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(Description)

Food processing experiment is a technical, practical and professional required
course of undergraduates majoring in food science and engineering when
finishing basic courses and professional courses. It is processing principle of
products as the main line, studying on the relationship between the natures of
the raw materials in food processing and processing products (dairy products,
baking products, meat, aquatic products and fruits and vegetables, etc.),
processing operation and parameters optimization, and control of all kinds of
processed food, and quality change and control measures of processing
products in processing, storage and transportation, developing new kinds of
food, and promoting the development of food industry.

Teaching goal is to deepen students' understanding of professional basic
theoretical knowledge, to train students mastering the basic operation skills, to




improve students' comprehensive professional knowledge ability to use what
they have learned, and to cultivate students' innovative and practical ability,
which make students realize the interconnected knowledge, through the
practical application to achieve mastery and integration of knowledge. The
undergraduates will establish the future experimental technology foundation
engaging in food science research.
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