
BSc (Food Science)

This programme focuses on the chemical composition, structure and nutritional value of food. The interaction 
of food components during processing, preservation and storage is studied by making use of chemistry, 
physics, biological and mathematical principles. Candidates who are likely to excel are those who enjoy science 
and are keen on understanding food production from farm to fork.
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What makes this programme unique?

Candidates study a product that is used daily by all people 
and therefore prepare themselves to play a role in feeding 
the nation. A graduate with a BSc (Food Science) degree is 
eligible for registration as a natural scientist with the South 
African Council of Natural Scientific Professions (SACNASP).

Which companies employ our graduates?

Our graduates are employed by all major food production companies 
eg Nestlé, RCL Foods, In2Foods, Unilever and the Rhodes Food Group; 
by major food retailers eg Shoprite and Checkers, Woolworths, Pick 
n Pay; by flavour and additive producing companies eg SAAFFI and 
Cell-Chem; and laboratories that specialise in analysing food in South 
Africa and all over the world.

What career 
opportunities exist 

for graduates?

Food and Nutrition 
Analysts

Food Risk Investigators

Quality and Safety 
Assurance Managers

Food Chemists

Brewers

Packaging and Shelf-life 
Specialists

Safety Auditors

Product and Process 
Development Managers

Food Structure Designers

Technical Sales and 
Marketing Advisors

Sensory Scientists 

Food Microbiologists


