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2018 Course Map: Food Innovation Major Sequence and Master of Dietetics Pre-Requisites

HBS109 HSN101 HSN105 SLE133
YEAR Trimester 1 Human Structure and Function | Foundations of Food, Nutrition | Healthy and Sustainable Food | Chemistry in Our World
and Health Systems (co-req: SLE010)
1 HSN104 HSN106 HSN107 SLE155
Trimester 2 The Science of Food Food Fundamentals Physiology for Human Growth Chemistry for the Professional
Year: (co-req: HSN010) (co-req: HSN010) and Development Sciences (co-req: SLE010)

Trimester 3*

SLEO10 Laboratory and Fieldwork Safety Induction Program (O credit points) - Trimester 12018
HSNO10 Food and Nutrition Laboratory Safety (O credit points) - Trimester 2 2018
HSN211 HSN206 #HSN223 SLE212
Trimester 1 Nutritional Physiology Food Analysis & Quality Ass. Sensory Evaluation Biochemistry
YEAR (pre-req: HBS109) (pre-req: SLE133 & HSN104 or | (pre-req: HSN104) (pre-req: SLE155)
2 HSN202 HSN204 HSE208 SLE222
Trimester 2 Lifespan Nutrition Food Microbiology and HACCP | Integrated Human Physiology Biochemical Metabolism
Yi (pre-req: HSN101 & HSN211) | (pre-req: SLE155 or HSN104) (pre-req: HBS109) (pre-req: SLE155)
ear.

Trimester 3*

HSN301 HSN309 HSN315 AHSN319
Trimester 1 Diet and Disease Food Policy and Regulation Food Man. & Process Consumer & Sensory Innov. of
YEAR (pre-req: HSN211) (pre-req: HSN101) Innovation (pre-req: HSN204) Food (pre-req: HSN223 or
3 HSN302 HSN305 HSN320 Elective unit
Trimester 2 Population Nutrition Assessing Food Intake and Trends in Product Development | .....................
Year: (pre-req: HSN202 or HSN211) | Activity (pre-req: HSN211) (pre-req: HSN315) Recommend level 2 or 3

Trimester 3*

* Trimester 3 is optional.

This course map is for illustrative purposes only. Students must meet the course rules and unit requirements
as set out in the Handbook (deakin.edu.au/handbook). Deakin University reserves the right to alter, amend
or delete details of course offerings and other information published herein. Students are advised to check
the relevant Handbook online (at the above link) for the most up-to-date information relating to their course

structure and available units.

#Offered for the first time in T1 2019
AOffered for the first time in T1 2020

KEY

Melbourne Burwood Campus
Geelong Waterfront Campus
Geelong Waurn Ponds Campus
Warrnambool Campus

Cloud Campus

Xsovow

eCOE electronic confirmation of enrolment

Student signature:

FOOD INNOVATION MAIJOR SEQUENCE UNITS:

HSN206 Food Analysis and Quality Assurance

HSN204 Food Micraobiology and HACCP

Course adviser:

HSN223 Sensory Evaluation
HSN315 Food Manufacturing and Process Innovation

HSN319 Consumer and Sensory Innovation of Food
HSN320 Trends in Product Development

See page 2 for Course Progress Check instructions
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Course progress check

0 Have you checked the course rules in the Handbook of the year you commenced your studies?

g Have you checked the course progression in StudentConnect?

g Submit this form to the Student Central Hub (Health) or send it via email to: health-enquire@deakin.edu.au

Course Rules:
1. Must pass 24 credit points, which includes 12 core units.
. 16 credit points must be HSN-coded units.
. Maximum 10 credit points can be from Level 1.
. 6 elective units can be from other study areas.

v A W N

. Must pass 6 credit points at Level 3.

For course rules please visit: deakin.edu.au/handbook/h315

Note for students who are planning on applying for Master of Dietetics course in future: Completing units at other institutions, instead of the approved H718
dietetic pre-requisites units at Deakin is strongly discouraged (even if previously approved as equivalent) as we cannot guarantee that they will be eligible for
dietetics, even if Credit for Prior Learning is granted.

MASTER OF DIETETICS PRE-REQUISITE UNITS:

HBS109 Human Structure and Function

HSN107 Physiology for Human Growth and Development
HSE208 Integrated Human Physiology

HSN211 Nutrition Physiology

SLE133 Chemistry in our World

SLE155 Chemistry for the Professional Sciences
SLE212 Biochemistry

SLE222 Biochemical Metabolism

HSN101 Foundations of Food, Nutrition and Health
HSN104 The Science of Food

HSN202 Lifespan Nutrition

HSN301 Diet and Disease

KEY
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Xsovrw

eCOE electronic confirmation of enrolment
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