
 

 

 

Profassinal Master  

in 

Food Processing Technology Program (in English) 

(Based on ECTS Education System)  

The program has been accredited by the International Accreditation Commission for 

Bachelor’s Degree Programmes (ASIIN( and EQAS Food Label, Germany, March 2019. 

This program is designed for the preparation of wide profile food science specialists both for the 

food industry and the companies performing research of food products as well as those applying 

the food safety procedures. It also provides a degree-level education as for industry (or 

employment  in other sectors of the food chain, or related scientific and marketing sectors) and 

professionals capable of assisting  in the scientific education of food, and analysis of the 

economics and marketing  development of food products . 

Also, this program concentrates on recent technology in the field of food processing as general 

and in food safety and food product development as specific. The program is working by ECTS 

system for specific reasons i.e to develop the food processing graduation skills (in English) in the 

field of food science i.e safety and development and to help the ECTS graduates to work and 

study in Europe; to change the current education pattern ( esp. in post graduate studies ) and  to 

improve the graduate skills with relevant training on-site locally or abroad and through the 

cooperation with food production sector; to upgrade and modernize the postgraduates skills in the 

field of food processing and safety. 

 

This professional Master degree in Food Processing Technology will be awarded upon completion 

of 120 ECTS credits in two years (four semeters). There are 12 compulsory courses throught the 4 

semesters in addtion to 4 elective courses dealing with the recent technologies and development of 

the field. The traning and project during the study will be given. the program will be deliverd by 

Industry experts, univrsity staffmembers andother univesties. 
 

For more information, please contact program administration: 

Prof. Dr. Sobhy Mohsen, Email:sobmohsen1@hotmail.com– 01223101317;  

Dr.Tarek Abedelmaksoud, Email:tareekgamal_88@ agr.cu.edu.eg - 01101441280 

 

 

  



 

 

 

 بزنامج الماجستيز المهني

  في

  تكنىلىجيا تصنيع الاغذية باللغة الانجليزية 

Food Processing Technology Program (in English) 
 (ECTS)ثُظبو انسبػبد انًؼتًذِ الأرٔثّٛ 

(Based on ECTS Education System)  

  من قبل تم تصميم وتقييم واعتماد إنشاء هذا البزنامج 

-The National Authority for Quality Assurance and Accreditation of Education, Egypt 

(NAQAA), May 2013. 

-The International Accreditation Commission for Bachelor’s Degree Programmes (ASIIN( and 

EQAS Food Label, Germany, March 2019. 

 

 ػٍ فتح ح ثزَبيذ تكُٕنٕرٛب تصُٛغ الاغذٚخ ثبنهغخ الاَزهٛشٚخ ثكهٛخ انشراػخ ربيؼخ انقبْزٚؼهٍ

ثبة انقجٕل فٙ ثزَبيذ انًبرستٛز انًُٓٙ فٙ تكُٕنٕرٛب تصُٛغ الاغذٚخ ثبنهغخ الاَزهٛشٚخ انًؼتًذ 

ْٔذا انجزَبيذ يٕرّ لإػذاد يتخصصٍٛ فٙ انصُبػبد انغذائٛخ . ASIINيٍ انٓٛئخ الانًبَٛخ 

 يخم شزكبد انصُبػبد انغذائٛخ انًختهفخ  انؼًم انخبص ثبنغذاءٔانذ٘ سٕف ٚكٌٕ نٓى دٔر فٙ

حٛج ٚزكش ْذا انجزَبيذ ػهٗ .  ٔانًزاكش انجحخٛخ ٔٔسارح انشراػخ انصبدراد ٔانٕارداد

 تطٕٚزٔ سلايخ الاغذٚخ ٔانتذرٚس ٚكٌٕ حانتكُٕنٕرٛب انحذٚخخ فٙ يزبل انتصُٛغ انغذائٙ ٔخبص

ثبنهغخ الاَزهٛشٚخ ٔ ثُظبو انسبػبد انًؼتًذِ الأرٔثٛخ يًب ٚؤْم انخزٚذ يٍ انؼًم ٔانذراسخ فٙ 

