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1. WAYAMBA UNIVERSITY OF SRI LANKA

The Wayamba University of Sri Lanka was established as a fully-fledged
university in 1999 with six faculties; Faculty of Livestock, Fisheries and Nutrition
(FLEN), Faculty of Agriculture & Plantation Management (FAPM), Faculty of
Applied Sciences (FAS), Faculty of Business Studies & Finance (FBSF), Faculty of
Technology (FAT), Faculty of Medicine (FAM). These faculties are located in two
premises; FAPM and FLEN in Makadura and FAS, FBSF, FAT, and FAM in
Kuliyapitiya. The main administration division of the university operates from
Kuliyapitiya.

1.1 Present Status of the University

The Wayamba University of Sri Lanka (WUSL) is well recognized as one of Sri
Lanka’s latest and modern learning and research institutions. WUSL is the leading
education provider in Agriculture, Food & Nutrition, Applied Sciences, Business
Studies & Finance, Technology and Medicine in Sri Lanka. The university has
time to time introduced innovative job-oriented courses and curricular to cater to
the needs of the stakeholders in many sectors. All degree programmes of WUSL
are conducted in English and are well designed to equip students with
information technology skills and mastery of English Language. Career guidance
is given to all students beginning from the first year to focus well in their future
careers. Today, nearly 4000 students are studying in the WUSL under the
guidance of more than 160 academics.

1.2 Vision and Mission of the University
Vision
“To achieve and be recognized as a centre of excellence in higher education,

research and development of technologies whilst training and developing human
resources to meet national and global needs”

Mission
“To produce innovative, skilled and knowledgeable graduates who can give the
lead in national and global development needs through formal educational

programmes as well as to carry out research and development through outreach
programmes in its mandated areas”.

1.3 Officers of the University

Chancellor Deshabandu Prof. Tuley De Silva
B.Sc. (Cey), B.Pharm. (Lond)
M.Sc. (Manch), Ph.D. (Manch), D.Sc. (Hon.C)
C.Chem (SL), F.I.Chem. (Cey.)

Vice Chancellor Prof. E.M.P Ekanayake
B.Sc. (Kelaniya, SL), M.Sc. (Kyushu, Japan),
D.Sc. (Kyushu, Japan)

Registrar Mr WA Don Chithrananda
M.P.M (SLIDA), HDBM, B.A (Peradeniya, SL)

Bursar Mr. G.Piyarathne
BA (Peradeniya, SL), PGDHRA (Colombo, SL),
MHRH (Colombo, SL)
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2. FACULTY OF LIVESTOCK, FISHERIES & NUTRITION

The Faculty of Livestock, Fisheries and Nutrition (FLFN) was established in 1999.
The faculty is situated in a scenic location at Makandura (close to Pannala) of the
North Western Province of Sri Lanka, about 60 km forwards north-east of
Colombo on the Negombo-Kurunegala road, with close proximity to the major
cities of Negombo, Kurunegala and Kuliyapitiya and the Bandaranaike
International Airport.

FLFN is the only faculty in the Sri Lankan university system which, offers B.Sc.
degree programme in food science and nutrition sectors. The faculty possesses a
reputation for quality and excellence in higher education and research. With well
a team of well qualified academic teaching staff and experienced researchers and
modern high- quality learning facilities, FLFN continues to serve the country
through producing competent & knowledgeable and highly employable
graduates. The faculty conducts academic programmes for undergraduate, post
graduate and also research and outreach programmes.

The courses offered by the faculty are designed to move with the timely needs of
the country thus reflecting higher employability of graduates. In ensuring
excellence in teaching, FLFN adopts flexible learning as a part of its overall
strategy to deliver an enhanced student-centred approach to education in a very
conducive atmosphere. Apart from imparting knowledge, all courses aim at
developing the personality of the students by improving leadership, interpersonal
relationships, communication, analytical and critical thinking skills.

2.1 Officers of the Faculty

Dean Prof. B.P.A Jayaweera
B.Sc. Agric (Peradeniya, SL), M.Phil. (Peradeniya, SL)
SEDA (UK), C.T.H.E. (Colombo, SL), ASTHE-SEDA (UK)

Assistant Registrar ~ Mrs. S.P.A.U. Senarath
B.Sc. (Kelaniya, SL)

2.2 Vision and Mission of the Faculty

The vision of the FLFN is to achieve excellence and recognition in higher
education, research and developing technologies in its mandated areas. The
mission is to produce graduates with knowledge skills and competence to meet
urgent national needs in the important field of food and nutrition and to develop
research and outreach activities.

2.3 Education at the Faculty

The faculty offers two B.Sc. degree programmes; B.Sc. (Honours) in Food Science
& Nutrition (BScFSN), B.Sc. (Honours) in Food Production & Technology
Management (BScFPTM). The faculty introduced the BScFSN degree programme
in 2001. This degree programme in the combined disciplines of Food Science and
Human Nutrition is the first of its kind in the Sri Lankan university system. The
faculty started offering BScFPTM in academic year 2008/09. Both degree
programmes are of 4-year-duration and conducted in English medium. The
annual enrolment for the BScFSN programme and the BScFPTM programme are
110 and 60 students, respectively.
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The two-degree programmes of the faculty have been designed to train students
to meet national needs and embark on postgraduate studies. The faculty is
committed to developing strong research and outreach programmes which will
contribute to the development of the food and nutrition sectors in Sri Lanka. The
development of skills and knowledge necessary for the graduates to be self-
employed in the relevant sectors is also a major consideration.

The faculty is situated in an ideal environment with food and agribusiness,
industrial and commercial activities. Apart from small and medium scale
businesses, large establishments have started operations in the region in the recent
past. The faculty has established links with national and regional industries,
business establishments, research institutions and other government and non-
governmental organizations. The faculty has several ongoing research projects in
collaboration with industry.

The faculty has established its lecture theatres, laboratories in par with
international standards. A media unit, animal units and aquaculture field units
and student counselling centre (Youth Well Being Centre) are also there in the
faculty to support the teaching and learning process. The education at the faculty
is also supported by the services from the library with a vast collection of latest
text books and journals, twenty-four-hour internet access and email facilities, a
well-equipped Information & Communication Centre, English Language
Teaching Unit and sports and recreational facilities, and a Medical Centre.

The graduates of the faculty are in strong demand by both national and
international employers. The knowledge, skills attitudes and mind-set gained
through the teaching-learning process at the faculty are a competitive advantage
in the job market in finding placements to pursue postgraduate studies locally
and internationally.

