B.Sc. Food Technology }
Academic and Examination Regulations 20221 (AS 22.11.2023)

valid from start of study WiSe 23/24

Curriculum Food Technology
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1. LS30037 LS30041
Cell Biology Seminar on
Good
Scientific
Practice
K LP 6
5CP 4 CP 30
2. | LS30038 PH9036 Wz5426 Wz5442
Economics Physics for Organic and Applied
for Life Life Science Biological Mechanics
Science Engineers 2 Chemistry
Engineering
K K (3CP) 6
5CP 5CP (2 CP) 30
3. | LS30043 Wz5299 LS30000 WZz5437
Food Statistics Introduction Food
Technology 1 to Chemistry
Microbiology
K K K+ LL (SL) K 6
5CP 5CP (2CP) (6CP)9CP | (1CP) (6 CP)8 CP 30
4. | LS30031 WZzZ5013
Food Fluid
2 Technology 2 Mechanics
S
£
<
Z
5 | K+LL (SL) K K 7
= 5CP (3CP)5CP (4 CP)5CP 5 CP 31
5. | LS30024 LS30039 LS30074 LS30036
Food Packaging Food Thermo-
Analytics Technology Microbiology dynamics
K+LL(SL) |K K K 7
5CP 5CP 5CP 5CP 30
6. [ESEZY LS30035
Bachelor’s Hygienic
Thesis Processing
K 5
6 CP 29
§ Dark Blue = Mandatory Bachelor’s Thesis PR = practical course; CP = Credit Points; SL = coursework;

Light Blue = Elective Modules
Grey = Mandatory Modules
Green = Basic and Orientation Exams (GOP)

Orange = General Education Subject

TUM School of Life Sciences

}§ = written exam ; M = oral Exam; LL = lab work;
UL = exercise work; W = scientific research paper
LP = learning portfolio; B = report

Stand: 30.08.2023




