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1. INTRODUCTION
1.1.  Sabaragamuwa  University of Sri Lanka

1.1.1  Background

The S abaragamuwa Univer s i t y  of  Sr i  L anka was est abl ished under the Univer s i t ies Act  No.  16 of 
1978 on 7th November 1995 and was ceremonial ly  inaugurated on 2nd Febr uar y 1996.  In i t ia l ly,  the 
Univer s i t y  compr ised the Facul t ies of  Agr icul tural  Sc iences,  Appl ied Sc iences,  Geomat ic s ,  Management 
Studies,  and Socia l  Sc iences and L anguages,  a l l  loc ated in  Bel ihuloya,  in  the Ratnapura Dist r ict  of 
the S abaragamuwa Prov ince.  Subsequent ly,  the Univer s i t y  expanded by est abl ishing the Facul t y of 
Graduate Studies,  Facul t y of  Medic ine,  Facul t y of  Technology,  and Facul t y of  Comput ing.

SUSL has e ight  study center s/uni t s  v iz .  Centre for  Computer Studies,  S t af f  Development Centre, 
C areer Guidance Uni t ,  Center  for  Open and Dist ance Learning,  Engl ish L anguage Teaching Uni t ,  Centre 
for  Indigenous Communit y Studies,  and S abaragamuwa Univer s i t y  Industr y Communit y Interact ion Cel l 
(SUIC IC)  est abl ished wi thin the Univer s i t y.

1.1.2 Vision and Mission of the University
The Univer s i t y  has a v is ion “to be an internat ional ly  accla imed centre of  excel lence in  h igher learning 
and research,  producing dynamic manager s,  leader s and nat ion bui lder s to guide the dest iny of  Sr i 
L anka”.

The mis s ion of  the Univer s i t y  is  to search for  and dis seminate knowledge,  promote learning,  research 
and t ra in ing to produce men and women prof ic ient  in  their  respect ive disc ip l ines pos ses s ing pract ic al 
sk i l ls  and pos i t ive at t i tudes enabl ing them to contr ibute towards the man power requirement s of  the 
nat ion”

I t  w i l l  be a centre of  excel lence for  research and development for  the S abaragamuwa Prov ince in 
par t icular  and Sr i  L anka in  general .

In  suppor t  of  i t s  v is ion the Univer s i t y  has setup f ive goals ,  in  i t s  corporate p lan

	y to enhance the employabi l i t y  of  graduates
	y to enhance the research c apaci t y and i t s  impact
	y to expand the ser v ice del iver y as sur ing increased oppor tuni t ies and acces s
	y to improve phys ic al  inf ra and super st r uctures and human c api t a l
	y to improve ef fect ivenes s and ef f ic iency of  the univer s i t y  administrat ion system

1.1.3 	 Faculties and Degree Programmes
The S abaragamuwa Univer s i t y  of  Sr i  L anka of fer s the fo l lowing degree programmes through i t s  Sevenv 
facul t ies .

The Facul t y of  Agr icul tural  Sc iences of fer s t wo honour s degrees programmes: 

1 .  B achelor  of  Sc ience Honour s in  Agr icul tural  Sc iences and Management [B ScHons(Agr i  Sc i  & Mgmt)] 
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-of fered through i t s  three depar tment s:   the Depar tment of  Agr ibus ines s Management ,  the 
Depar tment of  E xpor t  Agr icul ture and the Depar tment of  L ivestock Product ion.

2 .  B achelor  of  Sc ience Honour s in  Food Bus ines s Management [B ScHons(Food Bus ines s Mgmt)]   - 
of fered through the Depar tment of  Agr ibus ines s Management .

The Facul t y of  Geomat ic s of fer s B Sc Hons degree programme in Sur vey ing Sc iences,  through i t s 
t wo depar tment s,  the Depar tment of  Sur vey ing and Geodesy and the Depar tment of  C ar tography, 
Photogrammetr y,  Remote Sensing and Geographic Informat ion Systems (GIS).

The Facul t y of  Management Studies of fer s B Sc degree programmes in  Bus ines s,  F inance,  Market ing, 
Tour ism and Eco-Busines s Management through i t s  four  depar tment s,  the Depar tment of  Bus ines s 
Management ,  the Depar tment of  Account ing and F inance,  the Depar tment of  Tour ism Management and 
the Depar tment of  Market ing Management .

The Facul t y of  Socia l  Sc iences and L anguages of fer s BA degree programmes in  Socia l  Sc iences and 
L anguages through  i t s  f ive depar tment s,  Economic s and St at ist ic s ,  Socia l  Sc iences,  L anguages, 
Engl ish L anguage Teaching and Geography and Env ironment al  Management .

The Facul t y of  Appl ied Sc iences of fer s four  year B Sc Hons degree programmes in  Food Sc ience and 
Technology,  Env ironment al  Sc iences and Natural  Resources Management ,  Chemic al  Technology, 
Computer Sc ience and Technology,  Appl ied Phys ic s ,  Spor t s Sc ience and Management ,  Phys ic al 
Educ at ion,  Comput ing and Informat ion Systems through i t  f ive depar tment s,  the Depar tment of  Food 
Sc ience and Technology,  the Depar tment of  Natural  Resources,  the Depar tment of  Phys ic al  Sc iences 
and Technology,  the Depar tment of  Comput ing and Informat ion Systems,  and the Depar tment of  Spor t s 
Sc iences and Phys ic al  Educ at ion.  However,  there is  a  pos s ib i l i t y  to ex i t  at  the end of  the third year 
(complet ing a general  degree) for  student s who enrol led for  B Sc degree programmes in  Env ironment al 
Sc iences and Natural  Resources Management and Phys ic al  Sc iences.

The Facul t y of  Technology of fer s t wo degree programs:  B achelor  of  B iosystems Technology Honour s 
degree through the Depar tment of  B iosystems Technology,  and B achelor  of  Engineer ing Technology 
Honour s degree through the Depar tment of  Engineer ing Technology.
The Facul t y of  Medic ine

The Facul t y of  Medic ine of fer s MBB S Degree Program based on four main disc ip l inar y p i l lar s ;  theoret ic al 
educ at ion,  c l in ic al  c are,  communit y engagement and research.

The Facul t y of  Comput ing of fer s B Sc Honour s Degree Programme in Comput ing and Informat ion 
Systems,  B Sc Hons Degree Programme in Sof t ware Engineer ing and B Sc Honour s in  Dat a Sc ience 
through i t s  three depar tment s.

The Facul t y of  Graduate Studies deals  wi th the postgraduate programmes of fered by the univer s i t y.
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1.1.4 University Logo, Flag and the University Anthem

University Logo

The Univer s i t y  logo compr ises of  a  t radi t ional  o i l  lamp,  rays of  l ight ,  book,  the S amanala (peak 
wi ldernes s)  mount ain,  gems,  and sheaves of  paddy,  symbol is ing the region and the people that  i t 
ser ves and the ideas for  which they st and.  The t radi t ional  o i l  lamp and the rays of  l ight  denote the 
impar t ing of  knowledge and enl ightenment ;  The book represent s educ at ion;  the S amanala Mount ain 
and gems st and for  the S abaragamuwa Prov ince and Rathnapura Dist r ict  respect ively,  and the sheaves 
of  paddy symbols prosper i t y.

University Flag

Univer s i t y  f lag compr ises t wo colour s maroon and gold,  and the logo is  in   the centre of  the f lag.  The 
maroon colour  in  the f lag indic ates matur i t y  and the gold colour  indic ates  the knowledge.
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University Anthem

fï Tfí iúhhs 

fï uf.a iúhhs

inr.uqj iriúhhs''' $$

iuk< jej msms fk¿ï fk,df.k

.sßl=M jkro u;ska .,d hk 

Ôú;fha l÷ uqÿka fidhdf.k 

yd., lkao k.skafka''' $$

isßmd mykska t<sh ,ndf.k

ukrï úÿKeK wl=re ordf.k

lM.x m;af,a rejka fidhdf.k 

Wvq.ï n,d wefokafka''' $$

forfKa Wreuh f,djg fnodf.k 

isma l..ska reÿ w÷r kidf.k

Tfn;a uf.;a ySkh l<t<s jk

Èkh Wod jkafka''' $$

fï Tfí iúhhs 

fï uf.a iúhhs

inr.uqj iriúhhs'''$$

mo rpkh # uyskao m;srK

.dhkh # ix.S;a r;akdhl iy msßi

https://drive.google.com/file/d/1JxFGSn1GTSF927zRhmCKrZYYvUytNsrF/view?usp=sharing
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1.2 Officers and Administrative Staff of the University

1.2.1 Chancellor

Most Venerable Prof.  Kambur ugamuwe Vaj ira  Thero

1.2.2	 Officers

Vice Chancel lor   	  	  	  	  Prof.  M.  Suni l  Shantha

Dean / Facul t y of  Graduate Studies 	  	  Prof  .H.S .R.  Ros airo

Dean / Facul t y of  Agr icul tural  Sc iences  	  Prof.  M.L .M.C.D is s anayake

Dean / Facul t y of  Appl ied Sc iences 	  	  Prof.  R .M.K .T.  Rathnayaka

Dean / Facul t y of  Geomat ic s 	  	  	  Dr.  H.  D iv i thure

Dean / Facul t y of  Management Studies  	  Prof.  W.K .A .C.  Gnanapala

Dean / Facul t y of  Socia l  Sc iences and L anguages  Dr.  K .R.W.K .H.  Abey wickrama

Dean / Facul t y of  Technology 	  	  	  Prof.  K .R.  Koswat t age

Dean / Facul t y of  Medic ine 	  	  	  Prof.  Nirmal ie   Wickramarathne

Dean / Facul t y of  Comput ing Prof.  S .  Vas anthapr iyan

Registrar   	  	  	  	  	  Mr.  S aman Uyangoda

L ibrar ian 	  	  	  	  	  Ms.  T.N.  Neighsoorei 

Bur s ar 
	  	  	  	  

1.2.3 	 Administrative Staff

Mr s.  S .A .S .  de S i lva

Deput y Registrar  (Ac ademic E st abl ishment s)  	  Mr.  K .  Gunawardana

Deput y Registrar  (Facul t y of  Graduate Studies)   	  Mr.  J .G.P.U.  Ratnayake

Duput y Registrar(Centre for  Open and Dist ance Lerning/
Faculy of  Agr icul tural  Sc iences (Cover up))

Mr.  G.A .D.M.  Thennakoon

Senior  As st .  Bur s ar  (F inance)  Mr.  R .M.N.K .  Rathnayake

Senior  As st .  Bur s ar  (Supply) Mr.  W.A .M.P.  Senadeera

Senior  As st .  Registrar  (E xaminat ions)    	  Ms.  V.B.De.  L abrooy

Senior  As st .  Registrar  (C api t a l  Works and P lanning)  Mr s .  R .T.S .  Ranasinghe         

Senior  As st .  Registrar  (Administrat ion) Mr.  M.Z .M.  R izan

Senior  As st .  Registrar  (Student Af f iar s & Wel fare) Mr.  R .  Senthuraan

As st .  Internal  Audi tor   	  Ms.  G.G.N.N.  Senav irathna

As st .  Registrar  (Facul t y of  Geomat ic s) 	  	  Mr s .  K .M.  Poornima

As st .  Registrar  (Facul t y of  Medic ine)   	  Ms.  Y.  Archchana

As st .  Registrar  (Facul t y of  Technology)  	 Ms.  A .  Akalya
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As st .  Registrar  (Facul t y of  Management Studies)   	  Ms.  P.A .P.  Gunasekara

As st .  Registrar  (Facul t y of  Socia l  Sc iences and L anguages)  Mr s .  Y.S .  Chandrasekara

As st .  Registrar  (Non Ac ademic E st abl ishment)   Mr s .  G.W.N.R.  Wi jerathne

Senior  As st .  Registrar  (Legal  & Document at ion) Ms.  P.B.N.  Fernando

Senior  As s ist ant Registrar(L ibrar y Ser v ice)  	 	  Mr s .  H.P.K .N.D.  S ir iweera

As st .  Bur s ar  (F inance) Mr s.  G.K .M.De  S i lva 

As st .  Bur s ar  (F inance)	  	  Mr s .  N.W.M.I .  Chamar ie

As st .  Bur s ar  (Center  for  Open and Dist ance Learning) Mr s.  N.W.N.P.  Wi jendre

Works Engineer (C iv i l )  Mr.  W.M.L .M.K .  Wi jesundara

Director  (Phys ic al  Educ at ion) 	 Mr.  W.A .  L al i th Rohana

Curator   Mr.  R .D.  Rajapaksha 

Chief  Secur i t y  O f f icer  	  	  	  Mr.  W.M.K .R.  Weeras inghe
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2. FACULTY OF AGRICULTURAL SCIENCES

2.1  Information at a Glance

Addres s : Facul t y of  Agr icul tural  Sc iences,  S abaragamuwa Univer s i t y 
of  Sr i  L anka,  Bel ihuloya –  7014 0.

Telephone : 0 4 5	 2 2 800 41/	 2 2 800 4 6/	 2 2 8 0 0 7 3/	
2 2 80074.

Fa x : 0 4 5	 2 2 800 41

Websi te : ht tp://w w w.s ab.ac. lk

Loc at ion : 2 km f rom Colombo B adul la  Road

Dist ances to main towns : 18 km to B alangoda
30 km to Haput ale
60 km to Ratnapura
50 km to B andarawela

Nearest  Post  O f f ice : Sub post  of f ice	 – Bel ihuloya	

Nearest  Rai lway St at ion : Haput ale

Pol ice D iv is ion : S amanalawewa/ B alangoda

Hospi t a ls : Univer s i t y  Medic al  Centre,
Rural  Hospi t a l ,  Pambahinna

Div is ional  Secret ar iat : Imbulpe

Distr ict : Ratnapura

Grama Ni ladar i  D iv is ion : Muththet tuwegama

Elevat ion : 600 m above MSL

Average Annual  Temperature : 25 oC

Annual  Rain fa l l : 1250 mm

Accommodat ion for  V is i tor s : Univer s i t y  Guest Houses
Farm St ay
Bel ihuloya Rest  House
Pear l  Inn,  Bel ihuloya
River  Garden Hotel ,  Bel ihuloya
Water Garden
Hotel  Bel ihuloya and many more p laces to st ay.

To content page
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2.2 Mission of the Faculty
The mis s ion of  the facul t y is  to search for,  and dis seminate knowledge in  the sphere of  Food and 
Agr icul ture.  The facul t y produces graduates in  Food and Agr icul tural  Sc iences who are prof ic ient 
in  the sc iences/disc ip l ines and pract ic al  sk i l ls  in  food and agr icul ture to contr ibute  towards the 
manpower requirement s of  the nat ion. 
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2.3 Location and Facilities

Location

The Facul t y of  Agr icul tural  Sc iences is  loc ated in  one of  the most p icturesque areas of  the is land in 
the Southern foothi l ls  of  the central  mount ain range,  160 km away f rom Colombo,  on the A4 highway. 
I t  is  18 km f rom B alangoda,  60 km from Ratnapura,  30 km from Haput ale and 50 km from B andarawela.

The facul t y shares the fac i l i t ies of  the S abaragamuwa Univer s i t y  of  Sr i  L anka wi th the facul t ies 
of  Socia l  Sc iences and L anguages,  Management Studeis ,  Appl ied Sc iences,  Geomat ic s ,  Technology, 
Medic ine,  Comput ing and Graduate Studies. 

Laboratories under Department of Export Agriculture 

Agronomy Laboratory

Agronomy L aborator y is  equipped wi th subst ant ia l  amount of  phys ic al  and human recour ses to conduct 
undergraduate pract ic al  bas ic al ly  on p lant  sc ience,  p lant  protect ion,  hor t icul ture and agronomic 
aspect s .  Hands on exper iences are prov ided for  each student dur ing the pract ic als  in  laborator y by 
grouping them in manageable number s at  pract ic al  ses s ions.

Chemistry laboratory

Chemistr y L aborator y is  loc ated at  the main facul t y premises and equipped wi th many modern 
instr ument s and equipment bas ic al ly  to c arr yout pract ic als  on soi l  sc ience and agr icul ture chemistr y. 
L aborator y determinat ion of  so i l  water  st atus,  analys is  of  so i l  chemic al ,  phys ic al ,  b io logic al  proper t ies 
are among the bas ic  soi l  sc ience pract ic al .  Most of  pract ic al  ses s ions in  the disc ip l ine of  agr icul ture 
chemistr y and agronomic aspect s are a lso being conducted wi th the s ame fac i l i t y.

Machinery Laboratory

Machiner y L aborator y is  loc ated in  Mungastenna premises of  the facul t y of  Agr icul tural  Sc iences.  This 
laborator y is  equipped wi th bas ic  farm machiner ies to fac i l i t ate the undergraduate pract ic al  ses s ions 
re lat ing to t ractor  t ra in ing and maintenance,  bas ic  engine operat ions and maintenance,  c al ibrat ion and 
maintenance of  agr icul ture equipment .  Wi th the est abl ishment of  the machiner y laborator y,  neces s i t y 
of  br inging student s for  t ractor  t ra in ing into the out s ide inst i tut ions were minimized and a lmost a l l 
pract ic als  re lat ing to agr icul ture machiner y and agr icul ture engineer ing are being conducted wi th 
the laborator y.  The laborator y is  in  the st age of  developing and i t  is  to be developed as a machiner y 
research lab wi th the fac i l i t ies of  welding p lant ,  lathe machiner y and specia l ized technic al  manpower 
in  near future.

Plant Pathology Laboratory

Plant Pathology laborator y is  recent ly  est abl ished in  the facul t y premises and ser ves as one of  key 
phys ic al  space for  undergraduates in  p lant  pathology research pract ic als .

L aborator y is  equipped wi th novel  equipment to c arr yout microscopic diagnosis  of  p lant  d iseases and 
microbio logic al  studies.  The laborator y is  st i l l  developing in  l ine wi th internat ional  st andards to upl i f t 
student's  sk i l ls  in  c l in ic al  p lant  pathology.
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Tissue Culture and Plant Biotechnology Laboratory

Plant t is sue cul ture,  b iotechnology and p lant  sc ience research are the key areas that  mainly  deal  w i th 
this  laborator y.  Apar t  f rom undergraduate pract ic al  ses s ions in  the laborator y,  rout ine t is sue cul ture 
p lant  product ion is  a lso pract iced wi th the a im of  commercia l iz ing in  the future.  DNA ex tract ion, 
pur i f ic at ion and quant i f ic at ion act iv i t ies are being pract iced in  var ious p lant  genet ic  engineer ing 
research programmes in i t iated in  the laborator y.

Laboratories under Department of Livestock Production 

Livestock Production Laboratory

L ivestock product ion laborator y is  s i tuated in  the facul t y premises and is  the p lace for  most of  the 
student pract ic als  under the B iochemistr y,  Food Sc ience,  Microbio logy and Animal  Nutr i t ion disc ip l ines. 
I t  is  equipped wi th sophist ic ated instr ument s and laborator y chemic als  which wi l l  fac i l i t ate the student 
pract ic als  as wel l  as the undergraduate research under the Depar tment of  L ivestock Product ion.  I t 
a lso pos ses ses preser ved animal  s amples inc luding animal  skeletons to fac i l i t ate the student s to 
study the anatomy and phys io logy of  farm animals .  In  addi t ion,  the laborator y a lso fac i l i t ates the 
hatcher y operat ion pract ic als  under Poul t r y product ion.  The laborator y maint ains wel l -organized set 
up wi th St andard Operat ing Procedures (SOP) and S afet y Concerns.  O veral l ,  the L ivestock Product ion 
L aborator y ut i l i zes the avai lable resources ef f ic ient ly  to prov ide a good learning env ironment for  the 
undergraduates.