2.4 Departments of Study and Units of the Faculty

The Faculty of Livestock, Fisheries & Nutrition (FLEN) consists of four
departments of study and a unit to support its academic activities.

e Department of Aquaculture & Fisheries

e Department of Livestock & Avian Sciences
e Department of Applied Nutrition

e Department of Food Science & Technology
¢ Biostatistics Unit

e Department of English Language Teaching

2.4.1 Department of Livestock and Avian Sciences

Head Mr. W.A.D.V. Weerathilake
B.Sc. Agric (Peradeniya, SL), M.Phil. (Peradeniya, SL), PGDBM
Reading for Ph.D. (Wayamba, SL), R Ani Sc (UK)

Professor Emeritus Prof. S.S.E. Ranawana
B.V.Sc. (Peradeniya, SL), M.Phil. (Peradeniya, SL),
Ph.D. (Sydney, Australia)

Professors Prof. B.P.A. Jayaweera
B.Sc. Agric (Peradeniya, SL), M.Phil. (Peradeniya, SL)
SEDA (UK), C.T.H.E. (Colombo, SL), ASTHE-SEDA (UK)
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Senior Lecturers Dr. Gamika A Prathapasinghe
B.V.Sc. (Peradeniya, SL), M.Sc. (Canada), Ph.D. (Canada),
SLVC Registered Veterinary Surgeon

Mr. W.A.D.V. Weerathilake
B.Sc. Agric (Peradeniya, SL), M.Phil. (Peradeniya, SL), PGDBM
Reading for Ph.D. (Wayamba, SL), R Ani Sc (UK)

Mrs. H.N.N. Dilrukshi (on study leave)
B.Sc. Food & Nutrition (Wayamba, SL), M.Sc. (Peradeniya, SL),
M.Phil. (Wayamba, SL)

Dr. (Mrs.) J.M.K.J.K. Premarathna
B.V.Sc. (Peradeniya, SL), M.Phill (Peradeniya, SL), Ph.D. (Putra
Malaysia), SLVC Registered Veterinary Surgeon, MSLCVS

Lecturers Probationary Mr. K.A.H.T. Kodithuwakku (on study leave)
B.Sc. Agric. (Peradeniya, SL), Reading for M.Sc. (Japan)

Mrs. D.I. Abeygunawardana
B.Sc. Food Production & Technology Mgt. (Wayamba, SL),
M.Sc (Peradeniya, SL), Reading for M.Phil. (Wayamba, SL)

Animal life is part of the biological sphere of our existence as people or human
beings. There can be hardly any is no meaningful ecosystem, food production,
business or economy to talk about without considering the immense contribution
of the animal kingdom to the survival of the human kingdom. With the
improvement in the standards of living in developing countries, the demand for
livestock products has been booming dramatically in recent years. This trend is
expected to continue such that by the year 2020 the value of animal products will
be equal to those from all crops. Sri Lanka has shown, for example, by more than
600% growth in food production through animal agriculture. Clearly, there will
be an increasing demand for trained personnel to serve in the animal production
sector, both locally and abroad. Such demands will be in areas such as quality
assurance, post-harvest handling value addition and processing, aspects in which
skills are presently lacking in Sri Lanka. These areas that require skilled intellects
include production efficiency and quality enhancement, further processing of
milk and meat, good manufacturing practices, quality assurance and inspection,
packaging, etc. There are several animal-related technologies in which there are
no properly trained personnel available at present and thus the future prospects
for those who gain expertise in the sector will be flourishing.

The Department of Livestock and Avian Sciences will offer course units designed
to cater to the demand for such specialized knowledge and skills in the livestock
sector. Being a new degree program, it is possible to innovate and tailor the
curriculum to meet the specific areas in which trained personnel are presently
inadequate. The course is designed, therefore, to cover those areas in which such
skills are presently not available in Sri Lanka since these are not adequately
covered by degree programs in other Sri Lankan Universities. The academic and
work culture of the department is very unique so that the course units offered by
the Department are attractive to students and facilitate deep learning experiences.
This has widened the horizons of students’ capabilities, greatly enhanced the
attitudes, versatility and the employability of the degree programs in food
production and technology management and food and nutrition offered by this
Faculty.
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The Department presently comprises an Emeritus visiting professor, senior
lecturers and probationary lecturers who bestow their expertise in animal-based
food production, research and innovations. A modern farming facility is being
developed with vital species of farm animals and some rare species of nonfarm
animals for the student training and research. The Department has developed
specialized laboratories with modern and high-tech facilities which are open to
provide fullest support for student learning. In addition, the students will be
exposed to the skills, knowledge and experience of scientists available in Research
Institutes, Government departments, other universities and the livestock industry
to supplement the academic resources for students” learning. A modern farming
facility is being developed with vitals species of farm animals and some rare
species of nonfarm animals for the student training and research. The Department
has developed specialized laboratories with modern and high-tech facilities which
are open to provide the fullest support for student learning. The faculty being in
the centre of the North Western province, the heart of the animal production of Sri
Lanka, the department has ample resources in the close vicinity for student
training. The blessing of the location in an area with a high concentration of
livestock farms, a strong outreach program has been developed by the
Department to benefit farming industry and students. The animal husbandry
sector is full of opportunities. As an energetic graduate with valuable training and
work experience, graduates will be guaranteed a head-start on the job market and
will have plenty of career options to choose from. Our graduate can work as an
advisor to a supplier, a project manager, commercial officer, marketing officer,
scientific researcher and also as a manager or entrepreneur of his/her own
industry.

2.4.2 Department of Aquaculture and Fisheries

Head Dr. R.G.S. Wijesekara
B.Sc. (Sp. Hons) (Peradeniya, SL), M.Sc. (Thailand), Ph.D.)

Professor Emeritus Prof. J.M.P.K. Jayasinghe
B.Sc. (SL), M.Phil. (SL), Ph.D. (UK)

Senior Lecturers Dr. R.G.S. Wijesekara
B.Sc. (Sp. Hons) (Peradeniya, SL), M.Sc. (Thailand), Ph.D. (Japan)

Dr. (Ms.) J.A.D.S.S. Jayakody
B.Sc. (Sp. Hons) (Kelaniya, SL)
Post Graduate Dip (Hons) in Wildlife Mgt., Ph.D. (UK)

Dr. M.D.S.T. de Croos

B.Sc. (Sp. Hons) (Colombo, SL), M.Sc. (Kelaniya, SL)
PGDBM (Colombo, SL), C.T.H.E/ SEDA (UK)

Ph.D. (Iceland)

Dr. W.M.H.K. Wijenayake
B.Sc. (Sp. Hons) (Kelaniya, SL), Ph.D. (Kelaniya, SL)
Dip in Agriculture (SL)

Dr. (Mrs) A.G.S.S. Darshani
B.Sc. Fisheries & Marine Science (Ruhuna, SL),
M.Sc. (Bodo, Norway), Ph.D. (Tokyo, Japan)

Lecturers Probationary Mr. G.A.H.S. Chathuranga
B.Sc. Fisheries & Marine Science (Ruhuna, SL)
Reading for Ph.D. (Auburn, USA)
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Lecturers Probationary Miss S.T. Gonapinuwala
B.Sc. in Food Sci. & Nutr. (Wayamba, SL),
M.Sc. (Peradeniya, SL)

Fisheries and Aquaculture sectors play an important role in the economy of the
country as they provide protein for the growing population, create employment
opportunities, generate development in other related sectors of the economy and
help to increase foreign exchange earnings.

