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Earn a double degree in

Food Quality and Safety/
Food Technology and Nutrition

With Nanjing University of Chinese Medicine (NJUCM)
and RMIT University in Melbourne, Australia

Pathway Plan

Successful completion of Successful completion of Bachelor degree

Year 1, Year 2 and Year 3, Year 4
including the prescribed
pre-requisite courses

RMIT

Bachelor degree

Program Outline

In this program, you will learn about the science of large-scale food manufacturing
and how food is made so that it is safe and nutritious while also meeting
consumers’ needs. You will learn about responsible application of science and gain
the skills required to develop goods and services for the marketplace. In your final
year at RMIT, you will undertake projects that will develop industry relevant skills in
areas relevant to food technology or nutrition.

Professional Recognition

You will be eligible for an Australian Institute of Food Science and Technology
(AIFST) membership.

Career Outlook

Graduates of this program will be able to work in a range of roles across the food

industry. This includes research and development, marketing and quality assurance.

You will also be suitable for roles with national and international food processing
companies, government departments and other regulatory bodies.

Website

www.rmit.cn/study/partners

What's next...

Approved by the Chinese Ministry of Education, this
program has been carefully developed to ensure you
are equipped with the knowledge, practical skills
and confidence to pursue a successful career as a
global citizen.

You can choose to study part of your degree at
RMIT in Melbourne and be eligible to receive two
awards (degrees) upon successful completion of the
collaborative program — one from NJUCM and the
second one from RMIT.

Upon successful completion of your bachelor
programs, you will be eligible to apply for RMIT’s
Master of Food Science and Technology program
with a credit award (for up to four courses) that would
allow you to complete your Master degree in just one
and a half years.

Studying at RMIT will also allow you to engage with
the world academically, culturally and professionally
and provide graduates with a competitive edge in the
global employment market.

NJUCM Bachelor of Engineering
Qualification (Food Quality and Safety)
RMIT Bachelor of Science (Food
Qualification Technology and Nutrition)
RMIT BP199

Program Code

RMIT 048768M

CRICOS Code

MoE Certificate MOE32AU2A20131452N
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This guide provides information about RMIT’s Melbourne based programs
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