Filiere : Sciences alimentaires

Semester Organization Chart | ulaull audiis 48Uy

Département : Technologie Alimentaire

Spécialité : Sciences alimentaires

Niveau : L2
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Final Exam | Tutorial week per week | per week
60% 40% Fudamental Teaching Unit Auluy) alail) Baa g
X X 4 2 1h30 / 1h30 Plant physiology 1.1
100% - 2 1 / / 1h30 Food and food system 2.1
X X 6 3 / 1h30 3h00 Biochemistry 1.2
X X 6 3 / 1h30 3h00 Genetics 2.2
Methodology Teaching Unit dngliall andil) 3aa g
X X 1h30 Communication and Expression
4 2 / 1h30 Techniques (in English) 11
X X 5 3 1h00 1h30 1h30 Biophysics 2.1
1.2
Discovery Teaching Unit AALASiLY) aalail) Bas g
X X 2 2 / 1h30 1h30 Environment and sustainable development |1
Transversal Teaching Unit 4,88y addal) Baa g
100% - 1 1 / / 1h30 Ethics and university deontology \ 1
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60% 40% Fudamental Teaching Unit Apulul) aalail) 3aa g
X X 6 3 1h30 - 3h00 Animal physiology 1.1
2.1
X X 8 4 1h30 1h30 3h00 Microbiology 1.2
X X 4 2 - 1h30 1h30 Food and basis of food technology 2.2
Methodology Teaching Unit Lagiadl addesl 3as g
X X 4 2 - 1h30 1h30 Applied immunology 1.1
2.1
X X 5 3 1h00 1h30 1h30 Biostatistics 1.2
Discovery Teaching Unit AALASiLY) anlsil) Bas g

X X 2 2 - 1h30 1h30 plants and environment 1

2
Transversal Teaching Unit 4,88Y) anlail) 3aa

100% 1 1 - - 1h30 | Computer tools |1




