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(Description)

Food packaging is the system engineering based on foods, it is one of the most important
elective courses for students majoring in Food Science and Engineering; It involves
knowledge related to food science, packaging materials, packaging technologies and
methods, food standards and quality control etc. The main objective is to enable students
to master the performance of common food packaging materials and the applications of
various materials in food packaging. Students should be able to provide corresponding
packaging requirements and select proper packaging materials according to different
properties and characteristics of food. They should also be able to judge the quality of
packaging with the food nutritive index. Besides, they should master basic principles of
food packaging, learning the influence of environmental factors on foods, including
light, oxygen, water, temperature, etc. and how to control it. And students are required
to understand the mechanism of microorganism and quality changes in packaged food.




Through this course, students will establish a solid foundation for further study of other
specialized courses in food area or working on research, product development,
industrial production management and other related fields.
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