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This course mainly focuses on the quality and safety of food, and
introduces the basic properties and structural characteristics of the main
food ingredients including moisture, volatile organic compounds, protein,
protein and other components; at the same time, these components are
introduced in The chemical/biochemical changes and reactions in food storage
and processing were systematically studied and discussed. , The main
proposal is the influence of storage and processing processes on food color,
flavor, size, nutrition and food safety factors and reaction conditions.
The content of the course involves biology, chemistry, engineering and other

related disciplines, which can guide students to integrate and transform




their knowledge. Cases, master the basic knowledge structure related to the
profession, understand the current development prospects of the food
industry and the practical problems related to the food industry and food

consumption.
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