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(Description)

(This course is a practical education course. After students complete the theoretical study under
the course of Food Engineering Principle, through UHT milk processing, yogurt preparation,
juice processing, dried strawberry preparation, milk powder processing and meat processing
experiment, lets the student actual operation food processing equipment, get food processing
experiences and learning process to consolidate studied theoretical knowledge. The main
teaching contents including: basic safety and precautions during the food processing operation;

combined with the production of UHT milk learning to master the principle of homogenizer and

operation; combined with yogurt preparation to learn the principle of sterilization machine and




operation; combined with strawberry dry production to understanding and mastering the principle
of freeze drying machine and operation; learning to master principle and operation of plate and
frame filter by fruit juice processing; combined with the milk powder production to study master
the principle and operation of spray drying equipment, etc. Teaching goal is through the practice
of this course and the actual operation, make the students master the basic principle of food

processing and operation.
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(1) FRFRAk 60%
(2) EJE(E30%
(3) HARFEH 10%

; The experiment report 60%
; Practice operation 30%

; Summary of course 10%
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