Set in a fast developing area of the North Western province, Department of
Aquaculture and Fisheries is breaking new ground through its innovative
approach to teaching and the introduction of new degree programme which deals
directly with emerging needs of the industry. Fisheries education in Sri Lanka is
often considered traditional and even old-fashioned but not at the Department of
Aquaculture and Fisheries of the Wayamba University of Sri Lanka. The
Department is ideally located in the North Western province, with a concentration
of shrimp farms, number of freshwater, marine and estuarine ecosystems such as
coral reefs, mangroves, sea grass beds, sand dunes, mud flats, lagoons and
estuaries.

The course modules of the degree programmes are developed to cater to the
emerging needs of the Aquaculture and Fisheries sectors and are becoming
extremely popular among university students. The special degree programme
gives more emphasis on Applied Fisheries and Aquaculture to meet inadequacies
in training current human resources within the country. Department of
Aquaculture and Fisheries prides on the strength of its well-qualified teaching
staff and the value that is added to students. In addition to the existing B.Sc. in
Food and Nutrition degree programme, a new Degree Programme named as B.Sc.
in Food Production Technology Management was started in the year 2008/2009.
The department works with the mission of “Contributing to the improvement and
sustainable utilization of aquatic resources of Sri Lanka and develop relevant
competencies and skills in undergraduates through appropriate partnerships with
the industry”. The courses are designed to move with the timely needs of the
country thus reflecting a 100% employability of our graduates. There is no
hesitation to say that following the Fisheries Programmes at the Wayamba
University of Sri Lanka is not like following any other fisheries course in Sri
Lanka, because it has many crossroads to almost all sectors of the “creative”
industry; exploring the aquatic environment, seaweed farming, aquatic
phytology, culture-based capture fisheries, ornamental fish farming, participatory
resource management, aquaculture engineering and aquaculture biotechnology.

2.4.3 Department of Food Science & Technology

Head Dr. (Mrs.) S. Jayathilake
B.Sc. Agric (Peradeniya, SL), M.Sc. (Peradeniya, SL)
Ph.D. (Obihiro, Japan)

Professor Emeritus Prof. T.S.G. Fonseka
B.Sc. (Colombo, SL), M.Sc (Kelaniya, SL), Ph.D. (Nott.UK)

Professors Prof. C.V.L. Jayasinghe
B.Sc. (Peradeniya, SL), M.Sc. (J'pura, SL), M.Phil. (J')pura, SL)
Ph.D. (Tokyo, Japan)
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Senior Lecturers Dr. M.S.W. de Silva
B.Sc. (Peradeniya, SL), Ph.D. (lll Tech., USA)
C.Chem (SL)

Dr. O.D.A.N. Perera
B.Sc. (Peradeniya, SL), M.Phil. (Peradeniya, SL)
Ph.D (Ballarat, Australia)

Dr. (Mrs) B.M.K.S. Tilakaratna
B.Sc. Agric (Peradeniya, SL), M.Sc. (Ja'pura, SL),
Ph.D. (Dr. YS Parmar University of Horticulture & Forestry, India)

Dr. S Jayathilake

B.Sc. Agric (Peradeniya, SL), M.Sc. (Peradeniya, SL)

Ph.D. (Obihiro, Japan)

Ms. P.M.H.D. Pathiraje (on study leave)

B.Sc. Agric (Peradeniya, SL), M.Phil. (Peradeniya, SL),
Reading for Ph.D. (Saskatchewan, Canada)

Mr. D.N. Liyanage

B.Sc. Agric (Wayamba, SL), MS (lll Tech, USA), Attorney-at-Law

Ms. A.M.M.U. Adikari
B.Sc. Agric (Peradeniya, SL), M.Sc. (Wales, UK)
M.Phil. (Peradeniya, SL)

Ms. V.P.N. Prasadi (On study leave)

B.Sc. Agric (Peradeniya, SL)

PG Dip in Applied Statistics (Peradeniya, SL)

M.Phil. (Peradeniya, SL), Reading for Ph.D. (Gulpeh, Canada)

Dr. K.D.P.P. Gunathilake
B.Sc. Agric (Peradeniya, SL), M.Sc. (Peradeniya, SL)
M.Phil. (Dalhousie University, Canada), Ph.D. (J)pura, SL)

Dr. (Ms.) H.P.S. Senarath
B. Sc. Food Science and Nutrition (Wayamba, SL)
M.Phil. (Peradeniya, SL), Ph.D. (Tokyo, Japan)

Lecturers Ms. R.A.C.H. Seneviratne
B.Sc. Food Science & Technology (Peradeniya, SL),
Reading for Ph.D. (Sri Lanka Institute of Nanotechnology/
University of Cambridge, UK)

The Department of Food Science & Technology (DFST) is one of the major
contributors to the Food Science & Nutrition Degree Program. In addition, DFST
also makes a considerable contribution to the B.Sc. in Food Production &
Technology Management degree programme. The Department works with the
mission of helping the nation through education, research and outreach
programmes in the field of Food Science & Technology. DFST syllabi empower
graduates with value-added skills and knowledge to competently engage in
activities demanded by the academic institutions and food industry. Department
activities are of global scale ensuring food quality and safety.

The undergraduate specialization program offered by the DFST has been
designed to provide students with a sound theoretical knowledge in Food Science
& Technology as well as practical skills / hands-on experience through highly
subject-specific course units such as Food Chemistry, Food Microbiology, Food
Engineering, Food Packaging and Post-Harvest Technology in Dairy, Fish, Meat,

7
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Cereal, Fruits and Vegetables. In the first semester of the final year, students are
guided to carry out a research project in departmental laboratories or in
government/ private research institutions where they integrate knowledge,
creation and evaluation. In the second semester of the final year, students will
undergo in-plant training in food processing industries, where, in addition to
technical aspects they can learn about factory management procedures and adapt
to the needs of the food industry.

The students following Food Science & Technology specialization will be given
good foundation to fit into professions such as academic, food scientist/ food
technologist as well as key administrative positions.

