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Details of the program
• Academic discipline: Agricultural Science
• Qualification: Food Engineer
• Duration: 7 semesters
• Total credits: 210
• Specialization: no specialization

• At the end of the studies, the student receives a bachelor's degree according to the field 
of study, the diploma gives a higher education.

The total number of credits needed to complete the programme is 210 credits. The courses
of the programme are divided into four categories: compulsory courses (max. 155 credits),
optional courses (min. 10 credits), placement outside of the institution (30 credits –
professional practices), thesis (15 credits). 1 credit equals one ECTS credit, and 1 credit is
defined as 25 student working hours.
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Short description

The BSc in food engineering is aimed at training professionals who are able to operate,

supervise and develop food processing technologies. The studies include the physical,

chemical and biological fundamentals of engineering with special emphasis on food quality

and safety related issues. Besides becoming acquainted with operations and technological

processes the students also learn economic, management and analytical subjects. The main

goal of the program is to train experts who are able to fully provide services related to the

everyday tasks of operation from engineering, biological and chemical work to

management duties based on their comprehensive theoretical knowledge.
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Careers

There are many job opportunities for Food Engineers in the labour market. The entire food

industry sector is at the graduates’ disposal, from laboratory positions (laboratory

manager), through quality assurance areas (auditing) to various positions in production

(product developer, production manager). But outside the food sector, the graduate can

also work in the pharmaceutical sector, where they can be involved in the development of

medicines and their large-scale testing and quality assurance. But it is also possible to work

in other areas, such as animal feed (animal feed manufacturer), control authorities

(NÉBIH), or to set a private food business.
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Course program Required courses – 200 Credit 
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Course program 
Compulsory subjects
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Credit points should be passed in 
this group till the end of the study 

program: 10
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AREAS OF STUDY BASIC 
KNOWLEDGE
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AREAS OF STUDY

PROFESSIONAL 
KNOWLEDGE 
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Laboratories of the Department of Food 
Science - Microbiology
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Laboratories of the Department of Food 
Science – Food analytics
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Laboratories of the Department of Food 
Science – Food Technology - Dairy
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Laboratories of the Department of Food Science –
Food Technology – Vegetables and Fruit 
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Laboratories of the Department of Food 
Science – Texture-Organoleptic Lab.
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Thank you for your Attention!


