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The progress and development of food preservation technology is an important guarantee for
the development of food industry. This course provides a basic understanding of physical,
chemical and biological deterioration of food and principles of preservation using traditional
and novel methods. It provides an overview of the principles of different food processing and
preservation techniques, including refrigeration, freezing, heat processing, dehydration,
fermentation, high pressure, chemical preservatives, irradiation, and packaging. It gives
insight into how quality is changed during different processes. In addition, in the course, some
case study and communication with expertise will be provided to help students deeply
understand the application of food preservation principles into food industry. The students can
develop the concept of unit operations as building blocks for food process and preservation,




which will benefit their career in research or management in food related area.
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To learn the basic principle and the advanced technology of food preservation, as well as
its application in food processing industry; (A3, B4)
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To comprehensively apply the basic knowledge of food chemistry, food microbiology, and
food engineering into food preservation, and to get systematic understanding of food
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Through the class discussion, market survey, group exercises, and the written report, the
students will develop their ability of teamwork, discovery, and solve the problem (C2,
C3, C5, D1) , and searching references (C5).

WAE B A5 BV SR AB R A
N 2.4 REIZFZEAJR B, AEBISCRREEFT, o Afrism TR AR
HE SR AR REA 1 B P
A MRE, REEEABIRRTT R, BT S ae 7] .
> = —t N N . N NN N
SIRAE AR AR —_— 4.1 RERpHE T RIS R, SISO S ERAR SR Oy v, AT
> SR N N SN
IR RIS 2 TR R U
N 9.1 H&FRE XHIATRIE R, G5 HA SRR A 2K
WHEEHR 3 s A
wiE, AEILE.
B | BEFEAR | BFER || B | ELEERE | R | MM
i | B K| mAs |
HAx
1 R S P T mmRA, dis | Ed) =z 1,2
wESEMR | SRS RER ik bR 1l
o LA R | FERER Lecture ﬁgﬁgﬂ%ﬁiﬁ, SCHR, BiE
*HEN R Quality Learn the mai ERTRAR | R
deterioration . carn the n;:] o Ji Tk )
ST - of food and actors to affect Market survey B,
HERE S R principles of | g o i and literature SCHh, Eh
quality 8
food search on the L= Wal:ipiis
(Class Schedule & preservation | and safety advanced/mnovel | HURE##
food preservation
Requirements) methods
2 B FRGBIE | 2 | gz TipRA, #s | Ed = 1,2
Refrigeration | A JF# CHEE . L s ] 132l
preservation | M. SAA ecture | gLy clk, | SCER, B
). MAP, FERREN | FERE
CAS A b, K58
Market survey HEHL, i
Learn the and literature SCHb, #hiy




principles of

search on the

%51t

refrigeration advanced/novel Bk
storage food preservation
(temperature, methods
relative developed within
humidity, gas recent 5 years
composition),
MAP, CAS
BT BIR VIR I PHZ WA, die | Ed) =z 1,2
Freezing HoKkEK, ¥k s B 5l
preservation | &, fuiREIK, Lecture | g paj 1 Sk, ik, iR
A5 HRARIRS | FENE
Principles of TR AR Bl K5
freezing Market survey HEHL. T
process — water and literature SEHh, Eh
and ice, search on the 2% T 133k
freezing points, advanced/movel | HURE
crystal growth, food
recrystallization preservation
methods
developed
within recent 5
years
POMLEE | EERIN IR P Wmfe, #s | @z 1,2
Heat B R, s REe 4
Processing | 5, LK Lecture | p o, | ok, Hi%%
and RE. Tl HRMBT R | FERNE
Preservation | B 1520 Market Lk, K5
Principles of survey and HERL. T
thermal process literature search | SZhh, ¥y
and on the Eyaliopii
preservation advanced/novel IR
—blanching, food preservation
pasteurization, methods
sterilization developed within
recent 5 years
JBst K AR5 Jit 7K LR B Ji Y% TipRa, #& | Ed) = 1,2
Dehydration | ¥, MK Eia= 5] 52 ol
HEHAR Lecture | g py o, | ek, H3%
Principles of HERETEN N | FERE
food 15210 Market Lolk. FEE)
preservation by survey and HERL. JEES
removing water literature search | SZih, #h7y
on the Eyaliuhiis
advanced/movel BURS
food preservation
methods
developed within
recent 5 years
S ORE S DR 1 Pz Wi, #i4 | w2 | 1.2
Chemical AR, b2 i a=0 BE 1Bl
preservatives | {4 7f 552 Lecture | gl e, | Scik, Bio
and other 5RNiH HERAOREER) | FAERE
functional Definition and T AR Lk, K5
food regulation of Market survey FEEL . S
substances chemical food and literature SCHb, #hy
preservatives; search on the b aliapei
Different types advanced/novel U i
of chemical food preservation
preservatives, methods
their functions developed within
and recent 5 years
applications
e F, 2 L ) i PHZ mmAE, #& | a2 1,2
Food B, Y i BE 1 sl
irradiation | R Lecture | ssp Ll o, | Soik, K%
Properties of HRER A | FENE
ionizing 15200 Market LA LY
radiation survey and HEE. B




