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Marks % collected Grade Points
More than 97% A+ 4.0
93% to less than 97% A 4.0
89% to less than 93% A- 3.7
84% to less than 89% B+ 33
80% to less than 84% B 3.0
76% to less than 80% B- 2.7
73% to less than 76% C+ 2.3
70% to less than 73% C 2.0
67% to less than 70% C- 1.7
64% to less than 67% D+ 1.3
60% to less than 64% D 1.0
Less than 60% F 0.0
bl glaias 2430 (e J F- [FEN T
e slhaall e Jil Jana P Pass
e AU Listener (Audit)
Cauda W Withdrawn
JaiSa pe I Incomplete
il Ab Absent
Ja e PT Postponed

Sl A tuadtl) 4, gial) dudl) g cula Al (4) Js>

L&l % 42 Jlad) % 4l L&) % 4l
3.457 88 2.400 74 1.000 60
3.700 89 2.500 75 1.075 61
3.742 90 2.700 76 1.150 62
3.783 91 2.736 77 1.225 63
3.825 92 2.770 78 1.300 64
4.000 93 2.810 79 1.375 65
4.000 94 3.000 80 1.450 66
4.000 95 3.038 81 1.700 67
4.000 96 3.075 82 1.800 68
4.000 97 3.113 83 1.900 69
4.000 98 3.300 84 2.000 70
4.000 99 3.339 85 2.100 71
4.000 100 3.379 86 2.200 72

D 3418 87 2.300 73
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From semester-based system To credit-hour system
Equivalent percentage Points Grade
More than 95% 40 A+
90% to less than 95% ' A
85% to less than 90% 3.7 A-
80% to less than 85% 3.3 B+
75% to less than 80% 3.0 B
71% to less than 75% 2.7 B-
68% to less than 71% 2.3 C+
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1. Kotler, P., & Armstrong, G. (2018). Principles of Marketing. Pearson.
2. Ulrich, K. T., & Eppinger, S. D. (2015). Product Design and Development. McGraw-Hill.

2 0 2 Aadine Lt 00112
Baaitadolu | iyl | 3 judlas Community Issues
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1. Monny L.A, Knox, D. and Schacht C(2019). Understanding Social Problem Cengage
Learning.
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Aanlll 2 alaall ¢ las dphll ol dada & sl el (1990) 2l 35 52
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1. de Man, J.M. (1990). Principles of Food Chemistry 2nd Ed. The AVI Book, Van Nost-Rand
Reinhold, New York, USA.
2. Davies D., Giovanelli J., Rees T. (1964). Plant Biochemistry. Oxford
3. 3-L. Leninger. Biochemistry. Worth Publishers Inc., 1975.
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sdial) aal el
1. Triplehorn, C. A., & Johnson, N. F. (2005). Borror and DeLong’s Introduction to the Study

of Insects. Brooks Cole.

2. Gullan, P. J., & Cranston, P. S. (2014). The Insects: An Outline of Entomology. Wiley-
Blackwell.
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1. Atlas, R. M., & Bartha, R. (2013). Microbial Ecology: Fundamentals and Applications.
Benjamin Cummings.
2. Subba Rao, N. S. (2018). Soil Microbiology. MedTech..
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1. Griffiths, A. J. F., Wessler, S. R., Carroll, S. B., & Doebley, J. (2015). Introduction to
Genetic Analysis. Freeman.
2. Snustad, D. P., & Simmons, M. J. (2015). Principles of Genetics. Wiley.
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1. Agrios, G. N. (2005). Plant Pathology. Academic Press.
2. Strange, R. N. (2016). Introduction to Plant Pathology. Wiley.
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1. McDonald, P., Edwards, R. A., Greenhalgh, J. F. D., & Morgan, C. A. (2010). Animal

Nutrition. Pearson.

