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for Milk and Dairy Products)

Food Science (Chemistry of the

main Lebanese ingredients) -
-1 Milk microbiology and its \_y
products
-V Food Science (Chemistry of
Enzymes and Milk Vitamins) )-¥
advanced
-A | Functional properties of the main \_y
milk components
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dairy products
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-¥1 Health affairs of milk factory 1-Y
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dairy ice cream
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