Bk

Effects of literature search | Schh, ey
irradiation on on the Kyl
living advanced/movel | HUK§#
organisms food preservation
methods
developed within
recent 5 years
8 8 1 TR e 1 11 i 2 Pz ﬁ?iﬁﬁ]ﬁ’ e ﬁlj:fh/i 1,2
A} T 3 . Y “‘ \
irosatic | & Leaure | oy £ sean, | ik, B
pressure Biological, HIRE AN | FEMNE
(HHP) chemical and S5 Market | 0. K5E)
processing physical effects survey and pei N 3 [
of HHP literature search | Sih, By
on the & yakiopiid
advanced/novel U
food preservation
methods
developed within
recent 5 years
9 %%ﬁ‘ﬁ, WK ﬁl%@%% ez Fﬁ%ﬁﬁ, HE# JE%J\E;/E 1,2
I AH R D = ] 5
Microwave, | X 520 Lecture ﬁ?ﬂ E%Yﬁﬁ;ﬂ zg(,#ni%?%
and ohmic Learn the AR, B | FAERE
heating principles of T B | Tk, K
microwave and N Market survey | JEHU. FATES
ohmic heating. and literature SEHE, Bhty
Biological, search on the Eyaliopiid
chemical and advanced/novel RS i
physical effects food preservation
methods
developed within
recent 5 years
10 S A SEEIER J5 B g mie, fig | Nz |12
Radio %%ﬂ] S N Lecture ﬁﬁ jzi ik " Iﬁ;%;? i\ik?%
frequency Bl cmk, | SCER, B
(RF) heating | Learn the ERFIN | SR
principles of 15200 Market Bl KD
radio survey and HEHL . JHE
frequency, its literature search | SZhh, #E)Ey
instrument, and on the ExFalinpeis
application. advanced/novel IR
food preservation
methods
developed within
recent 5 years
11 o i B T Yz |TME, s | ENTE |12
Food e, JeRtmE L s e 12 M
packaging v B (R ecture | gLk, | SCEk, B
ZN RN | FERE
Function of H 5% Market Tolb, K
food packaging survey and R, JHES
Packaging literature search | Sz, By
technologies on the k- yaliipeis
for different advanced/novel U i
food food preservation
methods
developed within
recent 5 years
12 R L | EERGERR PHZ TipE, W | w2 1,2
SRy R, 5% Lecture | %5 e 132l
Preservation | FhfRiE 7% 7] b SRR, SRR, BETE
of fruit and HERZMERE | FAERE
vegetable AR | Tk KD
% HEH i
& yakiopiid




13 I ERL | EiEamp™ | 4 | ke nigifdr, #E4 | mudirdk |3
L WAE, L Seminar | ]k ; T, B TR
Seminar ] Bl ET R, WD | A E
Learn food TR IEL | Bk, L2
manufacturing N (RIS
in the factory 7 5552
5
DR o
14 EITR T HREMAAN |2 | R | SRRk | EdTy |3
BRIINT | M TS5 B WE. Al
5458 HR A&, TR
£, 3
CIRIZ TN
ZHT 5555
5
DR o
15 R HIRAREN |2 | R WEARRDYS | @t | 123
Course HEAR Lecture | 4% ME AR
review Have a Review the 23 N 4
comprehensive course and KB T
understanding prepare for the ik, B
of the final exam. EREL
principles of NI -1 bl
food By, Jipis sz
preservation. Hh, Efss
JIHIFEEL
b
ERZIT |
8 RETR o soa . e . e e e e
2 i Oskiges | By | gFkEd | RERR | REER
X L - 1\5 (15 %) (1541 (60 43) S R
FEENEARET | o (1093)
@ REBR
' EERL | 10 0 0 40 50 T 1
RIEER 2 0 10 10 10 30 TOBER 1
REER3 0 10 10 0 20 TOBER 1
A5 Class participation: 10%
TN 3y (P 3CEPES) Presentation (Chinese or English)15%
(G /; I) Pk (R CEE ) Report (Chinese or English) 15%
radin , . . .
& AR (30 Final Exam (in Chinese): 60%
J2.43 Total: 100
W2 LA 2% 15 H Students are strongly recommended to review these books:
e Zeuthen, P. and Bogh-Sorensen, L. 2000. Food preservation Techniques. Woodhead
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978-7-122-21892-6
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