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(Description)

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.

IRFEBEFR5RZA (Course objectives and contents)

1. BRSO R EA B EEOR, BLRAE R S T DMk AR (A3, B4)
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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) science and technology (B2, B3).
(Course Object)
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(C5)
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).
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Other Materials)

Publishing Lt., Cambridge, England. Second Edition, ISBN 2042-8049




WRFE T, Eain LSRERE, T att, 2014, 2 =hR, ISBN

978-7-122-21892-6
Gary S. Tucker 2016. Food Preservation and Biodeterioration. John Wiley & Sons, Ltd.

Second Edition, ISBN 978-1-118-90462-6
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