


B.Sc. in Food Science and Nutrition (BScFSN), a fulltime 
four year degree that provides a strong background in the 
principles underlying the food science & food technology 
and human nutrition. Food scientists need to undertake 
the development of new knowledge and technologies 
which turn raw materials into high quality and safe food 
products of optimal taste, texture and functionality. Nu-
ttrition scientists explore the relationship between diet 
and diseases and apply nutrition principles to achieve an 
optimum nutrition status and mental and physical 
well-being of people.



The Wayamba University of Sri Lanka (WUSL) is well recognized as one of Sri
LanLanka’s latest and modern learning and research institutions. WUSL is the lead-
ing education provider in Agriculture, Food & Nutrition, Applied Sciences, Busi-
ness 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 guid-
ance of more than 160 academics.

“To achieve and be recognized as a centre of excellence 
in higher education, research and development of tech-
nologies whilst training and developing human resources 
to meet national and global needs”

“To produce innovative, skilled and knowledgeable grad-
uates who can give the lead in national and global devel-
opment needs through formal educational programmes 
as well as to carry out research and develo ment through 
outreach programmes in its mandated areas”.



FST specialization is mainly concerned about 
using science in creative and innovative ways 
to create a healthier, safer, high-quality food 
supply. Feeding the world’s population, which 
is expected to grow by 2.3 billion by 2050, will 
require raising food production by 70 percent. 
As a food scientist specializing in FST, you will 
lelearn how to contribute to feeding the world 
by designing new foods. You will also have the 
opportunity to explore new ways to process, 
package and preserve food to ensure its 
safety and quality.
Typical core modules offered in the FST spe-
cialization are shown below.

The 1st and 2nd year of the programme, termed “Level 1”is the core (common) 
programme which is designed to provide knowledge of basic science which will 
form the basis for subsequent study in specialization streams in 3rd (Level 2) and 
4th year (Level 3). The students who follow the BScFSN degree programme have 
options in specializing in Applied Nutrition and Food Science & Technology.
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Applied Nutrition
Specialization (NTN)

In the Applied Nutrition specialization, students 
will take a holistic look at nutrition. They will ex-
plore the various nutrients in food and learn 
about the behaviors and social factors behind the 
dietary choices we make. They will learn and 
create healthy meals, study how food can help 
prevent chronic diseases and have the chance to 
adviadvice people across the lifespan who want to 
improve their overall health. 



CAREER PROSPECTS

The Applied Nutrition specialization is career-oriented and 
there’s a great demand for our graduates. Students who 
excel in Nutrition are open for a wide range of careers 
within the food industry and health services. 
GGraduates of nutrition specialization may gain employment 
in research institutes and with major food companies con-
cerned with food production and processing or as train-
ee-dieticians/nutritionists in government and private hos-
pitals in the country. Also, they have employment opportu-
nities in various international & local non-governmental or-
ganizations involved in community developmen
Possible career paths of our graduates include positions as 
a nutritionist, dietitian, nutritional and health educa-
tion/outreach professional, as well as medical, fitness and 
other health-related professionals. Since nutrition is a 
highly diverse field and a greatly expanding area, students 
may find career opportunities in education, commercial 
and corporate industries, as well as government and 
nonon-profit sectors. 
Our program further provides the basis for students to 
pursue postgraduate degrees in the fields of nutrition, 
public health nutrition, dietetics and food science and tech-
nology in well-reputed local and foreign universities and 
various higher education institutes.

The career prospects for graduates of this program are 
promising. As the demand for employees in this field is cur-
rently higher than the number of graduates from the pro-
gram, the job market prospects are very wide. 
Most recent graduates have found positions in the private 
sector or at research institutions in Sri Lanka and abroad or 
continue studies at Wayamba University or other universi-
ties as master’s students or doctoral students. Graduates 
also work in the field of process technology, innovative food 
companies or governmental agencies. 
Most graduates are promoted to management positions. 
Possible career prospects include food scientist/technolo-
gist, food science technician, consumer safety officer, food 
inspector, food policy analyst, quality assurance supervisor, 
research technician, product developer and food sci-
ence/technology lecturer etc.



STUDENT VIEWS
Take a look at what our current undergraduate students have to say about the 
program. Our graduates work in the industry as food technologists, food scien-
tists, technical consultants, product development managers and research and 
development directors and also in the academia as doctoral researchers, and 
senior lecturers. 
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Contact Us

Address:

Faculty of Livestock Fisheries & Nutrition,
Wayamba University of Sri Lanka,

Makandura, Gonawila, 60170
Sri Lanka.

Telephone:

++94 312 299 870 (General)
+94 312 299 429 (Dean)

+94 312 299 870 (Assistant Registrar)

Fax: 

 +94312299870

Email:

 flfn@wyb.ac.lk