2. Pond, W. G., Church, D. C., Pond, K. R., & Schoknecht, P. A. (2004). Basic Animal

Nutrition and Feeding. Wiley.
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Badaadolu | clipli | §ydlas Safe vegetables production
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1. Bose, T. K., Kabir, J., Maity, T. K., Parthasarathy, V. A., & Som, M. G. (2002). Vegetable
Crops. Naya Udyog.
2. Wien, H. C. (1997). The Physiology of VVegetable Crops. CAB International.
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1- Erly, R.(1995). Guide to Quality Management Systems for the Food Industry.
2- Hubbard, M. R.(1990). Statistical Quality Control for the Food Industry.
3- Meilgaard et al. (1999). Sensory Evaluation Techniques. 3rd Ed.
4- Adams, M. and Moss, M. (2005). food Microbiology 2nd Ed. New Age International (p)
Limited pub. New Delhi, India.
5- Norman G. Marriott, (1997). Essential of Food Sanitation International. Thomson
Publishing.
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1. Pullman, M., & Wu, Z. (2012). Food Supply Chain Management: Economic, Social and
Environmental Perspectives. Routledge.
2. Dani, S. (2015). Food Supply Chain Management and Logistics: From Farm to Fork. Kogan
Page.
3. Chopra, S., & Meindl, P. (2019). Supply Chain Management: Strategy, Planning, and
Operation (7th ed.). Pearson.
4. Berk, Z. (2018). Food Process Engineering and Technology (3rd ed.). Academic Press
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1. Vaclavik, V. A. (1998). Essentials of Food Science. Chapman and Hall. New York.
2. Potter, N. and J. Hotchkiss (1995). Food science 5th (Ed.).Chapman & Hall, New York,
Ny, USA
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1. R.K.(1994).Modern Dairy Technology. Chapman and Hall,U.K.

2. Robinson, R.K.(1986). Modern Dairy Technology, Vol.2, Advances in Milk Products. Elsevier
Applied Science Publisher, London
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1. Chapman, S. J. (2016). Fortran for Scientists and Engineers. McGraw-Hill.
2. Jay, J. M., Loessner, M. J.,, & Golden, D. A. (2005). Modern Food Microbiology.

Springer .
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1. Montgomery, D. C., & Runger, G. C. (2014). Applied Statistics and Probability for
Engineers. Wiley.

2. Zar,J. H. (2010). Biostatistical Analysis. Pearson.
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1. Vaclavik, V. A. (1998). Essentials of Food Science. Chapman and Hall. New York.

2. Potter, N. N. (1996). Food Science. The Avi Publishing Co. Inc. Westport, Con.

3. Warren, L.; H, Albert and A, Gayle (2001). Examination of canned food. In: Bacteriological
Analytical Manual online (chapter 21 A).U.S. food & Drug Administration Center for Safety
& Applied Nutrition.

4. tumbo, C.R. 1973 Thermobacteriology m food Processing. Academic Press, London, UK.
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1- Adams, M. and Moss, M. (2005). food Microbiology 2nd Ed. New Age International (p)
Limited pub. New Delhi, India.

2- Banwart, G. (1991). Basic Food Microbiology 3rd Ed. ANTI Pub. Co. Westport, Conn.
USA.

3- Adam, M.R.and M.O.Moss, 1995. Food Microbiology. The Royal Society of Chemistry

4- Robinson,R.K.(1990).Dairy Microbiology. Vol.1, the Microbiology of Milk. 2nd edn.
Elsevier Applied Science Pub. Co, London.

5- Richard, G.H.(1985). Standard Methods for Examination of Dairy Products. Pub.
American Public Health Association. Washington, D.C. Chemistry and Testing of Dairy

Products.
6- Greenwood,M.2003. Practical Food Microbiology Blackwell Pub, Massachusetts, USA.
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1. Francisco D., Octavio P.(2002). Natural Colorants for Food and Nutraceutical Uses.CRC

press,London.
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2. Nieisen, S. S. (2002). Food Analysis. An Aspea Publication.
3. Nieisen, S. S.( 2003). Food Analysis Laboratory Manual. Kluwar Academic/ Pienum
Publishers.
4. Pieter W. (2003). Physical Chemistry of Foods, , Marcel Dekker, Inc., New York, USA.
3 2 2 Ll g 433U ALzl 3l gall 03307
Badina dolu | iyl | 3 palaa Food and Dairy additives

