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(Description)

The course Food Physics is an elective course for the undergraduate
students majoring in food science and engineering. The course deals with the
physical characteristics of foods and food raw materials, and systematically
introduces the mechanical, optical, electrical, thermal properties of foods
during storage, processing and consumption, and their relationship with food
quality. The aim of the course is to provide students with the abilities to
measure and estimate the physical parameters of foods and to understand the
relationship between food physical properties and product development and

quality control.
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1. Through the introduction of the main physical characteristics of foods

and food raw materials, such as mechanical, optical, electrical and thermal

(Learning properties, students are conferred with the ability of mastering the main
Outcomes) parameters, principles and measurements of food physical properties (B2) .
2. Through teaching new issues and advancements in food physical properties
students are guided to think more independently and practically in order to
understand the relationship between food physical properties and product
development and quality control, and to foster their practical ability and
innovation spirit (A3, C3)
3. Through interest cultivation, students are encouraged to study harder and
more profoundly and to shape their awareness of contributing to Chinese food
industry by scientific innovations (D2)
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(Grading)
Class performance: 30% It is based on the attendance rate and the quality
of assignment completion.
Exam: 70%. It evaluates to what extent the students master the basic knowledge
of food physical properties
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Food Physical Properties, Yunfei Li, Yongguang Yin, Shulai Xu, Wanhao Jin,
China Light Industry Press, 2" edition, 2017.
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