Bachelor of Nutrition / Master of Dietetics & Food Innovation
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Note:
This degree example is indicative only and subject to change at any time without prior notice. For the latest degree information visit the relevant UNSW Handbook page at

www.handbook.unsw.edu.au.

UNSW'’s new ‘flex-semester’ calendar is scheduled to start in 2028. For more information see https://www.unsw.edu.au/academic-calendar-project
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