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(1) Fennema, O.R.F 4 Food Chemistry, 25 =kf,1996
(2) Grosch, B. Food Chem. Springer-Verlag
(3) BEE - BERESE > HCE R AR (2006)
4 RAEESE > Bt EREIHRA (1995)
Reference English
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2/15  Enzyme- Kinetics, Inhibitors
2/23  Immobilization, Applications in Food Processing
3/2 Muscle Foods- structure, compositions
3/9 muscle proteins

3/16  Postmortem Biochemical Changes
3/23  Processing Effects
3/30 Egg and Dairy Foods
4/6  Cereals
4/13  Mid- term Exam
10 4/20 Plant Foods- Chemical Composition
11 4/27 Physiology and Metabolism, Control Mechanisms
12 5/4
Syllabus English
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http://ind.ntou.edu.tw/~bonnie/bonnie-outline.htm
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