Master in Agro Food

Description

This Interuniversity Master trains students in the whole food and agriculture process, dealing with everything
from aspects related to the management of food and agriculture companies, to safety and quality issues, including
production aspects in the food and agriculture industry in general and in the oenology industry in particulan
finishing with topics related to gastronomy and nutrition.

Access profile
Higher degree or degree in Law, Economics, Business Studies, Publicidad, Tourism, Veterinary Science, Pharmacy,
Biology, Chemistry, Oenology, Agronomic Engineering, Chemical Engineering, etc.

Professional opportunities

Experts qualified in the management of food and agriculture companies; experts qualified in food production;
experts qualified in viticulture and oenology; experts qualified in food safety and quality and experts qualified in
nutrition and gastronomy.

Address and contact details
Facultad de Ciencias

Poligono Rio San Pedro, | 1510 Puerto Real
TIf: (0034) 956 016 303
masteragroalimentacion@uca.es
http://posgrado.uca.es/master/agro
http://ciencias.uca.es



Acquire knowledge, abilities and skills to successfully tackle production, R+D+i, management, safety and quality aspects, among others, in
the field of food and agriculture.

Higher degree or degree in Law, Economics, Business Studies, Publicidad, Tourism, Veterinary Science, Pharmacy, Biology, Chemistry,
Oenology, Agronomic Engineering, Chemical Engineering, etc.
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