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Year Date wkall | sem | week] FS1/25 [ sem [week]| FS11/26 [ sem [week] FS12/26
2025 14-Jul 19-Jul 29

21-Jul 26-Jul 30

28-Jul 2-Aug 31

4-Aug 9-Aug 32

11-Aug 16-Aug 33

18-Aug 23-Aug 34

25-Aug 30-Aug 35

1-Sep 6-Sep 36

8-Sep 13-Sep 37

15-Sep 20-Sep 38

22-Sep 27-Sep 39 i tion Week jistratic of Al

29-Sep 4-Oct 40 s1 1

6-Oct 11-Oct a1 2

13-0ct 180t | 42 3 2111 General Cheristry
wou || mos | w : e oo
27-0ct 1-Nov a4 5 FSI2114 Basic Mathematics and Statistics

F$I2115 Principles of Human Nutrition
3-Nov 8-Nov a5 6 FSI2116 Sustainability in Agriculture and Food Production
F$12117 Critical Thinking in Innovation

10-Nov 15-Nov 46 7

17-Nov 22-Nov 47 8
24-Nov 29-Nov 48 9

1-Dec 6-Dec 49 0

8-Dec 13-Dec 50 "

15-Dec 20-Dec 51 12

22-Dec 27-Dec 52 Vacation
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Year Date Wkall | sem | week FS1/25 sem | Week| FS11/26 Sem | Week F512/26
TSTTT Ceneral Cremstry
San 10-Jan 2 s 512112 Organic Chemistry
7512113 Biological Science
12-Jan 17-4an 3 " FS2114 Basic d Stafistics
19-an 24-Jan 4 15 Study Break
26-Jan 31-an 5 1 £0S Exam
2-Feb 7-Feb 6 7 £OS Exam
9-Feb 14-Feb 7 Vacation
23-Feb 28-Feb ] Resit Exam
FSIZTZT PRySICS
2-Mar 7-Mar 10 el F$12122 Nutritional Biochemisiry and Metabolism
512123 Microbiology and Food Safety
9-Mar 1aMar | 11 2 512124 Food Chemisry and Analysis
T6-Mar 21-Mar n 3 Fsi2125 Food Charactersation, Formulation Technology, and Sensory
30-Mar 4-Apr 14 4
6-Apr 11-Apr 15 5
13-Apr 18-Apr 16 6
20-Apr 25-Apr 17 7 FSI2121 Physics Week of Al
512122 Nutitional Biochemistry and Mefabolism
27-Apr 2-May 18 8 F$I2123 Microbiology and Food Safety s1 !
512124 Food Chemisiry and Analysi
4-May 9-May 19 ? Fs12125 Food chamcrenscnon, Formu\anon Techno\ogv, and Sensory 2
alua
¥ - 1
U-may teMay | 20 ° Faz125 Foumcyin n oo scence 3
' ' MPU 4: MPU3412 Social Responsibiity
18-May BMay | 2 " b FSI2111 General Chemisiry
512112 Organic Chemistry
25-Ma 30-Ma 12 5
v v 2 7512113 Biological Science
Ldun 6-un 23 13 4 FSI2114 Basic Mathematics and Stafistics
512115 Principles of Human Nutifion
8-Jun 13-un 2 14 7 512116 Sustainability in Agriculture and Food Production
FS12117 Critical Thinking in Innovation
15-Jun 20-un 25 15 Study break 8
22-Jun 27-un 26 1 £OS Exam 9
29-Jun 4-yul 27 7 £0S Exam 10
6-Jul 11-ul 28 vacation n
13-4ul 18-Jul 29 Resit Exam 12
20-Jul 25-Jul 30 | st o Local Students: 13
MPUI: MPU3182 Penghayatan Etika dan Peradaban
27-ul 1-Aug 31 2 MPU1: MPU3192 Falsafah dan Isu Semasa 4
Infernational Students:
3-Aug 8-Aug 32 3 MPUI: MPU3142 Bahasa Melayu Komunikas 2 s Study break
10Au8 15-A08 » " MPUI: MPU3192 Falsafah dan s Semasa " p—
MPU2: MPU3262 Acadermic Commurication * /
- - v
17-Aug 22-Aug 34 s MPU2: MPU3202 Bahasa Kebangsaan A**" 7 £OS Exam
24-Aug 29-Aug 35 6 Vacation
MPU3: MPU3302 Infegrity and Anfi-Coruption (Kursus Infegriti Dan Anti
31-Aug 5-Sep 36 7 Rasuoh) Resit Exam
7-sep 12-5ep 37 8 Study Break s2 | 1
14-Sep 19-Sep 38 9 MPU Modules/Final Exam 2
21-Sep 26-Sep 39 s3 | 3 Week of Al
28-Sep 3-0ct 40 2 4 s1 1
5-0ct 10-0ct 41 3 H 2
FSI2121 Physics
12-Oct 17-Oct 42 4 6 FS12122 Nutritional Biochemistry and Metabolism 3 FS12111 General Chemistry
512123 Microbiology and Food Safety £512112 Organic Chemistry
19-Oct 24-Oct 43 5 7 F512124 Food Chemistry and Analysis 4 FSi2113 Biological Science.
26-0ct 31-Oct a0 A FSI2211 Research Method and Scientific Commurnication 8 Fsl2125 Food Characterisation. Formulation Technology. and Sensory 5 FSIZI 14 Basic Mathematics and Statistics
FS12212 Fundamentals of Entrepreneurship Evaluation 12115 Principles of Human Nutrition
2-Nov 7-Nov 15 7 F512213 Dietary Modification in Health and Diseases 9 F512126 Foundationin Food Science 6 FSI2116 5us¢cmcnmrv in Agriculture and Food Production
FSI2214 Food Process Engineering and Techno\ogy MPU 4: MPU3412 Social Responsibility FSI2117 Critical Thinking in Innovation
9-Nov 14-Nov 46 8 F512215 Food Preservation Technol 10 7
