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AND CONSTRUCTION

THE MASSEY ADVANTAGE

WHAT YOU LEARN RELATES 

TO YOUR FUTURE JOB.

OUR GRADUATES MAKE A REAL 

CONTRIBUTION FROM DAY ONE.

INTERNATIONAL ACCREDITATION – 

YOU CAN WORK OVERSEAS.



CLAIM YOUR PLACE
IN THE NEW
NEW ZEALAND
Explorers, go-getters, connectors, nurturers, 
discoverers, free thinkers, challengers… they all have a 
place in the new New Zealand, and we’ve reserved one 
for you.

Because if you’re ready to help create New Zealand’s 
future, we’re ready to equip you with the skills you need 
to make a real difference both at home and around the 
world.

Claim your place alongside the next generation of 
leaders, scientists, artists and nation builders.

Join us at Massey University in 2015.
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SPIDERTRACKS FOUNDER
BACHELOR OF ENGINEERING (HONOURS)
MECHATRONICS

Time to save lives

It’s a problem as old as aviation: how to track planes and 
make sure if they crash, they get found, and survivors are 
rescued quickly.

James McCarthy took a Kiwi approach to the problem, 
inventing a small, portable and affordable tracking device 
to monitor your whereabouts in real time on the web. It’s 
simple, it’s affordable, and it works.

Today the ‘Spider’ is in use in 62 countries and James 
heads a global company, from his base in Palmerston 
North.

   JAMES McCARTHY
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At Massey, we believe engineering is inherently 
interdisciplinary. Take a look at the products around you: 
smart phones, tablets, games consoles, milk. They are all 
complex systems made up of many different components 
and processes. 

Designing and delivering these products to meet the 
customers’ needs and return a profit requires a team 
of multidisciplinary experts. Team members must be 
technically proficient and able to understand the language 
of other experts in management and business. 

We prepare our graduates to become part of this exciting 
environment, our students have hands-on experience and 
our graduates are experienced problem solvers. 

   JEREMY HILL

CHIEF TECHNOLOGY OFFICER, 
FONTERRA CO-OPERATIVE GROUP LIMITED 

The Massey graduates we have employed have brought 
an excellent blend of engineering principles and practical 
relevance. In other words they hit the ground running and 
in Fonterra that has taken them far in the company and 
often far in the world.

OUR ADVANTAGE
 { YOU ARE GUARANTEED YOUR FIRST CHOICE OF 

MAJOR

 Whether you choose your major at the start or the 
end of your first year, there are no limits on the places 
available. There’s no chance of missing out – you can 
study what you’re passionate about!

 { REAL-WORLD PROBLEM SOLVING

 Every year you work on projects that can help both our 
communities and industry, giving you a real feel of what 
engineering involves, and the skills that distinguish you 
from the rest.

 { WANTED BY EMPLOYERS

 Our practical learning environment, combined 
with having more work experience than any other 
New Zealand engineering graduate, will see you 
develop the skills that employers are looking for.

 { SUPPORTIVE LEARNING ENVIRONMENT

 To help you transition to university patterns of 
independent study we provide you with a personal 
tutor. A Year Dean coordinates your entire first year 
experience. Also, you’re tutored in small-groups of up 
to 25 students, so you have easy access to our faculty 
experts.

 { MODULAR LEARNING

 We teach and assess subjects in small blocks so that 
you know how you’re doing throughout a semester. 
There are modular tests but no final ‘big’ exams. This 
takes the pressure off if you’re having a bad day.

 { TWO INTAKES, FEBRUARY AND AUGUST

 You can start your first year in February or August and 
be ready to begin Year 2 the following February. The 
August Start is an intensive 26-week programme.

 { FLEXIBLE STUDY

 If you wish to change from the BE(Hons), you may 
be able to transition into a Bachelor of Information 
Sciences or Bachelor of Science. The first years 
of several of these programmes’ majors have many 
papers in common. For more information, see the 
Your Guide to Sciences book.

WHY CHOOSE ENGINEERING AT MASSEY?

WE HAVE BEEN EDUCATING ENGINEERS FOR MORE THAN 50 YEARS TO BECOME AN 
IMPORTANT PART OF NEW ZEALAND’S ECONOMY.

Our graduates have great jobs with companies like: Carter Holt Harvey, Google, Fonterra, 
Fisher & Paykel, Heinz Wattie’s, Tait Electronics, Telecom and Weta Digital. Employers want 
our graduates because we encourage students to become innovators, to apply engineering 
principles to meet what the market wants, and they have the entrepreneurial skills.
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CAREER PROGRESSION
 { You may find your early employment is in technical 

development project work or research.

 In five years, you are likely to be a manager in 
technical, research and development, production, or 
quality assurance.

 You may become a general manager, or start your own 
businesses. Our degree includes business so you have 
what’s needed.

 Postgraduate study attracts those wanting to work in 
research and development.

HELPING YOU LAND THE JOB YOU WANT
To help you get your first job and ‘hit the ground running’ 
we provide first-rate support during your time at Massey. 
We help you develop skills and capabilities so that you 
stand out from the rest.

During your time with us you have to spend 900 hours 
(a minimum of six months) working as engineers with 
companies. That’s more than any other programme in 
New Zealand as we want to ensure our students have a 
competitive edge.

Our dedicated staff help you find intern or summer work, 
and work closely with Massey’s Career and Employment 
Service to ensure you get what you need.

 { Dedicated website advertising work opportunities

 Tips on writing CVs

 Job interview guide

 Career planning workshops

 Mock interviews

 Engineering company staff to put you through your 
paces

You will be prepared for the competitive world of finding a 
job.

CAREER OPPORTUNITIES
Our graduates can work in many industries:

 { Food

 Pharmaceutical

 Petrochemical

 Biotech

 Chemical

 IT

 Telecommunications

 Power and energy

 Manufacturing

 Consumer products

 Automotive

 Aerospace.

Our graduates get jobs as a:

 { Process engineer

 Waste water engineer

 Energy development 
engineer

 Project manager

 Process automation 
engineer

 Mechanical product 
engineer

 Scheduler

 Project planner

 Sales engineer

 Manufacturing engineer

 Commissioning and 
startup planner

 Robotics engineer

 Embedded software 
engineer

 Equipment reliability 
engineer

Test method validation 
engineer

Project manager for 
automation and controls

Solidworks machine 
designer

Mechanical – estimator

Mechanical system design 
and analysis engineer

Manufacturing manager – 
machining and assembly

Machine designer

Systems test engineer

Software engineer

Hardware engineer

Electronics engineer

Product developer

Systems analyst.

CAREERS

WORLDWIDE, ENGINEERING IS RECOGNISED AS VITAL TO SUCCESSFUL ECONOMIES AND 
MORE AND MORE GRADUATES ARE NEEDED. 
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ENTRY REQUIREMENTS

ENTRY INTO THE BACHELOR OF ENGINEERING WITH HONOURS WILL BE GUARANTEED TO 
APPLICANTS WHO GAIN UNIVERSITY ENTRANCE AND THE APPROPRIATE LEVELS SPECIFIED 
IN THE RELEVANT QUALIFICATIONS LISTED BELOW.

MAJORS (AVAILABLE AT ALBANY AND MANAWATŪ) NCEA LEVEL 3

z Chemical and Bioprocess Engineering 

 Engineering and Innovation Management with a minor in: Chemical and 
 Bioprocess Engineering

Mathematics with Calculus (16 credits)

Physics (16 credits)

Chemistry (14 credits)

z Electronics and Computer Engineering

 Mechatronics 

 Engineering and Innovation Management with a minor in: Electronics and Computer 
 Engineering or Mechatronics

Mathematics with Calculus (16 credits)

Physics (16 credits)

CAMBRIDGE INTERNATIONAL EXAMINATIONS: A Level

Mathematics (C Grade) and physics (C Grade) plus (for Chemical and Bioprocess Engineering) chemistry (C Grade) 

INTERNATIONAL BACCALAUREATE: 29 points

Mathematics (5 points Higher Level) and Physics (5 points Higher Level) plus (for Chemical & Bioprocess Engineering) Chemistry (5 points 
Higher Level)
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ALTERNATIVE PATHWAYS  TO THE BE(HONS)
I WANT TO START STUDY IN AUGUST AND HAVE MET THE 
REQUIREMENTS

AUGUST START BE(HONS) YEAR 1 (only available at 
Albany). 
An intensive study route where students study the eight 
first-year papers in a condensed time frame – over 26 
weeks – with study breaks during October and end 
of December. Students who pass all eight papers will 
progress to Year 2 starting in February of the following year.

I HAVE UNIVERSITY ENTRANCE (UE) BUT NEED MORE 
PREPARATION IN ONE OR MORE OF THE SUBJECTS TO 
ENTER BE(HONS)

CERTIFICATE IN SCIENCE AND TECHNOLOGY This 
one-semester pathway is for students who need extra 
preparation in mathematics, physics or chemistry. These 
papers can be taken separately (depending on your 
background) or as part of the CertSciTech qualification.

DIPLOMA IN SCIENCE AND TECHNOLOGY This is suitable 
for students who wish to study a wide range of papers 
and also keep their options open just in case they change 
their mind and wish to enter another programme. This 
two-semester pathway is for students that need extra 
preparation in mathematics, physics or chemistry. You 
can also choose subjects from: biology, programming, 
statistics, food, accounting, marketing, finance, and 
management.

SUMMER COMPACT COURSES For students that need 
extra preparation in mathematics, physics or chemistry. 
These courses are an intensive learning experience. 
Students are advised to only take two introductory 
subjects. Tuition in each course takes six weeks and 
attendance is required during January and early February. 
These papers can be taken as a Certificate of Proficiency 
and can be put towards another qualification in the BSc, 
BInfSci and BBS.

I HAVE STUDIED AT ANOTHER INSTITUTION AND WISH TO 
GET DIRECT ENTRY TO YEAR 2

DIRECT ENTRY PATHWAY Suitable for students who have 
completed the following: 

 { a first year of a BE programme at any other New 
Zealand tertiary institution

 the National Diploma in Engineering.

I HAVE MET THE ENTRY REQUIREMENTS BUT NEED MORE 
ENGLISH LANGUAGE SKILLS

DIRECT ENTRY ENGLISH PATHWAY This one-semester 
pathway is suitable for students wishing to increase their 
English language skills.

I NEED MORE ENGLISH LANGUAGE SKILLS AND MORE 
PREPARATION IN THE SUBJECTS TO ENTER THE 
BE(HONS)

CERTIFICATE OF FOUNDATION STUDIES Suitable for 
students wishing to increase their English language skills 
and attain University Entrance. This may be a one or 
two-semester programme depending on your background 
in maths, physics and chemistry. This is then followed by 
taking the one-semester CERTIFICATE IN SCIENCE AND 
TECHNOLOGY to get you up to speed in maths and physics 
and/or chemistry.

I’M NOT SURE WHETHER MY QUALIFICATION ALLOWS ME 
ADMITTANCE

Contact our Student Advice and Information team.

Phone: 0800 MASSEY (0800 627 739)
Email: academicadvice@massey.ac.nz 

   SCHOLARSHIPS

THERE ARE SCHOLARSHIPS AVAILABLE FOR OUR 
BE(HONS) DEGREE

There are many scholarships available to Massey students, 
several of which are specifically tailored for our BE(Hons) 
students. To find out more, see awards.massey.ac.nz.
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Many of our student nationalities have their own student 
clubs and these groups run their own cultural societies, 
which organise social events, sporting activities and other 
functions. 

Massey’s International Student Support team is also here 
to support all our international students before they arrive, 
during their time at Massey, and even after they leave. All 
new international students take an orientation programme 
just prior to starting classes where they will meet other 
new students both international and domestic.

