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Food machinery and equipment is undergraduate selective course in Food science and
Engineering. It focus on improving students' engineering quality, engineering and
technology to solid the foundation for the training of the practical ability of food science
and technology graduate students. By teaching equipment structure used in food
processing, principles and applications, combined with the typical food processing
equipment food equipment and processing introduced in production applications, to
enhance the perceptions of food equipment, train students with initial capacity of food
equipment selection and design.

WRFEZFKAA (Course Syllabus)




G fr SRR R F bR, AR ST H IO T
*2 3] Bz 1 THROFAR AR TR S R RRE LR (AL A2);
(Learning 2. TIREBHURIOSE AR A — B TR S5 5 (B3,
Outcomes) 3. AT AT AR P R SR, B R AR R L A 1 0 R A AR
R TR IR /1 (C1. €3+ D2),
BoEms | R | s | EURE | EAER ez
Jrt R Jiat
BARBRESIR | ..
SERMAK, T |
“ip Ttk | HoEEA lntelst $ i)
2 e | g | RGBS |
U mesmackre |
%O e
Herd o | TRmRE R W |
RN S L | B | R | RHU S A |
Uk B | Gy | 8. SHATER | S
Bl | . it
A AR SN S8 SN A T
JEUR 4 Tk | mmEE | $2 1
o 4 " S| R R R B :
UG5 % 4 g | S |0 S
W | BAEERAL g
- " | AR ’
HE P HRE L R
R e R B R e o BN VY iDE - e
M| giE, w \
(Class S L pupik | g | L EATE
i 4 o oy | BEICEOAL, I ‘
e HE | SO | e it
Schedule&Require i FRARN S BT %
Yo TIERE, 45
ments) m*nmﬁﬁ
AR IR £ A B
sy | IR
R | W, OW AT RBE |
B 5 R Sk | R o B i
MG s | 2| e | Sowk | v ERILE
T p | S TfessmA |
K Fjﬁﬁ (@
YR Y 5B Y
Va3 S IPASI
S5 2@@222@1 e
WAL || B | RERE | T | iR
U B ey | mxem | L T | i
- HREZERHT R &
T R TEEE, 2 y
4 g AL 1 K 57
‘ HordE s | EEEEERT S | W
% = A
?me% 2 iﬁ? MRS | @ TS |
- T s | S8, TRIER | S5




*EA% T
(Grading)

W | REBAEE. K| R
L 2
Fa
AR L R I
MR A | i TRBFRE |
CRIAAL || BEE | RS | ABHLTRRR, % | i
W5 wer | S | SR, TROEE | i
B | R WA SR | #
i
2 Vo E
Yo ifi:?fgf s
fr AR g | mms | O S ERBEIL L
o 2| Ty | mpg | WU, |
| TR |
BRI R
DL AL (e |
g e W
e et T, )R L
wowgeak || sk | S R TSR |
ek ger | D e, gk |
MW T R |
Ty "
WA
HOEERT & R
B RS2 O 103
B or
ey | D) RS
i | TR ST
i LA U | g et (2 WD), g
PRI | 6 IS5 T o 5 e
\ TR 3 R N I
B vn | L FRA
13 R 24 A 25 R F T AE
RO AT
HER
TR T
B 2% 15 T 5 B
HZ (420,
G O

R Z RGP R . BREERIL . AN AR SEER AR IR kst
AT ARy i dy B -

PIARNE GRAETEH B, RS SREEM MR 20%, EEHRFIR A
MIEIRRESE . Dk MUy RIERE A S S

N R R i i 20%. AL HEAT SCRR BRI L 540 BN AR P 2 et
TEMb, T2 A Mo e, QUG PEARERAE 2. 11 3k B S0 7 3RIB 555 TH (1 g
VAR

IHISEEAR T e 10%. IS WSLEKIARE T, BA AR RS, M
b R R R S B i) R

WIARE RS 50%, M. EEEROIREEEA T UHR A H B o AL




SRR A BB ] S5 R R IR R R S

B S TR
(Textbooks & Other
Materials)

(EER: AR, 1%, it HREER, ik, H5)

Hbt:

B EAURS B% %ﬁ%iﬁ(#iﬁﬁﬁ)*lk&ﬁmﬁ,mnﬁm
% HR, ISBN: 978-7-109-15805-4, 3C#hf, HilmEHE “+—H” ERHEM
RN, EZRESRERER .
?%:P} H:

- BRI SR, AR, MRS g, E U R, 2016 SR AR (=
Ekmﬁﬂa$ﬂ%§ﬁﬂmﬂﬁ>
2. BRI S &, Ml s ki, 2008 4tk (i 21
RS & S DN
3 L) MU S &4, B, PEZ TV H R, 2008 FHR (FEEFR
EALEID

4. George D. Saravacos, Athanasios E. Kostaropoulos. Handbook of Food Processing
Equipment, Kluwer Academic/Plenum Publishers, 2003 5 Hi i (4F3CEED.

H'e (More)

7

£7F (Notes)

HE

T * AR A S
2. UREEMINTHON 300-500 75 BREERALLRBIFER LA LHNE, THAR.



https://book.jd.com/publish/%E4%B8%AD%E5%9B%BD%E8%BD%BB%E5%B7%A5%E4%B8%9A%E5%87%BA%E7%89%88%E7%A4%BE_1.html

