Pelan Pengajian PJJ Program AS246

SENARAI ELEKTIF 1

SENARAI ELEKTIF 2

SENARAI ELEKTIF 3

SEMESTER 1 SEMESTER 2 SEMESTER 3
Kod Kursus (Nama Kursus Bil Kredit |Keperluan |Kod Kursus |Nama Kursus Bil Kredit |Keperluan |Kod Kursus [Nama Kursus Bil Kredit
Universiti HBU111__ |NATIONAL KESATRIA | 1 Universit HBU121 _[NATIONAL KESATRIA Il 1 Universiti HBU131 NATIONAL KESATRIA Il 1
Universiti CTU 552 |ISLAM AND ASIAN CIVILIZATION 2 Universit CTUS54  [VALUES AND CIVILIZATION 2 Universiti ELC650 ENGLISH FOR PROFESIONAL INTERACTION 2
Universiti ELC590 |ENGLISH FOR ORAL PRESENTATION 2 Universit ELC550 _|ENGLISH FOR ACADEMIC WRITING 2 Universiti TMC451 | THIRD LANGUAGE II 2
Program CHM420 |GENERAL CHEMISTRY 4 Universit TMC401 _|THIRD LANGUAGE | 2 Program MIC500 FOOD MICROBIOLOGY 3
BASIC PHYSICS: MECHANIC AND
Program BIO400  |CONCEPTS OF BIOLOGY 3 Program CHM432  [FUNDAMENTALS TO PHYSICAL CHEMISTRY 4 Program PHY406 THERMODYNAMICS 3
Program MAT402 _|BUSINESS MATHEMATICS 3 Program MIC461  [GENERAL MICROBIOLOGY 3 Program CHM421  [ANALYTICAL CHEMSITRY 4
SEMESTER 4 SEMESTER 5 SEMESTER 6
Kod Kursus |Nama Kursus Bil Kredit |Keperluan |Kod Kursus |Nama Kursus Bil Kredit |Keperluan |Kod Kursus [Nama Kursus Bil Kredit
Universiti TMC501 | THIRD LANGUAGE Il 2 Universiti ENT600 | TECHNOLOGY ENTREPRENEURSHIP 3 Program FST559 UNIT OPERATIONS 4
Fakulti FSG471 | OCCUPATIONAL SAFETY AND HEALTH 3 Program FST511  |HUMAN NUTRITION 2 Program FST548 FOOD PROCESSING TECHNOLOGY 3
Program CHM413  [INTRODUCTION TO ORGANIC CHEMISTRY 3 Program CSC405 |COMPUTER APPLICATIONS 2 Program FST556  |CHEMICAL ANALYSIS OF FOOD 3
Program FST437 | BASIC FOOD SCIENCE AND TECHNOLOGY 2 Program BIO462  |BIOCHEMISTRY 4 Program FST528 FOOD PROCESSING LABORATORY 1
Program FST459 |FOOD ENGINEERING 3 Program FST564 |PRINCIPLES OF FOOD PRESERVATION 2
SEMESTER 7 SEMESTER 8 SEMESTER 9
Kod Kursus (Nama Kursus Bil Kredit |Keperluan |Kod Kursus |Nama Kursus Bil Kredit |Keperluan |Kod Kursus [Nama Kursus Bil Kredit
Program FST568 | SENSORY EVALUATION OF FOOD 2 Program FST648 |FOOD PACKAGING TECHNOLOGY 3 Fakulti FSG631 RESEARCH PROPOSAL 2
Program FST606 | INSTRUMENTAL ANALYSIS OF FOOD 4 Program FST652 |FOOD SAFETY AND TOXICOLOGY 3 Program FST663  |CHEMISTRY OF FOOD COMMODITIES 4
Program FST613 |CHEMISTRY OF FOOD COMPONENTS 3 Program FST612  |FOOD QUALITY CONTROL AND ASSURANCE 3 Program FST668 FOOD PRODUCT DEVELOPMENT 2
Program FST645 |CONCEPT AND MANAGEMENT OF HALAL FOODS 3 Program SENARAI ELEKTIF 1 3 Program SENARAI ELEKTIF 2 3
SEMESTER 10 SEMESTER 11
Kod Kursus (Nama Kursus Bil Kredit |Keperluan |Kod Kursus |Nama Kursus Bil Kredit
Fakulti FSG671 _|FINAL YEAR PROJECT 4 Fakulti FSG680 [INDUSTRIAL TRAINING PLACEMENT 24
Program FST635 |FOOD LAW AND SANITATION 3
Program BIO610  [EXPERIMENTAL BIOLOGY: DESIGN AND ANALYSIS 3
Program SENARAI ELEKTIF 3 3
JUMLAH KESELERUHAN KREDIT 153

Bil Kod Kursus Nama Kursus Bil Kod Kursus Nama Kursus Bil Kod Kursus Nama Kursus
1 CTU02 _[ISLAMIC JURIPRUDENCE 1 CTUG04 | ISLAMIC LEGAL MAXIVIS 1 CTU607 | MUAMALAH IN ISLAMIC BUSINESS
2 IPK502  |ETHICS IN ISLAMIC BUSINESS 2 HTC556  JFOOD AND SOCIETY 2 ITS665 DATA MINING
(OCCUPATIONAL SAFETY AND HEALTH:
3 MGT400 [INTRODUCTION TO MANAGEMENT 3 MKT410  |INTRODUCTION TO MARKETING 3 EVT648 INDUSTRIAL SAFETY
4 OPM530  |INTRODUCTION TO OPERATIONS MANAGEMENT]
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