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Chemical compositions of foods and their nutrition values. Changes of nutritional qualities
during processing and storage. Effect of food handling and processing on nutritional qualities.
Effect of water activity on food preservation. Proximate chemical composition analysis of food
compositions. Post harvest technology of raw materials and its effect on processed food qualities.
Role of food additives in processing and storage of food products. Importance of food raw
materials and their products emphasizing on properties and industrial production methods. An
additional report on current topics in food science is presented and discussed. Reports on current
industrial interesting topics have to be submitted and presented.
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The topics cover conservation of mass and material balances: conservation of energy and
heat balances; the first law of thermodynamics; closed systems and control volumes; the second
law of thermodynamics; fluid flow systems: external flow and internal flow; theory of momentum
transfer, heat transfer: steady and unsteady state, mass transfer: and their application to food
processing.
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Master’s Degree program students are required to carry out a research work on currently
interesting food engineering aspects, under the supervision of staff members. Each research work

must be approved by the department.
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The student is required to carry out the research in the area of Food Engineering under
the supervision and approval of the advisory committee.
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