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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. It helps students develop the concept of unit
operations as building blocks for food process and preservation. To aquatint the
students with the basic steps involved in commercially food processing.
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To learn the basic principle and the advanced technology of food preservation of
food preservation, as well as its application in food processing industry; (A3)
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-~ _ ) To comprehensively apply the basic knowledge of food chemistry, food
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understanding of food science and technology. (A5.2.1)
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Through the English lecture, class discussion, oral and written report, the students
will develop their ability of study in English (B6), discovery, and solve the
problem,(B1, B2, B3, C2) and searching references (B9).
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Quality 2 Lecture | Market survey and Learn the major | Questions
deterioration of literature search on issues in food and
food and the advanced/novel quality and discussions
principles of food food preservation safety in the
preservation methods developed class; final
within recent 5 years term
Refrigeration 2 Lecture | Market survey and Learn the Questions
preservation literature search on principles of and
the advanced/novel refrigeration discussions
food preservation storage in the
methods developed (temperature, class; final
within recent 5 years | relative term
humidity, gas
composition),
Ry e MAP, CAS
eSaeks Freezing 2 Lecture | Market survey and Principles of Questions
N e A preservation literature search on freezing process | and
ﬁgﬁﬁ;&ﬁj{ the advanced/novel — water and ice, | discussions
food preservation freezing points, | in the
(Class Schedule & methods developed crystal growth, | class; final
within recent 5 years | recrystallization | term
Requirements) Heat Processing 3 Lecture | Market survey and Principles of Questions
and Preservation literature search on thermal process | and
the advanced/novel and preservation | discussions
food preservation —cooking, in the
methods developed blanching, class; final
within recent 5 years | pasteurization, term
sterilization
Dehydration 3 Lecture | Market survey and Principles of Questions
literature search on food and
the advanced/novel preservation by | discussions
food preservation removing water | in the
methods developed class; final
within recent 5 years term
Fermentation 2 Lecture | Market survey and Principles of Questions
literature search on fermentation for | and
the advanced/novel food discussions
food preservation preservation in the
methods developed class; final




within recent 5 years term
Chemical 2 Lecture | Market survey and Definition and Questions
preservatives and literature search on regulation of and
other functional the advanced/novel chemical food discussions
food substances food preservation preservatives; in the
methods developed Different types class; final
within recent 5 years | of chemical term
preservatives,
their functions
and applications
Food irradiation 2 Lecture | Market survey and Properties of Questions
literature search on ionizing and
the advanced/novel radiation discussions
food preservation Effects of in the
methods developed irradiation on class; final
within recent 5 years | living organisms | term
High hydrostatic 2 Lecture | Market survey and Biological, Questions
pressure (HHP) literature search on chemical and and
processing the advanced/novel physical effects | discussions
food preservation of HHP in the
methods developed class; final
within recent 5 years term
Microwave, and 2 Lecture | Market survey and Learn the Questions
ohmic heating literature search on principles of and
the advanced/novel microwave and | discussions
food preservation ohmic heating. in the
methods developed Biological, class; final
within recent 5 years | chemical and term
physical effects
Radio frequency 2 Lecture | Market survey and Learn the Questions
(RF) heating literature search on principles of and
the advanced/novel radio frequency, | discussions
food preservation its instrument, in the
methods developed and application. | class; final
within recent 5 years term
Visit factory 4 Visiting | Market survey and Learn food Questions
and literature search on manufacturing and
practice | the advanced/novel in the factory discussions
food preservation in the
methods developed class; final
within recent 5 years term
Food packaging 2 Lecture | Market survey and Function of food | Questions
literature search on packaging and
the advanced/novel Packaging discussions
food preservation technologies for | in the
methods developed different food class; final
within recent 5 years term
Course review 2 Lecture | Review the course Have a Final term
and prepare for the comprehensive
final exam. understanding of
the principles of
food
preservation.
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Total 100 points: class participation 10%, presentation 15%, report 15%, final exam
60%.
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ANREHN, THNZHES.
No textbook is required, but the following ones are used as references. Students
are strongly recommended to review these books.




Zeuthen, P. and Bogh-Sorensen, L. 2000. Food preservation Techniques.
Woodhead Publishing Lt., Cambridge, England. Second Edition, ISBN 2042-
8049

MR T, S THORREH, feor TV, 2014, SB=/,
ISBN 978-7-122-21892-6
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