
Day

Time

Module code Credit Value

Key: L - Lecture; T - Tutorial; P - Practical

11.15 - 12.15

SCHOOL OF APPLIED SCIENCES AND MATHEMATICS

FOOD SCIENCE AND TECHNOLOGY

8.00 - 9.00

Study Period

9.00 - 10.00

SF4103

Halal RQM

(L)

GF.29

Study Period

Monday Tuesday Wednesday Thursday

Year 4 - No of Students: 12

Semester 7

27 th July to 28 th November 2020

UPDATED: 28th July 2020

SF4102

Advanced Food Formulation

(L)

GF.30

10.15 - 11.15

Study Period

SF4302
Food Product Development and 

Commercialisation
10 Dr Masmunira Rambli

SF4102 Advanced Food Formulation Technology 10

SF4103 Halal Food: Requirements, Quality and Market 20

Modules Lecturer

LUNCH BREAK

1.30 - 2.30

SF4104
Industrial Systems, Biosaparation and 

Purification Processes
10 Dr. Phuah Eng Tong

SF4101 Nutrition and Food Choice 10 Dr Masmunira Rambli

4.30 - 5.30

2.30 - 3.30

3.30 - 4.30

Study Period

Professor Beston Nore

Professor Beston Nore

SF4104

Industrial Systems 

Bioseparation and Purification

(L/T)

Online

1A.60

Saturday

SF4103

Halal RQM

(T)

1A.61

SF4302

Food Product Development and 

Commercialisation

(L)

1A.60

SF4302

Food Product Development and 

Commercialisation

(T)

1G.15

SF4101

Nutrition and Food Choice 

(L)

1G.15

SF4101

Nutrition and Food Choice 

(T)

1G.15

Study Period

Study Period

Study Period Study Period Study Period

SF4102

Advanced Food Formulation

(T/P)

1A.60