Diary Technology Laboratory

This  laborator y is  s i tuated in  the Mungasthanna premises of  Facul t y of  Agr icul tural  Sc iences.  I t  is 
equipped wi th a lmost a l l  the equipment neces s ar y for  the manufactur ing of  dair y  product s such 
as Yoghur t ,  Curd,  Ice-Cream, But ter  and Cheese.  Student s get  a  ver y good hands-on exper ience 
and conf idence in  the product manufactur ing through this  laborator y where they are involved in 
pract ic als  as wel l  as the commercia l  level  product ion of  dair y  product s.  There are a lot  of  product 
based researches c arr ied out in  th is  laborator y,  which fac i l i t ate the innovat ive and creat ive ideas of 
the student s.

Meat Processing Laboratory

This  laborator y is  a lso found in  Mungasthanna premises and is  the house for  a l l  the meat sc ience based 
pract ic als  and research.  The fac i l i t ies avai lable there could be used to produce and store S aus ages, 
Sur imi  and Meat B al ls  under hygienic condi t ions.  I t  is  a lso equipped wi th vacuum pack ing machine to 
fac i l i t ate the hygienic packaging of  the product s.  S tudent s c an get  a  good pract ic al  exposure to a 
smal l  sc ale meat product proces s ing l ine under this  laborator y. 

Histology Laboratory

The histo logy laborator y prov ides oppor tuni t y for  undergraduate pract ic als  and both graduate and 
undergraduate research exper iments re lated to h istological  aspects.  I t  is  equipped with novel  t issue 
sect ioning system (Microtome) and t issue embedding system for  proces s ing of  animal  t is sues used for 
h isto logic al  analys is .  There are a lso fac i l i t ies for  Hematox y l in  and Eos ine st ain ing of  animal  t is sues in 
th is  laborator y.  This  laborator y is  s i tuated in  the Mungasthanna premises of  the Facul t y of  Agr icul tural 
Sc iences.
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Reproductive Biology and Animal Biotechnology Laboratory

This  laborator y has sophist ic ated equipment and chemic als  to fac i l i t ate iso lat ion,  count ing and in-
v i t ro cul ture and grow th of  animal  ce l ls  and is  found in  the Mungasthanna premises.  I t  is  operated 
under a  st andard set t ing and prov ides room for  hands-on exper ience and innovat ive research ideas 
in  reproduct ive b io logy of  animals .  I t  a lso fac i l i t ates the student pract ic als  re lated to as s isted 
reproduct ive techniques such as Ar t i f ic ia l  Inseminat ion,  in-v i t ro fer t i l i zat ion etc.

Aquaculture Unit

The Aquacul ture Uni t  is  s i tuated in  the facul t y premises and is  a  ver y p leas ant and int imat ing p lace 
to v is i t .  I t  fac i l i t ates the student pract ic als  and research re lated to management and breeding of 
a  wide var iet y of  ornament al  f ish species.  I t  a lso gives hands on exper ience for  student s on the 
l ive feed product ion in  aquacul ture.  I t  is  equipped wi th acces sor ies neces s ar y for  c atching,  rear ing, 
breeding and disease management of  var ious f ish species.  I t  is  current ly  under the development for 
the product ion of  f ish lar vae for  s ale in  f uture.

Libraries

Student s c an use both the Central  L ibrar y and the L ibrar y of  the Facul t y of  Agr icul tural  Sc iences. 
The Central  L ibrar y of  the Univer s i t y  is  r ich wi th more than 65,  000 pr inted publ ic at ions and ver y 
precise col lect ion of  per iodic als ,  which c an be used by the student s,  and the st af f  of  the univer s i t y. 
The Facul t y L ibrar y has col lected around 2 1000 books for  the lending and reference sect ions in 
re lat ion to the subject s t aught at  the facul t y.  In  addi t ion to the valuable col lect ion,  the reference 
sect ion has subscr ibed to per iodic als  inc luding General  Agr icul tural  ser ia ls ,  Animal  husbandr y and 
L ivestock ser ia ls ,  Forestr y and Env ironment al  ser ia ls ,  Food Sc ience and Technologic al  ser ia ls ,  General 
Sc ience ser ia ls ,  Management and Economic s ser ia ls ,  and dai ly  and week ly S inhala,  Engl ish and Tamil 
newspaper s. 

The reference sect ion of  the facul t y l ibrar y is  opened f rom Monday to Fr iday f rom 8.  00 am to 6.  00 pm 
and S aturdays f rom 8.  00 am to 5.  00 pm. The lending sect ion is  opened f rom Monday to Fr iday f rom 
8.  00 am to 4 .  00 pm. The above-ment ioned opening hour s are subjected to change dur ing the per iod 
of  examinat ion and other specia l  event s wi th the approval  by univer s i t y  administrat ion.  S tudent s 
of  the facul t y are a l lowed to borrow several  books f rom both sect ions under the l ibrar y r ules and 
regulat ions.  Permanent Reference (PR) books and per iodic als  are not  for  lending. 

The central  l ibrar y as wel l  as the facul t y l ibrar y prov ides you the automated c at alogue connected to 
the Wor ld Wide Web,  which wi l l  prov ide onl ine searching and reser vat ions.  In  addi t ion to the above 
ser v ices,  the l ibrar y handles a l l  the t rans act ions through l ibrar y-automated system. The facul t y 
l ibrar y a lso has an e- learning sect ion.  Fur ther,  the facul t y l ibrar y prov ides specia l  photocopy ser v ice 
for  the facul t y student s at  a  nominal  rate.  Penal t y for  lending books,  which are returned late,  w i l l  be 
one r upee (Rs.  1 .  00) per  day per  book and t wo r upees (Rs.  2 .  00) per  hour,  per  book for  reference 
books.  O ther charges at  the l ibrar y wi l l  be made according to the r ules and regulat ions of  the l ibrar y.

 E-learning Centre

E- learning fac i l i t ies for  both student s and lecturer s are a lso avai lable in  the facul t y.  These fac i l i t ies 
c an be used to search ar t ic les and for  se l f  studies where student s c an jo in  wi th lecturer s through 
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e- learning fac i l i t ies . 

Agribusiness Research and Development Center (ABRDC)

The Agr ibus ines s Research and Development Centre is  est abl ished at  the facul t y of  Agr icul tural 
Sc iences,  to ser ve as a resource base for  research,  teaching as s ignment s,  development act iv i t ies and 
consul t ancies in  the sphere of  Agr ibus ines s Management . 

Computer Unit

The IT  Centre of  the facul t y is  f ul ly  equipped and current ly  operat ing in  net worked env ironment wi th 
65 computer s .  Internet fac i l i t ies are avai lable in  the computer centre and on weekdays i t  is  kept 
opened f rom 8.  00 am to 9.  00 pm and dur ing weekends f rom 8.  00 am to 4 .  00 pm. Student s c an 
use the pr int ing fac i l i t ies in  the centre for  their  ac ademic needs.  The main object ive of  the cour ses 
of fered by the IT  uni t  is  prov iding the bas ic  knowledge about computer studies.  Sof t ware packages 
are avai lable for  dat abase management ,  spreadsheet s,  and word proces s ing;  graphic des ign and 
st at ist ic al  sof t ware packages for  dat a analys is  are a lso avai lable. 

Language Laboratory

Ful ly  equipped complete language laborator y has been est abl ished at  the Facul t y of  Agr icul tural 
Sc iences for  the use of  student s and st af f.  Many act iv i t ies according to the new curr iculum of  Engl ish 
are ar ranged for  student s in  th is  language laborator y to improve their  speak ing and l is tening abi l i t ies .

Faculty Farm

About 38 acres of  land is  being developed as a teaching farm for  the facul t y at  Bel ihuloya.  A wide range 
of  veget able crops are grown r ight  through the year depending on the season.  Integrat ion of  l ivestock 
and crops is  a imed at ,  in  the f uture development programme of  the farm. One-acre of  coconut ,  r ubber 
and tea cul t ivat ion is  a lready est abl ished.  Agrotour ism, organic farming and eco-farming are the new 
concept s int roduced in  the farm.

Processing Unit

A proces s ing uni t  has been est abl ished for  proces s ing mi lk  and meat where student s c an learn about 
the procedures of  proces s ing.  The pract ic al  and research work re lated to proces s ing,  especia l ly  under 
the Depar tment of  L ivestock Product ion,  are conducted in  th is  proces s ing uni t  est abl ished nex t to 
the facul t y farm. 

Agri- Mart

Agr i-Mar t  has been est abl ished to se l l  h igh qual i t y  crop and l ivestock product s of  the facul t y Farm. 
Veget ables,  chicken,  mut ton,  pork ,  eggs,  mi lk ,  bee honey,  yams and yoghur t  are avai lable in  Agr i -Mar t . 

Agrifac Farm Stay

C abanas est abl ished in  the farm for  Agro-tour ism are opened for  tour ist s s ince 02 nd Febr uar y 2010. 
Agr i fac Farm St ay is  a  per fect  stopover on the Colombo-B adul la  h ighway and a charming and peaceful 
hol iday dest inat ion for  much needed “get away-from-i t-a l l ”  rest ful  break .  An unforget t able,  warm, and 
f r iendly farm st y le Bed and Break fast  exper ience awai t s  you in  th is  p leas ant atmosphere.
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‘SURASA’ Agri-food Stall

'Suras a'   Agr i -food st al l  is  an innovat ive phys ic al  p lat form developed by the depar tment of  Agr ibus ines s 
Management to se l l  the new product development s produce by the student s,  facul t y farm produces 
and farmer s product s.  This  was est abl ished s ince 27t h of  May 202 3.  This  st al l  is  a  great  oppor tuni t y 
for  the student s to earn an income by sel l ing their  product s to the univer s i t y  crowd and to the general 
publ ic .

Student Services

Hostels   	 	                     :  Accommodat ion wi th bas ic  fac i l i t ies is  prov ided for  a l l  s tudent s. 

Financial  assistance             :  Bur s ar y and Mahapola scholar ship payment s wi l l  be made monthly at  
the bank.  E xact date of  payment is  subjected to change f rom month to 
month but wi l l  be announced in  advance. 

Canteens

Break fast ,  lunch,  d inner,  tea,  cool  dr inks and var ious snacks are avai lable in  the c anteens throughout 
the day.  Main meals  should be ordered in  advance.  You c an a lso purchase grocer ies ,  st at ioner ies etc.
f rom the c anteens or  f rom the wel fare centre. 

Sports Facilities

The univer s i t y  p layground is  avai lable for  spor t s act iv i t ies .  Outdoor cour t s are prov ided for  Tennis , 
B asket bal l ,  Vo l leybal l  and Netbal l .  Indoor fac i l i t ies are avai lable for  Table Tennis ,  Squash,  B adminton 
and Weight s t ra in ing.  A 25m long swimming pool  is  loc ated at  the spor t s complex .  There are fac i l i t ies 
avai lable for  many other spor t s . 

Audio-Visual Unit

The audio v isual  uni t  has been est abl ished which cover s a lmost a l l  the audio v isual  t asks re lated to 
ac ademic and research act iv i t ies in  the univer s i t y.  This  uni t  ser ves the whole univer s i t y.

Mail Service

Incoming mai l  is  kept in  student mai lbox at  the facul t y of f ice.  Addres s should inc lude the name of  the 
student ,  Facul t y of  Agr icul tural  Sc iences,  S abaragamuwa Univer s i t y  of  Sr i  L anka,  Bel ihuloya 7014 0. 

Extra Curricular Activities

Ar t  Societ y maint ains a wal l  maga z ine “Mans ala”  on which student s c an publ ish their  or ig inal  poems, 
stor ies and ar t  work in  a l l  three languages. 

Fur ther,  Facul t y E xplorer s C lub is  engaged in  var ious t ypes of  act iv i t ies ;  out ings,  t ree p lant ing 
c ampaigns,  f ie ld  v is i t s  and publ ic  educ at ional  and awarenes s programmes on the conser vat ion of 
f lora and fauna.  This  societ y prov ides an oppor tuni t y for  b ird watching and study ing of  f lora and fauna 
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in  th is  par t icular  area. 

Bus Service

Buses bet ween Kumbalgama and B alangoda pas s the main univer s i t y  entrance.  Buses on the Colombo-
B adul la  road pas s the Pambahinna Junct ion f requent ly.  CTB bus ses st ar t  for  Colombofrom the C ampus 
ever y morning at  4 .4 5 am.

Banks

B ank of  Cey lon has a branch of f ice wi thin the c ampus.  The People’s  B ank operates at  Pambahinna. 

Places of Worship

Buddhist 

Univer s i t y  Buddhist  Centre is  loc ated wi thin the c ampus.  Karagast alawa Temple is 
about 1  km west of  Pambahinna junct ion;  Niyandagala Aranya is  about 1  km E ast 
of  the junct ion;  Seela S amadhi  Medi t at ion Centre is  at  S i logama,  Bel ihuloya,  Bodhi 
Rukkaramaya,  K inchigune is  at  100 m South of  the facul t y of  Agr icul tural  Sc iences. 

Cathol ic  Ave Mar ia  C athol ic  Church,  Bel ihuloya;  St .  Anthony’s  C athol ic  Church,  K ir indigala. 

Hindu   Kathiras an Kov i l  and Mar iyamman Kov i l  are loc ated B alangoda. 

Is lam  
Jumma Mosque,  B alangoda and Ja i lani  Mosque,  Kooragala are the c losest  mosques. 
There is  a lso a prayer room within the Student s’  Centre. 

Places of Attraction

Bambarakanda Falls

Highest water fal l  in  Sr i  L anka (241 m;  790 f t)  loc ated about 20 km from the univer s i t y  of f  the Ohiya 
Road near Kalupahana plunges bet ween Mt .  Wel ihena and B ambaragala,  over  steep precip ice bordered 
by dark ,  green pine forest s .  The deep pool  in  the val ley below,  is  surrounded by paddy f ie lds , 

Suratali Falls

An eye-c atching,  20 m r ibbon of  water  c asc ading down E l lamana at  the eastern edge of  the peak 
wi ldernes s area.  Name der ives f rom S inhala word for  c ares s ing.  Loc ated about 8km from the univer s i t y 
near Halpe at  105 Mi le-post  on the B adul la  A4 road.

Duvili Falls	

This  loc ated just  25 Km away f rom the univer s i t y.  This  magni f icent water fal l  cr umples lament ing 
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as loosened pla i t  of  hair  of  a  beaut y f rom summit  to deep water  recept acle at  the c l i f f.  D iv i l i  Fa l ls 
c an be reached by turning at  16th mi le  post  at  Tanjantenna v i l lage at  B alangoda-Kal thot a route and 
proceeding 4 km through the jungle.  The rootc ause of  Duv i l i  fa l ls ,  which would count 4 0 m high,  is 
Walawe River.

Galagama Falls

This  is  the last  of  a  ser ies of  water fal ls  on the Bel ihulO ya,  a  t r ibut ar y of  the Walawe Ganga.  Loc al 
res ident s c al l  the 5m fal l  “Pahantuda E l la”  bec ause i t  resembles the wick of  an o i l  lamp,  wi th the r iver 
pour ing into a deep pool  surrounded by a water  smoothed rock wal l .  I t  is  loc ated about 5km away f rom 
the Bel ihuloya Rest  House of f  the motorable road to As s addunwela on a path through scr ub jungle and 
paddy f ie lds a long the rock y r iverbed.

Diyaluma Falls

This  is  the second (2 20 m) only  to B ambarakanda in  height .  D iyaluma means “water  gush” in  S inhala. 
Above the main fa l l  of  the Punagala O ya are several  smal ler  fa l ls  that  c an be seen af ter  c l imbing a 
steep path to the r idge f rom which the water s f low down.  D iyaluma Fal ls  is  c lose to the Colombo 
B at t ic aloa A4 road bet ween Kos landa and Wel lawaya.

Horton Plains

This  3,162 hect are nat ional  park is  a  natural 
p layground wi thout r ivals  in  Sr i  L anka.  Best 
known for  Wor ld ’s  End,  which on a rare 
c lear  day would of fer  a  spect acular  v iew of 
the sea.  A lso,  home to Leopards,  S āmbhar, 
E agles and many species of  but ter f l ies ,  as 
wel l  as rare orchids,  Keena t rees and exot ic 
mos ses.  Hor ton P la ins is  a  water shed of 
t remendous impor t ance cont ain ing the 
second and third h ighest mount ains in  Sr i 
L anka.  Wor ld ’s  End is  a  2 1  km journey up 
the motorable road through the Nonpar ie l 
E st ate and a 4km walk through the jungle 
f rom there.

Samanalawewa	

This  is  loc ated just  7  km away,  f rom the univer s i t y.  This  100m high dam has created a reser voir  of 
near ly  350 square k i lometer s of  water  at  the conf luence of  the Walawe Ganga and Bel ihulO ya r iver s . 
The power st at ion for  the hydroelectr ic  project ,  which has a c apaci t y of  120 megawat t s ,  is  loc ated 
about 6km away f rom the dam.

Sinharaja Tropical Rain Forest 

St i l l  re lat ive ly  untouched by man,  th is  ra in forest  is  the only  l iv ing wi tnes s to Sr i  L anka’s  h istor y. 
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An est imated 75% of  i t s  f lora is  unique to this  countr y and 19 of  i t s  14 2 b ird species have yet  to be 
found out s ide this  forest .  S inharaja is  the wel lspr ing for  the Kukuleganga and G inganga r iver s .  From 
the univer s i t y,  t ake the Colombo A4 road to Thir ivana Ket iya Junct ion,  about 5km before Ratnapura 
then fo l low the Kalawana Road to Weddagala town,  and is  about a  3 hour journey by a vehic le  f rom the 
univer s i t y.

Uda-Walawe National Park

This  is  home to more than 250 e lephant s,  as wel l  as bark ing deer,  leopards,  the red-faced malkoha and 
many other b ird species.  At  the center  of  the park is  the Uda Walawe t ank,  created by a 5 km long dam 
on the Walawe Ganga.  I t ’s  about 2½ hour t r ip  by a vehic le  f rom the univer s i t y. 
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3. DEPARTMENTS AND PROGRAMMES OF STUDY

3.1 Departments

The facul t y is  composed of  three depar tment s of  study

	y      Depar tment of  Agr ibus ines s Management 
	y      Depar tment of  E xpor t  Agr icul ture
	y      Depar tment of  L ivestock Product ion

3.1.1  Department of Agribusiness Management

The Depar tment of  Agr ibus ines s Management was est abl ished to be a centre of  excel lence in   Food and 
Agr ibus ines s sector  in  Sr i  L anka which was the p ioneer ac ademic depar tment in  food and agr ibus ines s 
management in  the univer s i t y  system of  Sr i  L anka.  We endeavor to prov ide a cohesive,  dynamic, 
innovat ive and market-dr iven educ at ional  proces s for  developing inte l lectuals  and entrepreneur s for 
the present and future.

The present curr iculum traver ses through the disc ip l ines of  management ,  agr ibus ines s,  agr icul tural 
economic s and agr icul tural  ex tens ion.  The updated curr iculum is  des igned to enable graduates who 
specia l ize in  agr ibus ines s management to cul t ivate and enhance their  potent ia l  for  leader ship, 
product iv i t y  and compet i t ivenes s.  Our  graduates c an aspire for  a  c areer at  middle and top manager ia l 
levels  in  the disc ip l ines of  general  management ,  market ing,  food and agr ibus ines s,  human resource 
management ,  economic s etc. 

3.1.2 Department of Export Agriculture

The mis s ion of  the depar tment is  to produce graduates who pos ses s knowledge and sk i l ls  in  advanced 
agr icul tural  technologies and are c apable of  managing hor t icul tural  and p lant at ion operat ions of  any 
sc ale. 

S tudent s who have chosen the Depar tment of  E xpor t  Agr icul ture are able to specia l ize in 
agr ienv ironment al  resource management ,  crop improvement and plant  protect ion or  crop product ion 
technology.  Graduates specia l iz ing in  these three modules in  the Depar tment of  E xpor t  Agr icul ture are 
wel l  equipped wi th knowledge and sk i l ls  in  modern techniques of  commercia l  agr icul ture.  Inc lus ion of 
an intens ive farm pract ice cour se and an industr ia l  t ra in ing programme at  reputed agro- industr ies to 
the curr iculum is  an advant age for  enabl ing our  graduates to p lay a p ivot al  ro le  in  the commercia l izat ion 
proces s of  agr icul ture.  Moreover,  specia l  emphasis  is  g iven on leader ship and per sonal i t y  development 
and entrepreneur ship development to enhance their  sk i l ls  and at t i tudes to face the chal lenges of  the 
dynamic bus ines s wor ld.

