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Distinctive Features

The program aims to prepare competent
personnel with high professionalism in
the field of food analysis. It also provides
learners with scientific capabilities and
practical skills on updated analytical
methods, their principles and
applications in complex food systems.
This enables them to identify food
components and characteristics for the
purposes of food industry, trade,
compliance, quality assurance,
authentication and complaints
investigation to ensure consumer health
protection by certifying that food in the
market meets the highest health & safety
standards.

Graduate Attributes

Knowledge of local, regional and
international standard specifications
and their role in monitoring and
controlling the quality of food products.

 The wuse of modern methods in
chemical analysis of foods and the
detection of residues of pesticides,
toxins and heavy metals in them.

* Preparing microbiological and
chemical examination reports for foods
according to 1SO guidelines.

* Knowledge of the sources of food
contamination and the causes of its
natural, chemical and microbial
corruption.

» Applying the food safety management
system in food factories in accordance
with  the requirements of the
international standard in raw materials
and food products.
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