COURSE SETTING AND ASSIGNMENT TABLE OF FOOD SCIENCE AND ENGINEERING

Frabll TIReyuire

NO. [School Course Title Cour'se Total | Theory e d/ Cr?dlt Term
Credit |Hours|Hours |, .. |-, ... |assignment
Wz | TR . WE | B | Hig | & | 28 N a
5E | 25 REET woy |t | v | wwy | omp | wm TP
A001 | OEC [ i&-I Chinese-I 10 150 150 R 10
ks TR
AQ002 | FBEC [Introduction of Course setting and 1 15 15 R 1
assignment
A003 | SC [m%:%1% Advanced Mathematics C 4 60 60 R 4
>, =
a004 | pEC j@ﬂ?:liﬁ (3£t College P.E. ) 30 30 R )
(basic)
2% B G I : :
2005 | cce L%aif)IWC%B;&EJ Inorganic chemistry | 15 15 R L 1
A101 | CSC |it 5%l Computer basic 2 30 20 10 S
B0O1 [ CCE [JE#HL{t2~B Inorganic chemistry B 3 45 45 R 3
B002 | MEC | T.#£&% Engineering Graphics 4 60 50 10 R 4
Total 25
A006 | OEC |¥XiE-Il Chinese-Il 10 150 150 R 10 2
M =
2007 | PEC j(%ﬁiﬁ (3£t College P.E. ) 30 30 R ) 2
(basic)
A008 | SC [ K2=¥#E College Physics C 3 45 45 R 3 2
A009 [ SC | R=4EEsiECollege Physics Lab. 1.5 22 22 R 15 2
A010 | SC [m%5:%1% Advanced Mathematics C 4 60 60 R 4 2
B003 | CCE |[4r#74k*#B Analytical chemistry B 3 45 45 R 3 2
JANG = 2Ly S IA : H
8004 | cce ijaihft%B%Hu Analytical chemistry | 15 15 R L 2
A103 | CSC |#&)¥ il (C/VB) 5 75 |60 15 S 5 2
Total 29.5
A011 | OEC |¥LiE-11l Chinese-111 10 150 150 R 10 3
A012 [ MC |Zt:AR %k Linear algebra 2 30 30 R 2 3
A013 [ SC [ XZ=4)# College Physics C 3 45 45 R 3 3
A014 | SC | K=¥4EEsEiCollege Physics Lab. 1 15 15 R 1 3
ML 203 ﬁ
a104 | pEC REAK A (i£3)College P.E. L 30 30 S L 3
(Selective)
B005 [ CCE [##L1£24B Organic Chemistry B 4 60 60 R 4 3
2Ly S IA : H
8006 | cce ﬁiﬂ%%%&h Organic Chemistry ) 30 30 R ) 3
8007 | MEC MWI%_{%E& Fundamentals of : - - R 6 3
Mechanical Engineering
Total 28
A015 | OEC [if-1V Chinese-1V 10 150 | 150 R 10 4
A016 [ MC |#E#%4iil Probability and Statistics 3 45 45 R 3 4
A105 | FBEC | E S A i 16 Overview of China 2 30 30 S 4
AR E (T
A106 | PEC KEAK A (% T)College P.E. L 20 30 S L 4
(Selective)
B008 | FBEC |4:#1k2# Biochemistry 6 90 65 25 R 4
B009 | CCE [#¥E{k*%B Physical chemistry B 3 45 45 R 3 4
2Ly S IA H H
8010 | cce #L%EIEE%%B%% Physical chemistry 1 15 " R L 4




