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Agro-Industrial Product Innovation Process
Biological Quality Measurement
Development of Agro-Industrial Product
Development of Agro-Industrial Product from Lipids
Development of Agro-Industrial Products
Food for Health and Beauty
Innovative Thinking for agro-industry
Introduction to Agro-Industry
Knowledge of the Land
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Lipids for Product Development
Principles of Agro-Industrial Product Development
Product Concept Development for Beverage Products
Product Development and Innovation Technology
Selected Topics in Agro-Ind. Prod. Devel.
Skills and Ethics for Research and Product Development
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