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Informations complémentaires

Compulsory courses

RCER0019-1 Why aromas? - MarieL aure FAUCONNIER 3 - - 1
RCER0020-1  Where do the flavors come ? - Marielaure FAUCONNIER 3 - - 1
RCER0021-1  Describe and compose a flavor 6 - - 1
RCER0022-1 How to evaluate a flavor? - Stéphanie HEUSKIN 9 - - 2
RCER0023-1 Legiglation and labelling in the area of flavourings 3 - - 1
RCER0024-1  What are the impacts of technological transformations on aromas ? - 6 - - 1
Christophe BLECKER

RCER0025-1  Wine, beer and spirits marketing and innovation 3 - - 1
RCER0026-1 Taste psychology and preferences of the consumer 3 - -

RCER0027-1 The aromas as drivers of innovation in the field of food 6 - -
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