In Engineering we also assign you a mentor to help you 
settle in to university life. You will see your mentor weekly 
who’ll provide you with advice and support.

CONTACT DETAILS
International Office (PN721)
Massey University
Private Bag 11 222
Palmerston North 4442
NEW ZEALAND

Phone: +64 (6) 350 5701
Fax: +64 (6) 350 5618
Email: international@massey.ac.nz
Website:  www.massey.ac.nz/massey/international 

   ADEN FAREH

BE(HONS) CHEMICAL & BIOPROCESS ENGINEERING 
STUDENT

I am originally from Somalia, and joined Massey University 
two years after my arrival in New Zealand. I was told that 
Massey looks after its students much more than the other 
universities; the materials are better taught and finally, 
Massey is located in an ideal city for someone serious 
about study. Palmerston North is not too big – there are no 
traffic jams – and not too small – you don’t get bored. The 
real bonus is a good climate and a free bus system.

My experience as a Massey engineering student was 
one-of-a-kind. I have learned so much in my four years at 
Massey; from the fundamentals of heat and mass transfer, 
to process control, to advanced mathematical modelling. 
The laboratory component of the course was my favourite, 
because it allowed me to apply what I have learned in 
lectures into real processes, and get my hands dirty – 
which is always fun. The practicals are also extremely 
useful. I got to witness and be part of industrial processes 
that employ the engineering principles that learned in 
class. I’ve gained invaluable industrial experience and 
contributed to a company – and thus to your society as a 
whole. 

If you are out there and contemplating whether to do 
engineering at Massey or not, you should absolutely go for 
it – it is definitely worthwhile.

INTERNATIONAL STUDENTS

MASSEY HAS AN INTERNATIONAL STUDENT POPULATION OF AROUND 3500 STUDENTS. WE 
HAVE MORE THAN 100 DIFFERENT NATIONALITIES STUDYING AT THE UNIVERSITY. 

You can start engineering in February or August so you have options to adjust to a new country.
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WHAT ARE THE MAJORS?

The Bachelor of Engineering (Honours) majors are:

 { CHEMICAL AND BIOPROCESS ENGINEERING

 Design and manage technology and processes for 
large-scale conversion of raw materials into useful 
and commercial products. This is chemistry on a 
grand scale and you may use it in industries such as 
dairy, waste treatment, biotech, pulp and paper, food 
processing or petrochemical.

 { ELECTRONICS AND COMPUTER ENGINEERING

 The design and development of the hardware and 
software that makes up systems for objects like HD 
televisions, GPS tracking and medical instrumentation.

 { MECHATRONICS

 The integration of mechanical, electronic, software, 
and control engineering to design and produce 
intelligent products and processes. You’ll be able to 
tackle all aspects of automation and robotics, electro-

mechanical design, industrial management, and 
artificial vision.

 { ENGINEERING AND INNOVATION MANAGEMENT 

 Available from 2015 (subject to approval)
This major combines technical engineering (you 
can choose a minor in chemical, electronics or 
mechatronic engineering), with innovative and 
enterprise skills (design, finance, management) to 
commercialise technical products/processes. 

WHAT WILL YOU STUDY?
A unique feature of our degree is constant engineering 
practice through projects. You become technically 
proficient – you learn by doing! You also learn to work 
in teams, leadership, communication and project 
management. Employers have told us this is what they look 
for in graduates.

DEGREE CONTENT AND STRUCTURE

Engineering practice

Project Spine – learn by doing
Paper profiles

Year 1

228.111
Eng Practice 1: 
Global 
Perspectives

228.111
Eng Practice 2: 
Creative 
Solutions

228.171
Eng Math 1A

228.172
Eng Maths 1B

124.171
Phys Princ for 
Eng&Tech 1

124.172
Phys Princ for 
Eng&Tech 2

123.171 Chem 
for Bio Sys 1

123.172 Chem 
for Bio Sys 2

159.171 Comp
Think Soft Dev

159.172 Comp 
Think Algo

Year 2

228.211
Eng Practice 3:
Product 
Development

228.212
Eng Practice 4: 
Materials and 
Manufacturing

228.271
Engineering 
Mathematics 2

Major paper Major paper Major paper Major paper Major paper

Year 3
228.311
Eng Practice 5: Engineering 
Design within Constraints

228.371
Statistical 
Modelling for 
Eng

Major paper Major paper Major paper Major paper Elective paper

Year 4
228.711
Engineering Practice 6: Design 
Capstone Project

228.798
Individual Research Major paper Major paper Major paper Elective paper

Project spine Major paper Core paper Elective paper
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YEAR ONE
The first year is structured so that you have the flexibility to change majors if you want to. You’re not locked in to only one option from 
day one. We recognise that while many students are confident in their choice of engineering, they are far less certain what type of 
specialist discipline they wish to study. You can switch between chemical engineering, electronics, mechatronics or engineering 
innovation management. If you choose the Chemical and Bioprocess Engineering major you will also have the option of switching to 
a Bachelor of Food Technology (Honours) degree.

MAJORS PROJECTS: ‘LEARN BY DOING’

All majors PROJECT 1 Provides tangible benefits for a third-world community that must be realistic and fit within 
social, economic and environmental constraints. We’ve helped communities in Vietnam, Timor-Leste and 
Nepal.

PROJECT 2 Looking ahead - designing for the Year 2070! You to think about what will meet a not-yet-
identified future need. You won’t be constrained by today’s environment, but will be free to develop 
products, processes or technologies that you feel will be appropriate at that time. Past themes include: 
Food preparation (2012), Transportation (2013) New Zealand’s primary industries (2014)

YEAR TWO
In your second year you delve deeper into your chosen major and we provide a stronger technical basis for the engineering 
principles you’ll rely on as you make harder engineering or technological decisions. 

MAJORS PROJECTS: ‘LEARN BY DOING’

All majors PROJECT 3 Here you help a company develop a concept for a new product. The companies you 
will advise include: Bell Booth, EasiYo, Goodman Fielder, Heinz Wattie’s, McCain, New Zealand 
Pharmaceuticals, Methven, Spidertracks, Tait Communications, Fisher and Paykel Healthcare.

Chemical and Bioprocess Engineering

Electronics and Computer Engineering

Mechatronics

Engineering and Innovation 
Management 

PROJECT 4 You’re working for a large dairy company who want to market a new coffee creamer for 
export. You’ll design a full-scale manufacturing process and actually build a ‘pilot’ scale of your design. 

Or:

You design and manufacture a new prototype for an international supplier of high quality coil winders. 
Selling into the electronics equipment manufacturing market to be displayed at the next CWIEME 
exhibition in Berlin.

YEAR THREE
In your third year the programme concentrates on providing the specialist knowledge unique to each major. The projects are year-
long and you will have to rely heavily on the technical knowledge you’ve built up over the last couple of years.

MAJORS PROJECTS: ‘LEARN BY DOING’

Chemical and Bioprocess Engineering PROJECT 5 You’re now focused on ensuring that chemical processes don’t impact on the environment. 
You’re working on a full-scale brewing plant to ensure that the plant operates effectively. The right 
selection of boilers, refrigeration and waste water treatment is essential.

Electronics and Computer Engineering 

Mechatronics 

Engineering and Innovation 
Management 

PROJECT 5 You work for a company specialising in products for education that have an ethical ethos. 
Your team must develop a soccer robot-based product that will be sold in Europe, which has some of the 
world’s most stringent environmental legislation. This challenges your ability to trade off profit against 
functionality, environment and social considerations.

YEAR FOUR
In your final year the programme concentrates on providing the specialist knowledge unique to each major. All students have a 
‘capstone’ project to complete, which tests you to the limit about how you apply your technical knowledge to solve a real complex 
problem.

CAPSTONE PROJECT

You to work together and integrate your previous study and practice developing your professional skills. This project is important as it is as close 
as you’ll get to practicing like a real engineer. Some projects will involve helping a real company.

WHAT TO EXPECT

YOUR GUIDE TO ENGINEERING, FOOD TECHNOLOGY AND CONSTRUCTION
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OUR PROJECTS PUT STUDENTS TO THE TEST. YOU WILL BE UTILISING YOUR KNOWLEDGE 
AND EXPERTISE TO SOLVE COMPLEX ENGINEERING PROBLEMS

WHAT OUR FINAL-YEAR ENGINEERING STUDENTS CAN DO 

   HANDS-FREE SAILING

ELECTROMECHANICAL TILLER PILOT 
CHRISTI ENSLIN, CENTURION COLLEGE

The tiller pilot comes into its own when you are alone, out on the water and need 
something to hold the sail-boat on course for a few minutes while you reel in a fish 
or just want to prepare a cup of coffee. The pilot uses various sensors to determine 
the boat’s heading and compares it with the desired heading, calculates the error 
and the rate of change, and processes this information using a fuzzy logic algorithm. 
Proportional control is used to adjust the speed of the motor which is connected to a 
mechanical reduction gearbox which in turn controls the rudder angle.

   LOW-COST SOIL SENSOR

SITI FARAH LOKMAN, MARA COLLEGE SEREMBAN, MALAYSIA

This sensor is based on electrical and electromagnetic concepts to determine the 
amount of nitrogen, phosphorus and potassium in soil. The results are fed back to the 
farmer using an easy-to-read interface, but also provide the right level of detail so 
that the correct amount of fertilizers and/or other nutrients can be applied to the soil 
without incurring penalties from the city council. This sensor is low cost and more 
convenient to use than other sensors in the market.

   SPRAY-DRIED FRUIT EXTRACT

LEO LAI, ACG STRATHALLAN, AUCKLAND

New Zealand Pharmaceuticals Ltd (NZP) manufactures pharmaceutical and 
biotechnology products. The project specifies the best conditions for spray-drying an 
anthocyanin-rich extract to produce a free-flowing powder. Being able to maximise 
the yield of the extract from the spray dryer, minimise the loss of anthocyanin in the 
extract, and minimise the moisture content of the final product is crucial for NZP.
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Here’s a sample of a typical first semester timetable of a first year BE(Hons) student majoring in Electronics and Computer 
Engineering.

9am 10am 11am 12pm 1pm 2pm 3pm 4pm 5pm

Mon 228.111
Engineering Practice 1: Global Perspectives Personal study

Tues

159.171 
Comp Think 
& Software 
Dev

228.171 
Engineering 
Maths 1A 

124.171 Phys 
Princ for Eng 
& Tech 1

228.171 
Engineering 
Maths 1A 

124.171 Phys 
Princ for Eng 
& Tech 1

Weds
159.171 Computational 
Thinking & Software 

Development 

159.171 
Comp Think 
& Software 
Dev

Personal study or additional tutoring if required

Thurs
228.171 
Engineering 
Maths 1A 

124.171 Phys 
Princ for Eng 
& Tech 1

124.171 Physical Principles 
for Engineering & 

Technology 1

Personal study, social activities or just FREE 
TIME! A workout at the Sports Centre?

Fri
124.171 Phys 
Princ for Eng 
& Tech 1

228.171 
Engineering 
Maths 1A 

228.171 Engineering Maths 
1A Personal study

Key to timetable – Massey’s teaching methods

Lecture: This is where you will be taught in a large group where the lecturer will engage you in discussion

Workshop: This is where you will be working on problems in small groups and the lecturer will be facilitating your learning

 In engineering we work to ensure your on campus commitments are between 9am and 5pm. This differs from some other areas 
where commitments may range from 8am to 9pm. A typical 40-hour week will include about 22 hours of lectures and workshops and 
18 hours of recommended personal study time.