There are numerous employment prospect s for  these graduates,  in  the f ie lds such as,  pr ivate sector 
agro industr ies ,  publ ic  sector,  research and development ,  internat ional  organizat ions,  ac ademic,  and 
consul t ancy. 
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3.1.3  Department of Livestock Production

The Depar tment of  L ivestock Product ion str ives to produce future leader s and innovator s who c an 
bear major  responsib i l i t ies and per form ro les for  the enhancement of  the l ivestock sector. 

Student s who have chosen Depar tment of  L ivestock Product ion are able to specia l ized in  Animal  B io-
resource Technology and Management or  Aquat ic  B io-resource Technology and Management .  The farm 
pract ice and the industr ia l  t ra in ing programmes in  th is  depar tment too have strengthened graduates 
for  the job market in  l ivestock and animal  product ion so that  i t  is  not  so compet i t ive for  graduates 
who have specia l ized in  re levant disc ip l ines to screen a l l ied jobs loc al ly  and global ly.

Graduates specia l iz ing in  these t wo modules in  depar tment are wel l  equipped wi th knowledge and 
sk i l ls  in  modern techniques of  l ivestock and aquat ic  animal  product ions and have job oppor tuni t ies in 
d i f ferent f ie lds such as dair y  sc ience,  meat sc ience,  animal  nutr i t ion,  poul t r y sc ience,  aquacul ture, 
qual i t y  as surance etc.  and higher educ at ion in  Sr i  L anka and a lso over seas. 

3.2 Programme of Study

Name of the Degree Program

Depar tment of  Agr ibus ines s Management of  the Facul t y of  Agr icul tural  Sc iences awards the B achelor 
of  Sc ience Honour s in  Food Bus ines s Management (B Sc Hons (Food Bus ines s Management))  degree.
This  Degree is  p laced at  level  6  in  the Sr i  L anka Qual i f ic at ions Framework by the Univer s i t y  Grant s 
Commis ion.

Introduction

The food industr y is  one of  the most ,  dynamic and innovat ive sector s in  the wor ld economy with 
excel lent  c areer potent ia l .  Food and dr inks are among the largest  wholes ale and ret ai l  market ing 
sector s in  the wor ld.  This  increas ingly  compet i t ive industr y needs creat ive and responsive manager s 
and marketer s who have the sk i l ls  to maint ain and develop their  company‘s bus ines s and market 
share.

The Depar tment of  Agr ibus ines s Management of  the facul t y of  Agr icul tural  Sc iences of  S abaragamuwa 
Univer s i t y  of  Sr i  L anka has wel l  developed l inks wi th industr y ref lected in  the des ign and del iver y of 
i t s  programmes.  Work ing c losely  wi th industr y on a var iet y of  pract ic al  project s ,  enables student s to 
develop the neces s ar y sk i l ls  for  employment .

Why Food Business Management?

Food bus ines ses operate in  a  rapidly  changing env ironment where wel l  informed and t imely decis ion 
making is  cr ucia l  to  bus ines s succes s.  Recent examples inc lude the development of  mul t ichannel 
market ing in  response to the new digi t a l  era;  g lobal is at ion wi th ret ai ler s t ak ing advant age of 
expanding over seas market s ;  and the development of  n iche market s such as organic s in  response 
to ethic al  consumer ism. At  the global  level  pres sures inc lude food secur i t y  and c l imate change.  The 
proposed four year Food Bus ines s Management degree programme of  the Depar tment of  Agr ibus ines s 
Management of  the Facul t y of  Agr icul tural  Sc iences,
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S abaragamuwa Univer s i t y  of  Sr i  L anka p lans to produce graduates who have the knowledge and sk i l ls 
to help make these strategic choices.  For  example,  under st anding the psychology of  consumer food 
choice is  a  key to developing ins ight s into f uture consumpt ion t rends and potent ia l  grow th market s . 
The degree prov ides an in-depth under st anding of  food industr y,  specia l  features of  managing food 
bus ines s,  consumer behav iour in  food market and pract ic al  sk i l ls  in  bus ines s and market research 
which are v i t a l  to  the prof i t abi l i t y  and succes s of  a  food bus ines s venture.  The sequence of  modules 
of  th is  B Sc programme wi l l  prov ide the core nowledge and under st anding of  profes s ional  tools  that  a 
graduate who wi l l  t ake up need a bus ines s management and market ing re lated c areer,  par t icular ly  but 
not  exclus ively,  in  the food industr y.  Fur ther,  i t  inc ludes:

	y an under st anding of  the Sr i  L ankan food industr y in  a  global  contex t
	y the economic,  soc ia l  and pol i t ic al  chal lenges fac ing food bus ines ses
	y the reasons why government s inter vene in  food market s
	y t rends in  food consumpt ion and consumer behav iour
	y busines s and market ing strategy,  branding and adver t is ing in  food industr y
	y key pr inc ip les of  f inancia l ,  human resource and value chain management
	y qual i t y  aspect s and innovat ion in  the food industr y
	y research methods to systemat ic al ly  explore real  wor ld food bus ines s is sues

Salient Features of the Degree Program

The degree program has adopted the cour se uni t  system where each cour se is  wor th a speci f ic  number 
of  credi t s/uni t s .  Thus i t  w i l l  have examinat ions dur ing and at  the end of  the cour se.  The student s wi l l 
earn grade point s at  these examinat ions depending on the credi t  number of  speci f ic  cour ses.  I t  is 
a  semester  based curr iculum. A credi t /uni t  is  def ined as 15 hour s of  theor y or  30 hr s of  laborator y 
pract ic al/f ie ld pract ic al .  The s al ient  features of  the new B Sc degree programme in Food Bus ines s 

Management c an be indicted as fo l lows.

	y A r igorous,  st imulat ing and enjoyable t ra in ing in  t wo inter-re lated disc ip l ines –  Food Bus ines s 
Management and Market ing

	y An internat ional  reput at ion for  excel lence in  teaching and research re lated to the food chain 
in  both the natural  and socia l  sc iences.  Much of  the teaching wi l l  be conducted by Bus ines s 
Management ,  Market ing and Food Sc ience specia l is t s  wi thin the depar tment ,  facul t y and industr y.

	y Strong l inks wi th industr y and the bus ines s management and market ing profes s ions.  I t  holds 
jo int  event s wi th exper t  speaker s f rom the industr y and var ious other organis at ions connected 
wi th the food industr y.

	y Real  wor ld exper ience through v is i t s  to bus ines ses wi thin the food chains.  S tudent s wi l l  a lso do 
indiv idual  and group project  work emphasis ing the appl ic at ion of  food bus ines s and market ing 
pr inc ip les to real  bus ines s s i tuat ions.

	y An excel lent  learning env ironment at  the facul t y in  general  and the depar tment in  par t icular.

 

Career Prospects

Demand for  wel l  t ra ined graduates in  the bus ines s management and market ing funct ions of  the food 
industr y is  st rong.  Potent ia l  employment areas inc lude bus ines s management ,  market ing,  market 
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research,  new product development ,  s ales ,  buy ing,  ret ai l  management ,  value chain management , 
human resource management ,  pol icy analys is ,  management consul t ancy,  f inance and account ing in 
food industr y.

Duration of the Degree Program

Four year s of  ful l  t ime study is  cons idered as a minimum requirement to acquire the neces s ar y 
knowledge,  sk i l ls  and at t i tudes required for  a  graduate in  Food Bus ines s Management .  The four year s 
wi l l  compr ise of  8 semester s ,  2  semester s per  year  wi th each semester  hav ing 15 weeks.

Credits/ Units

The tot al  minimum requirement of  credi t s  to graduate in  a  4-year study program is  120 as speci f ied 
by the Qual i t y  As surance and Accredi t at ion Counci l  of  Sr i  L anka.  The proposed curr iculum compr ises 
120 credi t s .

Structure of the Study Program

In  the f ir st  year,  compulsor y modules prov ide the es sent ia l  foundat ion mater ia l  in  Bus ines s 
Management ,  Market ing,  Economic s and Food Sc ience together wi th a range of  modules descr ib ing 
the character ist ic s and problems of  food bus ines ses,  the ' food chain‘  l ink ing agr icul ture to the f inal 
consumer,  and agr icul tural  and food market s in  Sr i  L anka,  As ia  and the wor ld.

In  the second and third year s ,  these e lement s are progres s ively  developed,  w i th the emphasis  shi f t ing 
towards a cr i t ic al  appreciat ion and appl ic at ion of  the techniques and concept s covered onto wide 
range of  contemporar y is sues faced by the food sector ‘s  decis ion maker s.  A fur ther impor t ant 
dimension is  the study of  how government pol icy impact s on agr icul tural  and food market s and the 
bus ines ses operat ing wi thin them. In  a l l  three year s student s c an select  modules out s ide the main 
subject  area of  the degree.

The four th year of  the programme of fer s student s wi th the oppor tuni t y to spend a year to gain 
exper ience in  industr y and complete a research project  on a theme of  student ‘s  own choice wi thin the 
scope of  the degree.

Additional Modules

Engl ish and Computer Sc ience wi l l  be t aught as bas ic  cour ses.  A cour se on Per sonal i t y  Development 
would a lso be of fered to enhance the graduate prof i le .  In  addi t ion,  student s wi l l  be given a chance to 
learn an internat ional  language other than Engl ish such as Japanese,  German,  and Chinese as a non-
credi ted and non-compulsor y cour se.

Medium of Instruction

The medium of  instr uct ion at  the facul t y would be Engl ish.  Hence the Engl ish curr iculum has a lso been 
rev ised in  order to c ater  to the needs of  student s.  A tot al  of  390 cont act hour s have been as s igned 
for  Engl ish in  order to addres s the four sk i l ls  –  reading,  wr i t ing,  l is tening and speak ing.  Engl ish wi l l  be 
of fered as a subject  dur ing f ir st  three year s (1 s t –  5 t h semester s).
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Course Notation

E ach cour se in  the curr iculum would have a speci f ic  not at ion.  The cour se not at ion would be such that 
i t  w i l l  have a pref ix  denot ing the degree program fol lowed by the year and semester  in  which i t  is 
of fered and a t wo digi t  number which is  the number given by that  depar tment for  that  cour se.  F inal 
d ig i t  w i l l  s t and for  the credi t  number of  that  cour se.  This  not at ion wi l l  a lso show the number of  theor y 
and pract ic al  hour s as s igned to the cour se.

e.  g.  :  FBM11012 (15/30)

Credit Unit

A credi t  uni t  is  def ined as 15 hour s of  lectures or  30 hour s of  laborator y pract ic als/ f ie ld  pract ic als .

GPA Courses

These are cour ses that  wi l l  earn grade point s for  the student s and contr ibute to the Grade Point 
Average (GPA) of  a  student .  A l l  cour ses in  the specia l izat ion program, industr ia l  t ra in ing program and 
the research wi l l  be GPA cour ses.

Non- GPA Courses

These are cour ses that  have to be t aken by student s as par t ia l  ful f i l lment for  the requirement s of  the 
degree program. Many of  them have speci f ic  credi t  number s,  but  wi l l  not  contr ibute to the GPA of  a 
student .  These cour ses are in  Engl ish,  Per sonal i t y  Development ,  I T  and a l ternat ive languages.
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4. OFFICERS, ADMINISTRATIVE AND ACADEMIC	 STAFF OF THE FACULTY

4.1 Administrative Staff

Dean/ Facul t y of  Agr icul tural  Sc iences  	 -  Prof.  (Mr s.)  M.L .M.C.D is s anayake
Head/ Dept .  of  Agr ibus ines s Management 	 -  Mr.  I .C .  Het t arachchi
Head/ Dept .  of  E xpor t  Agr icul ture  	 	 -  Dr.  E ranga M.  Wimalas ir i
Head/ Dept .  of  L ivestock Product ion  	 -  Prof.  (Mr s.)  R .M.A .S .  B andara
As s ist ant Registrar  (Actg)

	  	  	  	 - 

4.2  Academic Staff

4.2.1 Department of Agribusiness Management 
Head of the Department 

Mr. I.C. Hettarachchi
B ScHons(Agr i  Sc i  and Mgmt)    (SUSL) 
Research Interests :  Human Resource Management,  Agricultural  Tourism

Chair of the Department

Senior Prof. Rohana P. Mahaliyanaarachchi 
MSc (PLOVDIV ),  PhD (Pdn),  Post  Doc.  (Reading)
Research Interests: Agricultural  Marketing,  Agricultural  Extension, 
Agr icul tural  Management ,  Agr icul tural  Tour ism

Professors

Senior Prof. (Mrs.) D.A.M. De Silva
B ScHons(Agr ic)  (Ruhuna),   MBA (Pdn),  PhD (Japan),  Post  Doc.  (UK )
Research Interests :  Agricultural  Marketing,  Value chain management,  Fishery 
marketing & Trade, Cl imate Change, Gender

Senior Prof. M. Esham
B ScHons(Agr ic)  (Pdn),  MBA (Sr i J ),  PhD (Japan) Post  Doc(Japan),  Post  Doc (UK ) 
Research Interests :  Entrepreneurship  Development,  Agribusiness Management, 
Cl imate Change

Prof. H.S.R. Rosairo 
B ScHons(Agr ic)  (Pdn),  MBA (Colombo),  PhD (L incoln,  New Zealand),  Post  Doc.  (Bradfard,  UK )
Research Interests: Agribusiness Management,  Farmer Organizations, 
Agricultural  Marketing  

Prof. A.W. Wijeratne
B ScHons(Agr ic)  (Pdn),  MSc (Pdn),  PhD (China)
Research Interests :  Mathematical  modeling in business and economics,  spatial 
statistics

To content page
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Prof. (Mrs.) S.H.P. Malkanthi 
B ScHons(Agr ic)  (Pdn),  MPhi l  (Pdn),  PhD ( Thai land)
Research Interests :   Agricultural  Sociology, Agricultural  Extension

Senior Lecturers 	  

Dr. (Mrs.) S.T.C. Amarasinghe 
B ScHons(Agr ic)  (Pdn),   MPhi l  (Pdn),  PhD (China),  D ip (Bus ines s Management)
Research Interests: International  Business,  Agribusiness Management, 
Agricultural  Economics  

Dr. R.K.C. Jeewanthi
B ScHons(Agr Sc and Mgmt)(SUSL),   MSc (South Korea),  PhD (South Korea)
Research Interests :  Functional  Food, Product Development,  Food Microbiology, 
Food Nutrition and Agribusiness Management

Mr. P. Sivashankar
B ScHons(Agr i)  (Pdn),  MPhi l  (Pdn)
Research Interests :  Agricultural  Economics

Lecturers 

Ms. M.S. Elapata
B ScHons(Agr i  Sc and Mgmt) (SUSL),  
Research Interests :  Agribusiness Management

Ms. K.K.H.M. Rathnayake
B ScHons(E xpor t  Agr icul ture)  (U VA),  D ip (MA),   C IMA)
Research Interests :  Agricultural  Finance, Food Business Management 

Ms. B.M.R.L. Basnayake
B ScHons(Agr i  Sc and Mgmt) (SUSL),  
Research Interests :  Food Supply chain Management,  Agricultural  marketing 
Entrepreneurship and Innovations 

Ms. A.M.S.M.R.S.G. Bandara
B ScHons(Agr i  Sc and Mgmt) (SUSL)
Research Interests :   Agri  Food Value Chains,  Marketing,  Rural  Food Security

Ms. M.M.S.C. Senavirathne
B Sc.  In  E xpor t  Agr icul ture (UW U),  MSc (Pdn)
Research Interests: Agriculture Economics,  Agriculture Entrepreneurship, 
International  Trade
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4.2.2 English Unit

Co-ordinator / Senior Instructor

Mr. J.S. Senadheera 
BA (SJP),  MA (Kelaniya),  Nat ional  D ip loma in  Teaching -  Engl ish (NIE )

4.2.3 	 Library 

Deputy Librarian  

Dr. I.M. Navaratne
BA (L ibrar y Sc)  Kelaniya,  ML S(L ibrar y Sc)  Colombo,  PhD (L ibray Sc)  B anaras

4.2.4 	 IT Center

Co-ordinator/Instructor

Mr. A.C.P.K.Siriwardhana 
B ScHons (Computer Sc ience) (SUSL),  MSc (Computer Sc ience) (Pera)

Instructors

 Mrs. A.C. Nanayakkara 	
BCompSc (UC SC),  MCompSc (UC SC)

Mr. W.R.Y.S. Samarasekara
 	     B ScHons (Computer Sc ience) (SUSL),  MSc (A I)  (UOM)

 	    



26

OFFICERS,  ADMINISTRATIVE AND ACADEMIC STAFF OF THE FACULTY

26

4.3 Faculty Board

Chairman

Prof.  M.L .M.C.  D is s anayake 	

Members	

Prof.  R .M.A .S .  B andara 
Dr.  G.E .M.  Wimals ir i 
Mr.  I .C .  Het t iarachchi 	   
Senior  Prof.  R .P.  Mahal iyanaarachchi
Senior  Prof.  A .A .Y.  Amaras inghe 
Senior  Prof.  D.M.A .  Gunaratne     
Senior  Prof.  D.A .M.  De S i lva
Senior  Prof.  M.  E sham 
Senior  Prof.  P.M.A .S .  Kar unaratne
Senior  Prof.  P. I .  Yapa
Prof.  C .N.  Walp i t a
Prof.  M.  P.  Sumith Magamage 
Prof.  H.A .D.  Ruwandeepika 
Prof.  A .W.  Wi jeratne
Prof.  P.K .  D is s anayake 
Prof.  H.S .R.  Ros airo 
Prof.  R .K .  Mutucumarana 
Prof.  T.S .P.  Jayaweera
Prof.  S .H.P.  Malkanthi  
Prof.  G.D.K .  Kumara  
Prof.  A .D.  Ampit iyawat t a     
Dr.  S .T.C.  Amaras inghe   
Dr.  M.A . J .P.  Munasinghe 
Dr.  J .B .D.A .P.  Kumara 
Dr.  D.D.  Wickramanayake 
Mr.  P.  S ivashankar
Dr.  R .K .C.  Jeewanthi
Dr.  W.M.A .U.K .M.  Wi jesekara 
Dr.  P.P.S .K .  Pat abandi 
Ms.  M.S .  E lapat a
Mr.  G.A .H.  Galahi t igama 
Mr.  D.N.N.  Madhushanka 
Ms.  P.W.M.  Thar indi
Ms.  D.D.M.O.  D is s anayake 
Mr.  J .S .  Senadeera (Coordinator,  Engl ish Uni t)
Mr.  A .C.P.K .  S ir iwardhana (Coordinator,  Computer Uni t)
Dr.  I .M.  Nawarathna (Deput y L ibrar ian)
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Dr.  R .D.  Gunathi lake (E x ternal  Facul t y Board Member)          
Dr.  N.P.S .N.  B andara (E x ternal  Facul t y Board Member) 
Mr.  M.A .N.  Gayan(E x ternalFacul t y Board Member)                                                                                                                                                                                
Mr.  G.A .D.M.  Thennakoon/ Deput y Registrar,  Agr i   (Cover up)  (Secret ar y)                            
Two Student s'  Represent at ives
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5. course outlines

Courses offered during the first year

Year/ 
Semester

Course Notation, Name, Units and Hours for theor y 
and practical Unit:Theor y/

Practical

Ye a r I 

S e m e s t e r  I 	            

FBM 11012 Pr inc ip les of  Management (2:30/00)

FBM 1102 2 Pr inc ip les of  Market ing (2:30/00)

FBM 11032 Pr inc ip les of  Economic s	 (2 :30/00)

FBM 110 4 4 Fundament als  of  Food Sc ience and Introduct ion to 
Food Industr y	

(4:4 5/30)

FBM 1105 3 Mathamat ic s (3:4 5/00)

FBM 11062 Pr inc ip les of  Human Resource Management (2:30/00)

AG 11030	 Engl ish L anguage I 	 (0:52/00)

AG 11020	 Sr i  L ankan Studies and Current Af fair s (0:15/0)

AG 11010	 Per sonal i t y  Development	 (0:30/0)

AG 10 4 0 Computer Sc ience I (0:15/30)

Year I 
Semester 
I I 	

FBM 12013 Market ing Management	 (3:4 5/00)

FBM 1202 3 Market ing Communic at ion in  Food Bus ines s (3:4 5/00)

FBM 1203 3 Fundament als  of  Human Nutr i t ion	 (3:30/30)

FBM 120 4 3 Appl ied St at ist ic s (3:4 5/00)

FBM 1205 3 Fundament als  of  Food Proces s ing  
Technologies	

(3:30/30)

AG 12010 Engl ish L anguage I I 	 (0:52/00)

AG 12030 Computer Sc ience I I 	 (0:15/30)

AG 12020 Wor ld Studies and Current Af fair s 	 (0:15/0)

											         
			 

		

				  

To content page



30

food business and management

FBM

Course Synopsis of the First Semester

F B M 1 1 0 1 2  ( 3 0 / 0 0 )  P r i n c i p l e s  o f  M a n a g e m e n t

Int roduct ion to Management ,  The Management Proces s,  Organizat ional  S t r uctures,  Types 
of  Bus ines s Organizat ions,  Group D ynamic s,  Managing Change,  T ime Management ,  Qual i t y 
Management ,  Management by Object ives (MBO),  Int roduct ion to Strategic Management .

