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What is SIFC ?

Unsafe food causes many acute and life-
long diseases, ranging from diarrhoeal
diseases to various forms of cancer.
WHO estimates that foodborne and

waterborne diarrhoeal diseases alone

and taken together kill ~ 2.2 million



What is SIFC?
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Field of Activities

* Food safety management
* Product development

* Food research

 Food legislation

Possible employers

* Food industry

 Food trade

e Research institutions

 Public institutions

* National and international
Organisations



Students
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Application

Individual evaluation of graduates of other
Bachelor degrees: they must have

fundamental knowledge in the fields of
 Chemistry,

e Biology/biochemistry/microbiology/genetics,
* Process technology,

« Mathematics/statistics/physics,

* Management & law and

* Food technology

learning outcomes are defined in the
curriculum



Application

e studabt@boku.ac.at

LBT Bachelor degree from BOKU or similar degree of another
university

e Sufficient English
— BOKU language course (at least level English Ill)
— Cambridge certificate of Advanced English
— |[ELTS - test (results 6.0 or better)
— Completion of a study programme that was entirely taught
in English or
— TOEFL-test (560 paper based; 82 internet based)



Structure of SIFC

UHOH
1st 2nd 3 semester 4th semester

semester semester

Duration: 2 years, 120 ECTS



Partner-Universities

BOKU - University of Natural Resources and Life Sciences, Vienna

SCIENCE - University of Copenhagen, Faculty of Science, Denmark

WUR - Wageningen University and Research Centre, the

Netherlands
i?ﬁ” UHOH - University of Hohenheim, Germany
LJU - University of Ljubljana, Slovenia

CULS - Czech University of Life Sciences Prague, Czech Republic




Module A

* Winter semester
* All courses are given at BOKU
* Obligatory courses (30 ECTS)

Module A - Basics in food science and food safety

LE Food Microbiology (4 ECTYS)

PR Food Microbiology for SIFC (3 ECTS)
LE Food Chemistry for SIFC (4 ECTS)
PR Food Chemistry for SIFC (3 ECTS)

LE Human Nutrition (3 ECTS)

LS Food Safety and Risk Management (3 ECTS)
PR Food Processing Practical course (5 ECTS)

PR Applied Quality Management for SIFC (5 ECTYS)




Module B1/B5

0 In summer semester

0 All courses at BOKU

U 10 courses, 3 ECTS each
0 All courses are blocked

U 5 Blocks:




1 Food Chemistry, Hygiene — 6 ECTS

Type code Title




2 Food Processing — 3 ECTS

Type LV- Nr. Title




3 Special Food Safety Issues - 3 ECTS

Type LV- Nr. Title




4 Seminars - 3 ECTS

Type LV-Nr. Title




F s

5 Food Traceability and
Advanced Food Microbiology - 3
ECTS (carried out at BOKU)

Type LV-Nr. Title




Module B2

U In winter semester

U All lectures at SCIENCE, Denmark
U 4 courses, 7.5 ECTS each

U Example courses




Copenhagen

I Dormitories:
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Module B3 -

0 In winter and summer semester | oouts wur |

0 All lectures at WUR, The Netherlands

0 5 courses, 6 ECTS each
U Example courses:

WAGENINGER [UJ
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MODUL B4
UHOH

0 In summer semester

0 All lectures at UHOH, Germany
0 5 courses, 6 ECTS each
0 Example courses:




1S

im | Stud

Hohenhe




Module B6

0 In winter semester
0 All lectures at CULS, CZ
U Example courses:

Module B6 - CULS




Master thesis

In winter- or summer
U semester of the 2 year

0 Possible at all SIFC-Partner Universities
U Main supervisor from BOKU

0 Practical work + written thesis

0 Duration: 6 months




www.safetyinthefoodchain.com
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About SIFC Master programme  Universities ~ Admission  People FAQ Mews and Events  Info material Q

Welcome to the International Master Programme "SAFETY IN THE
FOOD CHAIN"

k

2 Fololia com

The internaticnal Master programm "Safety in the Food Chain™ (SIFC) was developed to provide a profound academic MSc programme concerning all areas of food
=zafety It offers a high level study course by combining all the existing expertise of European universities. The contents of the curriculum are focused on the whole
spectrum of the food chain (regarding supply and production}.

This study programme especially targets students who hold a BSc degree in Food Science and Biotechnology”™. Based on their fundamental knowledge in the fields of
food science, natural and engineering science, students will gain special knowledge as well as practical skills in the area of food safety, risk identification, risk
assessment, and risk communication. Food and feed related issues will be combined in a complementary way.

The MSc SIFC was developed by 5 partner universities of the Eurcleague for Life Sciences ELLS and the University of Ljubljana.

Information meeting
when: Tuesday, 20.01.2015 at 4pm
where: seminar room 2/84 (2nd floor, Muthgasse IT)

News

no news in this list.
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Thank you for your attention!
Questions?

CONTACTS: Janine.Jeroucic@boku.ac.at

Gerhard Schleining (Programme Coordinator) Gerhard.Schleining@boku.ac.at

Matthias Schreiner (Deputy Programme Coordinator) Matthias.Schreiner@boku.ac.at
Ulrike Piringer (Mobility) erasmus@boku.ac.at
Stefanie Moser (Admission) studienservices@boku.ac.at
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