2.4.4 Department of Applied Nutrition

Head

Professors

Senior Lecturers

Lecturers

Dr. (Mrs.) R.L.D. Kumari Malkanthi
B.Sc. Nutrition (Wayamba, SL), M.Phil. Food & Nutrition
(Peradeniya, SL), Ph.D. (Reading, UK)

Prof. Renuka Silva
B.Sc. Agric (Peradeniya, SL), Ph.D. (Reading, UK), R.Nutr (UK)

Prof. (Mrs) Anoma Chandrasekara

B.Sc. Agric (Peradeniya, SL), M.Phil. Food & Nutrition
(Peradeniya, SL), Ph.D. (Newfoundland, Canada)
C.T.H.E. (Colombo, SL), SEDA (UK)

Mrs. A.M.N.T. Adikari
B.Sc. Human Biology (J'pura, SL), M.Sc. Nutrition & Dietetics
(Mahidol, Thailand), Reading for Ph.D. (Peradeniya, SL)

Dr. Ananda Chandrasekara

BSc Agric (Peradeniya, SL), M.Sc. Food & Nutrition
(Peradeniya, SL), Ph.D. (Sydney, Australia), Registered,
Medical Officer (SLMC 1813), R Nutr (Australia) MTech
(Melbourne, Australia)

Dr. (Mrs.) R.L.D. Kumari Malkanthi
B.Sc. Nutrition (Wayamba, SL), M.Phil. Food & Nutrition
(Peradeniya, SL), Ph.D. (Reading, UK)

Mrs. R.M.T.K. Ranathunga (on study leave)
B.Sc. Nutrition (Wayamba, SL), M.Phil. Food & Nutrition
(Peradeniya, SL), Reading for Ph.D. (Newcastle, UK)

Dr. (Mrs) G.J.M. Nanayakkara
B.Sc. Food Sc. & Nutrition (Wayamba, SL), M.Phil. (Peradeniya, SL)
Ph.D. (Deakin, Australia)

Mrs. M.S.F. Sirasa (on study leave)
B.Sc. Food Sc. & Nutrition (Wayamba, SL), M.Sc. (Peradeniya, SL)
Reading for Ph.D. (Griffith, Australia)

Dr. (Mrs.). H.P. Gunawardane
B.Sc. Food Sc. & Nutrition (Wayamba, SL), Ph.D. (Peradeniya, SL)

Mrs. J.I.K. Hettiarachchi
B.Sc. Food Science & Nutrition (Wayamba, SL)
M.Sc. Food and Nutrition (Peradeniya, SL)

Department of Applied Nutrition plays a major role in B.Sc. Food Science &
Nutrition degree programme. The nutrition course units offered by the

8
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Department of Applied Nutrition provide rigorous and intellectually demanding
study of the science of nutrition. The department expects to contribute to the
improvement of nutrition and health status of the population in Sri Lanka
through the attainment of excellence in teaching, research, training and
community work in the food and nutrition field. Nutritionists, dieticians and
food scientists today need a thorough understanding of the scientific basis of
nutrient requirements and how they are modified by disease. They also need a
detailed knowledge of the toxicological, microbiological and biochemical
mechanisms, by which food spoil and become unsafe. In many areas, qualified
personnel are lacking and knowledge is incomplete, therefore, training and
research in nutrition are necessary to develop a healthy and vibrant nation.

After the completion of a broad range of course units in the first two years in B.Sc.
Food Science & Nutrition study programme those who have an interest in
specializing nutrition will follow a wider range of nutrition-related specialized
course units as well as some course units in food science and technology during
the last two years. Medical Nutrition Therapy (dietetics) course units have been
specifically designed for undergraduates with a strong interest in science and
nutrition. They may apply their scientific, clinical and management background
to prevent and treat diseases through modified diets. A limited number of
students carry out a placement in a hospital during the final year and the course is
expected to cater to the great demand for dieticians in the private and public
health sectors.

In order to provide various skills to be used in the field of nutrition, a number of
laboratory and field practical course units have been incorporated to the
curriculum. The Analytical Laboratory of the department contains a wide range of
equipment such as an indirect calorimeter, pedometer, bioelectrical impedance
analyser, centrifuges, UV /Fluorescence spectrophotometers, and ELISA unit
suitable for human nutrition research. The Clinical Unit of the department is
equipped to measure anthropometric body composition and to conduct clinical
investigations. Computer application in nutrition is also be taught during the
courses. Students will undertake group or individual study projects during the
programme in order to apply their classroom knowledge in community and
industry. In the final year all students undertake a research project under the
supervision of a member of the academic staff and each one has to present the
findings and submit a printed copy of the report at the end.

The research interests of the academic staff include mechanisms by which diet
influences the development of chronic diseases, functional foods, antioxidants,
food security and macro and micronutrient deficiencies of community groups.
Collaboration with food technologists and with the food industry in the
development of foods with specific nutritional properties is a major focus for the
applied aspects of research.

The course units in nutrition are career-oriented and the graduates thus produced
are in great demand. Graduates with a B.Sc. degree in Nutrition are open for a
wide range of careers within the food industry and health services. Graduates of
nutrition specialization may gain employment in research institutes and with
major food companies concerned with food production and processing or as
trainee-dieticians/nutritionists in hospitals. Also, they have employment
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opportunities in various international & local non-governmental organizations
involved in community development.

2.4.5 Biostatistics Unit

In Charge Professor. C.V.L. Jayasinghe
B.Sc. (Peradeniya, SL), M.Sc. (J'pura, SL), M.Phil.
(Jpura, SL) Ph.D. (Tokyo, Japan)

Senior Lecturer Dr. (Mrs.) T.U.S. Peiris
B.Sc. Agric (Peradeniya, SL), M.Phil. (Peradeniya, SL)
Ph.D. (Peradeniya, SL)

Dr. (Mrs.) W.A.H Champa
B.Sc. Agric (Peradeniya, SL), M.Sc. (Peradeniya, SL)
Ph.D. (India)

Ms. P.U.S. Peiris (on study leave)

B.Sc. Agric. (Wayamba, SL)

M.Sc. (Peradeniya, SL), Reading for Ph.D. (Queensland, Australia)
Biostatistics Unit was established as a part of the Faculty of Livestock Fisheries &
Nutrition in the year 2013. The unit caters to students from both B. Sc. Food
Science & Nutrition and Food Production & Technology Management degree
programmes offering basic as well as advanced course modules related to
Statistics, Mathematics & Agronomy. These course modules provide knowledge
on fundamental principles & enable students to develop their analytical skills in
statistics and mathematics. Biostatistics Unit is also offering course modules to
cover the basic scientific principles of agriculture & agronomical aspects with the
view of increasing food production and food security.

Students from both degree programmes who wish to gain sound experience on
statistical applications in food production systems, processes & technology have
opportunities to conduct their research in Biostatistics & Agronomy in
collaboration with other departments in the faculty as well as with recognized
outside institutions. The unit also offers services/course modules/workshops on
experimental design & planning to help students at the final year for successful
planning, implementing & completing their undergraduate research projects.

Currently the main research and development efforts in the Biostatistics unit is in
collaboration with outside institutions & the departments of the faculty on Pattern
Recognition & Image Processing for complex biological processes using Artificial
Neural Networks, Trend Analysis in different food production systems,
investigating the potential impacts of climate change on national food security &
implications of environmental pollution on human health.

