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(Description)

Food testing and analysis theory is an important professional compulsory course for
the undergraduates major in Food Science and Engineering. It mainly introduces the
general process of food analysis, basic principle, characteristics, application of national
and international standard analysis method. Specifically, the course contents are divided
into four parts: The main research content of food analysis (introduction), sampling
methods, sample preparation and pretreatment, food analysis methods (including
physical, chemical as well as instrumental analysis methods) and the application of these
methods in the analysis of food nutrition components and food chemical safety related
components. In addition, to help the students to understand the new food analysis
technology, the multimedia -assisted means will be applied in teaching process, the
improvement on the accuracy and precision of the analysis results will be instructed
combined with specific charpter.

Students would grasp the basic food analysis theory and methods via learning this
course. The aim of the course is to cultivate and improve the students' practical operating
ability, and lay good foundation for their future working career in the fields of food
science reserach, food production industry, inspection and quarantine of import and
export food products, the supervision and administration of food quality (FDA) and the

centers for disease control and prevention agency (CDC), etc.
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1. Master the basic methodology of scientific experiments (research). (D1)
2. To master the knowledge frameworks of food science, including Food Analysis, Food
Chemistry, Food Microbiology, Principle of Food Engineering, Food Machinery, Food

Nutrition and Functional Food, Food Additives, Food Security, Food Technology, Food




Quality Management and Regulations, etc.

3. Master the general process, basic analysis methods and principles of food analysis and
specific applications.

4. Cultivate comprehensive ability and literacy to recognize and discover and solve

(B2B3)

(B2B3)

problems. (A3C3)
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Analysis of
vitamins:

Classification and
properties of

vitamins; sample
preparation
methods of
fat-soluble  and
water-soluble
vitamins; the
application of
HPLC in the
analysis of
vitamins.
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Other Materials)

Reference book: Food analysis (the Fourth edition) edited by S. Suzanne Nielsen,
Purdue University West Lafayette, IN, USA, ISBN 978-1-4419-1477-4

Z2%15: Food analysis (55VUf%), S. Suzanne Nielsen=:%, Purdue University West
Lafayette, IN, USA, ISBN 978-1-4419-1477-4
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