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Food chemistry experiment is an important practical course of food science and
engineering. This experimental course aims to train students’ experimental skills and
scientific research capability. Each experiment in this course generally includes: aims
of the experiment, principle, instruments, reagent, lab procedures, results and
calculations, safety warning and pop questions, etc. Before the experiment, the
students are instructed to understand the experiment principles, clarify the purpose
of the experiment, and then complete the experiment task accordingly in group work




under the guidance of the instructor, observe the experimental phenomena, analyze

the data, and write the report.

Through experimental operations, students can improve their ability, and have a

more solid, detailed understanding of relevant knowledge and practical operation

skills in food processing, nutrition, safety and other aspects, so as to ensure the

students is able to glance some frontier progresses of food safety and detection

technology. Through practice, the students is able to grasp the basic theory of food

chemistry, so as to provide guarantee for food safety control system, train rigorous

scientific attitude and work style, provide a solid foundation for later learning and

practice, and become professionals in the field of food science and engineering.
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