LIFE AS A FIRST-YEAR STUDENT

WE UNDERSTAND YOU MAY NEED SOME TIME TO SETTLE IN TO STUDY AND FIND NEW 
FRIENDS. OUR LEARNING ENVIRONMENT ALLOWS YOU FREE TIME SO YOU CAN MEET 
WITH YOUR COLLEAGUES AND FRIENDS, WORK ON YOUR STUDIES OR JUST HAVE FREE 
TIME FOR YOU TO DO WHAT YOU WANT. OUR FACILITIES HAVE LOTS OF SPACE FOR YOU TO 
SIT TOGETHER TO WORK AND CHAT. 

YOUR GUIDE TO ENGINEERING, FOOD TECHNOLOGY AND CONSTRUCTION
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BACHELOR OF ENGINEERING (HONOURS)
(CHEMICAL AND BIOPROCESS ENGINEERING)

WORLD ECONOMIES ARE STRONGLY BASED ON ADDING VALUE TO RAW 
MATERIALS THROUGH PROCESSING. 

Chemical and Bioprocess Engineering is the industrial processing of raw materials to higher 
value products through combinations of physical, chemical or biochemical action. These processes can 
be very diverse and Chemical and Bioprocess Engineers design, optimise and operate these processes. 
Examples include fermentation of sugars to alcohol, production of pharmaceutical products, extraction 
of high value compounds, composting of organic waste, conversion of milk solids to dairy ingredients, 
conversion of wood into paper and the production of fuels from waste streams. 

DURATION 

4 YEARS FULL-TIME STUDY

AVAILABLE 

ALBANY (FIRST 2 YEARS ONLY),

MANAWATŪ (ENTIRE MAJOR)

The distinctive feature of this course at Massey is that as well as equipping you with core chemical engineering skills for more 
traditional industries (oil, gas), there is a focus on innovative approaches such as nanotechnologies, biocatalysts, and clean 
processing techniques (based on our excellent research). 

PAPERS
YEAR 1 

 { Chemistry for Biological Systems 1 and 2
Physical Principles for Engineering and Tech 1 and 2 
Engineering Mathematics 1A and 1B
Engineering Practice 1 and 2: Global Perspectives and 
Creative Solutions 

YEAR 2 

 { Molecules to Materials 
Engineering Mathematics 2 
Heat and Mass Transfer 
Chemical Energetics 
Fluid Flow and Particle Technology 
Industrial Microbiology 
Engineering Practice 3 and 4: Product Development
Materials and Manufacture 

YEAR 3 

 { Statistical Modelling 
Environmental Technology 
Process Engineering Operations 
Reaction Technologies 
Bio-separation and Purification 
Engineering Practice 5: Process Engineering
ELECTIVE OPTIONS: Nanoscience or Energy Systems & 
Mgmt or Microbial Biotech or Organic & Bio Chem

YEAR 4 

 { Research Project 
Process Improvement 
Chemical and Bioprocess Engineering 
Process Control Engineering 
Practice 6: Design Capstone 
ELECTIVE OPTIONS: Packaging or Renewable energy 
or Innovation Management

  AMY HARROD 

ENVIRONMENTAL ENGINEER,
OPUS

Since completing my degree in 2005 I have been working as 
an Environmental Engineer for Opus in Christchurch. Over 
the last four years I have been the programme manager 
for a large professional services contract, covering water, 
roading and solid waste services. My role involves project 
and client management, design, tender evaluations, 
preparation of contract documents, public health risk 
management plans for drinking water supplies, and 
issues and options reports. I’m also involved in contract 
management for a range of works including water supply 
upgrades, pipeline renewals and other physical works.

Studying Engineering at Massey helped me develop strong 
skills in defining and solving problems, which is essential 
for a career in Engineering. Massey’s emphasis on all forms 
of effective communication has provided me with a reliable 
skill set that I use on a daily basis.

FOR MORE INFORMATION
Email: academicadvice@massey.ac.nz
Phone: 0800 MASSEY
Website: study.massey.ac.nz
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BACHELOR OF ENGINEERING (HONOURS)
(ELECTRONICS AND COMPUTER ENGINEERING)

TABLET COMPUTERS, SMART PHONES AND INTERNET BANKING ARE 
COMMONPLACE TODAY – JUST EXAMPLES OF HOW ELECTRONICS AND 
COMPUTERS HAVE INTEGRATED AND BECOME ALL PERVASIVE IN MODERN 
DAY LIFE AND ENSURES THE CONTINUED RELEVANCE OF THIS AREA OF ENGINEERING. 

DURATION 

4 YEARS FULL-TIME STUDY

AVAILABLE 

ALBANY,

MANAWATŪ

Electronics and Computer engineers are multi-disciplinary, have excellent practical skills and can design, develop and manage 
both software and hardware projects. They are capable of working in a team environment to solve problems from the device level 
to networks, communication systems and embedded systems. The distinctive feature of this course at Massey is that much of our 
teaching is based in the laboratory where you get real hands-on practice; strong emphasis on embedding computing & electronics 
technologies in every-day consumer products and as we’re focused on consumer products the user interface is really important.

PAPERS
YEAR 1

 { Computational Thinking: Software Development and 
Algorithms
Physical Principles for Engineering & Technology
Engineering Mathematics 1A and 1B
Engineering Practice1 and 2: Global Perspectives
Creative Solutions

YEAR 2

 { Communication Network Architectures
Analogue and Digital Electronic Systems
Hardware-Oriented Computing
Signals and Systems
Engineering Practice 3 and 4: Product 
Development, Materials and Manufacture

YEAR 3

 { Communication Systems
Data Communication Networks
Advanced Electronic Circuits
Embedded Systems Design
Statistical Modelling
Engineering Practice 5: Engineering Design
ELECTIVE OPTIONS: Control Engineering, 
Software Design and Construction

YEAR 4

 { Digital Signal Processing
Advanced Computer and Communication Engineering
Research Project
Engineering Practice 6: Design Capstone
ELECTIVE OPTIONS: Advanced Micro- and Nano-Electronics, 
Image and Video Processing

   HAYDEN SHORT

TELECOMMUNICATIONS TECHNICIAN,
DOWNER GROUP

I am working for Downer Group as the telecommunication 
technician at Scott Base, Antarctica. This role is 
a 13-month winter over role. I maintain all of the 
communications systems for the base. This includes the 

satellite link with New Zealand, the fibre network, the 
PABX telephone system, UHF, VHF, and HF radio 

systems for field communications, satellite phones 
and solar charging systems. In addition I develop 
solutions for field events that require interfacing 
with specialist equipment for scientific 
research.

Since leaving Massey I have worked with point-
to-point microwave radio systems, IT software 

and hardware systems including networking, 
and design and development of custom electronics 

solutions.

Massey University’s Engineering degree has enabled 
to get to amazing places like Antarctica to work and 
achieve my goals anywhere in the world. It gave me a solid 
understanding of telecommunications and electronics and 
helped me to develop methodical fault finding and analysis 
skills that are invaluable in my day to day work life.
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BACHELOR OF ENGINEERING (HONOURS)
(MECHATRONICS)

MECHATRONICS ENGINEERS ARE IN DEMAND AS MORE AND MORE 
PRODUCTS AND PROCESSES ARE BECOMING SMARTER. MECHATRONICS IS 
THE INTERDISCIPLINARY FIELD OF ENGINEERING DEALING WITH THE 
INTEGRATION OF MECHANICAL, ELECTRONICS, COMPUTER, SOFTWARE AND CONTROL 
ENGINEERING. 

DURATION 

4 YEARS FULL-TIME STUDY

AVAILABLE 

ALBANY, 

MANAWATŪ

This degree focuses on getting you to go forward with the multidisciplinary skills, knowledge and confidence to slot into general 
industry, to design smart products and to automate their manufacture. It balances the need for a broad engineering education 
with the demand that students be comfortable with the nuts and bolts of engineering. Through intensive papers and challenging 
design projects, our graduates are competitive and confident in product innovation and all aspects of mechanical and electronic 
engineering. Some examples of projects undertaken by our students include heavy-duty search and rescue robots, assistive robots 
for stroke rehabilitation, large scale 3D printers, composite electric vehicles, RFID secure chemical storage systems, humanoid 
robots and more.

PAPERS
YEAR 1

 { Computational Thinking: Software Development and 
Algorithms
Physical Principles for Engineering & Technology
Engineering Mathematics 1A and 1B
Engineering Practice1 and 2: Global Perspectives and 
Creative Solutions

YEAR 2

 { Manufacturing Engineering and CAD
Analogue and Digital Electronic Systems
Hardware-Oriented Computing
Signals and Systems
Engineering Practice 3 and 4: Product Development, Materials 
and Manufacture

YEAR 3

 { Solid Dynamics
Mechanism and Component Design
Fluid Mechanics and Thermodynamics
Embedded Systems Design
Control Engineering
Statistical Modelling
Engineering Practice 5: Engineering Design 

YEAR 4

 { Industrial Systems Design and Integration
Mechatronics
Robotics and Automation
Research Project
Engineering Practice 6: Design Capstone
ELECTIVE OPTIONS: Agile Software, User Interface Design, 
Computer Vision, Machine Learning

   ELLIE SEAVER

CONTROL, ELECTRICAL AND INSTRUMENTATION 
ENGINEER,
BALLANCE AGRI-NUTRIENTS LTD

After graduating in 2010 I set off to Europe for five months, 
living in Germany for two months and backpacking around 
for three. On my return, I worked in Auckland programming 
logic controllers before gaining my current position. Now, 
I am a site engineer at Ballance Agri-Nutrients in Taranaki, 
where natural gas is converted into ammonia and urea. I 
manage and complete control systems, instrumentation 
and electrical projects. The work is both challenging and 
rewarding.

In four years, it’s impossible to learn all the engineering 
knowledge you will ever need. Massey Engineering 
provided a valuable career start, not by feeding every fact, 
but providing numerous open-ended design projects that 
encourage learning independence.
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BACHELOR OF ENGINEERING (HONOURS)
(ENGINEERING AND INNOVATION 
MANAGEMENT)*

* THIS MAJOR IS SUBJECT TO APPROVAL

With minors in:  Chemical and Bioprocess Engineering

      Electronics and Computer Engineering

       Mechatronics

DURATION 

4 YEARS FULL-TIME STUDY

AVAILABLE 

ALBANY,

MANAWATŪ

Industry needs - talent led innovation – engineers who have a well-developed ability to integrate their technical engineering 
skills with their enterprise skills to commercialise technical products/processes. Drawing on specialised technical engineering 
knowledge, together with experience in management, finance, sales, marketing, manufacturing and project management, these 
engineers are well placed to provide leadership to take companies to the next competitive level. 

What differentiates these engineers from others? 

 { A sound technical base, drawing on their specialised 
engineering knowledge in the methods of engineering 
analysis and design 

 A strong ability to effectively manage projects within 
a commercial environment; utilising their enhanced 
communicative and facilitating skills, to get the most 
from finance, sales, marketing, manufacturing and 
suppliers.

 A core capability to take new products to market. 

 A strong grasp of the technical challenges companies 
face, yet with an understanding of what these means in 
the global commercial world.

YEARS 1 AND 2 (COMMON WITH OTHER ENGINEERING 
MAJORS)

Students can choose a minor from the prescribed 
programme of papers for one of the following: 

 { Chemical and Bioprocess Engineering

 Electronics and Computer Engineering

 Mechatronics.

YEARS 3 AND 4

Students continue with a selection of papers from their 
chosen engineering minor with the addition of several 
Engineering and Innovation Management-specific papers.