F B M  1 1 0 2 2  ( 3 0 / 0 0 )  P r i n c i p l e s  o f  M a r k e t i n g

Market ing Fundament als ,  Customer s and Consumer s,  Market ,  Bus ines s Market ing,  Market ing 
Mix ,  Market ing Or ient at ion/Customer Focus,  Market ing Myopia,  Market Segment and Niches, 
Target Market ,  Product Pos i t ioning,  Market Share,  Market ing Strategies and Paradigms,  Grow th 
Strategies -  key grow th strategies,  Market Dominance Strategies,  Michael  Por ter  Gener ic 
Strategies,  D i f ferent iated and Mas s Market ing,  Market ing War fare Strategies,  Relat ionship 
Market ing,  Net work Market ing,  D iver s i t y  Market ing,  Customer E xper ience Management (CEM), 
Evangel ism Market ing

F B M  1 1 0 3 2  ( 3 0 / 0 0 )  P r i n c i p l e s  o f  E c o n o m i c s

Economic s and Economic Reasoning,  Supply and Demand,  Oppor tuni t y Cost s and the Gains f rom 
Trade,  Market Supply and Demand and E last ic i t y,  Pr ice Contro ls  and Ta xes,  Marginal  Analys is 
and Consumer Choice,  Wel fare Economic s,  Market s ,  Ef f ic iency and Wel fare,  Wel fare Analys is 
of  Ta xes,  Tar i f fs  and Transfer s ,  F irm Behav ior  in  a  Compet i t ive Market ,  Product ion,  Input s and 
Cost s ,  F irm Behav ior  in  the Shor t  Run,  Entr y,  E x i t  and Long Run Equi l ibr ium, Proper t y R ight s and 
Market Fai lures,  Proper t y R ight s ,  Publ ic  Goods and E x ternal i t ies ,  Market Power and Regulat ion, 
Monopoly,  O l igopoly,  S t rategic Behav ior,  and Game Theor y,  Factor  Market s ,  The L abor Market , 
Pover t y,  Inequal i t y  and Discr iminat ion,  T ime and R isk and Informat ion,  The Real  Economy in the 
Long-r un,  Macro and Economic Grow th,  Economic Grow th and Convergence,  S av ings,  Investment 
and the F inancia l  System, Money,  B ank ing and Pr ices,  B ank ing and the Federal  Reser ve,  Money 
Supply and Demand,  Open Economies,  Macroeconomic F luctuat ions and St abi l i zat ion,  Aggregate 
Demand,  Aggregate Supply and Macro Equi l ibr ium, Aggregate Demand Management ,  Inf lat ion and 
Unemployment ,  Current Is sues in  Macroeconomic s

F B M  1 1 0 4 4  ( 4 5 / 3 0 )  F u n d a m e n ta l s  o f  F o o d  S c i e n c e  a n d  I n t r o d u c t i o n  t o  F o o d  I n d u s t ry

Food Chemistr y-C arbohydrates,  Food Chemistr y-Proteins,  Food Chemistr y-L ip ids ,  Food Nutr i t ion, 
Raw Mater ia l  Handl ing,  Dr y ing,  Heat Preser vat ion,  Refr igerat ion and Freez ing,  Food Fr y ing,  Food 
Packaging,  B aked Product s,  Mi lk  and Dair y Product s,  Red Meat and Poul t r y Product s,  Eggs and 
Emuls ions,  Seafood,  St arch Cooker y and S auces,  Dair y  –  Mi lk ,  O ther Dair y product s,  Food and 
Diet /Cul tural  Foods,  Grain and Oi lseed Product s,  Fr ui t  and Veget able Product s,  Beverages, 
Sensor y Test ing,  Confect ions,  Organic Foods,  I r radiat ion,  Food preparat ion B as ic s ,  Genet ic al ly 
Modi f ied Foods

F B M  1 1 0 5 3  ( 4 5 / 0 0 )  M at h e m at i c s

Prel iminar ies :  Number systems,  Equat ions and inequal i t ies ,  E xponent s,  logs,  root s and radic als ; 
Coordinate Geometr y and Pre l iminar ies of  Tr igonometr y :  C ar tes ian p lane,  Equat ion of  a  st ra ight 
l ine,  Work ing wi th l inear  equat ions,  O ther geometr ic  shapes,  Pre l iminar ies of  t r igonometr y ;    
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Quadrat ic ,  Cubic and Higher Order polynomials ,  L imit s and cont inui t y of  funct ions:  Techniques 
of  l imi t s ,  Cont inui t y D i f ferent iat ion:  Pre l iminar ies ,  Proper t ies ,  Logar i thmic,  Tr igonometr ic , 
Higherorder der ivat ives ,  Cur vesketching,  Real  wor ld appl ic at ions;  Integrat ion:  Int roduct ion , 
Rules of  integrat ion;  Matr ix  A lgebra and L inear Systems. 

F B M  1 1 0 6 2  ( 3 0 / 0 0 )  P r i n c i p l e s  o f  H u m a n  R e s o u r c e  M a n a g e m e n t

Int roduct ion to Human Resource Management (HRM),  Def in i t ion of  HRM, HRM Funct ions,  Human 
Resource P lanning,  Recr ui tment and Select ion,  What is  Hr  P lanning?,  Job Analys is  Proces s,  The 
Recr ui tment Proces s,  The Select ion Proces s,  Human Resource Development (HRD) and Train ing, 
Int roduct ion to HRD,  HRD Phases,  Per formance Management and Per formance Apprais al ,  The 
Per formance Apprais al  Proces s,  Funct ions of  Per formance Apprais al ,  Methods of  Apprais ing 
Per formance,  Pay and Compens at ion,  B as ic s of  Des igning a Compens at ion System, Employee 
S at isfact ion and Mot ivat ion Is sues,  Job Evaluat ion.

 A G  1 1 0 1 0  –  P e r s o n a l i t y  D e v e l o p m e n t

Leader ship,  Interper sonal  Relat ions,  Communic at ion,  S t res s Management ,  Group D ynamic s and 
Team Bui ld ing,  Conf l ic t  Management ,  T ime Management ,  Mot ivat ion.

A G  1 1 0 2 0  –  S r i  L a n k a n  S t u d i e s  a n d  C u r r e n t  A f fa i r s

T imely impor t ant 8-10 general  aspect s re levant to current af fair s  in  the Sr i  L ankan contex t are 
discus sed in  th is  subject .  This  is  a  non-credi ted cour se. 	

 

*To pass the subject students should complete minimum 80% attendance and score more 
than 50 marks for the continuous assessments.



32

food business and management

FBM

Course Synopsis of the Second Semester

F B M  1 2 0 1 3 ( 4 5 / 0 0 )  M a r k e t i n g  M a n a g e m e n t
Int roduct ion to Market ing Management ,  Histor ic al  Development of  Market ing Concept s, 
Market ing Env ironment ,  Goods and Ser v ices,  Target Market s and Market Segment at ion, 
Market ing Mix ,  Product ,  Pr ice,  P lace,  Promot ion,  Buy ing Behav ior,  Analy z ing Consumer Market s 
and Buy ing Behav ior,  Analy z ing Bus ines s Market s and Buy ing Behav ior,  S t rategic Market ing 
P lanning,  Def in i t ions,  The Impor t ance of  Strategic Market ing P lanning,  Proces s of  Strategic 
Market ing P lanning,  Models  Used in  Strategic Market ing P lanning,  Deal ing wi th Compet i t ion, 
Industr y Analys is ,  Ident i f y ing Compet i tor s ,  Compet i tor  Analys is ,  Compet i t ive Inte l l igence 
Systems,  Des igning Compet i t ive Strategies,  Int roduct ion to Ser v ice Market ing,  Int roduct ion to 
Ser v ices,  Unique Aspect s of  Ser v ices Market ing,  Consumer Behav ior  in  Ser v ice Market ing.

F B M  1 2 0 2 3  ( 4 5 / 0 0 )  M a r k e t i n g  C o m m u n i c at i o n  i n  F o o d  B u s i n e s s
Market ing Communic at ion,  Communic at ion Proces s,  Nature and Component s of  Market ing 
Communic at ions,  Model  of  Communic at ion Proces s,  Adopt ion Proces s and Adopt ion C ategor ies , 
Consumer Buy ing Decis ion-Mak ing Proces s,  Inf luences on Consumer Behav ior  -  Per sonal , 
Psychologic al ,  Socia l ;  Response-Hierarchy Models ,  Integrat ion of  Market ing Communic at ions, 
Organizat ion of  The Industr y,  S t r ucture and Roles of  Market ing Communic at ions Agencies, 
Adver t is ing Agencies,  Media O wner s,  Adver t iser s ,  Tr iangle of  Dependence,  Types of  Agency - 
Ful l  Ser v ice.  Media Independent s,  Hot  Shops,  Concentrat ion in  Buy ing and Sel l ing,  Media S ales 
Houses;  O ther Suppor t ing Ser v ices -  PR,  S ales Promot ion,  Market ing Research,  Current Trends 
in  Market ing Communic at ion,  Media Fragment at ion,  Micro-Market ing,  Brand Prol i ferat ion, 
Media Cost s ,  Increas ing Use of  S ales Promot ion Techniques at  the E xpense of  Adver t is ing and 
their  Ef fect  on Branding and Awarenes s,  New Media,  E x Pays l ips ,  T i l l  Receipt s ,  Petro l  Pumps, 
Increased Sophist ic at ion and Use of  Market ing Research,  The Role of  Market ing Communic at ions 
in  G lobal izat ion E x Media Avai labi l i t y,  Cul ture,  Rel ig ion,  Educ at ion and L i teracy,  Impact 
of  ICT in  Market ing Communic at ion,  Role of  I t ,  Internet and on Channels  of  Communic at ion, 
C yber Consumer s,  G lobal  Media Reach,  Computer ized Home Shopping — Interdependence, 
D is intermediat ion,  and Reinter  Mediat ion,  The Abi l i t y  to Develop Relat ionships Through ICT, 
Bus ines s-  To-Busines s and Bus ines s-To-Consumer Communic at ions.

F B M  1 2 0 3 3  ( 4 5 / 0 0 )  F u n d a m e n ta l s  o f  H u m a n  N u t r i t i o n
O ver v iew of  Nutr i t ion,  Nutr ient  Requirement s,  D iet ar y Guidel ines,  Nutr i t ion Anatomy, 
C arbohydrates,  C arbohydrates and Diabetes,  L ip ids ,  L ip ids and C ardiovascular  D isease,  Prote ins, 
Fat  Soluble V i t amins,  Met abol ism,  Water  Soluble V i t amins,  Water  and The Major  Minerals ,  Trace 
Minerals ,  Energy B alance,  Weight Management ,  A lcohol  and Nutr i t ion,  Nutr i t ion and F i tnes s, 
L i fecycle Nutr i t ion,  E at ing Disorder s .

 F B M  1 2 0 4 3  ( 4 5 / 0 0 )  A p p l i e d  S tat i s t i c s
Int roduct ion,  Var iabi l i t y  in  Obser vat ions,  bas ic  def in i t ions,   S teps in  Sc ient i f ic  Method,  Populat ion 
and S ample;  Descr ipt ive St at ist ic al  Methods:  Measure of  centre,  Measure of  d isper s ion,  Graphs 
and p lot s :  E lement ar y Probabi l i t y  Theor y :  Probabi l i t y  d ist r ibut ions;  S t at ist ic al  inference and 
hypothes is  test ing:  Test ing point  est imat ions,  Test ing inter val  est imat ions,  Analys is  of  count 
dat a,  Sof t ware appl ic at ions;  Regres s ion analys is :  S imple l inear  regres s ion and corre lat ion, 
Sof t ware appl ic at ions.
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F B M  1 2 0 5 3  ( 3 0 / 3 0 )  F u n d a m e n ta l s  o f  F o o d  p r o c e s s i n g  T e c h n o l o g i e s
Int roduct ion to Food Proces s ing,  Proper t ies and Theor y,  Ambient Temperature Proces s ing, 
Mater ia l  Preparat ion,  S ize Deduct ion,  Mix ing,  Separat ion,  Ambient Temperature Proces s ing, 
Ferment at ion and Enz yme,  I r radiat ion,  Heat Proces s ing,  Evaporat ion and E x tr us ion,  Food 
Dehydrat ion,  B ak ing,  Roast ing,  Fr y ing,  D ie lectr ic ,  Ohmic and Inf rared Heat ing,  Freez ing,  Freeze 
Dr y ing and Concentrat ion,  Packaging –  F i l l ing and Seal ing,  Retor t  Packaging,  HACCP,  A l ternat ive 
Food Proces s ing Techniques.

A G  1 2 0 2 0  –  W o r l d  S t u d i e s  a n d  C u r r e n t  A f fa i r s
T imely impor t ant 8-10 general  aspect s re levant to current af fair s  in  the global  contex t are 
discus sed in  th is  subject .  This  is  a  non-credi ted cour se.
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Courses offered during the second year

Year/ Semester Course Notation, Name, Units and Hours for 
theor y and practical

Year I I  Semester  I

FBM 2 1013 Consumer Behav ior  in  Food Market ing (3:4 5/00)

FBM 2 102 3 Human Resources in  Food Bus ines s (3:4 5/00)

FBM 2 103 3 Entrepreneur ship and Food Innovat ion 
Management

(3:4 5/00)

FBM 2 10 4 2 Customer Relat ionship Management in  Food 
Bus ines s

(2:30/00)

FBM 2 105 3 Food Microbio logy (3:30/30)

FBM 2 106 3 Food Ret ai l ing (3:4 5/00)

AG 2 1010 Engl ish L anguage I I I (0:4 5/00)

AG 2 1020 Computer Sc ience I I I (0:15/30)

Year I I  Semester  I I

FBM 2 2014 F inance and Account ing (4:4 5/30)

FBM 2 202 3 Brand Management (3:4 5/00)

FBM 2 203 4 Quant i t at ive Methods in  Bus ines s (4:4 5/30)

FBM 2 20 4 3 Strategic Management (3:4 5/00)

FBM 2 205 3 Food S afet y and Qual i t y  Management (3:4 5/00)

AG 2 2010 Engl ish L anguage IV (0:52/00)

AG 2 2020 Computer Sc ience IV (0:15/30)
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Course Synopsis of the Third Semester

F B M  2 1 0 1 3  ( 4 5 / 0 0 )  C o n s u m e r  B e h av i o r  i n  F o o d  M a r k e t i n g

Int roduct ion to Consumer Behav iour,  Consumer Behav iour and Market ing Strategy,  Internal 
Inf luences on Consumer Behav iour,  Mot ivat ion and Involvement ,  Per sonal i t y,  Se l f- Image,  and 
L i fe St y le,  Consumer Percept ion,  Consumer Learning,  Consumer At t i tude,  Format ion and Change, 
Communic at ion and Consumer Behav iour,  E x ternal  Inf luences on Consumer Behav iour,  Cul tural 
Inf luences on Consumer Behav ior,  Income and Socia l  C las s,  Socia l  C las s and Consumer Behav iour, 
Reference Groups and Family,  Family  Decis ion Mak ing,  Consumer Inf luence and the Di f fus ion of 
Innovat ions,  Consumer Decis ion Mak ing,  Indiv idual  Decis ion Mak ing,  Consumer Decis ion Mak ing-
Proces s,  Consumer Decis ion Mak ing-Outcomes

F B M  2 1 0 2 3  ( 4 5 / 0 0 )  H u m a n  R e s o u r c e s  i n  F o o d  B u s i n e s s
 

Int roduct ion to Strategic Human Resource Management ,  O ver v iew of  Strategic Hrm, Role HRM 
in Strategic Management ,  Developing a HRM P lan,  E s sent ia ls  of  a  HRM P lan in  Food Bus ines s, 
S teps in  Developing a HRM P lan in  Food Bus ines s,  Managing Human Resources Acros s G lobal  and 
Mul t icul tural  Boundar ies ,  Managing Human Resources in  a  G lobal  Contex t ,  Internat ional  Bus ines s 
and HRM, Emerging L abor Market s and their  Behav ior,  Supply and Demand for  L abor,  L abor Market 
Informat ion,  Employee Relat ion,  Int roduct ion to L abor Unions,  Col lect ive B argaining,  Employee 
Relat ions in  the Contex t of  Sr i  L anka,  S afet y and Heal th at  Workplace,  O ver v iew,  Ment al  Heal th 
and Stres s,  Heal th and S afet y Legis lat ions.

F B M  2 1 0 3 3  ( 4 5 / 0 0 )  E n t r e p r e n e u r s h i p  a n d  F o o d  I n n o vat i o n  M a n a g e m e n t
 

Nature of  Entrepreneur ship,  Def in i t ions,  Schools  of  Thought ,  Entrepreneur ia l  Per sonal i t y 
and Sk i l ls ,  Role of  Entrepreneur ship in  the Economy,  Smal l  Bus ines s,  Smal l  Bus ines s Ver sus 
Entrepreneur ia l  Venture,  Smal l  Bus ines s Character ist ic s ,  Entrepreneur ship and Innovat ion, 
Proces s of  Creat iv i t y,  Proces s of  Innovat ion,  Entrepreneur ia l  Proces s,  Idea Generat ion, 
Oppor tuni t y Analys is ,  New Venture Creat ion in  Food Bus ines s,  Fundament als  of  a  Bus ines s P lan, 
Preparat ion of  a  Bus ines s P lan,  F inancing a New Venture in  Food Bus ines s,  Rural  Entrepreneur ship, 
What is  Entrepreneur ship in  Food Bus ines s?,  Role of  Entrepreneur ship in  Smal l  Food Bus ines s 
Sector,  Trends and Is sues in  Entrepreneur ship Development in  Sr i  L anka in  Specia l  At tent ion 
to Food Bus ines s,  E s sent ia ls  of  an Entrepreneur ship Development Program, Entrepreneur ia l 
Train ing Methodologies .

