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Ll s 9 18
FTU1 (O/P) 7 14
Quality Control of Raw Materials
Subject 1: Quality of Organic Foods 45H 15 0 15 55.0 2 4 X 40% 60%
Subject 2: Quality and Safety of Raw Food Materials (*) 67.5H 301 0 15 825 3 6 X 40% 60%
Subject 3: Impact of Technological Treatments on the Quality of Raw 45 15 0 15 55.0 2 4 X 40% 60%
Materials (*)
FTU2 (O/P)
Technology of Food Design and Formulation
Subject 1: Technology of Food Design and Formulation (*) 45 15 0 15 55.0 2 4 X 40% 60%
Dungiall Cilas )
MTUL1 (O/P) 5 9
Microbiological Control of Food and Sampling Methods
Subject 1: Microbiological Control of Food 67.5H 151 0 3 825 3 6 X 40% 60%
Subject 2: Sampling Methods 3.7H 15 0 1.0 375 X 40% 60%
CLERY) Cilas
UET1 (O/P): Matiére 1: Food Safety
Subject 1: Food Safety 45H 3 0 0 5 2 2 X 40% 60%
G yall Cilas )
UET1 (O/P): Communication
Subject 1: Communication 225 15 0 0 25 1 1 X 100%
1 Al Jiall Man) 375 2251 0 | 150 375 17 30
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FTU3 (O/P) 2 L
Enzymatic Engineering and Functional Foods
Subject 1: Enzymatic Engineering and Agri-food 67.5H 31 0o]15] 825 3 6 X 40% 60%
Industries (*)
Subject 2: Technology of Functional Foods (*) 67.5H 31 o0o]15] 825 3 6 X 40% 60%
FTU4 (O/P)
Molecular Methods and Quality Control
Subject 1: "Molecular Methods and Quality Control 67.5H 31 0o]15] 825 3 6 X 40% 60%
duagiall Cilaa )
MTU2 (O/P) 8 2
Preservation Technology
Subject 1: Conservation Technology 67.5H 3 Jo0]1s5] 825 3 6 X 40% 60%
Subject 2: Bioinformatics and Data Analysis 375H 51 o0li0l 375 2 3 X 40% 60%
ClLEKY) Sl g
UET?2 (O/P): Biotechnology 2 2
Subject 1. Microbial Biotechnology 225 15 oo 25 1 1 X 40% 60%
Subject 2: Plant and Animal Biotechnology 225 15 oo 25 1 1
daa el Slan )

UET 2(O/P): Legislation

Subject 1: Legislation 225 15 o] o 25 1 1 X 100%
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FTUS (O/P) e L
Quality Control and Food Expertise - Analytical
Techniques
Subject 1: Quality Control and Food Expertise (*) 67.5H 3 0] 15| 825 3 6 X 40% 60%
Subject 2: Toxicological Analysis Techniques 67.5H 3 0| 15] 825 3 6 X 40% 60%
FTUG6 (O/P)
Physiochemistry of Food Products
Subject 1: Physiochemistry of Food Products 67.5H 3 0| 15] 825 3 6 X 40% 60%
duagiall Cilaa )
MTU3 (O/P) 5 9
Quiality Control Training Technique
Subject 1: Quality Control Training Technique 675H 3 0] 15] 825 3 6 X 40% 60%
Subject 2: Nutritional Analysis Techniques 585 slol 1 375 2 3 X 40% 60%
LY Cilas

UET3 (O/P): Food Science

Subject 1: Food Science 24 151 0] o0 25 1 1 X 40% 60%
dam el Slaa
UET 3 (O/P): Entrepreneurship 1 1
Subject 1: Entrepreneurship 225 151 0 0 25 1 1 X 100%
3 oA Jeadl) Maaf 375 2475) 0 |1275] 375 17 30
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WH UEF UEM UED UET Total
Lectures (Cours) 382.5 135 157.5 90 765
TD (Tutorials) 0 0 0 0 0

TP (Practical) 225 180 0 0 405
Personal Work 742.5 360 12.5 10 1125
Other (Thesis) 450 300 0 0 750
Total 1800 975 170 100 3045
Credits 72 39 5 4 120
% of Credits per UE 60.00% 32.50% 4.17% 3.33% | 100%




