Filiere : Sciences alimentaires
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Département : Technologie Alimentaire

Spécialité : Technologie alimentaire et controle de qualité

Niveau : L3
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60% 40% Fudamental Teaching Unit Apulu) et} 5aa g
X X 4 2 1h30 / 1h30 Food microbiology 1.1
X X 4 2 1h30 / 1h30 Food biochemistry 2.1
X X 6 3 1h30* 1h30 1h30 Food industry technology 1 1.2
X X 4 2 1h30* / 1h30 Food hygiene and safety 2.2
Methodology Teaching Unit dagiall axdail) 3aa g
X X 4 2 / / 3h00 Nutrition 1.1
X X 3 2 / / 2h30 Regulatory control of food 2.1
X X 2 1 / 1h30 Food additives 1.2
Discovery Teaching Unit LAY aglal) Bas g

X 1h30 Computer science (office automation and

8 2 2 1h30 / Web technology) 1
Transversal Teaching Unit 4,88y alal) 3as g
100% - 1 1 / / 1h30 | Documentation technique |1
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60% 40% Fudamental Teaching Unit Lpula) aalatl) Baa g

X X 4 2 1h30 - 1h30 Food toxicology 1.1

X X 6 3 1h30 - 3h00 Analytical techniques 2.1
X X 8 4 1h30 1h30 3h00 Food industry technology 2 1.2
2.2
Methodology Teaching Unit Lagiall addel) as g
X X 4 2 - 1h30 1h30 Packaging and conditioning 1.1
X X 2 1 - 1h30 Business Management 2.1
X X 3 2 - - 2h30 Final Report 1.2
Discovery Teaching Unit AALESiY) ailatl) Ban g

X X 2 2 - 1h30 1h30 Introduction to Food Engineering 1

2
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100% 1 1 - - 1h30 | Scientific English |1