F B M  2 1 0 4 2  ( 3 0 / 0 0 )  C u s t o m e r  R e l at i o n s h i p  M a n a g e m e n t  i n  F o o d  B u s i n e s s
 

Histor y and Theor y of  Customer Relat ionships Management :  Histor y of  Customer Relat ionship 
Management ,  Work ing Def in i t ions for  CRM,  Development of  E lectronic Market ing and CRM, Value 
of  Repeat Bus ines s,  Customer Dat a Col lect ion and Integrat ion,  Bui ld  a  Loyal  Customer B ase, 
Web Communit ies and Por t als ,  R ight  of  Pr ivacy of  Customer s,  Future of  Customer Relat ionship 
Market ing in  Food Sector.
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F B M  2 1 0 5 3  ( 3 0 / 3 0 )  -  F o o d  M i c r o b i o l o gy

Int roduct ion,  Anatomy of  the B acter ia l  Ce l ls ,  B acter ia l  Phys io logy,  S ampl ing Concept s,  Microbia l 
Cont aminat ion of  Raw Mater ia ls ,  Cont aminat ion Sources,  Cont aminat ion of  Raw Mater ia ls , 
Microbia l  Grow th in  Food,  Int r ins ic  Factor s ,  E x tr ins ic  Factor s ,  Impl ic i t  Factor s ,  Microbia l  Aspect 
of  Preser vat ion,  Spoi lage of  Food Product s,  Meat and Meat Product s,  Poul t r y Product s,  F ish,  Shel l 
F ish and Mol lusks,  Mi lk  and Mi lk  Product s,  Eggs,  Veget ables,  Fr ui t s  and Nut ,  Dr inks,  Cereals ,  F lour 
and Bread,  C anned Foods,  Food Poisoning,  Food Born Infect ions,  Food Intox ic at ion,  Cul ture Media 
and Cul tur ing of  Micro-Organisms,  Pract ic al :  General  Procedures in  Microbio logy L aborator ies , 
Asept ic  Handl ing of  Micro Organisms,  Preparat ion of  D i f ferent Cul ture Media,  S t reak Colony 
Iso lat ion Technique,  Gram St ain ing,  Count ing and C alculat ions of  Colonies in  a  Cul ture P late, 
Interpret at ion of  Resul t s  of  a  Colony Count ing.

F B M  2 1 0 6 3  ( 4 5 / 0 0 )  F o o d  R e ta i l i n g
  

O ver v iew of  Food Ret ai l  Industr y,  Food System O ver v iew,  Food Industr y Trends and Is sues, 
Factor s Dr iv ing Consol idat ion,  Role of  Ret ai l ing in  the Dist r ibut ion of  Goods,  Management 
of  Ret ai l ing Inc luding Buy ing,  Se l l ing,  Account ing,  Organizat ion and Legal  Cons iderat ions, 
Promot ion Ef fect ivenes s,  Consumer s,  The Changing Consumer,  Consumer Demographic s and 
their  S igni f ic ance,  Consumer Want s and Needs,  Pr ic ing Strategy,  Ret ai l  F inancia l  Cons iderat ions, 
E-Commerce and Ret ai l  Market ing,  Focus on Food Ret ai l ing,  S tore Format s,  Leader s and Innovator s , 
Loyal t y Programs,  Pr ivate L abels ,  Nat ional  Brands Ver ses Pr ivate L abel  or  Store Brands,  Top 
Pr ivate L abel  Brands,  Nat ional  Brand Strategies,  Home Meal  Replacement ,  Def in i t ions,  Meal 
Solut ions as a Response to Changing Consumer Want s and Needs,  Impl ic at ions of  Home Meal , 
Replacement on the Food System, Rest aurant s and Foodser v ice Dist r ibut ion and Market ing, 
Foodser v ice Industr y B ackground,  Trends in  the Foodser v ice Industr y,  Is sues Af fect ing the 
Rest aurant Industr y,  Nutr i t ion and Food S afet y,  Food S afet y R isks and Oppor tuni t ies ,  Chal lenges 
in  Market ing Technologies for  Ef fect ive Food S afet y,  Food S afet y Les sons,  Env ironment al/Socia l 
Is sues,  Transparency and Account abi l i t y  in  the Food Bus ines s,  Tobacco and A lcohol  Market ing in 
Today‘s  Socia l  Env ironment ,  Focus on Companies That Make Values Pay.	
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Course Synopsis of the Fourth Semester

F B M  2 2 0 1 4  ( 4 5 / 3 0 )  F i n a n c e  a n d  A c c o u n t i n g

Int roduct ion to Account ing,  The Nature and Purpose of  Account ing,  Branches of  Account ing, 
The Account ancy Profes s ion,  Account ing Rules,  Histor ic al  Development s,  The Account ing Rules, 
The Conceptual  Framework of  Account ing,  Recording Dat a,  Dual  Aspect Rule,  The Account ing 
Equat ion,  Double Entr y Book Keeping,  Work ing wi th Account s,  Ledger Account E xamples, 
B alancing The Account s,  Tr ia l  B alance,  Tr ia l  B alance Er ror s ,  L ast  Minutes Adjustment s,  S tock 
Adjustment ,  Depreciat ion,  Accr uals  and Prepayment s,  B ad and Doubt ful  Debt s ,  A Comprehensive 
E xample,  B as ic  F inancia l  S t atement s of  Sole Propr ietor ships,  Prof i t  and Los s Account ,  B alance 
Sheet ,  A Comprehensive E xample,  Company Account s,  L imited L iabi l i t y,  S t r ucture and Operat ion, 
The Prof i t  and Los s Account ,  The B alance Sheet ,  A Comprehensive E xample,  Manufactur ing 
Account s,  Content ,  Constr uct ion,  L inks wi th O ther Account s,  C ash F low St atement ,  Account ing 
Prof i t  and C ash,  Constr uct ion,  A Comprehensive E xample,  Interpret at ion and F inancia l  Repor t ing, 
Informat ion Disc losure and User Groups,  The Nature and Purpose of  Interpret at ion,  Hor izont al 
Analys is ,  Trend Analys is ,  Ver t ic al  Analys is .  Rat io  Analys is ,  Interpret at ion.

F B M  2 2 0 2 3  ( 4 5 / 0 0 )  B r a n d  M a n a g e m e n t
 

Under st anding the St atus of  Brands,  Tak ing a Brand P icture,  Image,  Per sonal i t y,  Brand Value 
P yramid,  Brand Contract ,  Promises,  Why Consumer s Buy a Cer t ain Brand? Perceptual  Mapping, 
Brand Pos i t ioning:  Creat ing an Image in  the Mind of  Consumer s,  Brand War s Are Fought in  the 
Mind of  Consumer s,  Pos i t ioning Er ror s ,  What is  Brand E x tens ion? L ine and Range E x tens ions, 
Reasons of  BE ,  Factor s for  Cons iderat ion,  C las s ic al  Brand Theor y Vs Modern Brand Theor y,  Brand 
Relat ionship Spectr um, Brand Archi tecture,  Brand -B ased Communic at ion,  Under st anding The 
Brand Pos i t ioning,  IMC,  360-Degree Implement at ion,  Ef fect ive C ampaigns of  Succes sful  Brands, 
Brand -B ased Communic at ion,  The Changing L andsc ape,  Channel  Contro l ,  Bui ld ing Relat ionships, 
Brand Power is  Channel  Power,  Brand-B ased Pr ic ing is  Premium Pr ic ing,  Loyal t y Factor s , 
Qual i t y,  Tr ust ,  Dependabi l i t y,  Cons istency,  What is  ROBI  (Return on Brand Investment ?),  8  B as ic 
Parameter s and Matr ix  to Gauge Brand Per formance,  Brand Audi t ,  L aws of  Branding.

F B M  2 2 0 3 4  ( 4 5 / 3 0 )  Q u a n t i tat i v e  M e t h o d s  i n  B u s i n e s s
 

B asic Concept s of  Regres s ion Analys is ,  Terminology,  Regres s ion and Corre lat ion,  Two Var iable 
Regres s ion Analys is ,  L inear i t y  in  the Var iable and Parameter s ,  Ordinar y Least  Squares 
(OL SQ ),  C las s ic al  Normal  L iner  Regres s ion Model ,  Regres s ion Through Or ig in,  Log-L iner  Semi-
Log and Reciproc al  Models ,  Inter val  E st imat ion and Hypothes is  Test ing,  B as ic  Concept s of 
Hypotheses Test ing,  Conf idence Inter val  for  Regres s ion Parameter s and Predicted Values,  
Mul t ip le  Regres s ion Analys is ,  B as ic  Concept s of   Mul t ip le  Regres s ion Analys is ,  E st imat ion of 
Mul t ip le  L inear Regres s ion Models ,  Cobb-Douglas Product ion Funct ion,  Polynomial  Regres s ion 
Models ,  Hypothes is  Test ing of  Par t ia l  Regres s ion Coef f ic ient ,  Compar ison of  Two  Regres s ions, 
Predict ions,  As sumpt ions of  C las s ic al  Regres s ion Model ,   Mul t i  co l l inear i t y  and Micro numeros i t y, 
Hetero scedast ic i t y,  Autocorre lat ion,  Int roduct ion to Econometr ic  Model ing,  Tradi t ional 
Econometr ic  Methodology,  A l ternat ive Econometr ic  Methodology,  Appl ic at ion of  Regres s ion 
Analys is in  Econometr ic ,  Regres s ion on Dummy Var iables ,  T ime Ser ies Analys is ,  Int roduct ion 
and B as ic Concept s,  Forec ast ing,     Theor y of  Opt imizat ion,  Int roduct ion to L iner  Programming, 
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Ma ximiz ing and Minimiz ing Model ,  As sumpt ions on L iner  Programming  Graphic al  Analys is  for 
Two Var iable Opt imizat ion,  More than Two Var iable Opt imizat ion.

F B M  2 2 0 4 3  ( 4 5 / 0 0 )  S t r at e g i c  M a n a g e m e n t
Int roduct ion to Strategic Management ,  S t rategic Management ,  S t rategist ,  Evolut ion of  Strategic 
Management ,  Levels  of  Strategic Management ,  Benef i t s  of  Strategic Management ,  F inancia l 
Benef i t s ,  Concept s of  Compet i t ivenes s and Compet i t ive Advant age,  Gain ing Compet i t ive 
Advant age,  Maint ain ing Compet i t ive Advant age,  Achiev ing Sust ained Compet i t ive Advant age, 
Analys is  of  Env ironment ,  As ses s ing of  Internal  Env ironment ,  The Proces s of  Strategic 
Management ,  S t rategic P lanning,  St rategy Formulat ion,  S t rategy Implement at ion,  S t rategy 
Evaluat ion,  Var ious Models  of  Strategic Management ,  S t rategy in  Act ion,  Types of  Strategies, 
Is sues Related to Strategic Management ,  Bus ines s Ethic s and Strategic Management ,  Code of 
Bus ines s Ethic s ,  Natural  Env ironment Per spect ive,  Nature of  G lobal  Compet i t ion.

F B M  2 2 0 5 3  ( 4 5 / 0 0 )  F o o d  S a f e t y  a n d  Q u a l i t y  M a n a g e m e n t
Nat ional  and Internat ional  Regulator y Systems and their  Impact on the Food Industr y,  Cr i t ic al ly 
Evaluate the Nature and Impact of  Food Borne Disease on the Food Industr y,  Publ ic  Heal th and 
Internat ional  Trade,  Analy ze C ase Studies to Determine the C ause and Prevent ion of  I l lnes s 
As sociated wi th the Consumpt ion of  Cont aminated Food,  As ses s Food S afet y R isks in  Food 
Operat ions,  Ident i f ic at ion of  HACCP (Ha zard Analys is  Cr i t ic al  Contro l  Point s)  as the Internat ional 
S t andard for  Food S afet y Management Systems,  Histor y of  the E st abl ishment of  HACCP as the 
Internat ional  S t andard for  Food S afet y Management ,  Analy ze the Relat ionship Bet ween Pre-
Requis i tes ,  HACCP and Qual i t y  Systems,  Demonstrate Competence in  the Development of  HACCP 
P lans,  ISO 2 2000 Food S afet y Management ,  Br i t ish Ret ai l  Consor t ium (BRC) Food Technic al 
S t andard,  G lobal  Food S afet y In i t iat ive (GFS I),  SQF 1000 / 2000 Codes,  Internat ional  Featured 
St andards,  IFS Food,  IFS G lobal  Market s –  Food,  IFS Wholes ale /  C ash and C arr y St andard,  IFS  
Logist ic s is  Appl ic able to Both Food and Non-Food Product s,  IFS G lobal  Market s Logist ic s ,  IFS 
PAC Secure,  IFS HPC,  IFS Food Store,  SA I  G lobal  Under t ake Inspect ions and Cer t i f ic at ion to the 
BRC/ IOP 'S t andard for  Food Packaging Mater ia ls',  FS SC 2 2000,  Food S afet y System Cer t i f ic at ion 
St andard,  BRC G lobal  S t andard –  Storage and Dist r ibut ion,  Ret ai ler  Brands/Supply Chain.
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Courses Offered during the Third and Fourth Year

Year/ Semester Course Notation, Name, Units and Hours 
for theor y and practical
FBM 3 1014 Busines s Research Methods (4:4 5/30)

FBM 3 102 3 Advanced Food Market ing (3:4 5/00)

FBM 3 103 3 Food Value Chain 
Management

(3:4 5/00)

Year I I I  Semester  I FBM 3 10 4 3 E- Bus ines s in  Food Industr y (3:4 5/00)

FBM 3 105 3 Busines s Economic s (3:4 5/00)

FBM 3 106 3 Rest aurant Management (3:4 5/00)

AG 3 1010 Engl ish L anguage V (0:52/00)

AG 3 1020 Computer Sc ience V (0:15/30)

FBM 32013 Research and Development 
in  Food Industr y

(3:4 5/00)

FBM 3202 3 Adver t is ing and Promot ion in 
Food Bus ines s

(3:4 5/00)

Year I I I  Semester  I I FBM 3203 3 Legal  Aspect s of  Food 
Bus ines s

(3:4 5/00)

FBM 320 4 3 Internat ional  Food Bus ines s 
and Trade Operat ions

(3:4 5/00)

FBM 3205 3 Tot al  Qual i t y  Management in 
Food Bus ines s

(3:4 5/00)

FBM 32062 Current Is sues of  Food 
Industr y

(2:30/00)

Year IV  Semester  I FBM 4 2012 Industr ia l  Tra in ing

Year IV Semester II FBM 42028 Research Project
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Course Synopsis of the Fifth Semester

F B M  3 1 0 1 4  ( 4 5 / 3 0 )  B u s i n e s s  R e s e a r c h  M e t h o d s
Formulat ing and C lar i f y ing the Research Topic,  At t r ibutes of  a  Good Research Topic,  Generat ing 
and Ref in ing Research Ideas,  Turning Research Ideas in  to Research Project s ,  Wr i t ing a Research 
Propos al ,  Cr i t ic al  Rev iew of  L i terature,  the Cr i t ic al  Rev iew,  Avai lable L i terature Sources, 
P lanning a L i terature Search,  Conduct ing The L i terature Search,  Obt ain ing and Evaluat ing the 
L i terature,  Deciding on the Research Approach and Choosing the Research Strategy,  D i f fer ing 
Approaches to Research,  Need for  a  C lear  Research Strategy,  Credib i l i t y  of  Research F indings, 
Negot iat ing Acces s and Research Ethic s ,  Problems As sociated wi th Acces s,  S t rategies to Gain 
Acces s,  Research Ethic s ,  S ampl ing,  Probabi l i t y  S ampl ing,  Non-Probabi l i t y  S ampl ing,  Us ing 
Secondar y Dat a,  Types of  Secondar y Dat a and their  Use in  Research,  Loc at ing Secondar y 
Dat a,  Advant ages and Dis advant ages of  Secondar y Dat a,  Evaluat ing Secondar y Dat a Sources, 
Col lect ing Pr imar y Dat a Through Obser vat ion,  Col lect ing Pr imar y Dat a Us ing Semi-Str uctured 
and In-Depth Inter v iews,  Col lect ing Pr imar y Dat a Us ing Quest ionnaires,  Analys ing Quant i t at ive 
Dat a,  Analys ing Qual i t at ive Dat a,  Repor t ing Research F indings.

F B M  3 1 0 2 3  ( 4 5 / 0 0 )  A d va n c e d  F o o d  M a r k e t i n g
Supply,  Demand and Pr ices of  Food Product s,  Product ion Funct ions and Cost s ,  Medium and 
Long-Term Supply,  E st imat ion of  E last ic i t ies ,  Theoret ic al  B ackground of  Demand,  Proper t ies of 
Demand Funct ions and Empir ic al  Analys is  of  Demand,  Pr ice D iscover y,  D i f ferences in  Space and 
T ime and Margins,  Food Market Str ucture and Pol ic ies ,  Programming the Market ing Mix ,  Product 
and Pr ic ing Pol ic ies ,  Object ives and D ynamic s of  Pr ic ing Pol ic ies ,  Product Decis ions,  New Product 
Development ,  Pr ic ing Object ives and Pol ic ies ,  Pr ic ing Strategy in  the Market ing Mix Promot ion, 
D ist r ibut ion and Logist ic s of  Food Product s,  Gener ic  Promot ion and Adver t is ing of  Agro-Food 
Product s,  Decis ions in  Gener ic  Adver t is ing,  Promot ion Evaluat ion Methods,  The Brand Concept ; 
Brand Development Strategies,  Market ing Channels  of  Agro-Food Product s;  S t rategies in  the 
Choice of  Market ing Channels  for  Agro-Food Product s,  Decis ion-Mak ing in  D ist r ibut ion Pol ic ies , 
The Logist ic s System, Supply Chain Integrat ion;  Use of  Logist ic s as a Factor  of  Compet i t ivenes s 
Fr ui t  and Veget ables Market ing,  Meat and Meat Product s Market ing,  Egg Market ing,  Mi lk  and 
Mi lk  Product s Market ing,  C anned Food Product s Market ing,  Grain Market ing,  B aker y Product s 
Market ing,  F ish and Sea Food Market ing,  Beverages Market ing,  Fast  Food Market ing.

F B M  3 1 0 3 3  ( 4 5 / 0 0 )  F o o d  Va l u e  C h a i n  M a n a g e m e n t
Food Value Chain Management ,  Value Chains,  Theor y for  Value Chain,  Supply Chain Vs Value 
Chain,  Value Chains in  Food Bus ines s.  Value Chain Net work ,  St r ucture of  Value Chain,  Value 
Chain Integrat ion,  Regional  Vs G lobal  Food Value Chains,  Pr ice L inkages in  Value Chains,  Revenue 
Dist r ibut ion Through Value Chains,  Value Chains of  Food Bus ines s:  Sr i  L ankan Contex t .