Engineering knowledge relating to your minor Innovation Management options

Chemical Electronics Mechatronics Agile Manufacturing

Product Design

Business Finance

New Product Development

Advanced Manufacturing Strategies

Lean Operations

Business Process Improvement

Quality System Management

Supply Chain Management and Logistics

Heat and Mass Transfer

Chemical Energetics

Industrial Microbiology

Process and Control

Reaction Technologies and 
Modelling

Digital systems

Embedded Systems 

Communication Systems

Advanced Electronic Circuits

Software Engineering

Manufacturing 

CAD

Solid Dynamics

Mechanism and Component 
Design

Computational Thinking

   CATHERINE BEARD

EXECUTIVE DIRECTOR,
MANUFACTURING NZ

Manufacturing NZ recently released a report which 
included interviews of 15 of our fast growing and most 
successful manufacturers to see what they had in 
common. Talent-driven innovation was rated as the most 
important aspect of being globally competitive. Engineering 
graduates with a mix of engineering, innovation and 
business skills will be critical to the success of the 
manufacturing firms employing them. Manufacturers tell us 
they like to employ people with a mix of practical as well as 
theoretical knowledge. The most successful manufacturers 
are offering services to their customers so ‘soft skills’ 
matter too. This course looks like it ticks a lot of those 
boxes.
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Are you: 

 { A New Zealander or Resident in Year 13 at school in 
New Zealand?

 Studying NCEA Level 3, or Cambridge International 
Examinations (CIE) at A Level, or International 
Baccalaureate at Higher Level in mathematics with 
calculus, and physics?

The New Zealand Government has allocated an additional 
$42 million to increase the number of engineering 
graduates by 500 per year. New Zealand’s industry needs 
more graduates.

At Massey we want to widen the opportunity for those 
of you who are studying maths and physics to consider 
a career in engineering. Some of you may already be 
considering this option but some of you may not.

To find out more and to apply for these scholarships go to:
awards.massey.ac.nz

ENGINEERING $30,000 SCHOLARSHIPS

WE WANT TO ENCOURAGE YOU TO STUDY ENGINEERING. WE ARE OFFERING FULL-FEE 
SCHOLARSHIPS WORTH APPROXIMATELY $30,000 EACH. EACH WILL PAY FOR ALL OF YOUR 
FEES THROUGHOUT YOUR ENGINEERING DEGREE.
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Our graduates are snapped up by businesses such 
as Fonterra, Heinz Wattie’s, Goodman Fielder, Frucor 
Beverages, Hellers, Sealord and Hubbards Foods, where 
they are extremely successful both here in New Zealand 
and overseas. We encourage our students to become 
innovators and change agents in the food industry, who not 
only learn to appropriately apply scientific and engineering 
principles, but who can also stand out by recognising and 
creating what is needed in the marketplace and applying 
their entrepreneurial skills to bring it to the consumer 
successfully.

Food technology combines creativity with science and 
engineering with a good dash of business sense. Look at 
some of the new healthy food and products around you – 
probiotic yoghurts, gluten-free products, reduced sugar 
and reduced-calorie products, or some of the foods we 
love as a treat: ice cream, chocolate, biscuits. 

Designing and delivering these products to meet the 
customers’ needs whilst also making a profit means 
bringing together a range of skills. Food Technologists 
are technically proficient in all areas of food science and 
technology but at the same time can work with experts 
in managerial and business areas. Even traditional 
whole foods, like meat, fruit and vegetables, require ever 
more sophisticated systems to reliably bring them to the 
consumer.

To prepare our graduates to become part of this exciting 
environment we have designed our food technology 
programme so that our students have hands-on experience 
and become experienced problem solvers.

OUR DIFFERENCE
PRACTICE FOOD TECHNOLOGY FROM DAY ONE

Our papers are practical and applied. You’ll get hands-
on experience in food technology papers as well as 
developing the professional skills that employers are 
looking for from day one of your first job.

BALANCE OF SCIENCE, TECHNOLOGY AND BUSINESS

The programme is designed to have a good grounding in 
food science – understanding food. You will then learn how 
to apply this knowledge in a real factory situation – food 
technology. You will have the knowledge and skills to work 
effectively with other engineers and managers to be part of 
successful teams and businesses.

REAL-WORLD PROBLEM SOLVING

From your first year you will be working on real-world food 
science and technology projects. This includes projects 
developing safe, healthy, nutritious, environmentally and 
sustainable solutions for different communities around the 
world. These will help you understand the global reality of 
being a food technologist or food engineer. 

GET WORK EXPERIENCE WHILE STILL STUDYING

All food technology students must complete six to nine 
months of work experience in the food industry – more 
than other qualifications – giving you an advantage with 
future job prospects. Food technology students also get 
to work on industry-sponsored projects and solve real 
industry problems. You will be a valuable employee from 
the day you graduate.

WHY CHOOSE FOOD TECHNOLOGY AT MASSEY?

AT MASSEY WE OFFER A FOUR-YEAR ACCREDITED GOLD STANDARD DEGREE IN FOOD 
TECHNOLOGY WHICH PREPARES GRADUATES TO IMMEDIATELY MAKE A DIFFERENCE IN 
THE FOOD INDUSTRY. 

Food Technologists have been graduating from Massey and working in New Zealand’s food 
industry for the last 50 years. The food and beverage industry is New Zealand’s largest exporter, 
and our Massey graduates contribute to the growth of our economy. 
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INTERNATIONALLY ACCREDITED DEGREES – RECOGNISED 
GLOBALLY

Our graduates are sought after by food manufacturing 
industries in New Zealand and overseas. Massey’s 
Bachelor of Food Technology (Hons) – Food Process 
Engineering major is internationally accredited by the 
Institution of Professional Engineers New Zealand (IPENZ). 
Our Bachelor of Food Technology (Hons) – Food Product 
Technology major is accredited by the US-based Institute 
of Food Technologists (IFT), so you can work around the 
world.

THE IMPORTANCE OF BUSINESS

There is a good mix of business and managerial skills 
taught in the programme. You will get to apply this 
knowledge in real industry projects where you will come 
up with solutions and strategies to grow the business. You 
will get to practice those important professional skills that 
will help you succeed in your future careers. 

CLASSES ARE FOCUSED ON PROBLEM SOLVING

Unlike many other institutions, rather than sitting in large 
lectures, we get our students to actively think. We teach 
subjects in blocks, to make sure you to really understand 
concepts, and can apply them in the real world. There are 
lots of practical sessions for you to apply your learning. 
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CAREER PROGRESSION
 { You may find your early employment is often in 

technical development, project work or research. 
However, within five years you may well have 
moved into management in technical, research and 
development, production, or quality assurance roles. 

 You could then move to general management, or 
even choose to start your own businesses. Massey’s 
programmes assist the transition into the business side 
of food technology, with a focus on business skills as 
part of the degree. 

 Or you could take postgraduate degrees after 
completing your degree, then work in the research and 
development sector.

HELPING YOU LAND THE JOB YOU WANT
To help you get your first job and ‘hit the ground running’ 
we provide first rate support during your time at Massey. 
We help you develop skills and capabilities so that you 
stand out from the rest.

During your time with us you have to spend 900 hours 
working as a food technologist or engineer within 
companies. That’s more than any other programme in 
New Zealand as we want to ensure our students have a 
competitive edge. 

Our dedicated staff can help you find summer work, and 
work closely with Massey’s Career and Employment 
Service to ensure you get what you need.

 { Dedicated website advertising work opportunities

 Tips on writing CVs

 Job Interview guide

 Career planning workshops

 Mock interviews

 Food manufacturing company staff to put you through 
your paces

You will be prepared for the competitive world of finding a 
job.

Our graduates are so highly-sought after that many have 
jobs before they finish their degree. 

Our graduates can get jobs as a:

 { Food technologist

 Product development technologist

 Process technologist

 Process engineer

 Quality manager

 Food safety manager

 Packaging technologist

 Production team leader

 Technical sales and support

 Flavour technologist

 Winemaker or brewer

 Food microbiologist

 Food chemist

 Development technologist

 Postgraduate researcher

CAREERS

FOOD TECHNOLOGY IS A GREAT CAREER CHOICE. 

Worldwide food development and manufacture are recognised as vital sectors in the global 
economy and more and more graduates are wanted to fill vacancies. The food and beverage 
industry in New Zealand contributes to more than 50 percent of our exports.
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   MANFRED CHUN

PRODUCT DEVELOPMENT TECHNOLOGIST,
HUBBARD’S FOODS

Thanks to my Massey degree, I now develop new products 
and make improvements to existing products. I enjoyed 
maths and physics at Massey and I sometimes use them at 
work to solve problems.

When I first heard about food technology I knew it was the 
correct pathway for me because I realised food is a big 
business in New Zealand and internationally.

At my current job I look after multiple projects which 
involve things like dealing with suppliers, generating 
new product ideas and packaging. I sometimes travel to 
Wellington to take part in the Gluten Free Show.

Projects can involve working individually or working as 
a team and when I don’t know something I can ask the 
other product development technologists or people from 
other departments who have a lot experience at project 
management so there is always an opportunity to learn 
new things every day.

I would say the important skills are communication, 
flexibility and project management. There are various jobs 
and pathways for a product development technologist. I 
could become a senior product development technologist, 
a team leader, a manager, or move to working in thermal 
processing or quality assurance.

   NICK DEVCICH

PRODUCT DEVELOPMENT TECHNOLOGIST,
TASTI PRODUCTS

I chose to study food technology at Massey because the 
degree was well regarded in the industry. Massey’s degree 
has a great structure, backed up with direct industry-
related work experience, which is important.

I really enjoyed my time at Massey as I was treated like a 
person and not a number. The staff were willing to go out of 
their way to help and there seemed to be more of a focus 
on getting me to understand the content, rather than just 
getting me to pass the course and sending me on my way. 
I got really good exposure to what happens in the industry 
and was able to work alongside companies on projects. 

For me, food technology is the perfect blend of the things 
I enjoy. It’s creative, but uses lots of science, theory and 
practical elements. There are also plenty of jobs out there, 
so I found it easy to find employment. I landed a job as a 
Product Development Technologist at Tasti Products just 
before I graduated. This job involves designing new food 
products, factory trials, managing projects and time lines 
and providing product and nutrition information for the 
packaging labels.

There were times during the degree where the workload 
seems impossible but my advice is to hang in there and ask 
for help if you need it. 
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BFOODTECH (HONS)

Majors

ENTRY REQUIREMENTS FROM SECONDARY SCHOOL PREPARATORY 
PAPERS

Massey University
NCEA Level 3 International 

Baccalaureate
University of 
Cambridge 
International 
Examinations

Food Product Technology
Food Process Engineering

Mathematics with 
calculus (16 credits)
Physics (16 credits)
Chemistry (14 credits)

Diploma with 29 points 
including at a Higher 
level:
Mathematics (5 Points)
Physics (5 Points)
Chemistry (5 Points)

A levels in: 
Mathematics (C Grade) 
Physics (C Grade) 
Chemistry (C Grade)

160.103 Introductory 
Mathematics (C Grade)
124.100 Introductory 
Physics (C Grade)
123.103 Introductory 
Chemistry (C Grade)

ENTRY REQUIREMENTS

ENTRY INTO THE BACHELOR OF FOOD TECHNOLOGY WITH HONOURS WILL BE GUARANTEED 
TO APPLICANTS WHO GAIN UNIVERSITY ENTRANCE AND THE APPROPRIATE LEVELS 
SPECIFIED IN THE RELEVANT QUALIFICATIONS LISTED BELOW.

Applicants who are currently in Year 13 who have not yet 
had confirmation of UE status and need to do one or more 
of the Massey University preparatory papers have to apply 
for discretionary entrance by 30 September in order to 
meet enrolment deadlines.

Applicants without the entry requirements listed and 
planning to start in February may enrol in the Massey 
University preparatory papers (ie introductory maths, 
physics and/or chemistry) over Summer School (Nov-Feb), 
offered as summer compact courses.

All other applicants will be considered on a case-by-case 
basis by the Programme Director. 

