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The Master’s degree in
Life Sciences at a glance

Aim In the research-based Master’s degree programmme, you select particular areas to explore, deepen your
understanding of your subject and expand your scientific skills. The application-focused master’s thesis
represents the scientific core of the study programme.

Specialisation You specialise and graduate in one of four fields: Food and Beverage Innovation, Pharmaceutical
Biotechnology, Chemistry for the Life Sciences, Applied Computational Life Sciences.

Title Master of Science (MSc) ZHAW in Life Sciences with a specialisation in Food and Beverage Innovation.

Study agreement Before you commence your studies, you develop your own study plan with your mentor, discuss and decide
on your personal goals and determine the subject area of your Master’s thesis. More on page 9

Cooperation Students benefit from networking with the four Swiss Universities of Applied Sciences ZHAW, BFH, FHNW
and HES-SO. A third of the lessons are taught as part of combined courses run jointly with these other
universities. More on page 9

Learning concept The course comprises a combination of independent study, taught lessons and e-learning with a strong focus
on the research-based learning associated with the Master’s thesis.

Duration and workload 3 semesters of full-time study, with part-time also possible: 90 credits (ECTS).
Teaching location and Teaching takes place in Wadenswil, Olten or Berne. Block weeks can also be held directly at partner
language universities. The language of instruction is English. The Master's Thesis can also be written in German if

preferred. More on page 9

1 = : 5 Study fees Semester fee CHF 720; for students whose place of residence is not Switzerland when starting the
€ mentoring pro
K — programme, an additional CHF 500 is charged. See the detailed study cost overview at:
gra Nnimme 11 the www.zhaw.ch/Isfm/master/en.
FOOd ElIld Beverage Entry requirements One of the following prior qualifications is required:
= 9 : ) Bachelor’s degree from a university of applied sciences with an above average performance.
IIlIlOVElthIlSpEClal 1 , FH diploma (forerunner of the Bachelor’s degree) with an above average performance. Recognition of at
1 1 least 2 years of professional experience and/or of postgraduate studies in a corresponding professional area
lsatlon allOWS .you — in agreement with the programme directors.
to exchange VleWS University/ ETH Bachelor’s degree with practice-oriented «passerelle» and 6 months’ work experience in
. the area of your specialisation.
Wlth YOUI' mentOI' . Admission «sur dossier» possible with professional experience and prior education in a natural science field.
and refine your goals Start of studics
accordingly.

Every February and September; registration deadline 31 October and 30 April.

Master’s Thesis The Master's thesis is based on research you carry out during your studies. It involves investigating a question
from practice or applied research, often in cooperation with national or international research or industry
partners. More on page 7

More information Registrar's office +41 58 934 59 61, www.zhaw.ch/Isfm/master/en.
Info events take place every spring and autumn.
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Variations in consumer behaviour and social
change give rise to a continuous stream of
innovative solutions in the field of food and
beverages: new raw materials are constantly
being discovered and innovative technologies
developed. In addition, consumers’ purchasing
decisions are now strongly influenced by health
and lifestyle considerations. Your analysis and
optimisation of food systems — from raw mate-
rials through the various processing steps to
the commercial launch of consumer-ready end
products — is carried out in this complex and
dynamic context.
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During your studies, you expand your entire
personal competence profile: not only your
technical and methodological competences,
but also your personal and social skills. The
focus on the Master’s thesis promotes creative
problem solving approaches, as well as the
ability to see things from different perspectives
and link entrepreneurial and scientific ways of
thinking. Working in a research group strength-
ens your ability to work as part of a team,
encourages you to take initiatives and sharpen
your critical thinking skills, and develops your
leadership qualities. In a complex world of
work where interdisciplinary approaches are
required and problems are highly specialised,
you will become a sought-after specialist at
leadership level.

Your skills are vital for successful innovations in
the food and beverage sector. You recognise
innovation as a holistic process, which enables
you to develop new products and processes
sustainably from raw materials to the distri-
bution of consumer-ready products and bring
them to market successfully. In the process
you incorporate your knowledge of technology,
food, packaging, strategy and design. You also
stay abreast of the latest developments among
suppliers, retailers and the catering trades,
while taking account of the effects of environ-
mental, societal, economic, and public nutrition
and health issues on the entire value network.