F B M  3 1 0 4 3  ( 4 5 / 0 0 )  - E -  B u s i n e s s  i n  F o o d  I n d u s t ry
Busines s and Consumer Purchase Trans act ions,  E x tended Purchas ing Proces s,  Profes s ional 
Buyer s ,  D i f ferent Purchases,  R isks,  B2B Purchas ing and Supply Chain Management ,  E lectronic 
Market P laces,  Tr ust  and Supply Chain Management ,  E lectronic Payment Systems,  Recr ui tment 
and Employee Communic at ion,  Logist ic  Ser v ices and Internat ional  Trade,  Bus ines s Promot ion, 
Promot ing Product s and Ser v ices,  Order Proces s ing,  Order ing Through Web Forms,  Interact ive 
Order Proces s ing,  Secur i t y  and Tr ust .
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F B M  3 1 0 5 3  ( 4 5 / 0 0 )  B u s i n e s s  E c o n o m i c s
Int roduct ion to Bus ines s Economic s:  Oppor tuni t y Cost ;  Demand and Supply ;  Problems of 
Informat ion and Knowledge;  Specia l izat ion;  Coordinat ion,  Product ion and Cost s :  Operat ional 
Decis ions (Shor t  Run) and Strategic Decis ions (Long Run),  Demand,  Revenues,  Marginal 
Analys is ,  Models  of  Market Str ucture –  The Compet i t ive Env ironment ,  Evolut ionar y Economic s, 
Trans act ion Cost  Economic s and Agency Theor y,  The Resources and C apabi l i t ies Per spect ive, 
Grow th of  the F irm,  Ver t ic al  L inkages and Diver s i f ic at ion,  Role of  Government in  the Pur sui t 
of  a  Sust ainable Economic System, Macroeconomic Concept s and Is sues,  F isc al  and Monet ar y 
Pol ic ies ,  E xchange Rates and Compet i t ivenes s,  Internat ional  Trade and Protect ion,  Int roduct ion 
to Inf lat ion,  Reces s ion and Unemployment

F B M  3 1 0 6 3  ( 4 5 / 0 0 )  R e s ta u r a n t  M a n a g e m e n t
Creat ing a Concept ,  Purchas ing Food and Equipment ,  B ar  and Beverage Management ,  Dai ly 
Operat ions and Developing a Market ing P lan,  Resource Contro l  System, Food and Beverage 
St andards and the Contro l  Systems,  Funct ion of  an Operat ing Budget as a P lanning and Contro l 
Tool ,  Developing a Menu,  Role of  the Menu as the Foundat ion for  Contro l  in  a  Food Ser v ice 
operat ion,  Purchas ing,  Receiv ing,  S tor ing,  Is suing,  Product ion and Ser v ice Funct ions in  a 
Food Ser v ice Operat ion,  Budget ing and Contro l l ing Cost s ,  Cost  Contro l  and F inancia l  Dat a and 
Correct ive Act ions Neces s ar y to Manage an Ef fect ive Food Ser v ice Operat ion,  Revenue Control 
and Thef t  Prevent ion Procedures,  L abor Cost  Contro l  Procedures,  St af f ing the Rest aurant , 
Human Resource Management Is sues that  are Involved in  Operat ing a Rest aurant ,  Customer 
Ser v ice and Guest Relat ions Pol ic ies that  must be in  P lace for  the Succes sful  Operat ion of  a 
Rest aurant ,  Role of  Market ing for  the Succes s of  a  Food Ser v ice Operat ion
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Course Synopsis of the Sixth Semester

F B M  3 2 0 1 3  ( 4 5 / 0 0 )  R e s e a r c h  a n d  D e v e l o p m e n t  i n  F o o d  I n d u s t ry
R&D Management :  a  Histor ic al  Per spect ive,  Int roduct ion to Organizat ion and R&D Funding in 
the Food Bus ines s,  R&D in  Organizat ions and Research C las s i f ic at ion,  What is  Research and 
Development ?,  B as ic  or  Appl ied Research,  Unique Is sues in  R&D Management ,  Organizat ional 
S t r ucture and R&D,  Organizat ional  Var iables ,  Types of  Organizat ion Str uctures (Advant ages 
and Dis advant ages),  E xamples of  D i f ferent Organizat ion Char t s ,  Technology,  R&D,  and 
Organizat ion Char t ,  Organizat ion Str ucture for  Innovat ion,  Component s Required for  R&D in 
Organizat ions,  S t af f,  Ideas,  Communic at ion,  Funds,  Cul ture,  Match of  a  Per son and the Job, 
Creat ing an Ef fect ive and Product ive R&D in  Organizat ions,  Organizat ion Ef fect ivenes s,  Speci f ic 
Character s of  Inventor s/ Innovator s ,  Management ,  Researcher,  and Peer Relat ionships,  Group/
Team Format ion,  Ethos of  a  Sc ient i f ic  Communit y,  Mot ivat ion in  R&D Env ironment ,  a  Human 
Behav ior  Model ,  Reward System and I t s  Change to Sust ain and Suppor t  Sc ient i f ic/ Technic al , 
C areer s ,  Organizat ional  S t r ucture for  Opt imum Communic at ion,  Leader ship and Is sues of  R&D in 
Organizat ions,  Leader ship St y les ,  Leader ship of  R&D in  Organizat ions:  Mutual  Inf luence Proces s, 
a  Leader ship St y le  C ase Study,  Technology Transfer  Is sues,  What is  Technology ?,  Technology 
Transfer  St ages,  Innovat ion,  Role of  People and Market ,  Organizat ional  Is sues in  Tech Transfer, 
S t rategies,  a  C ase Study,  St rategic P lanning for  R&D in  Organizat ions,  S t rategy in  the Contex t 
of  a  Corporat ion,  Technology Strategy,  St rategic P lanning,  St rategic Think ing and Management , 
an E xample of  a  Strategic P lan,  New Product Development Proces s,  Proces ses As sociated wi th 

Ef fect ive R&D Teams,  Leader ship,  Team Work ,  S imul t anei t y

F B M  3 2 0 2 3  ( 4 5 / 0 0 )  A d v e r t i s i n g  a n d  P r o m o t i o n  i n  F o o d  B u s i n e s s
Adver t is ing,  Role of  Adver t is ing,  Def in i t ion,  Purpose and Object ives of  Adver t is ing,  Funct ions 
of  Adver t is ing -  Remind,  Inform, Per suade,  Se l l ;  Advant ages and Dis advant ages of  Adver t is ing, 
Adver t is ing Proces s,  Role of  Adver t is ing Within Market ing Mix ,  Wi thin Promot ional  Mix , 
Character ist ic s of  Adver t is ing Media-  Pres s,  Tv,  Radio,  C inema,  Poster s/Outdoor,  Adver t is ing 
Object ives,  Creat ive Aspect s of  Adver t is ing,  Pos i t ioning,  Mes s ages,  Mes s age-Appeals , 
Adver t isement Des ign and Test ing,  Copy Wr i t ing,  V isuals ,  Creat ive Br iefs ,  Creat ive Strategies 
and Tact ic s ,  Impact of  I t  on Adver t isement Des ign,  Measur ing Adver t is ing Ef fect ivenes s; 
Key Media Concept s (Reach,  Dupl ic at ion,  Frequency,  GRP S,  F l ight ing),  Pr inc ip les in  Measur ing 
Media Ef fect ivenes s,  Work ing wi th Adver t is ing Agencies,  Agency Str uctures,  Below the L ine 
Techniques,  Integrated Promot ional  S t rategy,  Budget Formulat ion,  Developing a Promot ional 
P lan,  Integrat ion of  Promot ional  Techniques,  Measur ing C ampaign Ef fect ivenes s,  Ethic s in 
Adver t is ing in  Food Bus ines s

 F B M  3 2 0 3 3  ( 4 5 / 0 0 )  L e g a l  A s p e c t s  o f  F o o d  B u s i n e s s
Food Act in  Sr i  L anka and I t s  Amendment s,  Food (Addi t ives-General)  Regulat ions,  Regulat ions on 
Food Impor t  and E xpor t  in  Sr i  L anka,  E xpor t  and Impor t  of  L ive F ish Regulat ions,  F ish Product s 
(E xpor t)  Regulat ion,  F ish Product s E xpor t s Regulat ion,  Env ironment al  Protect ion L icense 
Requirement ,  F ish E xpor t  (Regulat ion)  Amendment ,  Nat ional  Env ironment al  (Protect ion and 
Qual i t y)  Regulat ions,  Restr ict ion on Impor t  of  Animals and Animal  Product s,  Food L abel ing and 
Adver t is ing,  Food L abel ing and Adver t is ing,  Food ( Iodizat ion of  S al t),  Food (Bot t led Or  Packaged 
Water),  Food ( Ir radiat ion),  Coconut Product s,  Fauna and F lora (Prohib i t ion of  E xpor t)  Regulat ion, 
Food Contro l  of  Impor t  L abel ing and S ale,  Food (Color ing Subst ance),  Food (St andards)  Regulat ion, 
Lobster  F isher ies Management Regulat ion,  P lant  Impor t at ion Restr ict ions,  Consumer Af fair s 
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Author i t y  Act  in  Sr i  L anka,  Consumer Protect ion Act  in  Sr i  L anka,  Contro l  of  Pr ices Act ,  General 
Pr inc ip les and Requirement s of  Food L aw,  E st abl ishing the European Food S afet y Author i t y, 
Legal  Requirement s of  Food E xpor t ing to E U,  Japan and USA

F B M  3 2 0 4 3  ( 4 5 / 0 0 )  I n t e r n at i o n a l  F o o d B u s i n e s s  a n d  T r a d e  O p e r at i o n s
Int roduct ion to Internat ional  Bus ines s,  Def in i t ions,  Reasons for  Going Internat ional ,  D i f ferences 
Bet ween Loc al  and Internat ional  Bus ines s,  Problem Areas,  Methods of  Internat ional  Bus ines s, 
E xpor t ing,  L icens ing,  Franchis ing,  Management Contract s ,  Project  Operat ions,  Subcontract ing, 
Contract  Manufactur ing,  Fore ign Direct  Investment in  Var ious Forms,  D i f ferent Env ironment s in 
Internat ional  Bus ines s,  G lobal  D i f ferences in  Socia l  Env ironment ,  G lobal  D i f ferences in  Economic 
Env ironment ,  G lobal  D i f ferences in  Pol i t ic al  and Legal  Env ironment s,  Theor ies of  Internat ional 
Bus ines s,  Merc ant i l ism,  Absolute Advant age,  Comparat ive Advant age,  Imper fect  Market s 
Theor y,  Product L i fe C ycle Theor y,  Heckscher-Ohl in  Theor y of  Factor  Endowment ,  Int roduct ion to 
Internat ional  Economic s,  Fore ign E xchange Market ,  Fore ign E xchange Determinat ion,  Economic 
Integrat ions,  Preferent ia l  Trading Arrangement s (PTA),  Free Trade Area,  Customs Unions,  Common 
Market s ,  Economic Unions,  W TO,  Operat ional  Aspect s of  Internat ional  Bus ines s,  Market ing, 
E xpor t  and Impor t  Strategy,  G lobal  Manufactur ing and Supply Chain Management ,  Mul t inat ional 
Account ing and Ta x Funct ion,  The Mul t inat ional  F inance Funct ions,  Human Resource Management

F B M  3 2 0 5 3  ( 4 5 / 0 0 )  T o ta l  Q u a l i t y  M a n a g e m e n t  i n  F o o d  B u s i n e s s
Def in ing Qual i t y,  Cost  of  Qual i t y,  The Evolut ion of  Tot al  Qual i t y  Management ,  The Phi losophy 
of  TQM,  Qual i t y  Awards and St andards,  Qual i t y  and G lobal  Compet i t ivenes s,  Qual i t y  Cul ture, 
Customer-Def ined Qual i t y,  Employee Empowerment ,  Team Bui ld ing;  Communic at ion,  Train ing,  ISO 
9000,  Tot al  Qual i t y  Tools ,  S t at ist ic al  Proces s Contro l ,  Benchmark ing,  Just- in-T ime Manufactur ing, 
Implement at ion

 F B M  3 2 0 6 2  ( 3 0 / 0 0 ) - C u r r e n t  I s s u e s  o f  F o o d  I n d u s t ry
Global  Food and Dr ink Market in  Today‘s  Chal lenging C l imate,  Inf luence of  Current G lobal  Economic 
Downturn to Food Industr y,  Inf luence of  Current G lobal  Economic Downturn on Consumer 
Purchas ing Habi t s ,  Food and Dr ink S ales and Innovat ion over the nex t 5 Year s ,  Chal lenges, 
Is sues and Trends on Food and Dr ink Bus ines s over Branding,  Market ing and S ales Strategies: 
C l imate Change,  G lobal  Economic Downturn,  Obes i t y and Diet-Related I l lnes ses,  Food S afet y and 

Consumer Tr ust ,  Evolv ing Consumer Demands.
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Course Synopsis of the Seventh and Eighth Semesters

F B M  4 2 0 1 2  - I n d u s t r i a l  T r a i n i n g
 

Display at t r ibutes,  sk i l ls ,  behav ior  and at t i tudes required at  a  work p lace.

Apply appropr iate sc ient i f ic  pr inc ip les and techniques in  a  dynamic work ing env ironment .

Demonstrate the abi l i t y  to est abl ish ef fect ive re lat ionships wi th other s ,  and to def ine,  share 
and delegate responsib i l i t ies .

D isplay sk i l ls  of  profes s ional  scholar ship required for  per sonal  development and c areer 
management .

F B M  4 2 0 2 8  - R e s e a r c h  P r o j e c t 	
 

E xhib i t  the sc ient i f ic  wr i t ing abi l i t y.  Synthes ize a problem st atement .

Ident i f y  the object ives of  a  study.

Use re levant theoret ic al  and empir ic al  models  in  the study.  Per form a l i terature rev iew.

Analy ze the dat a us ing appropr iate techniques.

Discus s and interpret  the resul t s  and draw conclus ions f rom the study c arr ied out .  Draw pol icy 
impl ic at ion based on the resul t s  of  the study.

.
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6. Information and Communication Technology (ICT)

Courses of Information and Communication Technology (ICT)

Year/ Semester  Course Notation, Name, Units and 
Hours for theor y and practical

Compulsor y/ 
Elective

Year I  Semester  I  AG 110 4 0 Computer Sc ience I Compulsor y

Year I  Semester  I I  AG 12030 Computer Sc ience I I Compulsor y

 

Year I I  Semester  I  AG 2 1020 Computer Sc ience I I I Compulsor y

Year I I  Semester  I I  AG 2 2020 Computer Sc ience IV Compulsor y

Year I I I  Semester  I  AG 3 1020 Computer Sc ience V Compulsor y
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6. INFORMATION AND COMMUNICATION TECHNOLOGY (ICT)

6.1 Course Capsules of Information and Communication Technology

A G  1 1 0 4 0  C o m p u t e r  S c i e n c e  I
Theory	

Word Proces s ing Sof t ware:  Int roduct ion;  Word bas ic s ,  Nav igat ing in  a  document ,  Addi t ional 
edi t ing techniques,  Format t ing Document s,  Int roduct ion to t abs and t ables,  Contro l l ing page 
appearance,  Tools  and pr int ing,  Spreadsheet Sof t ware:  Int roduct ion;  E xcel  bas ic s ,  Modi f y ing a 
workbook.  Mov ing and copy ing dat a,  Format t ing a worksheet ,  Pr int ing a worksheet ,  Creat ing 
Char t s ,  Present at ion Sof t ware:  Int roduct ion;  An Or ient at ion to PowerPoint ,  Beginning a 
Present at ion,  Format t ing Tex t S l ides,  Adding Tables to a  Present at ion,  Char t ing Dat a,  Modi f y ing 
Object s ,  Adding Images to a Present at ion,  Prepar ing to Del iver  a  Present at ion.

Practical
Word Proces s ing Sof t ware,  Spreadsheet Sof t ware,  Present at ion Sof t ware.

A G 1 2 0 3 0   C o m p u t e r  S c i e n c e  I I
Theory    

Internet ;  Int roduct ion to the Internet ,  Connect ing to the Internet ,  Int roduct ion to the Wor ld 
Wide Web ( W W W ),  Us ing an Internet Browser Ef f ic ient ly,  Acces s ing Hypermedia,  Searching for 
informat ion,  Acces s ing e lectronic discus s ion and news groups,  Mai l  Management ;  E lectronic 
Mai l ,  Out look ,  The Computer and i t s  Operat ing System; Per sonal  Computer Component s,  Operat ing 
System Fundament als ,  Windows/L inux :  B as ic s ,  F i le  Management ,  Desk top Management , 
Per sonal  Computer Secur i t y  Concept s.

Practical
Internet ,  Mai l  Management ,  the Computer and i t s  Operat ing System.

A G 2 1 0 2 0   C o m p u t e r  S c i e n c e  I I I
Theory 

Word Proces s ing Sof t ware :Advanced;  Customize Number and Bul let  L ist s ,  Customize Tables and 
Char t s ,  Use Advanced Format t ing,  Create and Edi t  S t y les ,  Modi f y P ictures,  Create Customized 
Graphic s ,  Format Sect ion Breaks and Columns,  Create and Edi t  Macros,  Create and Modi f y 
Templates,  Per forming Mai l  Merges,  Spreadsheet Sof t ware:  Advanced;  Creat ing and Apply ing 
Templates,  Creat ing and Modi f y ing Char t s ,  Work ing wi th Graphic Object s ,  C alculat ing wi th 
Advanced Formulas,  Sor t ing and F i l ter ing Dat a,  Us ing E xcel  w i th the Web,  Present at ion Sof t ware: 
Advanced;  Creat ing a Custom Design Template,  Adding Organizat ion Char t s and Diagrams, 
Adding Specia l  Ef fect s ,  Creat ing Web Present at ions,  Col laborat ing in  PowerPoint ,  Del iver ing a 
Present at ion.

Practical
 Word Proces s ing Sof t ware:  Advanced,  Spreadsheet Sof t ware:  Advanced,  Present at ion Sof t ware: 
Advanced.
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A G 2 2 0 2 0   C o m p u t e r  S c i e n c e  I V
Theory 

Appl ic at ion of  St at ist ic al  Sof t ware;  Under st anding Dat a Proces s ing Concept s,  Learning the 
Concept s of  SAS Programming,  Reading a Raw Dat a F i le  wi th the DATA Step,  Nav igat ing the 
SAS Windowing Env ironment ,  Creat ing a Var iable wi th the DATA Step,  Creat ing SAS Dat a Set s , 
Programming wi th the DATA Step,  Combining SAS Dat a Set s . 

Practical
Appl ic at ion of  St at ist ic al  Sof t ware -  1

A G 3 1 0 2 0   C o m p u t e r  S c i e n c e  V
Theory 

Photoshop;  Nav igat ing the Workspace,  Work ing wi th Document s,  Image Modes & Color  Select ion, 
Se lect ions and Masks,  L ayer s and B lend Modes,  Histor y Panel ,  Adding and Work ing wi th Type, 
Paint ing Tools ,  Retouching Tools ,  Graphic s;  Appl ic at ion and Inter face,  I l lustrator  Preferences, 
Creat ing Shapes,  Creat ing Paths,  B as ic s of  Type,  Se lect ion Techniques,  L ayer s Palet te,  Path 
Edi t ing,  Combining Object s ,  Transformat ion Tools ,  Work ing wi th Symbols ,  F i l ter s and Ef fect s , 
Color  E s sent ia ls ,  Work ing wi th Color,  Color  Contro l  Palet tes,  S av ing,  Pr int ing F i les ,  Work ing wi th 
Type,  Customiz ing Swatches,  Gradient Mesh Tool ,  Raster  Images,  Masks and Compound Paths, 
Act ions,  Prepar ing Images for  the Web,  Prepar ing Images for  PDF,  Creat ive Sui te,  Graphic s in 
F lash,  Int roducing the F lash Inter face,  Meet F lash:  Fundament als ,  Drawing wi th Vector s ,  F lash 
Natural  Drawing Tools ,  Advanced Vector  Drawing,  Set t ing Color s in  F lash,  B i tmaps in  F lash, 
Us ing Tex t in  F lash,  Symbols ,  Symbol  Ef fect s :  F i l ter s & B lends,  Int roduct ion to the T imel ine, 
Shape Tweening,  Mot ion Tweening,  Advanced Animat ion Techniques,  S imulat ing Speed in  your 
Animat ions,  Nest ing Symbols for  Complex Animat ion,  Animated Masks & F i l ter s ,  Sound & V ideo, 
F lash But tons,  Scr ipt ing B as ic s ,  B as ic  Nav igat ion Systems,  F lash Screens,  Advanced Nav igat ion 
Systems,  Dat a Entr y Forms & Component s,  Publ ishing your Mov ies,  Developing for  Mobi le  & 
PDA,  Dat abase Management ;  O ver v iew of  Acces s,  Creat ing t ables ,  Work ing wi th t ables ,  Us ing 
select  quer ies ,  Creat ing and us ing forms,  Creat ing and us ing repor t s ,  Creat ing and maint ain ing 
a dat abase,  Pr inc ip les of  t able des ign,  Pr inc ip les of  t able re lat ionships,  Table des ign techniques, 
Des igning quer ies ,  Customiz ing form des igns,  Work ing wi th dat a acces s pages,  Customiz ing 
repor t s ,  Us ing the Char t  Wizard..

Practical
Adobe Photoshop,  I l lustrator,  F lash,  Microsof t  Acces s.
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ict

A s s e s s m e n t  ( C o m p u t e r  S c i e n c e )
Continuous Assessment

Could inc lude the submis s ion of  actual  act iv i t ies dur ing cer t ain se lected normal  c las ses and/or 
a  midterm were act iv i t ies have to be done -  25 Marks.

Assignment
Act iv i t y  done dur ing of f  hour s submit ted.  This  too to be tested,  by a shor t  V iva and actual ly 
get t ing them to do cer t ain par t s of  i t  to  ensure that  i t  was done by the per son submit t ing i t . 
-30 Marks.

