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Enable students in the course to acquire basic knowledge of food science and food
processing principles.
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1. Dairy products processing; 2. Surimi products processing; 3. Food dehydration; 4.
Food concentration; 5. Salting food; 6. Smoking food.
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Classroom teaching 1s the main method (Explain with Power point).
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English Dairy products processing 12 h; Surimi products processing 12 h; Food dehydration 9
h; Food concentration 5 h; Salting food 5 h; Smoking food 5 h.
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English Midterm exam (50%), Final exam (50%).



