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Food Additives is a professional basic course for undergraduate student from the
major of Food Science and Engineering. It mainly introduces definition, source,
N classify, function as well as functional mechanism and safety of preservatives,
*URFE A . . .
(Descrinti emulsifiers, thickeners, antioxidant, perfumes and aromas, sweeteners, colourants,
escriptio
) P zymins, foaming and defoaming agents as well as other food additives. By studying
n

this course student can understand the definition, properties, characters, toxicity,
usage, application range and dose, basic function principle as well as the basic
knowledge and skills of application announcements of food additives. Furthermore,




the domestic and overseas development trend and relevant regulations of food

additives will also be introduced.

IRFEZ 22 KN (Course Syllabus)

#2251 b

1. BERAMIIFIRE X MR MR, Rtk BT BTEE SR,
AR A IR FRU A P PR A B, 5 P I P v Ao 0 A5 R it e RN R A 5

(Learning (A3,A5.2,B2))
Outcomes) | 2. T fif[E 4N R INFU I % R 5 45 (83,C3)
3. SNZRA R N B AN AT 150 (BS8)
sy | BOEPT RN | BOE (RN REE | EATR 7
TR o X . ;
7 VBN K TR
W | o | 22t | e BRI E S
g ik L ae A I AN R R
BURIAT T T . R 3SR 24
(Class gy | PR A 2
Schedule & RIE, J}Eﬂﬁ‘l&x E‘?ﬁﬁ?@%
PR ANE A, AR
Requiremen TR, I R R
ts) 1 PR (1) SRR
o | 2% | YHE | BEE Rt 55 7R P A
B JRns, BT RN
il T R BT R e 2
BRFE . YL FoE St s R 25 LA R 32
5 B AR A 7 1
803 % |4 | YR | BB K | R T A ST R AL
AL FHEAE | RIS, BRI
FHHE
W4 % | 3 | YHE | BB | SR TN T R e A
17 TR | R EE, SRR T
REAE, R VER AN L 77
TH] F B
805 % | 2% | YR | B R | ERUGRE SSUELRI 42K
LA FEAEL | SHAHIIE, %I HEE
il SENE IR C S0} 7 S 27
AT I 4 5k
806 % | 2% | YR | E B R | R T AR RER RIS 5
R BHE | FREEREEARE, SRS
ks

A RHE B dh P A
o




7R | 2% | YHE | BEE ISR TR R TR A8 RN
LSl PRI, TR AR 8 1
%8R| 24N | YHE | BEE BURESRE QAR IR K
T H J B E RV A R B R
EN Fiy SHGEREHTEERD.
B9 E | 45N | PR | BEE K| RTINS
Pt 1) 7] B | 7, EARZEEE /70 AR
R DL RO g )R E £ oin ek
(IR AT B 2T o
L0 | 450 | YRR | BB R R | R T AR A v R
i ¥ 71 PHAEL | AR, kR
INERTC] MIRER, FERAEKAE T
7 %o
FILE | 350 | YR | BB A & | ER T ERAGT. KRBT,
HoAh 2% FEL | R BERATR. e R 8 A
R %, B SRR, k.
hnF VR FAALEE DA S AL D fE
W | 2 2 BRI TR (], BT
® W | AR | AR S e
i, FEHEAT ppt IR BV RS,
Mt 32
ih)

g, HE.

RGN IR GRS 10%, P RSt CRLFREL, 3

* 7 F
R
(Grading)
Fhf
BRI, XV HR TG CHEARRZEON), R KF AR, 2006 4 H AR,
55—H%, 1SBN: 978-7-5641-0511-2, IRFE(HFHZHN 3 i, LM, w7
B b Tk RINEHT
I 2% H:
BYR L A, P LA Tl AR AL 52004 HAR.
(Textbooks
& Other 2. BAISINGIN A, SHEEES, (TR, JE5, 2006 HAR.
Materials) | 3 groeinsn), MERIFSE, sERDHRE, 65T, 2002 HARL
4. BN/ (9€) David H. Watson &, EZEAE R, HHEER T H AR, Jb5,
2006 Hfi.
5. Food Additives, Branen A.L. Marcel Sekkerinv.N.Y. 11,2002 .
HE

(More)



javascript:open_window(%22http://opac.lib.sjtu.edu.cn:80/F/3PVAXATCIUHJPSG6FQQMPSVJ324XDH33XTG5XJ5X2IY2KJ45MN-30636?func=service&doc_number=000420868&line_number=0007&service_type=TAG%22);
javascript:open_window(%22http://opac.lib.sjtu.edu.cn:80/F/3PVAXATCIUHJPSG6FQQMPSVJ324XDH33XTG5XJ5X2IY2KJ45MN-36944?func=service&doc_number=000311584&line_number=0014&service_type=TAG%22);
javascript:open_window(%22http://opac.lib.sjtu.edu.cn:80/F/3PVAXATCIUHJPSG6FQQMPSVJ324XDH33XTG5XJ5X2IY2KJ45MN-36944?func=service&doc_number=000311584&line_number=0014&service_type=TAG%22);

#iE
(Notes)

FVEBL -
1. AfF* A B LI
2. WRREFAFHCN 300-500 75 IRFE RN ARG R B LHNE, FHAR.