2.4.6 Department of English Language Teaching (DELT)

Head Dr. K.M. Dissanayake
B.A. Special (Hons) (Peradeniya), M.A. (Kelaniya),
PGDBM (Wayamba), PhD (Malaysia)

Instructor Mrs. W.M.C. Fernando
B.A. (Peradeniya, SL), M.A. (Kelaniya, SL)

DELT is affiliated to the Faculty of Business Studies and Finance ad located in the
Kuliyapitiya premises. DELT has established “English language teaching unit” at
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Makadura premises to provide English courses to both faculties at the premises.
English courses are offered to enhance English Language skills and knowledge of
the students. Attention is given to improve reading, writing, and listening, and
speaking skills.

The teaching-learning methods are largely enhanced through technology. The
ELTU DELT has an e-learning centre equipped with audio-video equipment,
computers with internet access, and special language learning software. The
centre is opened during office hours and the students are requested to register at
the ELTU to use the e-learning centre. The mini-library of the unit has a collection
of English books and other reading materials which students are expected to read
to improve the language. Reading materials which are prepared with relevance to
the main subjects that the students follow in the degree programme are given in
English course modules.

The intensive English Language programme is conducted to improve the
language skills of the new entrants to the university. During each semester in the
year 1 and year 2 (Level 1), non-credit compulsory English Language course are
offered.

A certificate course in Business English is offered to students in the third year.

2.5 Other Units Supporting Education at the Faculty

2.5.1 Library

Librarian Mr. W.Punyawardena
BLS (Kelaniya, SL), MLIS (Colombo) ALA (SL)
Charted Librarian

Senior Assistant Librarian Mrs. D.G.A.S. Malkanthi

BA (Kelaniya, SL), ALA (SL)

The main objective of the university library is to provide access to Library and
Information Service in an efficient, effective and useful manner, and to support
teaching, learning and research activities of the intellectual community by making
resource materials available and by accessing user to be acquainted with skills in
locating information deemed necessary in the modern information age.

The library at Kuliyapitiya premises is the main library whilst the other library at
Makandura premises provides services to the Faculty of Agriculture & Plantation
Management and the Faculty of Livestock, Fisheries & Nutrition.

The library at Kuliyapitiya has 38,135 volumes related to the subjects of
Management Studies, Electronics, Mathematical Science, Computing &
Information Systems, Accountancy and Insurance & Valuation. The library
collection at Makandura consists of 19,920 volumes on Agriculture,
Biotechnology, Food Science and Technology, Applied Nutrition, Livestock &
Avian Science, Aquaculture & Fisheries, Computer Science, English and related
disciplines which are needed for teaching and research programs of the above two
faculties. The collection of periodicals is in 22 titles including some key journals
on Agriculture, Food Science and related subjects. Subject related CDs & large
collection of In-plant Training Reports are also available in addition to the library
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collection. Six online open Access Journal Database facilities are available at
Makandura Library.

Borrowing facilities are available for the Undergraduate Students, Academic,
Administrative, Academic Support and the Non-Academic staff. About 102
seating facilities are provided in the Library.

Bibliography materials are available for reference work and most of the reading
materials are on open access to readers. Online Public Access Catalogue (OPAC)
gives rapid access to the library collection. Students and Faculty Staff can use the
Inter-Library Loan Service to obtain items that are not available in the Library.
This library has linkages with other local libraries on the basis of Inter-Library
Loan activities. The library actively participates in 2 Local Information Networks,
namely SLSTINET and AGRINET. Being the member of the SLSTINET, the library
is able to quip the Union Catalogue, which lists out publications of other scientific
libraries in Sri Lanka. The library has been sharing its periodical collection, with
the scientific community in Agricultural Instructions through the SDCP (Selective
Dissemination of Current Page) service of AGRINET. The library issued the
Current Content Page Service under CAS (Current Awareness Service) as well.

2.5.2 Information & Communication Technology (ICT) Centre

Director Dr. W.J.S.K. Weerakkody
B.Sc. (Kelaniya, SL), Ph.D. (Kelaniya, SL)
Lecturers Dr. H.A.C.K. Jayathilake

B.Sc. Agric (Peradeniya, SL), PGDIT (SLIIT, SL), M.Sc. in IT (SLIIT, SL)
Ph.D. (Wayamba, SL)

Dr. W.K.G.K.S. Weerasinghe
B.Sc. Agric (Peradeniya, SL), PGDIT (SLIIT, SL),
M.Sc. in IS (SLIIT, SL), Ph.D (Mississippi, USA)

Systems Engineer Mr. W.D. Samanwickrama
B.Sc. (Kelaniya, SL), PGD (Colombo, SL), PGDIT (SLIIT, SL)

Instructors Mr. S.B.M.C.P. Herath
B.Sc. Agric (Wayamba, SL), M.Sc. in Agri-Econ (Peradeniya, SL)
M.Sc. in IS (SLIT, SL)

Mr. H.W.H. Premachandra
B.IT (Colombo, SL), DCSD (NIBM, SL)

The ICT Centre at Makandura premises has been designed to impart knowledge
on Information Technology for students to meet the challenges in communication
and to make use of computers in their relevant fields. The ICT Centre is currently
equipped with more than 125 workstations to access the internet and for course
work of the two faculties at Makandura. The Campus-wide fibre network and Wi-
Fi system that were added recently facilitate all the offices, departments, units,
library, hostels and quarters to gain high-speed web access by a leased line (112
Mbps) and communication facility within the premises through IP telephone
system which can also be used to communicate with Kuliyapitiya premises. E-
mail service has been provided to all staff members. Student-centred learning
environment is created through LMS, which is hosted and maintained by ICT
Centre. The Centre has extended its services to out-siders by offering Certificate &
Diploma Courses, namely Certificate in Computer Applications & Skills (CCAS)
and Diploma in Information Technology (DIT). To enhance the internal students’
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ICT skill, the Centre offers two Certificate Courses namely, Certificate in Web
Designing & Development (CWDD) and Certificate in Programming & Database
Systems (CPDS).

More information is provided through the university web site (www.wyb.ac.lk).
Equipment including web and e- mail servers, multimedia projectors, multi-
functional printers, scanners, digital cameras, video cameras and heavy-duty on-
line UPS systems help the Centre to provide all necessary facilities to students.
The normal opening hours of the Centre are from 7.00am to 8.00pm and it can be
extended up to 10.00pm on request.
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3. FOOD PRODUCTION & TECHNOLOGY MANAGEMENT
DEGREE PROGRAMME

The faculty conducts two undergraduate degree programmes; B.Sc. in Food
Science and Nutrition (BScFSN) and B.Sc. in Food Production and Technology
Management (BScFPTM).