   IAN MACKAY

GENERAL MANAGER R&D AUSTRALIA AND 
NEW ZEALAND, 
HEINZ WATTIE’S

Massey University has long been an important and reliable 
source of food technology graduates for Heinz Wattie’s in 
New Zealand. Our “paddock to plate” approach to food 
production means that these graduates have opportunities 
across a diverse range of careers, including Research 
and Development, thermal processing, quality assurance, 

process engineering and production management. I 
anticipate that we will continue to partner with Massey 

as a preferred source of graduate food technologists 
for many years to come.
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Doctorate [3-4 years]

Master’s degree [2 years]

Postgraduate Diploma [1 year]

Bachelor of Food Technology (Honours) [ 4 years]

ENROL IN…

PATHWAYS TO POSTGRADUATE STUDY

ALTERNATIVE PATHWAYS
If you wish to begin your studies in August or don’t meet 
the requirements for entry into food technology at Massey, 
you may be able to enter through one of these pathways:

I WANT TO START IN AUGUST, AND HAVE MET THE ENTRY 
REQUIREMENTS

AUGUST START BFOODTECH(HONS) YEAR 1 (only available 
at Albany). An intensive study route where students study 
the eight first-year papers in a condensed time frame - 
over 26 weeks with study breaks during October and end 
of December. Students who pass all eight papers will 
progress to Year 2 starting in February of the following 
year. 

I HAVE MET UE BUT REQUIRE MORE PREPARATION 
IN ONE OR MORE OF THE SUBJECTS TO ENTER 
BFOODTECH(HONS)

CERTIFICATE IN SCIENCE AND TECHNOLOGY This 
one-semester pathway is for students needing extra 
preparation in mathematics, physics or chemistry by 
taking our introductory papers. These papers can be taken 
separately (depending on your background) or as part of 
the CertSciTech qualification. 

DIPLOMA IN SCIENCE AND TECHNOLOGY This is suitable 
for students wishing to study a wide range of papers and 
also keep their options open just in case they change 
their mind and wish to enter another programme. This 
two-semester pathway is for students needing extra 
preparation in mathematics, physics or chemistry by 
taking our introductory papers. Students can also choose 
subjects from: biology, programming, statistics, food, 
accounting, marketing, finance, management. 

SUMMER COMPACT COURSES For students who need 
extra preparation in mathematics, physics or chemistry. 
These courses are an intensive learning experience. 
Students are advised to only take two introductory 
subjects. Tuition in each course takes 6 weeks and 
attendance is required during January and early February. 
These papers can be taken as a Certificate of Proficiency 
and can be put towards another qualification in the BSc, 
BInfSci and BBS.

I HAVE STUDIED AT ANOTHER INSTITUTION AND WISH TO 
GET DIRECT ENTRY TO YEAR 2

DIRECT ENTRY PATHWAY All applicants must apply to 
the Programme Director

I HAVE MET THE ENTRY REQUIREMENTS BUT 
NEED MORE ENGLISH LANGUAGE SKILLS

DIRECT ENTRY ENGLISH PATHWAY This one-
semester pathway is suitable for students 
wishing to increase their English language skills.

I REQUIRE MORE ENGLISH LANGUAGE SKILLS AND 
NEED MORE PREPARATION IN THE SUBJECTS TO ENTER 
BFOODTECH(HONS)

CERTIFICATE OF FOUNDATION STUDIES Suitable for 
students wishing to increase their English language 
skills and attain University Entrance. This may be a one 
or two semester programme depending on the student’s 
background in maths, physics and chemistry. This is then 
followed by taking the one semester CERTIFICATE IN 
SCIENCE AND TECHNOLOGY to get you up to speed in 
maths and physics and/or chemistry.

I AM NOT SURE WHETHER MY QUALIFICATION ALLOWS 
ME ADMITTANCE

Contact our Student Advice and Information team.

Phone: 0800 MASSEY (0800 627 739)
Email: academicadvice@massey.ac.nz
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Many of our student nationalities have their own student 
clubs and these groups run their own cultural societies, 
which organise social events, sporting activities and other 
functions. 

Massey’s International Student Support team is also here 
to support all our international students before they arrive, 
during their time at Massey, and even after they leave. All 
new international students take an orientation programme 
just prior to starting classes where they will meet other 
new students both international and domestic.

In food technology, we also assign you a mentor to help 
you settle in to university life. You will see your mentor 
weekly who’ll provide you with advice and support.

CONTACT DETAILS
International Office (PN721)
Massey University
Private Bag 11 222
Palmerston North 4442
NEW ZEALAND

Phone: +64 (6) 350 5701
Fax: +64 (6) 350 5618
Email: international@massey.ac.nz
Website:  www.massey.ac.nz/massey/international 

INTERNATIONAL STUDENTS

MASSEY UNIVERSITY HAS AN INTERNATIONAL STUDENT POPULATION OF AROUND 3500 
STUDENTS. WE HAVE MORE THAN 100 DIFFERENT NATIONALITIES STUDYING AT THE 
UNIVERSITY AND THESE STUDENTS ARE SPREAD ACROSS OUR THREE CAMPUSES (ALBANY, 
MANAWATU AND WELLINGTON). 

You can start food technology in February or August – you have options to adjust to a new country.

25
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WHAT ARE THE MAJORS?

The Bachelor of Food Technology (Honours) majors are:

 { FOOD PRODUCT TECHNOLOGY

 You will be able to develop new and innovative food 
products meeting consumer expectations of taste, 
texture, nutritional requirements, safety and price, and 
learn of methods to ensure products and processes 
are economical and sustainable. Graduates with this 
major will be able to undertake, lead and manage food 
product development projects from idea generation to 
product launch. 

 { FOOD PROCESS ENGINEERING 

 You will apply advanced technology and engineering 
to develop new processes for the food industry. In 
order to achieve these new developments you will first 
learn about how to process food products and how 
to design new processes to operate on an industrial 
scale. Graduates will be able to lead and manage the 
development and installation of new processes and 
factories. 

Graduates from both majors will be able to become 
managers of technical and operation functions within 
companies or could develop businesses of their own. 

WHAT WILL YOU STUDY?
A unique feature of our food technology programme is 
that students constantly practice their discipline through 
projects - they learn by doing! In fact, each year you will 
be given projects to develop your ability to systematically 
solve food industry problems. You will also develop 
team working, leadership, communication and project 
management skills. Employers have told us this is what 
they look for in graduates. In addition, our programme 
also includes the technology and engineering aspects of 
food production. You will learn how to process food at an 
industrial-commercial scale.

DEGREE CONTENT AND STRUCTURE 

Food Technology Practice
Project Spine ‘learn by doing’ PAPER PROFILES

Part 1
141.111
Food Tech 1 
Global Prspctvs

141.112
Food Tech 2: 
Creative 
Solutions

228.171
Engineering 
Maths 1 A

228.172
Engineering 
Maths 1 B

124.171
Phys Princ for 
Eng & Tech 1

124.172
Phys Princ for 
Eng & Tech2

123.171
Chemistry for 
Biological 
Systems 1

123.172
Chemistry for 
Biological 
Systems 2

Part 2

141.211
Food Tech 3: 
Product 
Development

141.212
Food Tech 4: 
Manufacturing

228.271
Engineering 
Maths 2

280.201
Industrial 
Microbiology

280.271
Heat & Mass: 
Conservation & 
Transfer

280.272
Fluid Flow 
& Particle 
Technology

123.201
Chemical 
Energetics

123.271
Molecules to 
Materials

Part 3

141.311
Food Tech 5: 
Food Micro & 
Safety

141.312
Food Tech 6: 
Food Char

228.371
Stat Modelling 
for Engineers & 
Technologists

141.362 
Food 
Formulation 
Technology 

141.395 
Food Chemistry

280.371 
Process 
Engineering 
Operations

280.372
Reaction Tech 
& Process 
Modelling

Major specific 
paper 

Part 4 Design project major specific Individual Research Project
141.710 
Food Pckg Eng 
& Legislation

141.723
Ind Systems 
Improvement

Major specific 
paper

Major specific 
paper

Project Core paper Major paper
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YEAR ONE
Our first year is flexible, in that students can change majors or even their degree programme. We recognise that many students want 
to keep their options open. Although there are differences between food technology and the computing-based engineering majors 
(electronics, mechatronics or engineering innovation management), if you wish to change major or programme then – depending on 
how you progress through the year – you may be able to switch. Certainly, there is no problem switching between the Food Product 
Technology and Food Process Engineering major, even up to half-way through Part 3.

FOOD TECHNOLOGY 1 GLOBAL PERSPECTIVES in the first semester provides tangible benefits for a third-world community. The 
projects are based on a need of a community, must be realistic and fit within social, economic and environmental constraints of that 
community. We’ve helped communities in Vietnam, Timor-Leste, and Nepal.

FOOD TECHNOLOGY 2 CREATIVE SOLUTIONS looks ahead into the future – designing for the Year 2070! We challenge you to 
think about what will meet a not-yet-identified future need. You won’t be constrained by today’s environment, but will be free to 
develop products, processes or technologies that you feel will be appropriate at that time. Past themes include: Food preparation, 
Transportation, and New Zealand’s primary industries.

YEAR TWO
In your second year you delve deeper into your chosen major and we provide a stronger technical basis for the science and 
engineering principles you’ll rely on as you make harder technological decisions.

FOOD TECHNOLOGY 3 PRODUCT DEVELOPMENT. Here you help a company to develop a concept for a new product. The companies 
you will advise include: Bell Booth, EasiYo, Goodman Fielder, Heinz Wattie’s, McCain, New Zealand Pharmaceuticals, Prepared Foods 
Processing Ltd.

FOOD TECHNOLOGY 4 MANUFACTURING. Here your task is to design a food processing operation to manufacture a specified 
product for a given production volume. You will identify potential processes and evaluate them for suitability on the basis of technical 
feasibility, suitability for the scale of operation, quality and economic indicators. You will complete hands-on pilot-scale work by 
building your own plant, to validate key processes in your operation.

YEAR THREE
In your third year the programme concentrates on providing the specialist knowledge in areas fundamental to food technology. The 
two project papers will focus on the two important areas of food microbiology and safety, and food characterisation.

FOOD TECHNOLOGY 5 FOOD MICROBIOLOGY AND SAFETY. Here you will solve food microbiological and safety problems for a food 
manufacturing company by applying practical microbiology techniques combined with food risk analysis.

FOOD TECHNOLOGY 6 FOOD CHARACTERISATION. Here you will solve issues related to quality assurance, quality control, 
benchmarking, product improvement or product development for a food company, by applying and selecting important food 
characterisation techniques that can be used to evaluate food structure (material analysis, microscopy) and food perception 
(sensory, colour and flavour analysis).

YEAR FOUR
In your final year the programme concentrates on providing the specialist knowledge unique to each major. All students have a 
‘capstone’ project to complete.

For the capstone project, you will work on a group project that mimics real professional practice, and integrates your previous study. 
This is the pinnacle of the degree and is a chance for you to experience what working life as a food technologist or food engineer is 
like. The Food Product Technology major students will work on developing a new food product or processing technology, while the 
Food Process Engineering major students work on the design of a new food processing facility. Some projects are even sponsored 
by food industry companies that will be keen to implement your solutions in the real world.

You will also complete an individual research project, which gives you a chance to showcase the development of your own abilities. 
Your individual research project may also help an external food industry company, or it may contribute to the university’s research 
programmes. It is also an exciting opportunity to develop your own ideas!

WHAT TO EXPECT

YOUR GUIDE TO ENGINEERING, FOOD TECHNOLOGY AND CONSTRUCTION 27

DEGREES

27



YOU’LL CONDUCT TWO, YEAR-LONG INVESTIGATIONS INTO FOOD INDUSTRY PROBLEMS, OR 
DO PURE RESEARCH. 

