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*URFEMI A (Description)

“Food economics and marketing analysis” involves the general theories of
economic management and the specific characteristics of the food industry. It mainly
teaches the development status of food industry; introduces the strategies of product
o development, pricing and marketing; and studies the factors that affect food safety and
*PRFEI /T (Description)
their influences on food product development and consumption, which exhibits

distinctive food industry characteristics.

The main goal of this course is that students can expand their horizons based on

food industry and understand the food market and industry from macro perspectives;




master the specific links of the food industry; learn to apply the theory of food
economic management into specific food industry; understand the importance of food
safety on food production and consumption. This course can cultivate the students'
awareness of analyzing the food industry from the perspective of economic
management, and improve their abilities to find, analyze and solve problems at mean
time.

The curriculum design breaks the traditional practice in which discipline system
determines the curriculum content, and combines food engineering, food economics,
food safety, food laws and regulations into the teaching contents. In this course, theory
teaching, case appreciation, and skills training are highly relevant and penetrate

mutually.
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