0 — -
8101 | FBEC _ﬁ'Ja?)?ﬁ/é_i%mlnnovatlon method 1 15 15 S 4
introduction 3
B102 | FBEC |4 1% 11 /7 ¥:Experimental design 2 30 30 S 4
B103 | FBEC |& /L # %~ Nutrition physiology 15 24 20 4 S 4
Total 27
A017 | OEC [HSK Testiif /K F#ix 2 30 30 R 2 5
A107 | OEC |[Civil Chinese-I1t i LI iE- 2 30 |30 S 2
BO11 | FBEC |#E#52# Microbiology 5 75 50 25 R 5 5
T —
8012 | FBEC ﬁufzifi)?i@ Principle of food 6 %0 -8 12 R 6 5
engineering
B013 | FBEC | i #t.%* Food Chemistry 4 60 45 15 R 4 5
Bo14 | EIEC %I.%%%B Electronics in electrical 5 75 75 R 5 5
engineering B
'ﬁl”“;’ [\, i i
8015 | EIEC EEIEE?%%%BT Electronics in 1 15 15 R 1 5
electrical engineering Lab.
B105 | FBEC |y /i ¥31 *#Food physics 15 | 24 24 S 5
B104 | FBEC | /& 37 %Food and nutrition 2 30 30 S 35 5
B106 | FBEC | & /%% “#Food immunology 2 30 30 0 S ' 5
B107 | FBEC |/ 5kl 2% Food raw materials 2 30 30 0 S 5
Total 28.5
A108 | OEC |[Civil Chinese s i L& L E-11 2 30 |30 R 2
A102 | LC |3CilikfsZ Literature Retrieval 1 15 15 S 1
B016 | FBEC |/ 734t Food analysis 2 30 15 15 R 2 6
I—] N l:l \/T\:ﬂ N,
Bo17 | FBEC f)u’ft'%uﬂud\ﬂﬁiﬂ‘ Modern food 3 45 30 15 R 3 6
detection technology
Bl 22 M A i
coot | EBEC ﬁunI_&%*ﬁ%mIntroductlontofood 15 o4 20 4 R 15 6
processing technology
YT TRy —
coo2 | EBEC %Eﬁiﬁuni_&% Fruit and vegetable 15 o4 20 4 R 15 6
food processing technology
gy Y O T 22 ; f
co03 | EBEC *E/Hﬂ%uniz%Gram and oil food 15 o4 20 4 R 15 6
processing technology
jm] N L
co04 | FBEC | F I LALIL S B Food 4 60 | 54 6 R 4 6
processing machinery and equipment
= — -
005 | EBEC £ ) #5811 The design of food 5 a0 30 R ) 6
factory
B BRI S5 1w S fEFood 6
C101 | FBEC [scientific research methods and thesis 15 24 24 S
writing
C102 | FBEC | & & ¥ n57|Food additives 2 30 30 S 6
H e SRS
c103 | FBEC | B 75 52455 Food resources and 15 24 24 S 6
environment
= = N == >
c104 | FBEC | M E LR Food sensory 2 | 30 | 24 6 s 5.5 6
evaluation
O /N BT R 4 > i
c105 | Feec |FH A B ALALECRFood separation |, | 45 | 54 S 6
and recombination technology
[} 1 >
c106 | FBEC ﬁunIﬁ%ﬁﬁZﬂ(Newtechnologyof ) 30 26 A S 6
food engineering
[} =1 \T“ﬂ >
c107 | FaeC | B AL SR Food > | 30 | 26 4 s 6
nondestructive testing technology
A102 | LC |3C#ikf6Z Literature Retrieval 1 15 15 s 24
22 e A O 2 A
006 | FBEC | B/ F L 2% Animal food 15 | 24 | 20 4 R 15 !

processing technology




o~z —= 31> >
c108 | FBEC ﬁun%ﬁﬁnujufr'%ﬁﬁNew food L5 Y Y S
product design and development
S o -
c109 | FBEC KRB 5 T2 % Fermentation food 5 30 2% A S
technology 35
C110 | FBEC | M & ¥ %Food Economics 1.5 24 24 S
OE B B ey 7, -
c111 | FBEC ’@un)_;\i 5 424=%Food quality and 5 30 30 S
security
C112 | FBEC [ & a4 44 R Food Biotechnology 1.5 24 24 S
[y —FT?‘
c113 | FBEC | F AR SLALE BRAL S Food 2 30 | 24 6 S
quality computer image processing
O B A% T 2 i
c114 | EBEC £ il i = B S Food quality 5 30 30 S
management
c115 | FREC [PVEE LK Animal and plant 2 30 | 30 S
quarantine inspection
YA 4 24
c116 | FeEC [ 77 A4 Cell and 15 | 24 | 24 s
molecular biology
AN Tk FE AL AL 5 % i Food
C117 | FBEC |process simulation optimization and 2 30 30 0 S
control
i LA E 3hs ] X Food 3
C118 | FBEC |engineering automatic control and 2 30 30 S
instrumentation
THRENLLE & LR 8
C119 | FBEC [Computer application in Food 15 24 24 S
Engineering
[ == IR
c120 | FREC | F NI I SLALE AL Food 2 30 | 24 6 s
quality computer image processing
b 0 T H AR I S A #yMass
C121 | FBEC [transfer and heat transfer in food 2 30 26 4 S
processing
jm] Nragtl g = RN H H
c122 | EBEC ﬁlﬂ_ﬂ%/)lh%ﬂ‘“ﬁFOOd introduction to 15 24 20 4 S
logistics
[} *\‘ T E N TH
c123 | EBEC ﬁunﬁ_/ﬁ 54 Food standards and ) 30 S
regulations
C124 | FBEC | & /i SC4b i i Food culture 2 30 S 5
C125 | FBEC | & 2% 2% Food packaging 2 30 S
ok b ELA H
c126 | FBEC IjJHnoﬁmnfruglntroductlon to 5 30 S
functional food
Total 10
Total in all 172
PROFESSIONAL PRACTICE SCHEDULE
NO. [School Course Title Cour_se Total Weeks Term
Credit
wE | R - T
P001 [ OEC | A2 & Pracice for boarding 3 3 1
Scholl-
P002 | run |4 1.5Z>]Metalworking practice 3 3 2

