
Faculty of Agriculture and Forestry 

Viikki Food Science

Erasmus students can take part in individual courses without having to apply for the MSc programme. 

Although this list is preliminary, it is not very likely that the course list will change much. 

The courses below (see attachment) are combinations of lectures and longer lab work practicals, or supervised written assignments.

Master’s Degree Programme in Food Sciences (MScFood) 

Curriculum

Degree Requirements and Recommendations 

MASTER’S DEGREE, 120 ECTS credits
credits
responsible
year / period



person
____________________________________________________________________________________________

GENERAL STUDIES, min 10 credits

xxxxx
Orientation course for New International
1

2008 / I 


Students 

Y155
Bioethics
3

2009 / IV

xxxxx 
Personal Study Plan
2
cordinator
2008 / I

xxxxx
ICT-Driving Licence 
3-5

xxxxx
English (oral, scientific writing)
2-10

MAJOR SUBJECT STUDIES, 85 credits :
Core Food Studies, 15 credits
xxxxx
Food Microbiology
4
Per

xxxxx
Food Technology
4
Lea
autumn 2008

xxxxx
Food Chemistry
4
Vieno
spring 2009

xxxxx
Nutritional Science
3
Christel

There are two track options to choose from, Food Safety or Food Bioprocessing –track:

Food Safety, at least 70 credits 
EKXXX
Chemical Risk Factors
5
Velimatti
autumn 2008
MIKRO575
Microbiological Risk Factors
5
Per

EKxxx
Basic Toxicology and Risk Assessment
5
Marina
ac year 2009-2010
EKxxx
Food Legislation and Control
5 
Velimatti
autumn 2008

xxxxx
Master's Thesis + Maturity Essay
40
Vieno, Per
xxxxx
Seminars
5
Vieno, per, Tapani

xxxxx
Advanced Literature
5
Vieno, Per

xxxxx
Practical Training

xx
Food bioprocessing, at least 70 credits

ETTxxx
Industrial Food Process Design
5
Helena Kautola

2008 / II-III

ETTxxx
Fermentation Technology
3
Olli Mäentausta,Tapani
2009 / IV

ETT415
Separation Methods
5
Lea 

2009 / III

ETTxxx
LAB Starters
3
Tapani

2008 / II

EK222
Food Enzymology
3
Kristiina Kruus

2008 / II

ETTxxx
Food Safety Management, a case study
1
Jyri Rekonen, Tapani
2009 / IV

xxxxx
Master's Thesis + Maturity Essay
40
Tapani

xxxxx
Seminars
5
Vieno, per, Tapani

xxxxx
Advanced Literature
5
Tapani

xxxxx
Practical Training

xx

ELECTIVE STUDIES, at least 15 credits

ETTxxx
Dairy Bioprocessing 
6
Patricia, Tapani

2008 / I-II

ETT730
Cereal Processes and Technologies
10
Hannu


2008 / I-II

ETT425
Potential Novel Processing Technologies
5
Lea


2008 / II 

ETT475
Research project 
5
Lea, Eero, Hannu, Tapani
 I-IV

ETT740
Biobusiness
3
Hannu
51044
BioBusiness
3
Biotieteellinen tdk

EK136
Working in a Research Group
1
Vieno




EK221
Vitamins and Other Bioactive Compounds 
5
Marina


2010 / IV
EK223
Food Additives
3
Marina


2009 / II 
EK331
Research Methods in Food Chemistry
8
Velimatti


2009 /I-II 

MIKRO290
Writing an Essay in Microbiology 
5 
Per
MIKRO590
Working in a Research Group 
5 
Per
more courses, see:

Biotechnology

Food Economy 

Plant Production 
Suitable courses from the Faculty of Pharmacy or Faculty of Veterinary Medicine can also be included in elective studies.

FREE CHOICE STUDIES, 10 Credits

