=/ DEPARTMENT OF B.SC FOOD TECHNOLOGY AND MANAGEMENT

In the ever-evolving food industry, there is a high demand for professionals who have a mix of technical and managerial expertise.
The Food Technology and Management Program is designed to equip students with the knowledge and skills they need to succeed
in this field. The program covers a variety of topics, including: Core Courses,Management Courses, Specialized Electives, Laboratory
skills and Internship Opportunities.
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Admission guidelines For more information, please visit our website. Follow us on Instagram
MPC and BPC students with 60% aggregate are eligible to apply loyolaacademy.edu.in @ foodtech_loyola.official
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