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Teaching Plan of Food Science and Engineering in Southwest University

Unit code Unit name semester period | Total Unit Type
080000010 First Foreign Language 1 90 3 genera] education
12 (Chinese) compulsory course
080000010 | General Introduction to 1 9 3 general education
13 China compulsory course

professional
080832000 | Research progress of food
) 1 54 3 development
01 science i
elective course
Research progress of professional
080832000 )
02 food processing and 2 54 3 development
preservation elective course
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Course Information of Food Science and Engineering in Southwest

University
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Unit code: 08000001012

Unit name: First Foreign Language (Chinese)

Credits: 3

Introduction:

Teaching Pattern: 90hrs

Prerequisite:

Course Assessment:

Textbook:

Course Director:
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Unit code: 08000001013

Unit name: General Introduction to China

Credits: 3

Introduction:




Teaching Pattern: 90hrs

Prerequisite:

Course Assessment:

Textbook:

Course Director:
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Unit code: 08083200001

Unit name: Research progress of food science

Credits: 3

Introduction:

Research progress in food science is a degree course for doctoral students majoring in food
science and engineering. It is based on Food technology and processing, meat milk technology,
food microbiology, food chemistry, food storage and marketing, brewing condiments, and, fruit
and vegetable technology and etc. Based on a comprehensive introduction to the new technologies
and methods in the food industry, the course teaches new technologies and methods for the study
of food microbiology, new technologies for the use of microorganisms in food processing,
teaching of food chemistry, food technology, meat milk technology, The new technologies and
methods for the courses have enabled doctoral students to attain a comprehensive understanding

of the development in the food industry.




Teaching Pattern: 54hrs

Prerequisite: Food Microbiology, Food Chemistry ,Food technology and processing, Meat and milk technology,

Food storage and marketing, brewing,Fruit and vegetable technology.

Course Assessment:

Final hand in course paper.

Textbook:
No

Course Director: He zhifei, Zhao Guohua, Li Hongjun
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Unit code: 08083200002

Unit name: Research progress of food processing and preservation

Credits: 3

Introduction:

The course includes basic research advance of postharvest physiology and pathology of
agricultural products; new technology of postharvest senescence regulation of agricultural
products, including 1-MCP, hot water, and new controlled atmosphere treatment,etc; and new
technology of postharvest disease control of agricultural products, including physical control and
biological control, etc; the nutritional and functional characteristics of carbohydrates, and its
new products and processing technology. The research progress of influence of processing on
structure and properties of food protein from animal. The evaluation of processing qualities of




cereal grain, and the advancement of innovative processing technology in cereal grain.
Requirements and technical features of the industrialization of staple food.

Teaching Pattern: 54hrs

Prerequisite:

Course Assessment:
Final Score=Usual Score*40%+Final Exam Score*60%
Usual Score is Determined by attendance rate, homework and class check;
Final Exam: Open-book examination

Textbook:

Course Director: Zeng Kaifang, Liu Xiong, Zhang Yuhao, Zhong Geng