This chapter provides details of the BScCFPTM degree programme.

3.1 Programme Description

The Wayamba University of Sri Lanka started to offer BScFPTM degree
programme from academic year 2008/2009. Although there are several
institutions offering food production related degrees there is still a lack of
qualified professionals in food production and technology management sector.
Also, changes in the environment, population pressures and degradation of
farming lands have contributed to a global crisis in food security. Considering the
Sri Lankan situation, it is evident that there is a vast potential to increase the food
production sector, in order to meet future challenges. This degree will exclusively
cater to the sciences related to primary production of food and its post-harvest
management and product development. It is now being understood that food
production systems should not only consider maximizing yield, but also ensure
the environmental stability to maintain a sustainable system. Moreover, the
efficient use of primary produce by way of applying correct post-harvest
procedures and development of new food products to cater the fast-changing
food habits of people are new challenges ahead, for the graduates in Food
Production and Technology Management. The ideal location of the university in
North Western province where fisheries, livestock and crop production determine
the income of the majority of people, the university could work hand in hand with
the community directly benefiting them as well as using the existing resources for
the undergraduate teaching.

The proposed degree provides a strong background in the principles underlying
the sciences of food production and food product technology management. The
graduates of BScFPTM will have knowledge and understanding on principles and
application of aquatic, livestock and crop food primary production, characteristics
and composition of major food materials, biochemistry and genetic composition
of major aquatic, livestock and crop resources, microbiology, nutritional quality,
chemistry, physical properties and eating qualities of food, post-harvest
management, the impact of food storage and processing, and relationships
between food and human nutrition, sustainable food product development
ensuring environmental stability and food security and downstream catering of
food products. Graduates will also have the knowledge, transferable and subject-
specific skills, abilities and attitudes required to work in areas spanning the
primary production including aquatic, livestock and crop systems development,
their management and their environmental conservation and product
development in order to convert the raw material into consumer driven demands
to supply nutritious and appealing food products with optimal taste, texture and
functionality, food product distribution catering and sale, aquaculture, livestock
and crop extension and food product related self-employment and
entrepreneurship development. In addition, the graduates will be able to
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contribute to the disciplines of aquaculture, fisheries, livestock sciences, avian
sciences, crop sciences, food science and other pure and applied life sciences,
social and management sciences through research and postgraduate studies.

The courses will be flexible and demand driven considering the employability
opportunities both locally and globally. The undergraduates will be mentored
and guided into careers contributing to social, environmental and economic
development. The extracurricular activities will bring about the personality,
confidence and social responsibility and social etiquette of students and they will
be a new genre of students that will bear the hallmarks of quality and relevance of
undergraduate education. Hence, while providing the opportunity to find
employment in a range of different streams few very closely related employments
that would be available at livestock, aquaculture and food crop farms, aquatic,
diary, meat, fruit, vegetable, cereal and egg product processing units, food
marketing and catering institutes, food production and post-harvest management
related government, non-government and private sector institutes including
research centres and environmental management and quality assurance sector. In
addition, self-employability and supplementary income generating opportunities
will ensure that the graduates fit in with the national and international
requirements.

3.2 Specialization Options

The following areas of specialization are available for the students who follow the
BScFPTM Degree Programme.

¢ Aquaculture and Fisheries
e Livestock and Avian Sciences

Specialization programmes are offered during the second half of the degree
programme; year 3 and year 4 (section 3.6.5, 3.6.6).

3.3 Programme Learning Outcomes

The study programme provides opportunities for students to achieve and
demonstrate the following:

¢ The underlying principles, defining concepts, theories and methods of the
discipline.

e The current knowledge and developments of the food production discipline.

e The linkages of the subject with biology, environment, society, human
behaviour and economic policy and markets.

e The location of resources, their management, exploitation and patterns of
utilization of resources within socio-economic and legal frameworks.

e Competence in subject specific and key skills, problem-solving and a
professional approach to study and life-long learning.

¢ An understanding of issues of sustainability and environmental impact of
aquatic and livestock food production.
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3.4 Graduate Profile

The graduates will have a good grounding in availability, characteristics and
nutritive value of major food sources, technology of sustainable production and
resources management, food safety, significance of food security, the technology
of food processing, storage, modification, its bioethics and social and economic
aspects of food and the related services.

They will also be equipped with generic and transferable skills and subject
specific skills essential for successful performance in professional practice and day
to day life.

Knowledge and understanding

1. Anatomy, physiology and biochemistry of livestock, avian and aquatic
resources.

2. Distribution of livestock, avian, aquatic and plant food resources.

3. Availability, characteristics and composition of major food sources and their
sustainable production and contribution to food security.

4. Management of aquatic, livestock, avian and food crop systems.

5. Chemical, physical properties and nutritional role of aquatic, livestock,
avian and crop resources.

6. The impacts of food manipulation, modification, storage, processing, and its

bioethics related to aquatic, livestock, avian and crop resources.

The use of technologies in food production systems.

Relationship between food, nutrition, health and environment.

Microbiological aspects of food quality and safety.

10. Food standards, legal framework and policies and their role in crop,
livestock, avian and fisheries.

11. Marketing, economic, social and behavioural factors affecting food security.

12. Catering and mobility of food resources and standards.

0o ® N

Skills and other attributes of graduates

Intellectual skills

Graduates will be able to:

e recognize and use appropriate theories, concepts and principles from a range
of disciplines.

e collect and integrate several lines of evidence and applying them in a
balanced way in an argument.

e design an experiment, investigation, survey or other means to test a
hypothesis or proposition.

e critically analyse information, synthesize and summarize the outcomes.

¢ apply knowledge and to understand and address both familiar and novel
problems.

e demonstrate awareness of the provisional nature of the facts and principles
associated with a field of study.

Practical / Professional skills

e Plan, formulate and execute field and laboratory investigations on water,
soil, plant and animals in a responsible, sustainable and safe manner, paying

16



Student Handbook & Curriculum-Academic Year 2017/2018

due attention to risk assessment, rights of access, relevant health and safety
regulations, legal requirements and sensitivity to the impact of investigations
on the environment and stakeholders.

e Perform quality assurance and maintain industry standards at farming and
processing systems in compliance with HACCP and other safety standards.

e Identify disease outbreaks and perform preventive measures.

¢ Plan, conduct, and report on investigations, including the use of secondary
data.

¢ Analyse economic, social and other management information and use it in
decision making in farm construction and implementation.

Numeracy skills

e Preparing, processing, interpreting and presenting data, using appropriate
qualitative and quantitative techniques and packages;

¢ Solving numerical problems using computer-based and non-computer based
techniques.

Communication skills

e Receiving, evaluating and responding to a variety of information sources (eg.
Electronic, textual, numerical, verbal, graphical);

¢ Contributing constructively to group discussions.

