B.SC. FOOD TECHNOLOGY AND MANAGEMENT
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LOYOLA ACADEMY FOOD
TECHNOLOGY & MGNT

The field of study itself is an
experise.

A blend of Science and Practice
State of the art laboratories
Credit Seminar
Industrial/Research Projects
Earn while you learn programme

A Three year undergraduate course in Food Technology.

The cirrculum is a first of its kind that intergates

technological and managerical aspects of food industry its

special features include:

a)Food Chemistry

b} Food Process Engineering

¢) Food Microbilogy

d) Food Safety and Quality
Control

Non Govt Placements

1. Food technologist
2. Quality Manager
3.Nutrtional Therapist
4.Regulatory Affairs Office
5.Technical Brewer
6.Research Scientist

HIGHER STUDIES
M.SC Food Safety and Quality Mgnt
M.SC Food Nutrtion
M.SC Food Processing Technology
M.SC Microbial & Food Technology
M.SC Brewing and Distilling

GOVT EMPLOYMENT

The Food Corporation Of India
Bureauw of Indian Standards

State and Central Laboratires
State Governement Food Safety
Officer or Food Inspector.
APEDA, MPEDA, NABARD, NAFED,
MAFED,BARC-Scientist/ Assistant
Professor.

ADMISSION GUIDELEINES

Candidates have to pass with 55%  aggregate in MPC
or BiPC.
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