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Year I, Semester I (1) 

Nr  
Modules 

 
Credits ECTS  

1 Mathematics 5 

2 General & Inorganic Chemistry 5 

3 Physics 3 

4 Soil Science & Environmental Safety 3 

5 Plant & Animal Raw Materials 8 

6 Introduction to General & Molecular Biology 5 

 Total 29 

 

Year I, Semester II (2) 

Nr  
Modules 

 
Credits ECTS  

1 Organic Chemistry 5 

2 Genetics 3 

3 Fundamentals of Heat and Mass Transfer in Food Processing 5 

4 Analytical Chemistry 5 

5 Food Law and Bioethics 4 

6 General Microbiology 4 

7 Bioinformatics and Biostatistics 5 

 Total 31 

 

https://boku.ac.at/en/
https://autirana.odoo.com/en/bachelor/tu


Year II, Semester I (3) 

Nr  
Modules 

 
Credits ECTS  

1 Food Microbiology 5 

2 Food Chemistry and Human Nutrition 8 

2  Innovation and Entrepreneurship in the Food Sector 3 

3 Meat Processing Technology 5 

4 Basic Processes in the Food Industry 5 

5 Food Biochemistry and Enzymology 5 

 Total 31 

 

Year II, Semester II (4) 

Nr  
Modules 

 
Credits ECTS  

1 Enology, Alcoholic Beverage Technology 5 

2  Dairy Processing Technology 5 

3 Product Development and Food Marketing 5 

4 Biochemistry and Biotechnology of Food and Fermentations 8 

5 Elective Modules* 6 

 Totali  29 

 

Year III, Semester I (5) 

Nr 
Modules 

 
Credits ECTS  

1 Cereal Processing Technology 6 

2 Fundamentals of Bioengineering Processes 5 

3 Fruit, Vegetable and Oil Processing Technology 8 

4 Quality Management in the Food Industry 5 

5 Elective Modules* 6 

 Total 30 

 

 

 



Year III, Semester II (6) 

 

Nr  
Modules 

 
Credits ECTS  

1 Business Administration and Organization 4 

2 Project Management 4 

3 Sociology of Food and Consumers  4 

3 Elective Modules* 6 

4 Professional Practice 6 

5 Formal Exam/Diploma Topic 6 

 1. Cleaning & Sanitation Processes in IU 

2. Food Technology in the Beekeeping Sector 

3. Soft Drink Technology 

4. Confectionery Technology 

5. Food Packaging, 

6. Beer Technology 

7. Technical Safety in the Food Industry 

8. Products of Controlled Origin 

9. Food Additives 

10. General Knowledge in Nutritional Sciences 

11. General Knowledge in Food Analysis 

12. Rheology of Liquids 

13. Innovative Management 

14. Engineering Processes 

15. Measuring and Control Equipment in the Food Industry 

16. Career Administration 

17. Innovative Management 

18. Ecology 

19. Technical English 
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3 
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3 
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3 

3 

3 
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3 
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3 

3 
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 Total 30 

 Total (1+2+3+4+5+6) 180 


