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Compulsory Courses for undergraduate
program in Departement of Food
Technology, Faculty of Agriculture and
Animal Science

Lecture, project

@ Lecture: 3 sks X 50 minutes X 16 weeks
@® Project: 3 sks X 60 minutes X 16 weeks
® Independent learning: 3 sks X 60 minutes
X 16 weeks
3 SKSX 1.5=4.5ECTS
1. Registered in this course
2. Minimum 80% attendance in this course
Agricultural Product Processing Technology

On successful completion of this
course, student should be able to :

This course is an applicative course that
studies methods and technology for the
preservation and processing of animal
husbandry and fish products according to
the characteristics of raw materials and
their purpose.

Cognitive: Midterm exam, Final exam,
Quizzes, Assignments

Affective: Assessed from the element

/variables achievement, namely (a)
Contributions (attendance, active,

role,

initiative, and language), (b) Being on
time, (c) Effort.

Classical teaching tools with white board
and power point presentation
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