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Date M. Sc. ln Meat Technology

2O8OlOll0,4 MMS621: Meat Science

2OsOlOtl06 MMP621: Meat & Poultry Products Technolory

2OsOlOrlOe MMH621: Meat Hygiene & Public llealth

2OSOlOtltL MFP521: Food Processing

2OsOlOtlrs MAP621: Abattoir Practices & Meat Processing Technologr
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