. أرٔثب

 120 تًُح دررخ انًبرستٛز انًُٓٙ فٙ تكُٕنٕرٛب تصُٛغ الاغذٚخ ثؼذ حصٕل انطبنت ػهٗ 

 يقزراد اختٛبرٚخ 4 يقزر ارجبر٘ 12ٔسبػخ أرٔثّٛ خلال سُتٍٛ حٛج ٚحصم انطبنت ػهٗ 

تتُبٔل ْذِ انًقزراد احذث انتطٕراد ٔانتكُٕنٕرٛبد فٙ يزبل انصُبػبد انغذائٛخ فٙ يصز 

كًب ٚقٕو انجزَبيذ ثإرزاء تذرٚت نهطلاة خلال فتزح انصٛف فٙ احذ يصبَغ انتصُٛغ . ٔانؼبنى

. انغذائٙ ٔكذنك ٚقٕو انطبنت ثؼًم يشزٔع تخزد احُبء فتزح انذراسخ

فٙ ْذا انجزَبيذ ٚتى انتذرٚس يٍ قجم اسبتذِ يتخصصٍٛ سٕاء اسبتذح ثكهٛخ انشراػخ ربيؼخ 

 . انقبْزح أ يٍ ربيؼبد الاخزٖ أٔ يٍ خجزاء انتصُٛغ انغذائٙ ػهٙ يستٕ٘ يصز
 

لمزيد من المعلىمات يزجى التىاصل مع اداره البزنامج 

 
Email:sobmohsen1@hotmail.com– 01223101317   صجحٙ يحسٍ . د.أ -  

 Email: sayedsaad1910@agr.cu.edu.eg - - سٛذ سؼذ .د01150013307                                                                                              

Email:tareekgamal_88@ agr.cu.edu.eg – 01101441280 - طبرق ػجذانًقصٕد . د  
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Program Structure 

1- First year: 

First semester  

A: Compulsory Course 

Course 

code 

Course name ECTS Credit Semester 

Lec. Practical Total 

FPT Recent technology in food 

processing 

2.5 5 5 1 

FPT Total quality management 2.5 5 5 1 

FPT Instrumentation and 

measurement and process 

control  

2.5 5 5 1 

B: Elective 

1 Food business, marketing and policy 2.5 5 5 1 

2 Postharvest, physiology and handing  2.5 5 5 1 

Second semester  

A: Compulsory Course 

Course code Course name ECTS Credit Semester 

Lec. Practical Total 

FPT Lean production system 2.5 5 5 2 

FPT Sustainable food wastes management 2.5 5 5 2 

FPT Food components chemical 

interactions and reactions 

2.5 5 5 2 

B: Elective 

1 Human resources management 2.5 5 5 1 

2 Food borne infection and intoxication   2.5 5 5 1 



 

 

 

 

 

Second year 

First semester  

A: Compulsory Course 

Course code Course name ECTS Credit  Semester 

Lec. Practical Total 

FPT Food  biotechnology 2.5 5 5 1 

FPT Food contaminates and hygiene 2.5 5 5 1 

FPT Traceability of food plant  

products sources  

2.5 5 5 1 

B: Elective 

1 Supply chain in food processing 2.5 5 5 1 

2 Food composition and nutritional states 2.5 5 5 1 

Second semester  

A: Compulsory Course 

Course 

code 

Course name ECTS Credit Semester 

Lec. Practical Total 

FPT Risk assessments in processing and 

quality 

2.5 5 5 2 

FPT Rheology of food and biological 

materials 

2.5 5 5 2 

FPT Traceability of animal and microbial  

food products sources  

2.5 5 5 2 

 

B: Elective 

1 New food products development ideas  2.5 5 5 1 

2 Food toxicity and Traceability of whole food chain   2.5 5 5 1 

1. Training during summer vacation at 20 ECTS. 

https://www.google.com/search?sa=X&nfpr=1&biw=1366&bih=657&q=treachery+of+whole+food+chain&tbm=isch&source=univ&ved=2ahUKEwjJ6e2YhLLkAhUwBGMBHciZDzQQsAR6BAgEEAE


 

2. Project during the study at 20 ECTS. 

 


