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(Description)

Food science and technology practice is a compulsory professional practice
course for food specialty. Through a variety of forms such as food company
visits, food management work surveys, lectures by well-known experts and
entrepreneurs, and alumni forums, students will have a preliminary
understanding of the organization and management of food companies,
the production process of typical products, and knowledge about food
safety management and food regulations And dynamics; understand the
development of professional production and enhance perceptual
knowledge; develop students 'ability to investigate, analyze, and solve
practical problems, as well as the ability to organize and manage work;
open up horizons and lay the foundation for subsequent courses; improve
students' professional recognition And a sense of mission, to cultivate
generous, compound and innovative talents.




PREEZF KYA (Course Syllabus)

1. PRI RS S M IAE L, e 8 AiRKgRE
IR, WA TR R RS AT S (A3,B4,D3) .
2. A FATIWACR PR KR 2=, TR m A T T i
*2% 5] Hbx FANATEE. (A5, C3)
(Learning 1. Through the extracurricular food company visits and survey practices, improve the
Outcomes) comprehensive understanding of food professional knowledge, and understand the
development and prospects of the food industry (A3,B4,D3) .
2. Through the lectures of excellent industry representatives and alumni symposiums,
students' professional awareness and recognition will be improved. (A5, C3)
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