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Food logistics is a multidisciplinary discipline and integrated with food science,
logistics and management. It is highly academy-, theory- and application-orientated
and is an important part of Food Science and Technology. This course mainly
includes: Basic knowledge of food logistics; Information and management
technologies of modern logistics; Food logistics system and supply chain
management; Procurement and inventory; Food Handling, delivery &distribution;
Logistics information system, Third party logistics, Electronic commerce and food
logistics; and Food cold chain. It helps a student improve the theoretical attainment on
food logistics and apply what he learned in food industry more flexibly.
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