
 
 

 

Modulnumber LBT.001 

Modulname: Master Project 
Lecturers: all lecturers of the study programme, coordination: S. Bolenz (bolenz@hs-nb.de) 
Specialization: all (compulsory module) 

Degree program: Master of Science in Food and Bioproduct Technology 

Semester / term: summer term 

Lecture types: 6 weekly hours practical training, 4 weekly hours seminar 

Credits: 18 

Exam: independent scientific paper according to author’s instructions of an international scientific journal 
selected by the supervisors 

Module prerequisites: bachelor in food technology from HS NB (7 semesters) or another comparable university degree 
(decision to be taken by the examination committee) 

Learning goals: after finalizing the module successfully students know how to 

– design concepts and scientific solutions on the basis of a given project briefing  

– summarize the scientific state of the art based on a qualified literature search in scientific and 
technical data bases and use original, international papers from peer reviewed journals 

– further develop the concept using scientific methods while reflecting the task from the briefing with 
the aim to work straight forward in order to find the best possible solution 

– use the best possible scientific tools in order to solve the scientific questions raised by using the 
smallest possible amount of resources  

– independently design experiments, set up equipment, run trials, measure results, collect data and 
finally evaluate those 

– critically reflect the results while also considering their economic outcome 

– publish results in scientific manner 

– be employed as scientific experts and opinion leaders in the food industry 

Content: In this project students have to apply the scientific and technical knowledge base picked up during 
their bachelor programme in food science and technology. They have to show their ability to work 
independently and open minded. The level of this project is oriented towards the former Diploma 
thesis; it is higher than in a bachelor thesis. It can also be considered as a training and test run for 
the final master thesis.   

Students work on their project individually towards a given deadline and apply exclusively scientific 
methods. The task can be set up from the entire field of food science and engineering. It has also 
an interdisciplinary approach; therefore each student is coached by two supervisors, covering 
different aspects of the chosen subject.  

The project starts with presentations and briefings on scientific work style given by lecturers. 
Findings and results will be presented orally to supervisors and other students in two presentations. 
The first one - held after a period of literature search and planning - covers state of the art, goal and 
experimental design of the individual projects. The second one at the end of the term is reserved for 
results and discussion. The final paper is written according to author's instructions of an 
international scientific journal; the given word count limit is met. Presentations and final paper are 
held and written in English. Only Non-German native speakers can be allowed to use German 
instead.   

Material: will be communicated by individual supervisors according to the subject 

Literature / www: individual searches as agreed with the supervisors 

  


