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*PRFEMI A (Description)

This course will survey the biochemical, microbiological, and practical aspects of
food fermentation in regard to Chinese liquor, wine, beer and vinegar.

At the same time, this course will introduce the production of enzyme preparations,
fermented functional foods and additives, and the biological treatment of food
industry wastes.

Focus will be on biochemical processes converting source material to finished
product, establishment and role of microbial populations, practical considerations for
desired trait/flavor development, and mitigation of undesired traits.

WRFEH22 KA (Course Syllabus)

*22>] H b5 (Learning
Outcomes)

1 TR TR E REFT AP RAEZEME L (A3) ; EREKME TR
AUSEAS B, GBI L2 L R hl s, SRR TR A
TIERRE, SR G A A A I Y B A A A 1 b P
(B1, B3) .

2. DIARFERIESRBENG], SrRamn . BRI AR T2, =
SRR L 2Em], AR TR (B2) o

3. AMAEZEAR IR GRS IR, RIS A SRR T A 9 1 B it




JEAVHT AT fn (BA) o A2 AR XS B — FRUHHTIRAN 2 2], M EASIR
(€2, C5, D2, D3) .

Understanding the importance of fermentation engineering in the development of the
national economy (A3). Students will gain a fundamental understanding of food
fermentation theory and technology, and master the regulation of microbial
metabolism and its application of metabolic control in the fermentation industry
(B1,B3).
To make students acquainted with principles of using of microorganisms in
fermentation process, different food products fermented with bacteria, yeasts and
molds will introduced, so that they can attain knowledge of application of
microorganisms and enzymes in technological operation, substrate preparation and
control of fermentative process and isolation of products (B2).
The latest progress of modern industrial fermentation and new fermentation products
will be introduced (B4). Let students learn in depth on a topic and communicate with
each other (C2, C5, D2, D3).
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2016.
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https://www.amazon.cn/s/ref=dp_byline_sr_book_1?ie=UTF8&field-author=Wilhelm+Holzapfel&search-alias=books
http://www.dangdang.com/author/%D5%C5%C0%BC%CD%FE_1

