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The department allows students to acquire comprehensive understanding of foods,
nutritional science, and food service management, thereby enabling them to pursue careers
in both public and private sectors, including food management and health services. The
program aims to prepare students to become experts in product development, quality

control in the food industry or health professionals.

- Specialized training empowers students to acquire and integrate information on a range
of topics within the department, fostering innovative research capabilities.

- The curriculum is designed to cultivate experts capable of addressing complex food and
nutrition challenges in both governmental and private sectors.

- Collaborative research opportunities with the food industry or healthcare systems equip
students with the skills required for independent research in food science or health

promotion.
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