WHAT OUR FINAL-YEAR FOOD TECH STUDENTS CAN DO 

   HALLOUMI CHEESE

LUKE LARSEN, EE SAN CHEOK, TAO LIANG, TIM OSBOLDSTONE

A manufacturer of specialty cheese products and yoghurts wishing to increase their 
product range gave us the brief to develop a cheese of a sub-continental Indian style 
containing both dairy and non-dairy proteins, and able to be stir-fried.

We developed a fry-able halloumi cheese made from a mixture of milk and cashew nut 
proteins. We identified several technical problems, so further product development will 
be needed before such a product can be taken to market.

   MORNING ENERGY BLEND

NEALA YE, AKSHAY TRIVEDI, SARAH LEWINGTON

We used idea-generation to develop our Morning Energy Blend cereal, followed by the 
application of product development principles. Morning Energy Blend is an organic 
cereal developed to be a gourmet, gluten-free product. The product is unique in that it 
is in the form of extruded spheres containing three ancient grains – buckwheat, chia 
seeds and quinoa – in combination with a range of nuts, seeds and fruits. This makes 
the product a good source of fibre and also extremely tasty. Although designed as a 
cereal, consumers have also noted that this product is a delicious trail mix. 

    SPRAY-DRY LEMON JUICE

TAO LIANG

Meyer lemon juice has a high sugar and organic acid content, which can cause 
stickiness in the spray-drying process. My project was to work out the spray dryer 
conditions needed to dry concentrated Meyer lemon juice into a free-flowing powder. 
I had to analyse its composition, predict the glass transition temperature – the 
temperature where it goes from being rubbery, to being hard and brittle – and conduct 
pilot plant scale trials. I found I was able to produce a free-flowing powder after 
adding malodextrins and running the spray dryer at its optimum operating conditions.
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Here’s a sample of a typical first semester timetable of a first year BFoodTech(Hons) student:

9am 10am 11am 12pm 1pm 2pm 3pm 4pm 5pm

Mon
141.111

Food Technology 1: Global Perspectives
Personal Study

Tues
123.17
Chemistry for Biological 
Systems 1

228.171 
Engineering 
Maths 1 A

124.171
Phys Princ 
for Eng & 
Tech

228.171
Engineering 
Maths 1 A

124.171
Phys Princ 
for Eng & 
Tech

Weds Personal Study or Additional Tutoring if Required

Thurs 124.171
Phys Princ for Eng & Tech

228.171
Eng Maths 1 A

124.171
Phys Princ 
for Eng & 
Tech

123.171 
Chem for Bio Systems 1

Fri 228.171 Eng Maths 1 A Tests Personal Study

Lecture: This is where you will be taught in a large group where the lecturer will engage you in discussion

Workshop: This is where you will be working on problems in small groups and the lecturer will be facilitating your learning

Tests: a time booked for tests

In the programme we work to ensure your on-campus commitments are between 9am and 5pm. This differs from some other areas 
where commitments may range from 8am to 9pm. A typical 40-hour week will include about 22 hours of lectures and workshops and 
18 hours of recommended personal study time. 

LIFE AS A FIRST-YEAR STUDENT

WE UNDERSTAND YOU MAY NEED SOME TIME TO SETTLE IN TO STUDY AND FIND NEW 
FRIENDS. OUR LEARNING ENVIRONMENT ALLOWS YOU FREE TIME SO YOU CAN MEET WITH 
YOUR COLLEAGUES AND FRIENDS, WORK ON YOUR STUDIES OR JUST HAVE FREE TIME FOR 
YOU TO DO WHAT YOU WANT. OUR FACILITIES HAVE LOTS OF SPACE FOR YOU TO SIT 
TOGETHER TO WORK AND CHAT. 
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BACHELOR OF FOOD TECHNOLOGY (HONOURS)
(FOOD PROCESS ENGINEERING)

MASSEY FOOD TECHNOLOGISTS WITH THE FOOD PROCESS ENGINEERING 
MAJOR DEVELOP PROCESSES TO CONVERT RAW MATERIALS TO VALUABLE 
FOOD INGREDIENTS (E.G. FROM MILK, SEAFOOD, CEREALS) OR TO PRODUCE THE 
FINAL CONSUMER GOODS YOU MIGHT FIND IN THE SUPERMARKET. 

DURATION 

4 YEARS FULL-TIME STUDY

AVAILABLE 

ALBANY (FIRST 2.5 YEARS ONLY),

MANAWATŪ (ENTIRE MAJOR)

Food technology graduates can go on to manage the 
development and implementation or installation of new 
processing lines and factories producing products meeting 
the customer requirements in a safe, economical and 
sustainable way. Or you could take a great idea, come 
up with a new innovative solution and develop it into a 
business. The possibilities are endless and your skills can 
be applied all over the world.

PAPERS
YEAR 1

 { Chemistry for Biological Systems 1 and 2
Physical Principles for Engineering and Tech 1 & 2
Engineering Mathematics 1A and 1B
Food Technology 1: Global Perspectives
Food Technology 2: Creative Solutions

YEAR 2

 { Molecules to Materials
Engineering Mathematics 2
Heat and Mass Transfer
Chemical Energetics
Fluid Flow and Particle Technology
Industrial Microbiology
Food Technology 3: Product Development
Food Technology 4: Manufacturing

YEAR 3

 { Food Chemistry
Food Formulation Technology
Statistical Modelling for Engineering and Technology
Process Engineering Operations
Reaction Technologies and Process Modelling
Bioseparation and Purification
Food Technology 5: Food Microbiology and Safety
Food Technology 6: Food Characterisation 

YEAR 4

 { Food Engineering Research Project
Design Project: Food Engineering Design
Food Packaging Engineering and Legislation
Industrial Systems Improvement 
Process Control
Chemical and Bioprocess Engineering

   MICHAEL DIXON

BACHELOR OF FOOD TECHNOLOGY 
(HONOURS) GRADUATE

I choose to study food engineering 
at Massey as food is needed no matter 
where you are; food is a vital resource. I 
was always interested in the way large-scale food 
production took place. The different methods used to 
prepare industrial-scale quantities of food and how the 
processes changes at the larger scale was interesting, and 
held my attention from an early age. I also wanted to be 
able to help people in places such as Thailand where food 
processing and safety are not as well developed as the 
western world. Massey gave me an opportunity to study 
what interested me, and the possibility of taking me to 
where I wanted to be in the future.

I liked the practicals, such as learning how to make ice-
cream and sausages. In my fourth year, we designed and 
built a piece of process equipment used to concentrate 
milk, called an evaporator. From this mini project I learnt 
not only what the process equipment did, but some of the 
problems that could be encountered in the real world.

This degree is interesting and a great opportunity, but also 
challenging, which for me was important. I have started to 
study for my PhD at Massey. I am studying the growth of 
bacteria in dairy waste treatment plants as this will help 
these plants work more efficiently.

ACCREDITATION
The Food Process Engineering major (which must be 
completed at the Manawatū campus) has Institution of 
Professional Engineers New Zealand (IPENZ) accreditation. 
Students can start the Food Process Engineering major 
at the Albany or Manawatū campuses but must complete 
the programme at Manawatū from Year 3 Semester Two 
onwards.
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BACHELOR OF FOOD TECHNOLOGY (HONOURS)
(FOOD PRODUCT TECHNOLOGY)

FOOD IS AN IMPORTANT PART OF OUR EVERYDAY LIVES. PEOPLE WILL 
ALWAYS HAVE TO EAT AND THE FOOD INDUSTRY IS THE FOUNDATION OF 
THE NEW ZEALAND ECONOMY. THE WORLD LOOKS TO NEW ZEALAND AS A 
TRUSTWORTHY PROVIDER OF HEALTHY, SAFE FOOD. 

DURATION 

4 YEARS FULL-TIME STUDY

AVAILABLE 

ALBANY,

MANAWATŪ

Food Technologists contribute to economic growth by 
improvements in productivity and R&D, and play a key 
role in helping to develop new products and processes 
for the food industry. Developing and improving food 
products, nutrition, health and safety are a priority for Food 
Technologists. Massey food technologists know the global 
trend is towards healthier food. You could work on a sports 
drink to improve performance, a cereal high in protein, an 
extruded snack high in protein but low in fat, a low-calorie 
indulgent dessert or a new chocolate product.

PAPERS
YEAR 1

 { Chemistry for Biological Systems 1 and 2
Physical Principles for Engineering and Tech 1 and 2
Engineering Mathematics 1A and 1B
Food Technology 1: Global Perspectives
Food Technology 2: Creative Solutions

YEAR 2

 { Molecules to Materials
Engineering Mathematics 2
Heat and Mass Transfer
Chemical Energetics
Fluid Flow and Particle Technology
Industrial Microbiology
Food Technology 3: Product Development
Food Technology 4: Manufacturing

YEAR 3

 { Food Chemistry
Food Formulation Technology
Nutrition and Food Choice
Statistical Modelling for Engineering and Technology
Process Engineering Operations
Reaction Technologies and Process Modelling
Food Technology 5: Food Microbiology and Safety
Food Technology 6: Food Characterisation 

YEAR 4

 { Food Technology Research Project
Design Project: Innovation Food Design and Dev
Advanced Food Technology
Food Packaging Eng and Legislation 
Industrial Systems Improvement 

ELECTIVE OPTIONS: International Agri-Food Marketing 
Strategies, Advanced Topics in Macronutrient 
Nutrition, Life Cycle Assessment, Sustainable 
Energy Systems, Quality Mgmt.

   MARIANNE POH

BACHELOR OF FOOD TECHNOLOGY 
(HONOURS) GRADUATE

I work for one of the world’s largest food snack 
companies – Mondelēz International (formerly Kraft 
Foods) Massey’s Food Technology degree certainly 
prepared me for the job.

Mondelēz International owns brands like Cadbury, Oreo, 
Kraft Peanut Butter, Philadelphia Cream Cheese, The 
Natural Confectionery Company and Pascalls.

I currently work in the team that develop products for 
Cadbury. Within this team, I work on different projects 
to deliver new flavours and formulations. Some of the 
products I have worked on include Cadbury Dairy Milk 
Marvellous Creations and Cadbury Dairy Milk Bubbly.

The programme was difficult, challenging, fun and 
extremely supportive. The small classes mean you all help 
one another and also allows you to receive lots of one-on-
one help from lecturers.

The reality of a career in food technology has far exceeded 
my expectations and I was lucky enough to be offered 
three jobs before I had even finished my degree.

INTERNATIONAL RECOGNITION
The United States-based Institute of Food Technologists 
accredits Massey’s Bachelor of Food Technology (Hons) – 
one of only a few programmes recognised outside the US.
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NEW ZEALAND’S CONSTRUCTION INDUSTRY IS 
PREDICTED TO GROW FOUR-FOLD OVER THE NEXT 
FOUR YEARS AND QUALIFIED GRADUATES ARE IN 
DEMAND.

With a Massey BConst you’ll gain the knowledge 
required to plan, cost and roll out construction 
projects. You’ll also gain a solid understanding 
of the built environment and what’s needed to 
meet regulations while carrying out sustainable 
construction practices.

DURATION 

3 YEARS FULL-TIME. 

FINAL YEAR CAN BE COMPLETED PART-

TIME WHILE YOU WORK IN INDUSTRY

AVAILABLE 

ALBANY

BACHELOR OF CONSTRUCTION 
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ENTRY REQUIREMENTS
There are no admission requirements specific to this 
qualification other than those for admission to the 
University. However, we encourage students who are 
weak in mathematics to get a head start by enrolling in 
foundation mathematics or physics. You will be granted 
credits if you have qualified for the New Zealand National 
Diploma in Quantity Surveying, Construction Management 
or an equivalent qualification. You must apply for the cross 
credits at the time of enrolment.

