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Gastronomic Technology I Department of Food Analysis 3
(28 1) and Chemistry (TUACHP)
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The Principles of Sensory | Department of Food Analysis 3
Analysis and Chemistry (TUACHP)
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Introduction to Department of Food Analysis 3
Biotechnology and Chemistry (TUACHP)
(4 4 30 )
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Instrumental Analysis Department of Environmental 3
(REALIT) Protection Engineering
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Practical English 2 Department of Modern 5
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