Final Exam
Per forming a ser ies of  act iv i t ies cover ing the whole cour se in  the computer lab dur ing 
examinat ion hour s.  -  4 5 Marks.

Pass mark, and cut off for grades are similar to the other courses offered in the 
Faculty.
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7. ENGLISH
Courses of English

Year/ Semester Course Notation, Name, Units 
and Hours for theor y and 
practical

C o m p u l s o r y / 
Elective

Year I  Semester  I  AG 11030 Engl ish L anguage I Compulsor y

Year I  Semester  I I  AG 12010 Engl ish L anguage I I Compulsor y

Year I I  Semester  I  AG 2 1010 Engl ish L anguage I I I Compulsor y

Year I I  Semester  I I  AG 2 2010 Engl ish L anguage IV Compulsor y

Year I I I  Semester  I  AG 3 1010 Engl ish L anguage V Compulsor y

To content page
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7. ENGLISH

A G  1 1 0 3 0   E n g l i s h  L a n g u a g e  I
Listening 

L isten to songs and di f ferent speech var iet ies ,  L isten and comprehend in  general ,  Recognize 
contracted forms,  Pract ice s ign-post s to ident i f y  the organizat ional  st r ucture of  a  lecture, 
Pract ice di f ferences in  vowel  sounds,  D ist inguish among words wi th s imi lar  sound.

Reading 
Select ive reading,  Read and under st and smal ler  tex t s ,  Ident i f y  instr uct ions per t ain ing to 
teaching and learning,  Obt ain instr uct ions to per form t asks for  ac ademic purposes and day-to-
day l i fe,  Under st and s ign post  expres s ions.

Writing 
Write s imple sentences to convey complex ideas,  L isten to a lecture and t ake down notes, 
Abi l i t y  to descr ibe an object  or  event ,  Abi l i t y  to expla in how something would work ,  Abi l i t y  to 
compare and contrast  ev idence and opinions.

Speaking 
Engage in  d i f ferent ro le-plays,  Demonstrate how to pol i te ly  inter fere a conver s at ion,  Use of 
gestures,  fac ia l  expres s ions,  body movement s to convey meaning,  Demonstrate how to pol i te ly 
inter fere a conver s at ion.

A G  1 2 0 1 0   E n g l i s h  f o r  A c a d e m i c  P u r p o s e s  -  I I
Listening

Pract ice how meanings are conveyed through incomplete ut terances,  Pract ice the use of 
d iscour se boundar ies to under st and meaningf ul  sect ions,  L isten to smal l  d ia logues to under st and 
contex t ,  Train on di f ferent st rategies required for  d i f ferent t asks us ing s ame tex t .

Reading     
Sk im subject  re lated tex t s ,  Sk im through di f ferent other tex t s ,  F ind speci f ic  informat ion given 
in  a  tex t ,  Deduce hidden meanings.

Writing 
Accurate use of  c api t a l izat ion,  How to use punctuat ion in  Engl ish,  Spel l ing er ror s and how to 
overcome them. 

Speaking 
Pract ice sounds of  Engl ish to make accurate pronunciat ion,  Use of  gestures in  communic at ion, 
Ident i f y  and apply gestures to deduce meaning,  Famil iar ise rhy thmic and intonat ion pat tern to 
under st and speech,  Pract ice appropr iate use of  voc abular y in  d i f ferent s i tuat ions and re late to 
the conver s at ion par tner.

A G  2 1 0 1 0  E n g l i s h  L a n g u a g e  I I I
Listening

L istening comprehension act iv i t ies ,  L isten and do,  L isten and engage in  d iscus s ions.
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Reading 
Use of  d i f ferent tex t s to improve reference sk i l ls ,  Use t i t les ,  sentences etc to infer  what 
informat ion might fo l low.

Writing
Write smal l  sequent ia l  act iv i t ies ,  Wr i te more compl ic ated sequent ia l  act iv i t ies ,  Pract ice wr i t ing 
wi thin given guidel ines.

Speaking
Succes sful ly  engage in  d iscus s ions agreeing,  d is agreeing,  suppor t ing,  opposing,  and arguing, 
Par t ic ipate in  debates,  E xpla in proces sed,  f unct ions,  equipment ,  operat ions etc,  Seek ing and 
giv ing informat ion,  Pract ice how to ask quest ions,  make suggest ions,  request s ,  inv i t at ions, 
apologize or  complain,  Pract ice di f ferent ways of  ask ing quest ions and respond to them 
appropr iate ly  and accurately.

A G  2 2 0 1 0  E n g l i s h  L a n g u a g e  I V
Listening  

Pract ice deducing meaning according to the contex t ,  Pract ice the proces s ing of  the meaning 
of  a  tex t

Reading
Infer r ing meaning of  unknown words and phrases,  Under st and meanings and t ransform them 
in to other forms,  Under st and the re lat ionships bet ween par t s of  a  tex t ,  Enhance shor t-term 
memor y to t ransfer  informat ion

Writing
Write di f ferent v iew- point s ,  Abi l i t y  to present and just i f y  an opinion,  Pract ice f ree st y le 
wr i t ing,  Abi l i t y  to present the solut ion to a  problem, Abi l i t y  to e l ic i t  and prov ide general  factual 
informat ion

Speaking 
Pract ice the use of  non verbal  communic at ion,  Engage in  d i f ferent ro le  p lays,  Engage in  d i f ferent 
improv is at ions (unscr ipted dramat izat ion)

A G  3 1 0 1 0  E n g l i s h  L a n g u a g e  V
Listening  

Pract ice how the change of  st res s and intonat ion di f fer  the meaning,  Formulate and answer 
quest ions,  Pract ice di f ferent quest ion forms and answer ing them appropr iate ly

Reading 
Deduce meaning f rom a given tex t ,  Comprehend impl ied meaning of  a  tex t ,  Under st and 
wr i ter s‘ ideas,  v iewpoint s ,  etc,  Ident i f y  grammat ic al  funct ions of  words,  Moni tor  comprehension, 
D ist inguish main ideas f rom minor ideas,  Use contex t to bui ld  meaning and a id comprehension, 
Improve the abi l i t y  to comprehend a tex t  into sense uni t s
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Writing 
Paraphrase a given tex t ,  Summar ize a tex t  wi thin a  given words l imi t ,  Abi l i t y  to use appropr iate 
language in  terms of  register,  st y le  and content ,  Abi l i t y  to communic ate an idea to the reader 
in  an appropr iate st y le,  Abi l i t y  to addres s the problem without st ray ing f rom the topic ,  Abi l i t y 
use appropr iate language in  terms of  register,  st y le  and content ,  Abi l i t y  to organize,  present 
and compare dat a,  E s s ay wr i t ing

Speaking 
Role p lays,  D iscus s ions,  Appl ic at ion of  f i l ler s ,  hedges,  pauses,  hes i t at ion marker s etc in  oral 
communic at ion,  Pract ice s ign post  marker s in  speech,  Descr ibe the st ages of  a  proces s,  Engage 
in  per sonal  correspondence

Method of evaluation

F inal  mark c alculat ion for  each semester  wi l l  be based on the fo l lowing:

Continuous Assessment

  Tot al  marks a l loc ated:  100% 

Clas sroom as ses sment s

-Reading 25%
-Wr i t ing 25%

-Speak ing 25%

-L istening 25%

Assessment

Al l  cour ses are non-credi t  cour ses and wi l l  not  contr ibute to the GPA of  a  student .  However the 
fo l lowing r ules have to be cons idered for  a l l  cour ses.

	y A pas s in  the Engl ish language is  es sent ia l  for  the complet ion of  the degree.
	y A pas s in  each semester  is  es sent ia l .  I f  not  the student s wi l l  c ar r y an incomplete grade.
	y The pas s mark would be 50%.
	y Cont inuous as ses sment s would be done in  a l l  semester s .
	y Equal  percent age of  marks would be a l loc ated to each sk i l l ;  l is tening,  reading,  wr i t ing,  and 

speak ing.
	y There wi l l  be one as s ignment per  sk i l l  per  semester.
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8. EXAMINATION CRITERIA

8.1 General
8.1.1  A student who s at isf ies the fo l lowing condi t ions wi l l  be awarded a B Sc Hons degree in  Agr icul tural 

Sc iences and Management .

8.1.1 .1  Be registered by the univer s i t y  as a c andidate for  the degree programme.

8.1.1 .2  Has completed the programme of  studies for  each semester  to the s at isfactor y level  to 
the Senate.

8.1.1 .3  Has at  least  80% at tendance for  lectures,  tutor ia ls  pract ic al  as s ignment s,  f ie ld  pract ic als 
and other ac ademic act iv i t ies .

8.1.2  Ever y registered student who wishes to s i t  for  the examinat ions should submit  an   appl ic at ion 
in  the appropr iate form within the st ipulated per iod.  E ach e l ig ib le  student  w i l l  be is sued an 
admis s ion c ard/form to s i t  for  the re levant examinat ion.

8.1.3  Ever y c andidate should s i t  for  the examinat ion in  respect of  a l l  the re levant subject s  studied 
dur ing the semester.  A  c andidate wishing to repeat /upgrade the resul t  of  a   subject  should s i t 
for  that  subject  at  the nex t f ir st  avai lable oppor tuni t y.

8.1.4 Rev is ion of  the Facul t y Curr iculum wi l l  be ef fected once ever y f ive year s or  as  decided by the 
Facul t y Board.  Once the curr iculum is  rev ised,  student s who have not completed their  required 
cour se uni t s  under the preceding curr iculum wi l l  be of fered three at tempt s to complete the 
required cour se of  study,  prov ided that  the e l ig ib i l i t y  cr i ter ia  is  met .

A l l  the pract ices,  norms and t radi t ions c arr ied-out regular ly  on examinat ion mat ter s f rom the incept ion 
of  the facul t y are t reated as legal  and val id  up to today and in  future too.

A c andidate who fa i l  to  complete the whole or  any par t  of  the f inal  examinat ions of  any subject / 
cour se wi l l  have to repeat the whole subject .  Such at tempt wi l l  be t reated as the 1st  at tempt i f  a  val id 
medic al  cer t i f ic ate is  submit ted wi thin the prescr ibed t ime per iod.

8.1.5   As ses sment pol icy st rategies.
E ach credi ted (GPA) cour se wi l l  have an end-semester  comprehensive wr i t ten examinat ion.  They 
wi l l  a lso have cont inuous as ses sment s as approved by the depar tment s.  E ach non-credi ted (non-
GPA) cour se wi l l  have cont inuous as ses sment s des igned and evaluated by the coordinator  and 
approved by the Senate.  The pract ic al  component of  cour ses wi l l  be as ses sed as decided by the 
depar tment s and approved by the Senate.  The industr ia l  t ra in ing programme wi l l  be as ses sed by 
the super v isor s appointed by the depar tment s that  of fer  the specia l izat ion module.

To content page
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8.2 Examination Structure 
Structure of the Examination Papers

Credi t s Par t  I I Marks Par t  I Marks

1  or  2

1½ hr
0 4 out of  05 quest ions 
02 compulsor y
02 opt ional

25 x 2 (C)
15 x 2  (O)

80%

½ hr 
20MCQ

1 x 20

20%

03 or  above

2½ hr
05 out of  06 quest ions
compulsor y
opt ional

25 x 2 (C)
10 x 3 (O)

80%

½ hr 
20MCQ

1 x 20

20%

(C) – Compulsory questions	(O) – Optional questions

Theory Examinations

Theor y paper cons ist s of  t wo par t s :

-  Par t  I  is  a  mul t ip le  choice quest ions paper

-  General ly  Par t  I I  paper is  cons ist  of  st r uctured es s ay and es s ay t ype quest ions.  However,  depending 
on the cour se uni t  evaluated decided by the Facul t y Board and the respect ive Depar tment .

Practical Examinations

There shal l  be a pract ic al  examinat ion for  major i t y  of  cour ses of  study and wi l l  inc lude;

a)  A pract ic al  examinat ion (Spot test / Pract ic al  paper /  Pract ic al  test)  conducted at  the end of 
each semester  or  a  cont inuous as ses sment .

b)  An oral  examinat ion ( V iva voce)

Continuous Assessments

Method of  Cont inuous as ses sment for  each uni t  is  descr ibed in  Curr iculum of  the Degree programme 
in det ai l .
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8.3  Final Evaluation for Examinations

The f inal  grade for  a  subject  /  cour se wi l l  be c alculated according to a  scheme decided by the Senate.

Grading Procedure, Criteria and Grade Points

The grading procedure adopted by the Senate of  the S abaragamuwa Univer s i t y  of  Sr i  L anka wi l l  be 
adopted.  The cut  -  of f  point s for  grades and the grade point  wi l l  be as fo l lows.

Grade Point Average (GPA)
An aggregate index wi l l  be c alculated as the weighted average of  the grade point s obt ained f rom 
grades of  d i f ferent cour ses and the number of  corresponding cour se uni t s .  This  index shal l  be c al led 
the GPA.

Where	
          G i  =  grade point  of  the i t h cour se
          C i  =  number of  credi t s  of  the i t h cour se

The f inal  GPA (FGPA) wi l l  be c alculated cons ider ing the GPA of  year1,  year  2 ,  year  3 and year 4 which 
wi l l  be weighted by 0.2 ,  0.2 ,  0.3 and 0.3 as wel l  as the tot al  number of  cour se uni t s  in  each year 
respect ively.
The FGPA wi l l  be c alculated at  the complet ion of  a l l  requirement s for  the degree as fo l lows

     
FGPA = 

Σ ajTjPj 

Σ Tajj 
Where 

a j  =  0.2 ,  0.2 ,  0.3,  0.3 for  j  =  year  1,  year  2 ,  year  3,  year  4 respect ively 
T j  =  tot al  cour se uni t s  credi ted in  year  j       
Pj = GPA in year j

Let ter  grade Percent age mark Grade point

A ≥ 80 4.0

A- 75 < 80 3.7

B + 70 < 75 3.3

B 65 < 70 3.0

B- 60 < 65 2.7

C+ 5 5 < 60 2.3

C 50 < 5 5 2.0

C- 4 5 < 50 1.7

D+ 4 0 < 4 5 1.3

D 35 < 4 0 1.0

F < 35 0.0

GPA =
ΣGiCi

ΣCi
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Award of Classes

Clas ses wi l l  be awarded on succes sf ul  complet ion of  the degree programme ent ire ly  on the F inal  GPA 
of  the student ,  on the fo l lowing bas is .

9. AWARDS AT THE CONVOCATION

Vice Chancellor’s Gold Medal
(Awarded by V ice Chancel lor  of  S abaragamuwa Univer s i t y  of  Sr i  L anka)

The overal l  excel lent  per formance in  ac ademic work ,  spor t smanship,  interest  in  aesthet ic 
and cul tural  act iv i t ies ,  proven leader ship,  exemplar y conduct and character  dur ing the 
ac ademic per iod in  the univer s i t y

Food Business Management – Gold Medal
(Awarded by Prof.  H.S .R.  Ros airo in  memor y of  L ate Mr s.  R .P.  Senaratne)

Awarded to the student wi th the best  per formance in  Food Bus ines s Management of  the 
Facul t y of  Agr icul tural  Sc iences.

C las s Cut-of f  FGPA for  Awarding c las ses

F ir st  C las s 3.70

Second C las s (Upper) 3.30

Second C las s (Lower) 3.00

Pas s 2.00

To content page
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10. EXAMINATION PROCEDURES, OFFENCES AND PUNISHMENTS

10.1 Rules and Regulations Governing the Holding of Examinations

	y C andidates should be at  the examinat ion hal l  15 minutes before the commencement of  the 
re levant examinat ion.  They should enter  the examinat ion hal l  only  when informed to do so 
by the super v isor.

	y Af ter  enter ing the examinat ion hal l  the c andidates should be seated at  the desk/t able 
bear ing their  index number s.

	y C andidates are permit ted to br ing usef ul  i tems such as pens,  penci ls ,  eraser s ,  ink ,  r uler s , 
geometr ic al  instr ument s,  co loured penci ls  etc.  to  the examinat ion hal l .  No c andidate is 
a l lowed to br ing in  any wr i t ten paper or  notes or  any k ind of  e lectronic dev ice or  acces sor ies 
or  any other i tem, which may be misused at  the examinat ion.

	y C andidates are not  a l lowed to enter  the examinat ion hal l  30 minutes af ter  the commencement 
of  an examinat ion and they wi l l  not  be a l lowed to leave the examinat ion hal l  before the 
lapse of  30 minutes f rom the commencement of  the examinat ion and dur ing the last  15 
minutes of  the examinat ion.

	y Ever y c andidate must br ing the examinat ion entr y form (admis s ion c ard),  student record 
book and the student ident i t y  c ard to the examinat ion hal l .  Whi le  the student record book 
and the ident i t y  c ard should c arr y the student's  photograph and s ignature,  i t  should a lso 
be cer t i f ied e i ther  by the Registrar  or  an of f icer  author ized by the Registrar.  I f  the names 
appear ing in  the student record book/ ident i t y  c ard and those in  the examinat ion entr y 
form di f fer s ,  the c andidate has to submit  an af f idav i t  to the Registrar.  In  the event of  such 
cer t i f ic at ion not  being avai lable,  the c andidate has to submit  e i ther  the nat ional  ident i t y 
c ard or  a  recent photograph cer t i f ied by an author ized of f icer.

	y When requested by the super v isor  of  the examinat ion,  c andidates must surrender a l l 
document s in  their  pos ses s ion.

	y No c andidate should ask another c andidate for  any thing,  exchange any thing,  engage in 
conver s at ion,  copy f rom another or  help or  encourage another c andidate to copy.

	y C andidates should wr i te their  answer s only  in  the answer sheet s or  answer books is sued 
on the par t icular  date of  the examinat ion.

	y Writ ing paper such as answer sheet s,  graph paper,  drawing paper,  ledger and journal  sheet s 
required by the c andidates wi l l  be is sued to them at  the examinat ion centre.  C andidates 
are adv ised not to tear,  bend cr umple or  destroy any paper or  answer sheet given to them. 
Wr i t ing paper is sued only  by the super v isor  should be used at  the examinat ion.  Log t ables 
should be used c areful ly  and lef t  on the t able af ter  use.  A l l  s t at ioner y suppl ied to the 
c andidates,  both used and unused,  should be lef t  on the desks when c andidates leave the 
examinat ion hal l . 

	y Before answer ing the quest ion paper,  c andidates should wr i te their  Index number and the 
name of  the examinat ion in  the re levant p lace in  the answer scr ipt .  The Index number 
should a lso be wr i t ten in  a l l  other  sheet s used for  answer ing quest ions.  No c andidate 
should wr i te h is/her name or  p lace any ident i f ic at ion mark on the answer scr ipt .  I t  should 

To content page
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also be noted that  us ing the Index number of  another is  a  breach of  examinat ion r ules .

	y Al l  paper used for  rough work should be cros sed wi th a l ine and annexed to the answer 
scr ipt .  Rough work should not  be done on the examinat ion entr y form, t imet able or  quest ion 
paper.

	y Al l  c andidates must maint ain st r ict  s i lence both ins ide and out s ide the examinat ion hal l 
and not d isturb the super v isor,  inv igi lator s and other c andidates.

	y E xcept for  a  pract ic al  or  f ie ld  note book or  as s ignment wr i t ten by himsel f/ her  se l f,  no 
c andidate is  a l lowed to submit  any other document wr i t ten par t ly  or  whol ly  by someone 
e lse,  w i th the answer scr ipt .

	y Imper sonat ion of  any k ind is  st r ict ly  prohib i ted.

	y The super v isor  or  the inv igi lator s have the author i t y  to c al l  for  a  wr i t ten st atement f rom 
a c andidate regarding any inc ident that  t akes p lace in  the examinat ion hal l .  C andidates 
should not  ref use to make such a st atement or  s ign such a st atement .

	y Answer scr ipt s should be per sonal ly  handed over to the Super v isor  or  an Inv igi lator.  Answer 
scr ipt s should not  be handed over to anyone e lse for  whatever reason.  A l l  c andidates 
should remain seated unt i l  a l l  answer scr ipt s are col lected.

	y C andidates must make sure that  they do not  have in  their  pos ses s ion any document ,  note 
or  dev ice which c an be misused at  the examinat ion.  They must a lso ensure that  they do 
not  indulge in  act s ,  which c an give r ise to their  being suspected of  misconduct at  the 
examinat ion.

