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Objective English To understand the structure of food processing industry, to familiarize the principles of
manufacturing management and the skills to run and control a food processing plant.
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Outline English To introduce the structure of the food processing industry, Learn the managerial skills
of food manufacturing operations, understand the principles of quality management,
new product development and human resource management, gain insights into food
sanitation program involved in processing plant.
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Teaching English Lectures, Homework and oral presentations.
Method
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Reference English Food Processing: An Industrial Powerhouse in Transition. 1997. J.M. Connor.
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Syllabus English
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Evaluation English
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1.Introduction to food industry
2.Changing structure of food industry
3.Factory organization

4.Factory design and planning
5.Production management

6.Quality management

7.Research and development
8.Human resource management
9.Factory sanitation and safety management
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Homework 10%
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Midterm exam  35%

Final exam 35%

Homework 10%
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