factory




BUbR TR LA R ¥
P003 | MSC |Fundamentals of mechanical 3 3 3
engineering curriculum design

P004 | FBEC | L kiAiH 5k > Cognition practice 3 3 4
i TR R B R % 1 Food

P0O05 | FBEC [engineering principle curriculum 3 3 5
design

i L) #it R 1 TFood factory

P006 | FBEC . . .
design curriculum design

P0O07 | FBEC | %Il AE 7= 52 X production practice 3 3 7

i Tl 5 A S5 Food processing

P0008 | FBEC . . 3 3 7
comprehensive experiment
P RTETT RV . .

009 | FBEC +ik1&_1+ (W30 Graduation design 15 15 8
( Thesis)
Total 39 39

ABBREVIATIONS

OEC Oversea educational collegeifF 4 & 2 Fx

CCE School of chemistry and chemical engineeringft.2# 4k T 2B

MEC School of Mechanical Engineering ML T f222 B¢

sc College of ScienceP 2[5

cscC Coputer Science CollegeitF ML

=3

FBEC Food and Biological engineering college & 2% F5

LC labray center P& 43 7H

NOTE

1. Courses of type A are General Module Curriculum. Courses of type B are Professional foundation
Module Curriculum. Courses of type C are Professional Module Curriculum.Courses of type P are
Professional Practice Module Curriculum. Courses of type A0, B0, CO are Required Curriculum,
Courses of type A1, B1, and C1 are Selective Curriculum. iRFEE A AR & T IR SRS, N
BN L IR R URAE, ACHIN LIRS, P2 S IATTER AR . PRAESW 5 VA0,
BO, COMIALEIRFE, Al, Bl, CLHINIEMEIRFE. 2. Credit assignment is the credit that you
should got. One can select the selective curriculums to match the Credit assignment. %4343 Bc &8 7
TR FAE N BIREH) . AR NS IR BRI RFE ke, PLE R 2770 0 Bo i 225K
- 3 Students shoul select two courses from A105, A107, A108.%%4: 5K M A105, A107, A108—

I TERFE AR A H2]]. 4. Students shoul select one courses from A101 and A102. %%
AR MATOTFIATO2 PR AR ik 51 1T T¥RFEI% 12 . 5. Four courses of C123, C124, C125, C126 are
network courses. C123, C124, C125, C12672 4% 4 2~ R FE




CREDIT ALLOCATION

220y B BB Credit allocation A Credit | 5
3 | Category __ proportlon\ ‘ : ‘alloc‘atlon‘ Credit
DMER B R WEIR [EER
Required Selective Required [Selective
BN E T 51 General Module Curriculum 85.28% 14.72% 69.5 12 81.5
Pty ﬁ ) JAPANN (mf H H
%ﬂ%ﬂki@ﬁ & R FEProfessional foundation 89.92% 10.08% - 65 615
Module Curriculum
%ﬂk- D PSR FEProfessional Module 46.15% =3 85% 12 14 26
Curriculum
SR IA T Professional Practice Module Curriculum 39
# it 21




