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Language of instruction: German and English

Depending on their specialisation, regular students can choose different “Compulsory Elective Modules”

Summer Semester:

* Food Process Engineering (5 ECTS)

* Bioprocess Engineering (5 ECTYS)

* Immunology and Specific Food Applications (5 ECTS)

* Pharmaceutical Technology (5 ECTYS)

* Refrigeration Technology and Thermal Processing (5 ECTS)

* Nutritional Aspects of Food Technology (5 ECTYS)

* Food Analysis (5 ECTS)

* Measurement and Control Engineering (5 ECTS)

* Management Accounting: Cost Accounting Systems (5 ECTS)
* Human Resources: Leadership and People Development (5 ECTS)
* Marketing: Marketing Mix and Implementation (5 ECTS)

* Logistics: Corporate Logistics (5 ECTYS)

* Logistics: Introduction to Supply Chain Management (5 ECTS)

* Winter Semester:

* Drying Technology (5 ECTS)

* Plant Engineering and Hygienic Design (5 ECTYS)

* Industrial Plants and Facility Management (5 ECTYS)

* Biotechnology (5 ECTYS)

* Fundamentals of Pharmaceutics and Pharmacology (5 ECTYS)
* Product Development (5 ECTYS)

» Cost Management/Controlling (5 ECTS)

* Environmental Technology and Law (5 ECTYS)
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