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The goal of this course is to provide students with a general knowledge, from aspect of chemistry, about food
technology. Course content includes the major chemical components: carbohydrates, lipids and proteins, of foods
and the chemical functions of each component, as well as chemical changes during processing and storage. The
course also covers chemistries of food additives, and important techniques in food analysis.

LR

HOUE A (LENE

5021 : KEKE:

039 : B

F04E : fE S

054 : BEH |

#0638 - BEH I

FOTHE © G RS

5083 : EBKE

5004 : 1B FEISLGHE2

£1048 : Bk - B - BE |

E118 Bk - B - B
E120 1 BRI |

H13 RS |

H14  PIE3E A LRI B R E
150 © REREEH-ERZ A
H163 | REFIIA

F1TE : RSEYREEE4
F181 : HARE

XV Es v
HE - 10%
PUZREHE © 60%
HIFK% © 30%

e e~ B o BB B
AHREEIR - BREARBEER -

R

1 B BB E EE RN RA R A = (BRE)

I

AREESEER

e

133
2 2R



ZUET4EE © http://www.cyut.edu.tw/~yafanliao/
E-Mail : yafanliao@cyut.edu.tw

Office Hour :

EHi— 5 5~687, 25 T2-1022;
EHAVY, S5 5~65], 85 T2-1022;

5147822

[EEEA] [B11EN]
HEESMER  FOLAEH -



