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{Food Processing) is a compulsory course for the senior students of Food Science

and Technology Department. It is also a core major course in the whole curriculum

program. The prerequisite courses could be ‘Food chemistry’, ‘Food Engineering’ and
‘Food Safety’, but not required absolutely.

{Food Processing) is a course on how to produce different kind of food products.

According to the terminology of modern food industry, it studies on the
transformation of raw materials and ingredients, by physical or chemical means into

industrial edible or potable products, not including tobacco and medicine.

Food processing typically takes clean, harvested or culled crops or butchered animal
products and processes these produce attractive, marketable and often long shelf-life
manufactured food products. There are a variety of food products and their foods
processing. Based on local economy, we focused on dairy products, bakery products

and beverages and their processing in this curriculum.

For example, a dairy product is food produced from the milk of mammals. Raw milk
collection, milk components and chemistry, liquid milk products, milk powder,
condensed milk, fermented milk products, yogurts and cheese are taught in this
section.

Students after learning Food Processing, should totally understand basic knowledge

of food industry, food products and its transformation.
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Understand the concepts and scope of food processing; (A3, A5)
Understand the relationship between raw materials and foods; (A5)
Understand the transformation of food products; (A3, A5)

. Improve the awareness of the critical control points in the supply chain; (A5, C6)

Enhance the cooperation and self-motivation of students; (B8, B10, C4)

1
2
3
4
5. Improve the ability on problem analysis and problem solving; (B2, B3, B7)
6
7. Literature research and good presentation; (B1, B6, B9)

8

Team-work abilities. (B4, C2, C3 )
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Discussion Searching
. Lecture and Literature .
Protein 3 ] . . Reading Q&A
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(Grading) 2) Assignments ( 3-4 times, 20% of your final scores )
3) Final exam ( 70% )
bt
Food Science: An Ecological Approach. Sari Edelstein. 75. Jones &
Bartlett Learning. 2014. 1% Edition. ISBN:978-1-4496-9477-7. 2 Jii. #&.
.
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1. Dairy Processing and Quality Assurance. Ramesh C. Chandan, Arun
(Textbooks & Other . . ...
Materials) Kilara. John Wiley& Sons Ltd. 2008&2016. Second Edition.

2. Bakery Products Science and Technology. Weibiao Zhou, Y.H.Hui.
Second Edition. 2014 by John Wiley& Sons Ltd.

3.Dairy Processing Handbook. Teknotext AB. Tetra Pak Processing
Systems AB S-221 86 Lund, Sweden. 1% Edition and 2" Edition.
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