YOUR FIRST YEAR
You will learn about building and construction, materials 
and computer-aided design. Along with this you’ll gain 
knowledge in accounting, law, finance and construction 
economics. You’ll also be introduced to the built 
environment and measuring systems.

TYPICAL PATTERN FOR A BConst DEGREE

Year 1

Business 
paper (eg 

Accountancy) 
15 credits

Business paper 
(eg Finance) 

15 credits

Business paper 
(eg Real Estate 

Valuation) 
15 credits

Estimating and 
Measuring
15 credits

Construction
15 credits

Construction
15 credits

Building 
Technology
15 credits

Law and 
Dispute 

Resolution
15 credits

Year 2 Business
15 credits

Estimating
15 credits

Estimating
15 credits

Estimating
15 credits

Building Tech
15 credits

Building Tech
15 credits

Property Mgmt
15 credits

Law 
15 credits

Year 3 Research Report
30 credits

Contract Management
30 credits

Building Tech
15 credits

Building Tech
15 credits

Law
15 credits

Elective
15 credits

120 credits 120 credits 120 credits

Compulsory Research report Major Elective

FOR MORE INFORMATION
Email: academicadvice@massey.ac.nz
Phone: 0800 MASSEY
Website: study.massey.ac.nz

CAREER OPPORTUNITIES
There are plenty of career opportunities for construction 
graduates including:

 { Quantity surveying

 Construction and property development 

 Consultancy

 Facilities management

 Government

 Insurance

 Mining

 Project management

 Property management

 Oil and gas

 Banking.

Accredited course
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BACHELOR OF CONSTRUCTION 
(CONSTRUCTION MANAGEMENT)

IT’S ALL ABOUT DELIVERING RESULTS.

Building is an extremely fast-paced industry and it needs plenty of skilled people at 
specific times, throughout any given project, to get the job done.

DURATION 

3 YEARS FULL-TIME. 

FINAL YEAR CAN BE COMPLETED 

PART-TIME WHILST YOU WORK IN 

INDUSTRY

AVAILABLE 

ALBANY

QUALIFICATION OVERVIEW
Successful construction requires good planning, 
coordination and control of resources to meet client 
requirements. You’ll learn how to plan, schedule and 
implement new construction projects, and how to retrofit 
existing structures following sustainable construction 
principles. Your construction management degree is 
accredited by the Royal Institute of Chartered Surveyors 
(RICS) which means your degree will be recognised in 
many countries around the world.

FOR MORE INFORMATION
Email: academicadvice@massey.ac.nz
Phone: 0800 MASSEY
Website: study.massey.ac.nz

CAREER OPPORTUNITIES
 { Construction project management

 Construction and property development

 Consultancy 

 Facilities management

 Government

 Insurance

 Mining

 Oil and gas

 Banking
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BACHELOR OF CONSTRUCTION 
(QUANTITY SURVEYING)

QUALIFICATION OVERVIEW
You’ll learn how to cost, tender, manage finances, and 
contract out sophisticated construction projects across 
new structure and refurbishment projects. The quantity 
surveying degree is accredited by the Royal Institute of 
Chartered Surveyors (RICS), the New Zealand Institute of 
Quantity Surveyors and the Pacific Association of Quantity 
Surveyors, putting your degree to international recognition. 

FOR MORE INFORMATION
Email: academicadvice@massey.ac.nz
Phone: 0800 MASSEY
Website: study.massey.ac.nz

CAREER OPPORTUNITIES
 { Quantity surveying

 Commercial management

 Construction project management

 Construction and property development

 Consultancy 

 Facilities management

 Mining

 Oil and gas 

 Strategic planning.

IT’S ALL ABOUT COSTS AND VALUE-FOR-MONEY.

If you’re good with people, and like to cost, plan and manage project finances, a quantity 
surveying degree is for you.

DURATION 

3 YEARS FULL-TIME. 

FINAL YEAR CAN BE COMPLETED 

PART-TIME WHILST YOU WORK IN 

INDUSTRY

AVAILABLE 

ALBANY
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THE INFORMATION AND COMMUNICATION 
TECHNOLOGY (ICT) SECTOR IS A MAJOR 
EMPLOYER IN NEW ZEALAND AND 
INTERNATIONALLY. THE BACHELOR OF 
INFORMATION SCIENCES PREPARES YOU FOR A 
CAREER IN THIS INDUSTRY.

New BInfSc graduates found employment during the 
recent recession when graduates in other fields 
struggled. Today, there are more employment 
opportunities in ICT than any other sector in New 
Zealand (see Career Opportunities). The 
international scene is much the same.

As an ICT professional you’ll be highly paid while 
finding your work extremely rewarding. You’ll tackle 

challenging problems across all walks of life 
including ecology, finance, education and many, many 
more.

DURATION 

3 YEARS FULL-TIME 

AVAILABLE 

ALBANY,

MANAWATŪ,

DISTANCE LEARNING 

(PART-TIME ONLY)

BACHELOR OF INFORMATION 
SCIENCES
BInfSc
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QUALIFICATION OVERVIEW
In the first year, you’ll study a range of papers that 
establish a broad base of knowledge across the 
information sciences. Compulsory topics include computer 
programming, computer applications, mathematics, 
statistics and written communication. It is important that 
you experience other subjects so you take two elective 
papers in any area of interest. Past students have selected 
topics in finance, business management, English and 
history.

It’s common for new students not to have a clear focus on 
which major best suits them. One particular advantage 
of the BInfSc is that you can delay the selection of your 
major until the end of the first year when you have become 
familiar with the topics on offer.

In the senior years, you study a range of topics across your 
chosen major. These topics are well known internationally 
and include networks, systems analysis, operating 
systems, data structures, and graphics programming. 
Students also study a minor, which is another subject 
selected from any College of the University including 
business, humanities and sciences. Students can opt out 
of taking a minor and instead take a joint major in Software 
Engineering.

Once you have completed you degree you can move on to 
a one-year BInfSc (Hons) or PGDipInfSc programme, or a 
two-year MInfSc programme.

ENTRY REQUIREMENTS
There are no specific entry requirements for the Bachelor 
of Information Sciences qualification beyond those 
that qualify you for undergraduate admission. For more 
information, see enrol.massey.ac.nz. NCEA Level 2 
mathematics is recommended. An interest in critical 
thinking, problem solving, logic puzzles or similar is an 
advantage also.

MAJORS
If you’ve decided on the BInfSc you must choose either a 
major subject area and a supporting minor subject, or the 
Software Engineering joint major. This can include both 
computer science and information technology subjects. 
Your choice of major and minor will determine many of 
the papers you will take over the three years of your 
degree. The remaining papers in your degree can 
be chosen from a variety of other subject areas. 
You can change your major at the end of the 
first year. Major subjects for the degree are:

 { Computer Science

 Information Technology

 Joint major in Software Engineering.

CAREER OPPORTUNITIES
The ICT sector is booming worldwide and New Zealand 
is one of the leaders in this field. Instead of listing here 
possible occupations, you’re encouraged to look at some 
of the many websites offering employment opportunities. 
A good website to look at for opportunities within New 
Zealand is www.seek.co.nz. This clearly shows the huge 
demand for ICT professionals. Obviously not all jobs 
require a degree but a good indication is those jobs that 
offer salaries over $60,000 per year. ICT offers interesting 
careers in all areas of human endeavour ranging from 
banking to scientific research. All areas of life and all types 
of industry require sophisticated software applications. In 
general, graduates with ICT qualifications are paid higher 
salaries than those in many other professions.

   SARAH HUI

SOFTWARE ENGINEERING JOINT MAJOR

I really enjoyed studying at Massey and the skills I 
acquired have provided extremely useful in the workforce. 
The first-year papers were an excellent foundation 
which was built upon in the following years into more 
specialised areas such as graphical programming, 
Internet programming, artificial intelligence and mobile 
systems development. In all the papers, I felt there was 
a good balance between learning the theory and directly 
applying that knowledge into projects. I was surrounded by 
extremely knowledgeable lecturers and tutors who were 
very approachable and keen to help. I particularly enjoyed 
the graphical programming and simulations papers, which 
encouraged innovation and creativity. I also enjoyed 
creating an iPhone application in the mobile systems 
development paper. The third year software engineering 

project provided invaluable insight into 
large-scale software projects and 

team-work, and the graduate 
project educated me in hard-

work, perseverance and 
time management.
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TYPICAL PATTERN FOR A BInfSci DEGREE

Year 1 Year 2 Year 3

Communication paper

15 credits

200-level

15 credits

300-level

15 credits

Mathematics

15 credits

200-level

15 credits

300-level

15 credits

Statistics

15 credits

200-level

15 credits

300-level

15 credits

Information Sciences paper

15 credits

200-level

15 credits

300-level

15 credits

Information Sciences paper

15 credits

200-level

15 credits

300-level

15 credits

15 credits
200-level

15 credits
15 credits

15 credits 15 credits 15 credits

15 credits 15 credits 15 credits

120 credits 120 credits 120 credits

Compulsory Major Minor Elective

A BInfSc degree must contain:

 { Several compulsory first-year papers

 A major in either Information Technology or Computer 
Science (a double major is also possible)
OR a joint major in Software Engineering

 A minor in any other subject from any area including 
science, business and humanities.

Note: minors are not required with the double major or the 
joint major in Software Engineering.

   DAVE LASIKE

DOUBLE MAJOR IN COMPUTER SCIENCE AND 
INFORMATION TECHNOLOGY

I am of Tongan descent and went to school on Auckland’s 
North Shore. After school I worked in various places 
and became interested in the way that Information 
Technology was used in the workplace so I decided to 
enrol in a bachelor’s degree. My time at Massey was really 
worthwhile and I picked up a number of life skills including 
time management, people skills, research techniques 
and study skills, all of which are still useful to me in my 
everyday work. 

An important part of study at Massey is the constant 
interaction with lecturers and tutors who are passionate 
about their subject and always willing to help and give 
further explanations when needed. The introductory 
computer science papers provided me with a really good 
technical foundation for further study. I also enjoyed the 
Internet programming paper as it is highly relevant to 
today’s online world. 

The third year project was an excellent introduction to 
applied software development. 

I am currently working as a software engineer with an 
Auckland-based company. My work involves developing 
and updating software applications to run on modern 
technologies ranging from the Internet to mobile platforms. 
The double major of computer science and information 
technology really opens doors and has enabled me to 
advance my career in software development.

FOR MORE INFORMATION:
Email: academicadvice@massey.ac.nz
Phone: 0800 MASSEY
Website: study.massey.ac.nz
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BACHELOR OF INFORMATION SCIENCES
(COMPUTER SCIENCE)
BInfSc(CompSci)

COMPUTER SCIENCE IS ESSENTIALLY ABOUT LEARNING COMPUTER 
LANGUAGES TO WRITE PROGRAMS AND CREATE SOFTWARE TO SOLVE 
PROBLEMS AND PUSH THE FRONTIERS OF MODERN TECHNOLOGY.

With a computer science degree you’ll graduate with the knowledge and skills to write software for 
fields such as artificial intelligence, graphics, web-based systems, networks, and operating systems.

DURATION 

3 YEARS FULL-TIME 

AVAILABLE 

ALBANY (MAJOR, MOST PAPERS), 

MANAWATŪ (MAJOR, MOST 

PAPERS), DISTANCE LEARNING 

(MAJOR, SOME PAPERS)

QUALIFICATION OVERVIEW
Computers permeate every aspect of our society, from 
the stock market to socialising on the Internet, from 
space exploration to helping you choose a colour scheme 
for a room. The prevalence of computers has provided 
unprecedented job opportunities in this area worldwide.