FY2216 Faod Regulalors and Kealth Claim St nFood sclence
16-Nov 21-Nov 47 9 Functional Foods, N and n 8
23-Nov 28-Nov 8 10 12 9
30-Nov 5-Dec 49 n 13 10
7-Dec 12-Dec 50 12 14 n
14-Dec 19-Dec 51 13 15 Study break 12
21-Dec 26-Dec 52 14 vacation Vacation
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Year Date Wkall | Sem Week FS1/25 Sem | Week FSI1/26 Sem | Week
FSTITTT Generl Chemistry
4dan 9-Jan 2 15 Study Break 1% £0S Exam 13 FSi2112 Organic Chermitry
512113 Biological Science
11Jan 16-Jan 3 1% £0S Exam 7 £0S Exam 14 fso114 8o e siatiics
18-Jan 23Jan 4 7 £0S Exam Vacation 15 Study break
25-Jan 30-Jan 5 Vacation Resit Exam 1% £0S Exam
1-Feb 6-Feb 6 Resit Exam Vacation 17 £0S Exam
udents:
15-Feb 20-Feb 8 = | 221 Resecrch Project el ' MPU1: MPU3182 Penghayatan Efika dan Peradaban Vacation
22-Feb 27-Feb 9 2 512222 Food Quality Standard and Halal Mangement 2 MPUT: M’:“f:’ ;“‘“’:‘;'“ ‘;“”.‘s‘f‘ Semasa Resit Exam |
1-Mar 6-Mar 10 3 3 " Vacation
15-Mar 20-Mar 12 4 4 MPUI: MPU3182 Penghayatan Etika dan Peradaban 52 !
. MPUI: MPU3192 Falsafah dan fsu Semasa
22-Mar 27-Mar | 13 5 5 Infernational Students: 2
. y B MPUI: MPU31 42 Bahasa Melayu Komunikas 2
29-Mar 3-her 1 s MPUI: MPU3192 Falsafah dan su Semasa 3
5-Apr 10-Apr 7 7 4
P P » ML Pl ademic C -
12-Apr 17-h0r | 16 8 8 Study Break 5
7512221 Research Project F512121 Physics
19-Apr 2-mpr | 17 9 Fizz22 Food QuallyStandcsd and Ko Mangement 9 MPU Modules/Final Exam s 512122 Nutritional Biochermistry and Mefabolism
00d Packaging Technology 512123 Microbiology and Food Safety
26-Apr 1-May 18 10 $3 ! 7 FS12124 Food Chemistry and Analysis
o terisation, F I
3 May aay - m A A F2125Food Characterialon Farmuion Teehaogy. end sersory
10-May sMay | 20 - 3 B FS12126 Foundation in Food Science
MPU 4: MPU3412 Social Responsibilty
17-May 2May | 21 13 4 10
24-May 29May | 22 14 5 n
31-May S5Jun 2 s Study break s 512211 Research Mefhod and Scientific Communication 2
512212 Fundementals of Enfrepreneurship
7-Jun 12900 | 24 1% £OS Exam 7 512213 Dietary Modification in Health and Diseases 13
512214 Food Process Engineering and Technology
14-Jun 199un | 25 17 £05 Exam 8 512215 Food Preservation Technology 14
512216 Food Regulations and Health Claim Substantiafion in Food Science
21-Jun 26-Jun 26 Vacation 9 F$I2217 Innovations in Functional Foods, Nutraceuticals, and Supplements 15 Study break
28-Jun 3ul 27 Resit Exam 10 1% £0S Exam
TecTve Track T
S-lul 10-Jul e FSI2231E11 Food Security and Sustainable Nutrifion for Food Science n 7 EOS Exam
2aul 70l P A FSI2232612 fo Land Use, and - P—
100l 240l 2 3 F512233E13 Sustainable Food System s Restt Exam
26-Jul 31l 30 4 Blective Track 2 Regulatory Affairs 14 ss1| Local Students:
FSI2231E2] Infemational Food Law MPUI: MPU3182 Penghayatan Efika dan Peradaban
2-Aug 7-Aug 31 5 F512232E22 Infernational Standird Setting Body 15 Study break MPUI: MPU3192 Falsafah dan lsu Semasa
7512233823 Infroduction to National Food Confrol System - International Students:
9-Aug 14-Aug 32 6 16 EOS Exam ? MPUI: MPU3142 Bahasa Melayu Komunikasi 2
Biective Track 3: Sensory and Consumer Study MPUT: MPU3192 Falsafah dan lsu Semasa
16-Aug 21-Aug 33 7 FSI2231E31 Foundation of Sensory Science. 17 EOS Exam 4
FSI2232£32 Consumer Testing Methods - MPU2: MPU3262 Academic Communication * /
23-Aug 28-Aug 34 8 | Fs12233E33 Applications of Sensory Science and Consumer Testing Principles Vacation S MPU2: MPU3202 Bahasa Kebangsaan A*"
30-Au 4-5e 35 9 Resit Exam 6
s " Blective Track 4 Food Processing Technoloay MPU3: MPU3302 Iegrity and Anti-Cormuption (Kursus Infegriti Dan Anfi
6-Sep 11-Sep 36 Vacation s4 1 7 Rasuah)
13-5ep 18-Sep Resit Exam 2 8 Study Break
20sep 25sep | 37 | 5 | 1 3 9 MPU Modules/Final Exam
27-5ep 2.0ct 38 2 4 3 |
4-0ct 9-0ct 39 3 5 2
11-0ct 160ct | 40 4 s 3
18-0ct 2ot | a1 5 7 7512221 Research Project 4
512222 Food Quality Standard and Halal
250t 000 | a2 A s FS12223 Food Packaging Technology s 512211 Research Method and Scientific Communication
