M.Sc. (Food Science & Technology)
Total credits = 80
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Discipline Specific Electives (DSE)

M.Sc. (Food Science & Technology)

Discipline Specific Electives- 1

BIO7146: Intellectual Property Rights [3104]
BI07147: Fundamentals of Nutrition
B107148: Species and Flavor Technology
BI07149: Advance Food Analysis

YV VY

Discipline Specific Electives- 2

> BIO7150: Entrepreneurship in Food Processing
> BIO7151: Food Product Development

**** Open elective/MOOC [0021]




