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  8-9:30 9:30-11 11-12:30  

 
14-15:30 15:30-17 

Saturday   
   

Sunday Lipids and theirderivatives  

Cereals and cereal 
products /Milk and dairy 

products   Meat and meat products /Milk and dairy products 
  TD/15 /Room 14  course/15d/ Room14   TP / 15 
  bouchekoua  Sanah/Latreche   (Lab biol) sanah+Latreche (lab thermo) 

  PreservingTechnology PreservingTechnology Milk and dairyproducts/   
Cereals and cereal 

products Meat and meatproducts 

Monday course / Room 14 TD / Room 14 course /Room 14   course /Room 14 
course/Room 14 

  Boussaha Boussaha Latreche   Sanah 
Sanah 

Tuesday Lipids and theirderivatives Drinks and sugar Drinks and sugar   Preserving Technology /Drinks and sugar 
  course/ Room 14 course /Room 14  course/ TD/ Room 14    TP 
  bouchekoua siabdallah siabdallah   (lab biol) Boussaha/siabdallah (lab thermo) 

Wednesday   Lipids and their derivatives 
Packaging and 
conditioning   

Cereals and cereal products /Basics of sensory 
analysis 

  TP G1/G2 /15 course/Room 14     TP  
  (lab thermo)siabdallah boukaloua   (lab  biol) ghanai/ zemour (lab thermo) 

Thursday Technical English:  
Business Creation and 
Project Management Basics of sensoryanalysis   

 

 

 

Online and In-Person 
Courses  Courses course /Room14   

 

  khelifi zemour zemour   
 

 


