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258 |3 Credits 3
1T EERRE AR RSV 1.Introduction of background
BrBEZE knowledge of Food Technology and
2. BRAEYIRIF 2 RS EE new developments.
3. A ERN B Han~CEE 2.Food microbial technology
4 BT IR FE R B SR E applications and selected
5.8 E AR B EERRsCER e articles,probiotics.

REHE bt 3.Food biochemical technology
applications and selected articles.
4.Chemistry in food analysis and
selected articles.
5.Food processing technology and
selected articles.

4 EELUGRUEH - Teaching Handouts and selected articles.
Materials
HARBAHAREE,, 40%. Midterm and final examinations, 40%.
BT RS | FHEEOERE, 40%. Grading Written and oral reports, 40%.
HAth, 20%. Other, 20%.
BHTEE |
AFREZ FEEERMERLFE The main goal of this course is the
s - B R RN YER introduction of new developments and
HER - AAEFARLEEE @ HiE trends of food technology. The whole
B EEReET  BEES 0 D course is divided into three units. The
B AR SR - B e ARl first unit will discuss the basics in food
EELRREAER - DAKAHRRGR SR microbiology. Major topics include
BEFEELE . AaRELE - Bt food spoilage microorganisms,
BEETT HERHEERFN 0 UkE pathogens, microorganisms in
HEANE |(BErueEfNg - - SEBERBRLT Syllabus fermented foods and probiotics and

BB » LURAHRERSCEHE -

selected articles. The second unit will
discuss the basics in food chemistry.
Topics will include carbohydrate
chemistry, food protein and lipid
chemistry and their applications, and
case studies. In the third unit,
important theories and applications in
food engineering will be stdudied.
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