During your studies a mentoring programme
specific to the specialisation in Food and Bev-
erage Innovation (FBI) is available to help guide
and support you. The programme starts with
the optional Mentoring Days at the beginning
of your studies. This Day seminar enables you
to formulate your expectations of the course,
define the scope of your studies, develop your
career plans, and to decide on your preferred
study methods. You have a second oppor-
tunity to attend the Mentoring Day seminar
during your studies in order to reassess your
situation. One mandatory component of the
mentoring programme is the FBI snack, at
which you present the topic of your thesis and
lead a scientific discussion on the topic with
members of the institute as well as your fellow
students. Your mentor supports you through-
out your studies and supervises your Master’s
thesis.

As a Master’s graduate, you will have the
skills needed to analyse and evaluate product-
specific and process engineering relationships,
and to understand the broader economic and
political contexts in which they take place. You
will be able to think beyond the constraints of
interdisciplinary boundaries and develop inno-
vative, integrative solutions to problems. This
not only means that you will have excellent job
prospects in various sectors of the food indus-
try, such as in product and process develop-
ment, marketing and interface functions, but
also that you will be a suitable candidate for
positions in regulatory authorities, universities,
and in both national and international organi-
zations. Establishing your own start-up in the
food sector is another option.
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The Master’s thesis is the core of your studies.
On the basis of research you have carried
out during the study programme, you provide
answers to a specific question and develop
concrete solutions that are relevant to the world
of work, research and/or society — often in col-
laboration with international partners. Depend-
ing on your topic, you work in a research group
at the Institute of Food and Beverage Innova-
tion in Wéadenswil or in an external company
or organisation. In your thesis you provide evi-
dence of the knowledge and competences you
have gained, while contributing to research in
your chosen field.

You choose the topic of your Master’s thesis
in one of the following research groups. You
deepen your experimental expertise in your
selected area of research and gain detailed
insight into the methodologies needed to con-
duct a challenging research project.

— Food Biotechnology

— Food Microbiology

— Food Chemistry

— Food Process Technology

— Food Technology

— Food Packaging

— Food Perception (Food sensory sciences)
— Nutrition and Consumer Behaviour

— Supply Chain Management

— Quality Management and Food Law

With your Master Thesis you support the
future-oriented use of resources with the
optimization and new development of pro-
cesses as well as the production of “better”,
that means tasty, healthy, safe, sustainable
and accessible food.

Research groups and their research focus
areas you will find at:

If you have any questions about the specialisa-
tion in Food and Beverage Innovation, please
contact me by email.

Dr. Sandra Burri
Head of the Specialisation
Food and Beverage Innovation
sandra.burri@zhaw.ch
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www.zhaw.ch/lsfm/future-of-food/en

Structure of the MSc programme

Four steps to the
MSc in Life Sciences

The three semesters of full-time study which
lead to your Master of Science in Life Sciences
comprise the following three fields of compe-
tence plus a Master’s thesis, giving a total of 90
credits (module descriptions at zhaw.ch/
Isfm/master-lifesciences/en).

Core Competences - minimum 12 credits

These modules provide you with work-ori-
ented skills. With these Core Competences
you acquire knowledge in the following areas:
«Management, Business and Society» as well
as «Handling and Understanding Data».

Each module lasts half a semester — approx. 7%
of the lessons are held online and approx. Vs con-
sists of decentralised teaching (accompanied
exercises, case studies etc.) directly in Wadens-
wil. You choose at least four from the following
eight modules (each 3 ECTS):

Diseases

Foodomics

Sustainable Food Supply Chains
Advanced Sensory Techniques

Journal Club Food and Nutrition Sciences

In addition to the modules listed above, you
can also choose from the following modules
from other clusters (each 3 ECTS):
— Life Cycle Assessment
(Cluster Environment)
— Sustainable Natural Resource Management
(Cluster Environment)

Specialisation
Wédenswil

Specialisation
Wadenswil

Master Thesis

Core
Competences
Tutorials in Wadenswil

Specialisation + Cluster Specific
Wadenswil e.g. Olten or Bern

Core
Competences
online

Specialisation Specialisation

Core Competences in Management, Specialisation Cluster Specific

Core
Competences
online
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Wadenswil Wadenswil Wédenswil e.g. Olten or Bern

Business and Society: Specialisation Skills - 20 credits
— Business Administration for Life Sciences You broaden your specialised knowledge of Core
-~ Management and Leadership for Life Food and Beverage Innovation by attending E %;::Eit\?vggeiEW\|

Sciences the following modules (each 5 ECTS):
— Innovation and Project Management — Food Innovation
— Politics and Society — Product and Process Design Semester Monday Tuesday Wednesday Thursday Friday

