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(Description)

The Experiment of Food Engineering Principals is an independent course, which
based on the food engineering principles, food Technology. It is one of important
professional courses for students, who major in food science and its related majors. It
is a comprehensive practical course.

The main teaching contents of this course include: 1) Introduction to the course and
assessment methods; 2) Security consideration for food processing operations; 3)
Mastering the principle and operation of homogenizer in combination with milk
production; 4) Mastering the principle and operation of sterilization machine in
combination with the production of yogurt; 5) Mastering the principle and
operation of freeze dryer in combination with the production of dried strawberry; 6)
Learning the principle and operation of plate and frame filtration through juice
processing; 7) Learning the principle and operation of spray drying equipment by
combining milk powder production; 8) Mastering the principle and operation of high
static pressure sterilization through meat processing experiments.

The objectives of this course is as follows, through the internship and practical
operation of this course, students will be trained to master the basic principles of food
processing and experimental operation skills, so that students can consolidate and
deepen their understanding of the theoretical knowledge and experimental basics of
the food engineering principles from theory to practice. Students can understand the
security consideration through practical operation. Their knowledge will be broaden
through the learning of the principle and operation of mechanical equipment such as
sterilizer, centrifuge, homogenizer, etc. After finishing the experiment of food
engineering principal course, all students will have certain safety operation
consciousness, experimental operation skills, scientific thinking and Teamwork ability,
as well as the ability to analyze problems and solve problems to lay a good theoretical
foundation and scientific literacy for going to the factory for internship and work in the

future.
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