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(Description)

Food machinery and equipment is undergraduate selective course in Food science and
Engineering. It focus on improving students' engineering quality, engineering and
technology to solid the foundation for the training of the practical ability of food science
and technology graduate students. By teaching equipment structure used in food
processing, principles and applications, combined with the typical food processing
equipment food equipment and processing introduced in production applications, to
enhance the perceptions of food equipment, train students with initial capacity of food
equipment selection and design.
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4. George D. Saravacos, Athanasios E. Kostaropoulos. Handbook of Food Processing
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