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Food Science and Engineering
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Fundamentals of Marxism
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Experiment in Visual Basic Programming Language
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Graduation Field Work and Thesis Writing
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Mycology for Food Industry



BT R ALK FARAF AT ARG E

Bty TR

1810253

1810006

1810257

1830035

1810012

1810030

BT E

Food Marketing
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Sensory Evaluation of Food
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