512212 Fundamentais of Enfrepreneurship
1-Nov 6-Nov 2 7 5 s 512213 Dietary Modification in Health and Diseases
7512214 Food Process Engineering and Technology
8-Nov 1BNov | 44 8 10 7 12215 Food Preservation Technology
7512216 Food Reguiations and Health Claim Substantiation in Food Science
15-Nov 20-Nov 45 9 n 8 F$12217 Innovations in Functional Foods, Nutraceuticals, and Supplements
7512311 Innovative Process Design and Development in Industry
22-Nov 27Nov | 46 10 12 9
29-Nov 4-Dec 47 n 13 10
6-Dec 11Dec | 48 12 14 n
13-Dec 18Dec | a9 13 15 Study break 12
20-Dec 25Dec | 50 14 Vacation Vacation
: = —
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Year Date Wkall | Sem FS1/25 Sem | Week FS11/26 Sem | Week FS12/26
= o ] ; " FSIZ2TT Research MeThod and Scientiic CommuricaTion
HJan Han 52 M FOS Bxam 512212 Fundamentals of Enfrepreneurship
512213 Diefary Modification in Health and Diseases
10-Jan tsan e v v £OS Exam " FSi2214 Food Process and Technolog
17-)an 22-Jan 1 18 Vacation 15 Study break
31Jan 5-Feb 3 20 Resit Exam 1% £OS Exam
7-Feb 12-Feb 1 21 ss2 | e 7 EOS E
Fel el xam
7512311 Innovative Process Design and Development in Industry o ood Securly ond Sustainable Nultlion o1 Food Science
14-Feb 19-Feb s 2 2 N Vacation
I1Feb 26-Feb B » 3 F512233E13 Sustainable Food System P
Elective Track 1: Sustainabllty
6-Mar 11-Mar 25 4 sa |
8 FSI2311 Innovative Process Design and Development in Industry FSI2231E11 Food Security and Sustainable Nutrifion for Food Science
13Mar 18-Mar N % FSIZ311 Innovalive Process Desian and Development i Industry / 5 s o Land Use. and 2
Asosment culture
20-Mar 25Mar | 10 | s6 | 1 A F512233E13 Sustainable Food System 3
27-Mar 1-Apr u 2 ; Eiective Track 2: Reguiatory Affairs 4
FS12231E21 Infernational Food Law
3-Apr 8-Apr 12 3 8 FSI2232E22 Intemational Standard Setting Body 5
#512233£23 Infroduction fo National Food Confrol System
10-Apr 15Apr | 13 4 9 B
17-Apr 200 | 14 5 Resit Exam 7 7512221 Research Project
512222 Food Quality Standard and Halal Mangement
24-Apr 29800 | 15 s ss | 8 512223 Food Packaging Technology
1-May 6-May 16 7 2 9
8May 1BMay | 17 8 3 10
15-May 20-May | 18 B 4 n
22May 7May | 19 10 5 12
29-May 34un 20 n s 13
£ 1000 | 21 12 7 14
12-Jun 70 | 22 13 7512321 Industrial Training 8 15 Study break
19-Jun 2490 | 23 14 5 1 £0S Exam
26-Jun Ll 2 15 10 7 £OS Exam
3ul 8ul 2 1% n Vacation
104ul 15-ul 2 7 12 Resit Exam
’ ) TecTve Track T
17-3ul 22-Jul 27 18 13 FSi2311 Innovative Process Design and Development in industry 2 ! FSI2231E11 Food SECznyW;z;iismmame Nutrifion for Food Science
2asul 2000l P o " A 512232612 Infroduction fo Land Use, and
cultur
310l S-Aug 2 » 5 3 F512233E13 Sustainable Food System
7-Aug 1200 | 30 21 1% 4 Elective Track 2: Reguiatory Affairs
F5I2231E21 Infemational Food Law
14-Aug 19A0 | 31 2 17 5 F512232E22 Infernational Standird Setting Body
7512233823 Infroduction to National Food Confrol System
21-Aug %A | 32 28 18 6
Blective Track 3: Sensory and Consumer Study
28-Aug 2-Sep 33 24 19 7 FSI2231E31 Foundation of Sensory Science
s P #512232€32 Consumer Tesfing Methods
-Sep -Sep 34 2 2 8 | Fs12233833 Applications of Sensory Science and Consumer Testing Principles
11-5ep 165ep | 35 2% 512321 Industrial Training/ Assessment 21 5 Heciive liack 4 Food Processing Technoloa
18-5ep 235ep | 36 2 Resit Exam
25-5ep 30sep | 37 CONVOCATION - NOVEMBER 2028 2 ss | 1
20ct 7-0ct 38 2 2
9-0ct 140¢t | 39 25 3
6ot J1oc | a0 % FIZSTTImovalve Froces Dedn and bevelopmen oy / "
23.0ct 280t | a1 s6 | 1 5
30-0ct 4-Nov 2 2 s
6-Nov 1Nov | 43 3 7
13-Nov 18Nov | 44 4 8
20-Nov 25Nov | 47 5 9
27-Nov 2-Dec 48 B 10
7512311 Innovative Process Design and Development in Industry
4-Dec 9-Dec 49 7 n
11-Dec 16Dec | 50 8 12
7512321 Industrial Training
18-Dec 23Dec | 51 9 13
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Year Date Whall | Sem | Week Fs1/25 Sem | Week| FS11/26 [sem | week] FS12/26