Ll Ao Lo gae Loy o yimall ¢ ashaiill auiasll g () 53002 Y1 8 ddliaal) o) gall (Guadai (e
(O puall W il 5 Leliiat g ealll 5 403l il sSall ae Jelill 5 Ll clelae 38y 5k « ( GRAS )il
) alaaiu¥) ¢ laladl s il all cdplll 5 Al claiall (8 Leankt Gl gy & sanall Cila jal)
Clilaall ol Slgiunall (i 0 ¢olall Clilian (pe ddadall dpulaadl (LY 8 41381 cliliad
(oabaall 5 Clinalingl) dpanall L) ey s ySaall Baliaall Jal gall 13000800 Cildliaal) o) gl 400320
skl s ccliladl g o saall Jilay s Sl 4l Clivena s cleSaall ¢yl Y1 5 Ay gaall Calaliadll
Gl canalill Jal g cchildatiial) ¢ i) Claila ecilidiall 5 o) 8l Cildalia ¢dy gl Hll Cilaila cae] g8l

e1andl L dabisd) 4 aad) cliliaall Ly s sall Jlall

4 ad) Al aa) s
cordlall SA) s Clalogi Y s ileadl) i U dilaall g J(2017). L oalas el 2 ]

Ao 3N A0S - Sadinal) ciloLual) AUy - cild g judaay Gras — i) asiual Aadho g B3 g gkl - (g SISl Als yo Ay - ) pgiad Aaala



75 of 51Page (Quality and Safety of Food Manufacturing) &3&Y) axiat dadu g 53 92

Aoa Y il | LY s ea g 6 diladdl O sall 59(2018). Al (ALl 2
Ao padl) Slait) Aa&a | blsall s 2l gil] G cide MU diliaall 3/ 3a){2015). 2 sene cannd) 3
450y A3ty aal e
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Wiley-Blackwell.
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Christie, W. W. (1982). Lipid Analysis. Pergamon Press ,Oxford.

2. Lawson, H. (1995). Food Oil and Fats. Technology, Utilization and Nutrition. Chapman &
hall. London.

3. El-Kalyobi, M. and M., Mostafa (2005). Chemistry and Technology of Fats and Oils.
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2. Samarajeewa, U., & Jayasena, D. D. (2011). Pesticide Residues in Food: Methods for the
Detection of Pesticide Residues in Food. Wiley-Blackwell.
3. Yuan, Y., & Liu, Z. (2014). Toxicological Aspects of Pesticides and Their Residues in Foods
and Agricultural Products. Springer.
4. Harrison, J. R., & Miller, M. S. (2010). Food Safety and Pesticides: Risks and Regulation.
Wiley.
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Wiley-Blackwell.
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Academic Press.
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2. Goodfellow, 1., Bengio, Y., & Courville, A. (2016). Deep Learning. MIT Press.
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Pub. Company, INC.
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2. Arbuckle,W.S.(1986). Ice Cream. Pub Van Nestred and Reinheld Company, N.Y. London.
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1- Kent, N.L. and Evers A.D. (1994). Technology of Cereal. 4th Ed. Pergamon press, London.
2- Pomeranz, Y. (1987). Modern Cereal Science and Technology. VCH Publishers. Inc. New

York.
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Springer.

2. Haug, W. (2011). Food Safety and Quality Assurance: Documenting and Complying with
Standards in Food Manufacturing. Wiley-Blackwell.
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Press.
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Records for Compliance. Elsevier.

5. Morris, M. (2008). Documentation and Record Keeping in Food Safety Management. John
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Guide to Herbal Medicines. American Botanical Council.
2. Robbers, J. E., & Speedie, M. K. (2014). Pharmacognosy and Pharmacobiotechnology
(2nd ed.). Springer.
3. Williamson, E. M., & Driver, S. (2014). Herbal Medicine: Biomolecular and Clinical

Aspects. CRC Press.
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Atria Books.
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Company. New York
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1. Eggleston, G., & Vercellotti, J. R. (2003). Sweeteners and Sugar Alternatives in Food
Technology. Wiley-Blackwell.
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2. Chen, J. C.P., & Chou, C. C. (1993). Cane Sugar Handbook. Wiley.
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Amsterdam
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4- Goldberg 1. (Ed.). 1994. Functional Foods. Chapman & Hall.
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Biochemistry . 26th Ed. Lange Medical Books/McGraw-Hill Co. Inc .
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Approach. CRC Press.
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Germany | Hochschule geisenheim university | Food Safety 5

o o Food Quality, Safety
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- Food Safety, Inspection

UK Coventry university and Control 7
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