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(Description)

Food science and technology professional practice is a compulsory course focus
on professional practice. Through the typical enterprise internships and implementing
the teaching principles of combining theory and practice, students can understand the
organization and management of the enterprise and the production process of typical
products. Expand and enrich their product knowledge, process knowledge and
equipment operation knowledge during the practice. Understand the development of
professional production and enhance perceptual knowledge. Cultivate students' ability
to investigate, analyze, solve problems and their ability to organize and manage work.

To promote the students’ comprehensive application abilities and to develop




generous, complex, and innovative talents.
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(Learning 1. By means of extra food factory visits and investigations, enhance the comprehensive
Outcomes) understanding of food expertise and in-depth understanding of the process and
equipment characteristics of food production(A1,A2,A5, B1,B2,B3,C5,D1,D5).
2. Through product design, production practices, scientific research, etc., students can
develop independent thinking and problem-solving skills, teamwork skills, and
analytical skills. Expand the horizon of food professional knowledge and lay a good
foundation for professional class learning(A3,A4,B1,B4, C2, C3,C4,D2,D3,D4).
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1)Explanation:
Using food tech-
nology theory to
analyze product
features,
technological
process, working
principle of
processing
equipment,
selection and
monitoring of
key control
points, etc.

2) Product R&D:
Complete the
Product design
work through
marketing
research and the
use of basic
knowledge such
as food
chemistry, food
technology, and
food engineering
principles.
Enable students
to master the
relevant theories
and techniques.
3) Report
analysis and
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mastered related
theories and
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1) Internship
report;

2) PPT;

3) At least
one product
per group;
4) Personal
presentation
and Q&A
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1) Data
collection,

2) market
research,

3) key process
technical
parameters,
4) writing
investigation
report
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1) PPT
presentation
2) Personal
presentation
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3) sensory
assessment
4) internship
reports




techniques
through the
product
development,
analysis, surveys,
and writing

internship

reports.
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(Grading) The course assessment includes: 1) Internship report 20%; 2) Product creativity 20%,; 3)
Market prospect 10%; 4) Sensory evaluation 30%; 5) Regular performance 20%.
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