¢ Listening to appreciating and evaluating the views of others.

ICT skills

¢ Using the internet critically as a means of communication and a source of
information.

e Demonstrating competence in the use of computer-based information
handling and data processing tools.

e Using computer packages to create effective ways to communicate
information.

Interpersonal and teamwork skills

¢ Organizing teamwork.

e Setting realistic targets.

e Recognizing and respecting the views and opinions of other team members.
e Having positive intentions.

Self-management and professional development skills

¢ Appreciating the need for professional codes of conduct where applicable.

e Recognizing the moral and ethical issues related to the subject.

e Assuming responsibility for one’s actions.

¢ Developing and adaptable and flexible approach to study and work.

e Developing the skills necessary for self-managed and lifelong learning (eg.
Working independently, time management and organization skills)

Generic / Transferable skills

Successful graduates will demonstrate;
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e ability to the use library and online search facilities for accessing and
searching for information in specified areas, from a range of sources and for
evaluating this information to draw rational conclusions or sustainable
judgments.

e ability to communicate effectively both orally and in writing, involving an
ability to communicate information concerning food production and
technology management formally and informally at a level appropriate to
the needs of both specialist and non-specialist target audiences.

e ability to work effectively in small or large teams.

e ability to work independently.

e ability to relate to people from a wide range of backgrounds.

e skills necessary for self-managed and lifelong learning.

Values

Successful graduates will possess;
e an appreciation of the legal (moral and ethical) issues encountered in
professional practice
e a commitment to ethical practice
e a commitment to research-based and evidence-based practice
e commitment to the positive advantages of ethnic, religious, cultural and
social diversity

3.5 Admission Requirement

The University Grants Commission of Sri Lanka entertains applications for
admission to universities from candidates who have satisfied the minimum
requirements for admission at the G.C.E. (Advanced Level) Examination.

In order to be eligible for admission to BSc Food Production & Technology
Management degree programme a candidate should have offered one of the
following combinations of subjects and obtained at least ‘S” grades in the three
subjects offered.

(i) Chemistry, Physics and Biology
(if) Chemistry; Physics or Mathematics; Biology or Agricultural Science
(iii) Chemistry; Biology; Agricultural Science or Mathematics

3.6 Programme Structure and Levels of Study
3.6.1 Semester, Academic Year and Levels of Study

An academic year consists of two semesters of 15 weeks each. Academic
programme is based on course credit system. End semester examinations will be
held after a study leave period.

Year 1 and Year 2 of the degree programme are combined as Level 1, and year 3
and year 4 are named as level 2 and level 3, respectively. Level 1 course units
offered in Year 1 and 2 provide a knowledge of basic science and business which
will form the basis for subsequent study in food production and technology
management. To achieve this, students undertake study of Aquatic Animal
Biology & Principles of Aquaculture, Anatomy & Physiology, Chemistry, Human
Nutrition, Microbiology, Nutritional Biochemistry, Fish Production, Crop Science
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& Agronomy, Statistics and certain non-credit course units such as Mathematics &
Computing and Information Technology and English.

At the end of semester 1 of the Year 1, students are attached to an organization for
a period of 2 weeks to gain exposure to ‘real world experience’.

At the start of Level 2 (Year 3) students can select either Aquaculture & Fisheries
or Livestock & Avian Sciences specialization streams. The selection criteria for
specialization are given in Section 5.4.

Level 2 builds up the knowledge on the subjects taught in Level 1. The students
integrate and extend knowledge and skills gained in the earlier years of the course
through undertaking advanced course units in Aquaculture & Fisheries and
Livestock & Avian Science depends on their specialization.

In Level 3 Semester 1 all students should carry out an individual research project.
In the second semester, students can choose to study a few taught course units
worth of minimum 5 credits during the first five weeks. In Level 3 Semester 2,
students are provided with an opportunity to gain experience whilst working or
studying within a challenging and stimulating environment. Students undertake
10 weeks of supervised work experience in research institutes, farms, industry, or
organizations involved in food production sector.

The full list of modules and status of the course unit (Compulsory or Elective) is
shown in Section 3.6.4.
3.6.2 Programme Structure

The degree programme is delivered on course unit system arranged over a four
year period. The length of each course unit is determined by the measure “credit
hour” or “credit”.

3.6.2.1 Definition of a Credit

A credit is defined as 15 contact hours of lectures or 30-45 hours of laboratory
practical/field practical/field visits, 90 of training/self-study/research or any
other appropriate combination of the foresaid.

3.6.2.2 Credits Available to Offer in Four Years

The degree programme offers compulsory and optional/elective course units
totalling to 147 credits in a four-year-period.

3.6.2.3 Minimum Credit Requirement to Complete the Degree Programme

Students who are admitted in the BScFPTM degree programme are required to
follow course units totalling to a minimum of 120 credits in fulfilling the credit
requirements specified for each level of the degree programme as detailed below.

(a) Credit Requirement for Level 1

Students in BSCFPTM are required to take core course units (compulsory) of 60
credits offered at Level 1 (year 1 and year 2)

(b) Credit Requirement for Level 2
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Students in BScFPTM are required to take a minimum of 40 credits from the
course units offered at Level 2 (year 3), including compulsory course units and
electives as specified by the specialization stream.

(c) Credit Requirement for Level 3

Students in BScFPTM are required to take a minimum of 20 credits from the
course units offered at Level 3 (year 4), including compulsory course units of
“Research Project” and “In-plant training” or “Internship training” as specified by
the specialization stream and electives.

3.6.2.4 Maximum Credits a Student Can Take

A student may take a maximum of 147 credits (depending on the course units
available). All credits accumulated over the entire period shall be taken into
account for the award of the degree. The students are strongly advised to seek
advice from Heads of Departments and academic staff of the Departments before
deciding on elective course units.

3.6.2.5 Length of the Degree Programme

The degree programme should be completed in maximum of 7 years. The
duration of a student in the degree programme is determined without considering
the medical or any other reasons including deferments and intermissions.
However, in special circumstances, Academic Concessions can be granted
(Section 5.15).

3.6.3 Abbreviations and Notations

An alpha numeric code is used to identify a course unit. The code consists of four
digits prefixed by a set of three letters which refer to the subject area or the
Department or the Unit offering the course unit. The first digit denotes the level
at which the unit is offered, the second digit the semester during which it is
offered (if a course unit is offered in both semesters, then X is assigned to the
second digit), the third digit denotes a serial number assigned to the course unit
by the department or an academic unit. The last digit stands for the credit rating
of the course unit (when the credit number exceeds 9, a sign X is assigned).