2029 1an 6Jan 51 " 15
8-Jan 13-an 12 1
15-Jan 20-4an 13 17
22-an 27-4an 14 18
29-4an 3-Feb 15 19
S-Feb 10-Feb 16 2

| T [[ o [T T T oo s vong /se wewveaotera: [ [ 17 [ s vt / coinese new veatpoye - | [ o [ TR e ot by e |
19-Feb 24-Feb 18 2
26-Feb 3Mar 19 %
512311 Innovaive Process Design and Development in industry

S-Mar 10-Mar 2 2
12-Mar 17-Mar 2 2
19-Mar 24-Mar ” P21 Indstiol Training ” FIZSTTImovalve Froces Dedn and bevelopmen 1 vy /
26-Mar 31-Mar 2 s | 1
2-Apr 7-Apr 2 2
9-Apr 14-Apr 2 3
16-Apr 21-Apr 2% FS12321 Industrial Training / Assessment 4
23-Apr 28-Apr E
30-Apr S-May CONVOCATION - JuLY 2029 B
7-May 12-May 7
14-May 19-May 3
21-May 26-May 5
28-May 24un 10
4Jun 9-Jun "
11-dun 16-Jun 12
18-Jun 23-0un 13 512321 Industial Training
25-9un 30-0un 14
2ul 7-ul 15
9-1ul 1430l 16
16-ul 21ul 17
23l 28-Jul 18
30-1ul 4-Aug 19
6-Aug 11-Aug 2
13-Aug 18-Aug 2
20-Aug 25-Aug »
27-Aug 15ep 2
3:5ep 8-Sep e
10-5ep 155ep 2
17-5ep 22:5ep % FS12321 Industrial Training / Assessment
24-5ep 29-5ep
1-0ct 6-0ct CONVOCATION - NOV 2029
8-0ct 13-0ct
15-0ct 20-0ct




