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outline:

In this course, it educates students how to handling the meat processing equipments correctly. Moreover,
students will apply these equipments to produce several meat products, including marinated chops,
sausages, hams, Chinese bacon, Chinese meatball, BBQ pork, poultry products.
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Chen, Chih-Ming (2021).Handout : Meat Processing Lab Practice. Nei Pu, Taiwan:Pingtung. NPUST
Meats Lab.
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010 2.21~2.28 |00 0O O / Course introduction 10 0000019~23000
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020 228~3.07 |00 /000000000 Introductionfor 800 OO0 O((DO)
manufacturing methods of roasted chicken /
barrel chicken

030 307-3.14 00 /0000000000 Preparation &
sensory evaluation of roasted chicken / barrel
chicken

040 3.14~321 [D0000O0O0ODODO Preparation &sensory 1000000000000
evaluation of Hakka Salted Pork Introduction 0 00O 000,140 0100
for manufacturing methods Hakka Salted 0o
Pork/Preparation of raw meats and curing,;
preparation & sensory evaluation of Hakka
Salted Pork Introduction for manufacturing
methods of Chinese meat ball and meat patty

050 321~328 [JO00OOOODOOODOOO
O000000D0D00O0O0 Preparation of raw
meats and curing for Chinese-style sausage and
cured meat Introduction for manufacturing
methods of Chinese meat ball and meat patty

060 328~4.04 D0O0O0OODODOOOOOOOODODOO
Preparation & sensory evaluation of Chinese
style sausage; Introduction for manufacturing
methods of Chinese meat ball; ;

070 404~411 OQOOOOOODOO 30 (0)0 0001120 110 2
O0000000D00000 Preparation &((0)O0 DO ODOO)D40(0)
sensory evaluation of Chinese meat ball; ooooobooo@oo)o
Introduction for manufacturing methodsof O ()OO OOOOOO
pressed ham and meat patty

080 411~418 DO0OO0OOOODOODOOOOOO no0o0o0fdooooog?
Preparation of; pressed ham and preparation &|00 O O O [
sensory evaluation of meat patty

090 4.18~4.25 |Midterm exam 15~210 0000

1 100 425~5.02 ODOOO0O0O0O0O0O Preparation; &sensory R2~260 0 000000, 27~
evaluation; of pressed ham 200000000000,
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0110 502~5.09 DO0O0O0OOO0DOODOOOODOOO
0000000 Introduction for
manufacturing methods of roasted meats,
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basted meat & chicken thigh steak Oral
presentation & discussion of Lab report

0120 509~5.16 JO0O0OO0OOO0ODOOOOODODOOOO 1100000@ D)
OO0O0O0OD0ODOO Preparation & sensory
evaluation of roasted meats, basted meat &
chicken thigh steak Introduction for
manufacturing methods of drunken chicken &
smoked chicken

0130 516~5.23 [JO0OOOODOOO 60030 000001900
00000000 oOOoOoDoad ooog@a)
Introduction for manufacturing methods
preparation & sensory evaluation of drunken
chicken ;Introduction for manufacturing
methods of stewed pork & chicken thigh

0 140 523~530 DO0O0O0OOO0DOODODOOODOOO 20
Introduction for preparation & sensory ~240 00000022000
evaluation of stewed pork & chicken thigh ooo@o)y200000

ooog

0 150 530~6.06 DOOOOOO 27~
0000000000000 Oral 310000000000
presentation & discussion of Lab report
Preparation tests of new developing products /
modified meat products

0160 6.06~6.13 D 00000 DOO0ODOOODODOOOOO RBOOOOOO3~9000K0(
Achievement exhibition & sensory evaluation [0 O)0 0000
of developing productsl] Preparation tests of
new developing productsC]

0170 6.13~6.20 [JUOO0O00OO0ODO0ODODO Oral presentation 100 0 0O 0O (00O)0O 120 00
& discussion of project term paper report ; oooooooooood

O
0 180 6.20~6.27 |J O O Final exam 17~230 0000
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