Prefix Subject area/ Department/ Unit/Faculty
AQF  Aquaculture and Fisheries

FST Food Science and Technology

LAS  Livestock and Avian Sciences

NTN  Applied Nutrition

LFN  Faculty of Livestock, Fisheries & Nutrition

ELT English Language Teaching

CGU  Career Guidance Unit

Example: LAS 1224 is the Livestock & Avian Science Level 1 course unit
conducted during the second semester having serial number 2 and credit weight
of 4.
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3.6.4 Core-Programme of the Degree Offered at Level 1 (Year 1 and 2)

All core-course units at the Level 1 of the study programme are compulsory.

Intended Learning Outcomes of the Level 1
At the end of Level 1 the students should be able to;

relate basic concepts of physical and general chemistry to production,
processing and nutritional aspects of foods.

describe properties and characteristics of living systems; structures and
biological functions of proteins, carbohydrates and lipids, enzymes and
their regulation in the human body.

describe the basic functional organization of the major physiological
systems and their physiological regulation and anatomy of humans,
animals and food crops.

discuss the contribution of agriculture, livestock and fisheries food
production systems to food security in the country, household and
individuals.

perform poultry production and describe all the process related to
sustainable poultry production.

perform all major procedures involved with fresh and brackish water fin-
fish production for selected species.

produce vegetable and leaf vegetables and describe their post-harvest
management.

analyse food composition (including major chemical interactions and
nutritional factors) in the context of food quality and safety.

explain scientific principles of technology related to food composition,
safety, toxicology, processing, preservation and distribution.

name and characterize major groups of microorganisms of importance to
the food industry and explain their ecological, physiological, and public
health aspects.

explain how food processing and preservation systems are used to
produce safe, nutritious and palatable foods.

analyse the chemical and physical properties of a food sample and
interpret values; evaluate adoption, interpretation and enforcement of
laws and regulations governing food processing and food service
systems.

perform statistical analysis and statistical interpretations of articles in
their own discipline.

perform mathematical calculations and interpret values in their own
discipline.

retrieve information using a variety of media, including web-based
resources

select the appropriate experimental design to test hypotheses in their own
discipline.

recognize professional activities of working places; identify a range of
careers available in their discipline.
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Course Units Offered at Level 1

Course Course unit Title Credits Remarks
unit code
Level 1 Semester 1 (Year 1)
FST 1113 | Chemistry | 3 Core course unit
FST 1121 | Laboratory Course in Chemistry 1 Core course unit
LAS 1114 | Anatomy & Physiology 4 Core course unit
AQF 1114 Aquatic Ammal' Bl.o logy & 4 Core course unit
Aquaculture Principles
LFN 1120 | Mathematics & Computing 0 Core course unit
LEN 1130 Introduction to Information 0 Core course unit
Technology
ELT 1110 | English for Science I 0 Partial fulfilment
Level 1 Semester 2 (Year 1)
Core course unit; 2
week attachment to
LFN 1210 | Special Assignment 0 stakeholder
organization during
vacation
LFN 1232 | Concepts & Practice of Statistics 2 Core course unit
LFN 1244 | Crop Science & Agronomy 4 Core course unit
1;12’1;)131 Fundamentals of Human Nutrition 2 Core course unit
LAS 1214 N1.1tr1.t10nal B1oc.hemlstry'&.z 4 Core course unit
Principles of animal nutrition
AQF 1214 Marine & Brackish Water Fish 4 Core course unit
Production
LFN Social Harmony & Conflict Part'1a1 fulfilment;
. 0 continues to Level 1
1X10 Resolution
Semester 3
ELT 1210 | English for Science II 0 Partial fulfilment
Level 1 Semester 3 (Year 2)
FST 1314 | Microbiology 4 Core course unit
FST 1324 | Principles of Food Science 4 Core course unit
LAS 1314 | Poultry, Meat & Egg production 4 Core course unit
LEN Social Harmony & Conflict Part.1a1 fulfilment;
. 0 continued from Level
1X10 Resolution
1 Semester 2
LFN 1324 | Principles of Food Crop Production I 4 Core course unit
ELT 1310 | Academic English I 0 Partial fulfilment
Level 1 Semester 4 (Year 2)
AQF 1414 | Farming & Environment 4 Core course unit
FST 1414 | Food Analysis & Quality Assurance 4 Core course unit
FST 1424 Food Processing & Preservation 4 Core course unit
Technology
LFN 1414 Inforn@hon Systems & Data 4 Core course unit
Handling
ELT 1410 | Academic English I 0 Partial fulfilment
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3.6.5 Livestock & Avian Sciences Specialization Programme

The specialization programme in Livestock & Avian Sciences which is offered
over Level 2 and Level 3 is comprised of the following course units. Students have
to follow a combination of compulsory and elective course units as recommended
by the Department of Livestock & Avian Sciences.

Course Units Offered under Livestock & Avian Sciences Specialization at Level 2 (Year 3)

Course Course unit Title Credits Remarks
unit code
Level 2 Semester 1 [Minimum of 20 credits; maximum 25]

LAS 2113 | Animal Breeding & Selection 3 Compulsory

LAS 2122 | Animal Feed Technology 2 Compulsory

LAS 2133 | Practicum I 3 Compulsory

Principles of Animal Disease Control &

LAS 2144 Diagnlgs tie Technology 4 Compulsory
LAS Poultry Breeding & Parent stock 1 Compulsory
2151 Management

LAS 2162 | Egg Science & Technology 2 Elective

LAS 2172 | Farm Mechanization & Engineering 2 Elective

LAS 2182 | Farm Planning & Economics 2 Elective

LAS 2192 | Forage Science & Range Management 2 Elective

LAS 21a2 | Micro Livestock Production & Management 2 Elective

LAS 21b2 | Pet Animal Nutrition & Feed Formulation 2 Elective

LAS 21c2 | Goat & Sheep Production & Management 2 Elective

LAS 21d1 | Special Topics in Animal Science 1 Elective
?1%1; Crustacean & Molluscs Farming Systems 3 Elective

LFN 2113 | Principles of Food Crop Production II 3 Elective

Level 2 Semester 2 [Minimum of 20 credits; maximum 25]

LAS 2213 | Dairy & Beef Production & Management 3 Compulsory

LAS 2222 | Animal Experimentation 2 Compulsory

LAS 2231 | Practicum II 1 Compulsory

LAS 2242 | Swine Production & Management 2 Compulsory

LAS 2252 | Food Inspections & Evaluation 2 Compulsory

LAS 2262 | Waste Management & Utilization 2 Compulsory

LAS 2272 | Animal By-product Technology 2 Elective

LAS2282 | Meat Science 2 ’]*E(IECAUSV;MZ)

LAS 2292 | Animal Biotechnology 2 Elective

LAS 22a2 | Dairy Product Quality Control & Processing 2 *E(IE:;VEZB)

LAS 29b2 Wildlife & Recreational Animal 5 Elective

Management
LFN 2212 | Community Link (LinkCom) Compulsory
LEN 2223 Post-harvest Technology of Majo