— Managing the Food Supply Chain

Core Competences in Handling and — Food, Society and Nutrition
Understanding Data:
— Handling and Visualising Data In addition, the elective module Structu re of the Study Agreement Cooperation

— Design and Analysis of Experiments

— Modelling and Exploration of Multivariate
Data

— Data and Ethics

Cluster-specific modules -

minimum 9 credits

Cluster-specific modules (each 3 ECTS) com-
plement the specialisation modules. The special-
isation Food and Beverage Innovation is part
of the cluster Food. You choose at least three
from the following five modules out of the clus-
ter Food.

Cluster Food:
— Progress in Food Processing
— Nutrition and Nutrition Related Chronic

— Digital Food Business (3 ECTS)
is offered.

Master’s Thesis - 40 credits

The Master’s thesis is the core of your studies.

You usually select your topic before beginning
the MSc programme (more on page 7).

programme

The diagram shows the general structure of a
full-time Master’s programme. You determine
the actual sequence and focal points yourself
(see the Study Agreement section).

Before your studies begin, you decide on your
personal educational goals, define the topic of
your Master’s thesis, and select the appropri-
ate individual modules in agreement with the
head of the specialisation and your mentor.
Your personal study programme is based on
your educational background, your interests
and your objectives. The Study Agreement and
the learning methods used in the programme,
based on independent study, contact lessons
and e-learning, enable you to create a contem-
porary learning experience with a high degree
of flexibility.

The Master of Science in Life Sciences is a

cooperative venture conceived and run by the

ZHAW together with three other Swiss univer-

sities of applied sciences:

— The Berne University of Applied Sciences
BFH

— University of Applied Sciences and Arts
Northwestern Switzerland FHNW

— University of Applied Sciences and Arts
Western Switzerland HES-SO

In the cooperation modules you benefit from
the expertise of all four partners, create a broad
network, and participate in interdisciplinary ex-
change. Classes take place in English (required
language level C1).
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Innovative learning
and professional
research are in
store for you at this
inspiring location
above the Lake of

About us

The ZHAW

The ZHAW (Zurich University of Applied
Sciences) is one of the leading universities
of applied sciences in Switzerland. Teaching,
research, continuing education, consulting
and other services are scientifically-based
and practice-oriented. The ZHAW comprises
eight schools at three locations (Wéadenswil,
Winterthur, Zurich). Currently, over 14000
students are enrolled at the ZHAW.

The School of LSFM

The School of Life Sciences and Facility Man-
agement (LSFM) is located in Wadenswil on the
left shore of the Lake of Zurich. Teaching and
research are carried out in the fields of environ-
ment, nutrition/food, health and society. The
degree and continuing education program-
mes include Bachelor's degree programmes,
Master’s degree programmes, and a wide ran-
ge of continuing education courses. Around
1800 students are currently enrolled at the
LSFM in Wéadenswil.
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Environment | Food | Health | Society
Our competencies in Life Sciences
and Facility Management.

Study and continuing
education

The Bachelor’'s degree programme provides
practically-oriented knowledge, general edu-
cation and training in work methodology, and
leads to a professional qualification. The con-
secutive Master’s degree programme allows
you to specialise within your chosen field and
acquire an additional professional qualifica-
tion. Four Master’s degree programmes are
offered at the ZHAW campus in Wadenswil:
Preneurship for Regenerative Food Systems,
Life Sciences, Real Estate & Facility Manage-
ment and Environment and Natural Resources.
Engaging in ongoing education and kee-
ping your skills and know-how up to date
are important for ensuring professional suc-
cess. The ZHAW offers customised, practice-
oriented courses, symposiums and continu-
ing education programmes.

Research
and development

Working in conjunction with businesses,
public agencies and associations, our institu-
tes engage in applied research and provide
services for third parties. Close collaboration
with external parties ensures the transfer of
knowledge and technology between the
academic realm and professional practice.
Our technical installations and equipment are
state-of-the-art. In our modern laboratories
and testing and production facilities, applied
research and development projects can be
conducted to the highest professional and
practical standards.
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Contact

Zurich University of Applied Sciences
School of Life Sciences and

Facility Management
Gruentalstrasse 14

P.O. Box

8820 Wadenswil/Schweiz

+41 58 934 52 99

msc-Ils@zhaw.ch
www.zhaw.ch/iunr/master/en

Visit us
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