Computer science is the study of all aspects of computer 
systems, from the theoretical foundations to the very 
practical aspects of managing large software projects. 
Most undergraduate papers focus on computer 
programming – the design and creation of software 
applications that enable computers to be used in all areas 
of human endeavour. You’ll learn how to write computer 
programs and how to use them in several application areas 
including operating systems, networks and web-based 
systems. No prior computing skills are required although 
you’ll need a quick and logical mind to succeed in this field.

Computer science encompasses such activities and 
pursuits as artificial intelligence and expert systems, 
speech recognition, computer graphics and image 
processing, simulation and numeric processing, human 
computer interfaces, robotics and data communications. 
Around the world, there is a shortage of suitably qualified 
people to work in these areas: a shortage that is expected 
to continue for many years to come.

ENTRY REQUIREMENTS
There are no specific entry requirements for the computer 
science qualification beyond those that qualify you for 
undergraduate admission. See enrol.massey.ac.nz for 
details. NCEA Level 2 Mathematics is recommended, but 
not required.

CAREER OPPORTUNITIES
Computer science graduates are employed widely 
right across the ICT industry. In particular their skills in 
computer programming make them top candidates for 
employment as:

 { Consultants

 Networks and systems administration

 Software developers (there is an ongoing worldwide 
shortage in this area).

Computer science graduates are in demand globally and 
many Massey graduates have worked in other countries on 
both short-term and permanent contracts.

FUTURE STUDY TOPICS
Some of the topics taught in computer science papers 
include:

 { Algorithms and data structures

 Artificial intelligence

 Computer architecture

 Concurrent programming

 Declarative programming

 Graphics programming

 Networks

 Object-oriented programming

 Operating systems

 Project implementation

 Software development

 Web technologies

 Programming languages.
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BACHELOR OF INFORMATION SCIENCES
(INFORMATION TECHNOLOGY)
BInfSc(InfoTech)

INFORMATION TECHNOLOGY EXTENDS INTO ALMOST EVERY NOOK AND 
CRANNY OF OUR LIVES. IN LESS THAN A GENERATION, INTERNET AND WEB 
TECHNOLOGIES HAVE FOUND THEIR WAY INTO HOMES, BUSINESSES, AND 
SOCIAL SITUATIONS THROUGHOUT THE GLOBE.

DURATION 

3 YEARS FULL-TIME 

AVAILABLE 

ALBANY (MAJOR, MOST PAPERS), 

MANAWATŪ (MAJOR, SOME 

PAPERS), DISTANCE LEARNING 

(MAJOR, SOME PAPERS)

QUALIFICATION OVERVIEW
The Web is just one among many information technologies 
(IT) now affecting our lives. In the future, IT is expected 
to continue to transform society in ways we can barely 
comprehend now. This degree is for those who want to 
graduate into an industry in sync at the cutting-edge of 
civilisation.

The devices we carry around in our vehicles and pockets 
increase in power and complexity every day, and our 
personal lives, too, become ever more entwined in social 
networks, virtual worlds and gaming environments, while 
commerce and industry is increasingly dependent on IT. 
Such technologies can also help us understand and tackle 
global problems such as climate change and resource 
management.

The opportunities for well qualified IT professionals to 
work in a dynamic, exciting and rewarding field can only 
increase, so studying in this area is a great choice for your 
future.

IT professionals are creative people working at the cutting-
edge of innovation.

When you study IT, you’ll learn how to build its systems. 
First and foremost, you’ll find out how to discover what 
information people need, how they need it presented, 
and when they need it. Then you’ll learn how to design 
and build a system to meet those needs using the latest 
technologies.

Along the way, you use the same developer tools and 
techniques as the commercial world. For example, 
we’ll introduce you to industry standard database tools 
like the Microsoft .NET Framework, Java technologies 
and multimedia tools. We’ll also teach you skills vital in 
today’s world, like teamwork and communication. You’ll 
carry out some practical parts of the course in a team 
situation, because this is the way information systems are 
developed.

You can also learn about computer security, the 
development of the Internet, user interface design, and 

even the specialised management skills that relate to IT 
and its systems.

The IT programme focuses on applied software design 
and development, the use of professional software tools, 
and the administrative and organisational aspects of IT. In 
contrast, computer science places greater emphasis on 
technical theory and scientific aspects of programming.

FUTURE STUDY TOPICS
Some of the topics taught in information technology papers 
include:

 { Database concepts

 Networks, security and the Internet

 Systems administration

 Systems analysis and design

 User interface design 

 Web-based systems.
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ENTRY REQUIREMENTS
There are no specific entry requirements for the 
information technology qualification beyond those that 
qualify you for undergraduate admission. For details, see 
enrol.massey.ac.nz.

If you have enjoyed economics, history, music, or 
mathematics (with statistics) then you’ll have already 
developed some of the broad analytical skills vital in IT. 
If you’ve studied any of the IT options available at school 
you’ll already have some valuable skills in this area too. 
Hands-on experience with computers for information 
gathering, data analysis or programming will give you a 
head start with your IT studies.

Men and women are attracted in equal numbers to this 
field. In fact, the flexible and broad career structure of the 
IT profession makes it an ideal choice for women seeking 
a well-paid, respected career that can be adjusted around 
lifestyle changes.

CAREER OPPORTUNITIES
As businesses and cultures reach out across the world, 
fast, appropriate and reliable systems for storing and 
accessing information become more important. This 
is especially true when an edge on the competition is 
paramount. Knowing the potential of IT and having the 
ability to put this knowledge to work can result in a 
successful personal career, organisations that reach their 
goals, and a higher quality of life.

IT graduates are well placed to find employment in the 
following areas:

 { Systems analysis

 Testing and quality assurance

 Web development and production

 Database administration

 Project management.

You could choose, as many do, to study both information 
technology and computer science together. 
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BACHELOR OF INFORMATION SCIENCES
(SOFTWARE ENGINEERING)
BInfSc(SoftEng)

SOFTWARE ENGINEERING IS THE APPLICATION OF A SYSTEMATIC, 
DISCIPLINED AND QUANTIFIABLE APPROACH TO THE DEVELOPMENT, 
OPERATION AND MAINTENANCE OF LARGE AND COMPLEX SOFTWARE 
SYSTEMS.

DURATION 

3 YEARS FULL-TIME 

AVAILABLE 

ALBANY,

MANAWATŪ, 

QUALIFICATION OVERVIEW
Software engineering brings together knowledge, tools and 
practical skills. It centres around defining requirements 
for software, then designing, constructing, testing, and 
maintaining it. The discipline draws on knowledge from the 
fields of computer science, information technology and 
elsewhere.

If you’re interested in computing you have a choice 
between computer science and information technology. 
Both of these majors are explained previously in this 
book. The software engineering joint major presents a 
great opportunity for you to major in both these important 
disciplines. 

In the software engineering joint major you’ll learn about 
designing and constructing large software applications 
and how to combine a technical knowledge of networking 
and computer programming from computer science with 
the design and team skills of Information Technology.

The first year of study can easily be arranged to enable 
you to be ready to continue in the second year in any of 
the fields of computer science, information technology or 
software engineering. This has the advantage of allowing 
you to defer your final choice of major (or joint major) until 
you have a much better idea of the differences between 
these majors and also which one is right for you.

During your studies, you’ll be introduced to systems design 
and advanced programming including topics like user 
interface design, networks and internet programming. 
There is an emphasis on practical projects that allow 
difficult problems to be tackled by groups. 

Once you’ve completed your software engineering major, 
you’ll possess a broad range of skills and practice in 
the area. A typical graduate will have strong analytical 
and critical thinking skills, underpinned by the ability to 
effectively present ideas both in written form and in oral 
presentation. 

With a degree in software engineering you’ll have a diverse 
range of opportunities available to you.

CAREER OPPORTUNITIES
The software engineering joint major will give you the 
flexibility to enter any career in the ICT sector. You’ll also 
have the necessary background to fully participate in 
software development teams. You’ll be particularly well 
equipped to hold positions in the design and management 
of large software systems.

JOINT MAJOR
A joint major is a combination of two majors. It consists of 
a required set of papers with a limited choice of electives. 
It is not possible to take a minor or a second major (the 
double major) along with the joint major.

ENTRY REQUIREMENTS
There are no specific entry requirements for the software 
engineering qualification beyond those that qualify you 
for undergraduate admission. See enrol.massey.ac.nz for 
details. NCEA Level 2 mathematics is recommended, but 
not required.

FUTURE STUDY TOPICS
Software engineering combines topics from computer 
science and information technology including:
 { Algorithms and data 

structures

Application software 
development

Computer architecture

Concurrent 
programming

Database concepts

Human-computer 
interaction

Networks, security and the 
Internet

Object-oriented programming

Operating systems

Programming languages

Project implementation

Systems administration

Systems analysis and design

User interface design 

Web technologies.
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CONTACTING MASSEY FOR MORE 
INFORMATIONMORE INFORMATION

THE MASSEY UNIVERSITY WEBSITE
The Massey University website is full of useful information 
covering everything you need to know – from what each 
campus has to offer, their departments and programmes, 
scholarships, events, accommodation and plenty more.

And don’t forget to bookmark the Massey site – it’s 
constantly being updated with the latest information.

ENGINE OF THE NEW NEW ZEALAND 
WEBSITE
ENGINE.AC.NZ

If you’re unsure what you’d like to study, head to the 
engine.ac.nz website. There are stories of inspiring 
people who have great careers, and have an impact on 
New Zealand and the world. They might just give you the 
inspiration you’ve been looking for! You can find out how to 
follow in their footsteps, what you’d need to study and what 
being at university will actually be like. You’ll find out how 
you can join the ‘Engine of the new New Zealand’ and have 
a real impact on New Zealand, and the world!

CALL OUR CONTACT CENTRE
If you’d rather speak to a real person feel free to give our 
friendly contact centre staff a call on 0800 MASSEY.

Or, if you’d like to actually see a real person, drop in to our 
campuses in Albany, Manawatū or Wellington.

WE HAVE STUDENT ADVISERS
We have heaps of people available to answer any 
questions you may have about studying at Massey. 
We understand it is a big decision. To speak to someone, 
or to get someone to visit your school or workplace:

Phone: 0800 MASSEY
Text: 5222
Email: academicadvice@massey.ac.nz

Dedicated international, Māori and Pasifika student 
advisers are also available.

MASSEY ‘YOUR GUIDE TO’ BOOKS
Massey produces a range of ‘Your Guide To’ books grouped 
around particular interest areas. They provide details of 
entry requirements, majors, course structures and career 
outcomes covering all our programmes.

To obtain copies of ‘Your Guide to’ books:
Download them at publications.massey.ac.nz

Phone: 0800 MASSEY
Text: 5222
Email: contact@massey.ac.nz

EVENTS
Another great way to see for yourself what life and study 
is like at Massey is at one of our open days. You’ll learn 
about Massey’s programmes, career opportunities, 
accommodation options, campus facilities, and get to talk 
to lecturers and current students.

Albany Open Day: 16 August 2014
Manawatū Open Day: 6 August 2014
Wellington Open Day: 29 August 2014

Massey also has stands at various career and tertiary 
education expos held all over New Zealand (and beyond). 
If you want to know where you’ll see us next, 
call 0800 MASSEY, text 5222, email contact@massey.ac.nz 
or visit events.massey.ac.nz

FACEBOOK
We have our own Facebook page which you can join to 
keep up to date with what is happening at Massey before 
you come to study with us.

To like our page: facebook.com/masseyuniversity

TWITTER
You can also follow us on Twitter @MasseyUni

INTERNATIONAL STUDENTS
We welcome more than 3,800 International Students from 
100 countries each year. 

The International Office is the first point of contact for 
prospective students. If you are considering studying at 
Massey we welcome your enquiry and look forward to the 
possibility of you joining our community.

For more information:

Phone: +64 6 350 5701
Email: international@massey.ac.nz
Web: international.massey.ac.nz
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