10.2 Submitting Medical Certificates for Absence at Examination

Internal  c andidates who absent themselves for  the whole or  any par t  of  an examinat ion due to i l l 
heal th should repor t  to the Medic al  O f f icer  of  the Univer s i t y  about i t  e i ther  before the commencement 
of  the examinat ion or  dur ing the examinat ion t ime.

C andidates who fa i l  to  do so for  unavoidable reasons must submit  a  medic al  cer t i f ic ate f rom a 
Dist r ict  Medic al  O f f icer  or  a  Medic al  O f f icer  at t ached to a government hospi t a l ,  w i thin 14 days of  the 
commencement of  the re levant examinat ion or  par t  of  the examinat ion*.  Medic al  cer t i f ic ates is sued 
by pr ivate medic al  of f icer s ;  Ayur vedic phys ic ians or  Homeopaths are not  accepted.

C andidates who fa i l  to  submit  a  medic al  cer t i f ic ate for  any component of  the f inal  examinat ion of  a 
subject  wi l l  be required to repeat the subject

* Such medicals certificates can be handed over to the dean's office or sent by registered post.

10.3 Examination Malpractices  
	y Pos ses s ion of  unauthor ized document s.
	y Copy ing
	y Cheat ing
	y Removal  of  examinat ion st at ioner y f rom the examinat ion hal l .
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	y Inappropr iate behav ior
	y Imper sonat ion
	y Gaining or  at tempt ing to gain unlaw f ul  acces s to the content s of  a  quest ion paper.
	y Aiding or  abet t ing someone to cheat or  receiv ing as s ist ance f rom someone to cheat .
	y Using undue inf luence on super v isor s ,  inv igi lator s and other examinat ion of f ic ia ls .
	y Any other act ion cons idered by the Senate as an examinat ion malpract ice.

10.4 Procedure for Investigating Examination Malpractices

The super v isor  should repor t  any examinat ion malpract ice to the Senior  As st .  Registrar  (E xaminat ions) 
who wi l l  invest igate into the mat ter  and submit  a  repor t  to the sub-commit tee appointed by the 
Senate.  On the recommendat ions submit ted by the sub-commit tee,  the Senate wi l l  impose appropr iate 
punishment on the of fender s.
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10.5 Punishments for Examination Malpractices

Exam Malpractices Penalty

Pos ses s ion of  unauthorized document s

B anning examinat ion c andidacy for  a  per iod of  t wo 
year s or  imposing a l ternat ive punishment cons idered 
appropr iate by the Senate.

Copy ing

Inval idat ing examinat ion c andidacy for  a  per iod of  3 
year s or  imposing a l ternat ive punishment cons idered 
appropr iate by the Senate.

Cheat ing

C ancel lat ion of  examinat ion c andidacy,  debarr ing 
c andidate f rom s i t t ing for  univer s i t y  examinat ions for 
a  speci f ic  per iod or  imposing any other punishment 
cons idered appropr iate by the Senate.

Removing examinat ion st at ioner y 
belonging to the Univer s i t y

C ancel lat ion of  examinat ion c andidacy and debarr ing 
c andidate f rom s i t t ing for  univer s i t y  examinat ions for  a 
per iod speci f ied by the Senate.

Inappropr iate conduct

C ancel lat ion of  examinat ion c andidacy,  debarr ing candidate 
from sitting for  univer s i t y  examinat ions for  a  per iod not 
exceeding 05 year s and imposing any other punishment 
cons idered appropr iate by the Senate.

Imper sonat ion

Annulment of  c andidacy for  a  per iod not  les s than 05 
year s and not exceeding 10 year s and the imposi t ion 
of  any other punishment cons idered appropr iate by the 
Senate.

Gaining illegal access or  at tempt ing to gain 
such acces s to the content s of  a 
quest ion paper.

C ancel lat ion of  examinat ion c andidacy and imposing any 
other punishment cons idered appropr iate by the Senate.

A iding and abet t ing examinat ion 
malpract ices and receiv ing 
as s ist ance to commit  such 
malpract ices.

C ancel lat ion of  examinat ion c andidacy and imposing any 
other punishment cons idered sui t able by the senate.

At tempt ing to unduly inf luence 
examinat ion super v isor s and other 
of f ic ia ls .

Any punishment prescr ibed by the Senate.
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Being gui l t y  of  an examinat ion 
malpract ice for  the second t ime.

C ancel lat ion of  registrat ion as a student of  the univer s i t y.

Compulsor y punishment s.

In  addi t ion to the punishment s l is ted above,  the following will 
also be imposed on the recommendat ion of  the Senate:

Withholding a c las s for  the degree

L imit ing the ma ximum marks obt ainable to 4 0% when re-
s i t t ing c ancel led quest ion paper s.

E i ther  c ancel l ing or  wi thholding scholar ships and bur s ar ies .

Withdraw res ident ia l  fac i l i t ies .

Wi thholding inv i t at ion to graduat ion ceremony.

Delay ing graduat ion and the re lease of  degree resul t s  by one 
year.

The Senate wi l l  dec ide on the punishment s to be imposed for  any examinat ion malpract ice not 
ment ioned above.
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11. GUIDELINES FOR STUDENTS WHO LACK ATTENDANCE

Student s who lack at tendance have to obey the fo l lowing guidel ines to qual i f y  for  the semester 
examinat ions of  the Facul t y of  Agr icul tural  Sc iences.

1.  S tudent s who fa i l  to  maint ain 80% at tendance for  a  par t icular  subject /s wi l l  not  qual i f y  for  the 
semester  examinat ion of  that  subject /s except under specia l  c ircumst ances as out l ined below;

a)  I f  a  student has maint ained at  least  60% at tendance and has a chronic i l lnes s c an make an 
appeal  to the Facul t y Board.  The appeal  should be suppor ted wi th a medic al  cer t i f ic ate f rom 
a specia l is t  doctor  and a repor t  f rom a student counselor  in  the Facul t y.

b)  I f  a  student has maint ained at  least  60% at tendance and has obt ained pr ior  approval  f rom the 
Facul t y Board through the Univer s i t y  Spor t s Adv isor y Commit tee to par t ic ipate in  univer s i t y 
spor t s act iv i t ies .

2 .Student s wi th les s than 80% but have maint ained 50% at tendance for  a  par t icular  subject /s 
wi l l  have to ful f i l l  the fo l lowing requirement s in  order to qual i f y  for  the subsequent semester 
examinat ions as f ir st  at tempt student s.

a)  They have to meet the re levant subject  coordinator  and under t ake make-up work .

b)  Submit  the prescr ibed form conf irming complet ion of  the make-up work avai lable at  the O f f ice 
of  the Dean.

3.  S tudent s who fa i l  to  maint ain 50% at tendance for  a  par t icular  subject /s to qual i f y  as f ir st 
at tempt student s for  subsequent semester  examinat ions wi l l  have to complete the ful l  cour se in 
order to be e l ig ib le  to s i t  for  the examinat ion of  the par t icular  subject .

To content page
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12. CODE OF DISCIPLINE FOR STUDENTS

Section I

General Students’ Discipline – Act of Indiscipline and Insubordination

1.  The conduct of  ever y student should at  a l l  t imes be exemplar y.  Throughout h is  per iod of  student ship 
he should at  a l l  t imes behave wi th the decor um to be expected of  a  graduate.

2 .  Ever y student should apply h imsel f  to h is  ac ademic work in  such manner as to s at isf y the 
univer s i t y.  No student may absent h imsel f/ her sel f  f rom lectures or  pract ic al  work for  a  per iod 
exceeding three weeks in  one ac ademic year unles s he/ she has obt ained specia l  permis s ion or 
has a val id  reason for  such absence.

3.  No student should commit  any of  the act s of  indisc ip l ine and Insubordinat ion l is ted below:

(01)  Behav ing in  such manner as to br ing into disrepute or  endanger the good name of  the univer s i t y ; 
to  obstr uct  the proper f unct ioning of  the educ at ion,  examinat ion,  or  administrat ive act iv i t ies 
of  the univer s i t y ;  to  prevent or  obstr uct  a  member of  the ac ademic/ non-ac ademic st af f,  or 
an employee of  the univer s i t y  f rom c arr y ing out h is  dut ies ;  to  r id icule or  humil iate such a 
per son.

(02) Fai lure or  inabi l i t y  to produce the Student s Record Book,  which wi l l  be is sued to student s, 
when c al led up-on to do so by the V ice-Chancel lor,  Dean of  the facul t y a  member of  the 
ac ademic st af f,  a  member of  the administrat ive st af f,  or  by a per son author ized by the V ice-
Chancel lor,  or  the Registrar,  or  fa i lure to ident i f y  h imsel f/ her sel f.

(03) C aus ing damage to univer s i t y  proper t y ;  removing such proper t y f rom the univer s i t y  premises, 
appropr iat ing i t  to  h imsel f/ her sel f  or  to another ;  defacing,  d ir t y ing or  def i l ing the bui ld ings, 
wal ls  or  roads of  the univer s i t y  by scratching,  wr i t ing,  drawing,  or  past ing poster s upon 
them.

(0 4) C aus ing or  a id ing,  abet t ing,  encouraging or  s anct ioning other s to c ause in jur y or  harm to 
the sel f-respect or  d igni t y of  other student s,  st af f  of f ic ia ls ,  employees or  law ful  v is i tor s to 
the univer s i t y,  or  c aus ing los s,  r id icule,  danger,  ment al  or  phys ic al  pain to such per son or 
per sons.

(05) E st abl ishing,  organiz ing,  conduct ing or  as s ist ing any act iv i t y,  organizat ion,  or  societ y wi thin 
the univer s i t y,  apar t  f rom those registered in  terms of  C lauses 112 ,  1 14 ,  115,  1 16,  117 and 118 
of  Par t  I I  of  the Univer s i t ies Act  No.16 of  1978 as amended by the Univer s i t ies (Amendment) 
Act  No.  7  of  1985.

(06) Behav ing in  such manner as to disturb or  d isr upt ,  or  to gain admit t ance wi thout permis s ion, 
or  to c ause discomfor t  or  harm to par t ic ipant s in  any meet ing,  seminar,  fest ival ,  proces s ion, 
exhib i t ion,  var iet y enter t ainment ,  p lay,  f i lm show or  re l ig ious,  cul tural  or  socia l  event ,  which 
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may have been organized wi th pr ior  approval  f rom the V ice Chancel lor  or  the Dean of  the 
Facul t y by a societ y or  organizat ion which has been registered under the prov is ions la id-out 
in  sect ion (5)  above.

(07 )  Behav ing in  such manner as to disturb or  d isr upt ,  or  to gain admit t ance wi thout permis s ion, 
or  to c ause discomfor t  or  harm to par t ic ipant s in  any meet ing,  seminar,  fest ival ,  proces s ion, 
exhib i t ion,  var iet y enter t ainment ,  p lay,  f i lm show or  re l ig ious,  cul tural  or  socia l  event ,  which 
may have been organized,  w i th pr ior  approval  f rom the V ice Chancel lor  of  the univer s i t y  by 
the univer s i t y  administrat ion or  by the ac ademic or  non-ac ademic st af f  or  by an ex ternal 
organizat ion.

(08) Organiz ing st aging,  encouraging,  s anct ioning,  or  par t ic ipat ing in  any meet ing,  seminar, 
fest ival ,  proces s ion,  exhib i t ion,  var iet y enter t ainment ,  p lay or  f i lm show held wi thin the 
univer s i t y  premises or  in  i t s  env irons wi thout the pr ior  approval  of  the V ice Chancel lor.

(09) Holding meet ings,  p icket ing,  demonstrat ing par t ic ipat ing in  proces s ions or  s loganiz ing, 
per forming s at yagraha,  s at yakr iya of  fetes,  publ ishing,  drawing,  wr i t ing,  put t ing or 
d ist r ibut ing hand bi l ls  not ices,  or  poster s or  encouraging s anct ioning or  as s ist ing other s to 
commit  such act ion,  whether in  favour of  a  univer s i t y  teacher or  an of f ic ia l  or  an employee 
of  the univer s i t y  or  in  favour some c ause out s ide the univer s i t y.

(10)  Ragging in  any form (N.B.  any per son c aught ragging is  l iable to be expel led f rom the univer s i t y 
wi thout any inquir y being held).

(11)  Col lect ing,  or  encouraging to col lect  or  s anct ioning the col lect ion of  money or  any other i tems 
f rom student s of  the univer s i t y,  or  the retent ion or  d isbur sement of  such funds or  i tems,  by 
any per son whether an of f ice bearer  of  a  registered societ y or  not  unles s i t  is  w i th the ful l 
wr i t ten consent of  the V ice Chancel lor.

(12)  Wr i t ing,  pr int ing,  publ ishing,  d ist r ibut ing,  exhib i t ing or  past ing e i ther  wi thin the univer s i t y, 
or  in  i t s  v ic in i t y,  poster s ,  not ices,  pamphlet s or  other wr i t ing s landerous to any indiv idual  or 
detr iment al  to  the reput at ion of  the univer s i t y  to disc ip l ine or  to peace.

(13)  Publ ishing,  past ing,  exhib i t ing,  wr i t ing or  drawing any not ice or  poster,  in  any p lace other than 
those author ized for  such display,  even i f  such act ion is  in  connect ion wi th the act iv i t ies of 
a  societ y registered wi th the Univer s i t y  in  terms of  C lause 115 of  Par t  I I I  of  the Univer s i t ies 
Act .  No.  16 of  1978,  as amended by the Univer s i t ies (Amendment)  Act .  No.  7  of  1985,  and even 
i f  such not ice or  poster s have been approved by the V ice Chancel lor,  Dean of  the facul t y or 
the re levant teacher.

(14)  Publ ishing,  broadc ast ing,  te lec ast ing or  re leas ing to the mas s media,  whether by the student 
on his  own responsib i l i t y,  or  on behal f  of  another student or  group of  student s on or  behal f 
a  societ y,  any st atement ar t ic le  or  not ice,  detr iment al  to  the reput at ion of  the Univer s i t y  or 
insul t ing or  humil iat ing the univer s i t y  or  insul t ing/ humil iat ing the univer s i t y  author i t ies ,  or 
any of f ic ia l  or  employee of  the univer s i t y,  or  any other per son connected wi th the univer s i t y. 



67

 
(15)  Consumpt ion,  d ist r ibut ion s ale or  storage of  dr ugs,  l iquor,  w i thin or  br inging such into the 

univer s i t y  or  been under the inf luence of  l iquor or  dr ugs wi thin the univer s i t y  or  encouraging 
as s ist ing or  s anct ioning such act ion by any other per son.

(16)  Br inging into or  keeping or  stor ing wi thin the univer s i t y,  any weapon,  explos ive or  dangerous 
ar t ic le  or  encouraging or  as s ist ing in  such act ion.

(17 )  Non-prov is ion or  the avoidance of  prov is ion of  informat ion needed by or  requested by the 
univer s i t y  or  the prov is ion of  fa lse or  d istor ted informat ion.

(18)  Abuse or  misuse of  univer s i t y  bui ld ings,  ground equipment or  other proper t y belonging to the 
univer s i t y  or  their  use for  unsui t able,  uns anct ioned or  improper purposes non-obser vat ion 
of  the r ules for  their  r ules .

(19)  Student s wi l l  not  be prov ided wi th res ident ia l  fac i l i t ies for  remaining wi thin the univer s i t y 
premises dur ing t imes when the univer s i t y  is  c losed for  student s (such t ime may be subject 
to per iodic  changes).

(20) Any act  for  which the student could be conv icted by a law ful ly  const i tuted cour t  of  law for 
an of fense against  the laws of  the republ ic  of  Sr i  L anka. 

Section II 
Punishments

01.  Any student /s found gui l t y  of  any of fense speci f ied as an act  of  indisc ip l ine or  in  subordinat ion 
in  Sect ion ( I )  above,  or  of  at tempt ing to subver t  the prov is ion of  th is  sect ion (Sect ion I I  – 
Punishment)  may receive one or  more of  the punishment s l is ted below,  as deemed suf f ic ient  by 
the V ice Chancel lor  act ing in  accordance wi th the f indings and recommendat ion of  the Disc ip l inar y 
commit tee.

(1)  A c aut ion or  severe warning.
(2)  A f ine,  not  exceeding Rs.  500/-
(3)  Recover y of  any los s sust ained by the univer s i t y.
(4)  Suspension f rom c las ses,  examinat ions and f rom the use of  a l l  univer s i t y  fac i l i t ies for  a 

speci f ied per iod.
(5)  Suspension f rom s i t t ing for  examinat ions of  the univer s i t y  for  an unspeci f ied per iod.
(6)  C ancel lat ion,  postponement or  suspension of  the re lease of  examinat ion resul t s  for  an 

indef in i te per iod.
( 7 )  Regard as hav ing re l inquished the cour se and/ or  the univer s i t y.
(8)  E xpuls ion f rom the univer s i t y  ( The imposi t ion of  any one or  more of  the above punishment s may 

be suspended.  Note that  the punishment for  ragging wi l l  be expuls ion f rom the univer s i t y).

02.  The V ice Chancel lor  may impose one or  more of  the punishment s l is ted in  Sect ion I I ,  No.  01  (1) 
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to 97 )  above wi thout holding any pre l iminar y inquir y,  and wi thout obt ain ing the s anct ion of  any 
other per son,  and so as to t ake immediate ef fect ,  i f  he has reason to bel ieve that  the act ions 
or  behav ior  of  any student s could lead to a break-down of  d isc ip l ine in  the univer s i t y  or  render 
di f f icul t y  in  the normal  r unning of  the Univer s i t y  or  lead to a breach of  the peace.

03.  Any student dis af fected by the imposi t ion upon him of  one or  more of  the punishment s l is ted in 
Sect ion I I  No.  01  (1)  to 97 )  may appeal  against  the punishment s to the V ice Chancel lor  w i thin 14 
days of  being not i f ied of  the s ame.

0 4.  The determinat ion that  the V ice-Chancel lor  shal l  make on such appeal ,  in  consul t at ion wi th the 
counci l  shal l  be f inal .

05.  Apar t  f rom the imposi t ion of  the punishment l is ted in  Sect ion I I  No.  01  (1)  to (8),  i f  a  student has 
been gui l t y  of  any of fence referred to in  Sect ion I ,  the univer s i t y  reser ves for  i t se l f  the r ight  to 
rev iew and re-evaluate the conduct of  such student /s dur ing his/ their  per iod in  the univer s i t y, 
before conferr ing upon him any degree,  d ip loma or  cer t i f ic ate.

06.  Dean of  the Facul t y was empowered by Counci l  for  temporar y suspension of  a  student ship for 
t wo weeks wi thout any inquir y in  any student found to be involved in  the breach of  the code of 
d isc ip l ine inc luding ragging and repor t  s ame to the counci l .

Section III 

Interpretation

01.  “Univer s i t y”  means here the S abaragamuwa Univer s i t y  of  Sr i  L anka

02.  “Proper t y”  means here univer s i t y  bui ld ings,  p lant at ions,  l ibrar y,  furni ture,  and equipment , 
vehic les and a l l  other  moveable and immovable proper t y.

03.  “He”,  “h im”,  “h is ,  etc.,  indic ate both male and female.

0 4.  The interpret at ion given to any word,  phrase or  sentence by the Counci l  w i l l  be the f inal 
interpret at ion.

(Subject  to rev is ion by the counci l ) 	

13. DELIVERY METHOD

Clas sroom lectures,  student present at ions,  group discus s ions,  ro le  p lays,  onl ine methods,  emergency 
remote teaching,  b lended teaching and other del iver y modes decide by the Facul t y Board wi th the 
concurrence of  the univer s i t y  Senate.
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The content and condi t ioned st ipulated herein are subjected to any amendment s to be made in  l ine 
wi th decis ions t aken by the Facul t y Board and the Senate
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