GRILLE DES ENSEIGNEMENTS PRESENTIELS
POUR LE MASTER DE SECURITE ALIMENTAIRE
Master 1 : Commun a toutes les options

Horaires Semestriels

Semestre 7
I Unités d’Enseignements CM | TD TP Vol. HP PR | CR
MFS401 Food-borne diseases and Epidemiology 40 10 30 80 6
MFS403 Methods in Food Safety Control 40 10 30 80 6
MFS405 | Allergy and Intolerance 40 10 30 80 6
MFS407 | Health Economics of Foodborne diseases 40 10 30 80 6
MFS409 | OPEN - OPTIONAL 40 10 30 80 6
TOTAL 200 | 50 | 150 400 30
Semestre 8
I Unités d’Enseignements CM | TD TP Vol. HP PR | CR
MFS402 | Hazard Analysis and Critical Control Point 40 10 30 80 6
MFS404 | International Legislation and Food Law 40 10 30 80 6
MFS406 | Audit and Management 40 10 30 80 6
MFS408 | Food Safety Management 40 10 30 80 6
MFS410 | OPEN - OPTIONAL 40 10 30 80 6
TOTAL 200 | 50 | 150 400 30




Semester 9

111 INDUSTRIAL BIOCHEMISTRY CM | TD | TP Vol. HP PR | CR
BCH 541/ | Procédés de transformation et fermentations 40 10 | 30 80 6
MES 501
BCH 543/ | Enzymes industrielles et applications 40 10 | 30 80 6
MFS503
BCH 525/ | Culture cellulaires et applications 40 | 10 | 30 80 6
MFS505
BCH 545/ | Toxicologie alimentaire 40 | 10 | 30 80 6
MEFS507
BCH 529/ | Assurance qualité (standardisation, | 40 | 10 | 30 80 6
MFS509 | certification et législation)

200 | 50 | 150 400 30
Semester 10

I\ REALITY CHECK CM | TD | TP | Vol. Equivalent | PR | CR
MEFS 502 | Research Governance 40 10 { 30 80 6
MES 504 | Research Methods in Food Safety 40 10 | 30 80 6
MEFS 506 | Food Safety Project 0 40 0 40 3
MES 508 | Industrial Placement Exposure 0 0 | 200 200 15

TOTAL 180 [ 65 | 250 400 30




