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outline:

This course will discuss the types and characteristics of animal product materials, in order to give students
a basic insight into the materials of meat, milk, egg, and poultry meat and their by-products, and for the
further study of meat, dairy and egg processing technique. The major contents conclude structure,
characteristics, and composition of materials, functional properties of raw materials of animal products
quality influencing factors, storage and handling of materials, and etc.
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1. Aberle, E. D., & Forrest, J. C. (2001).00 4th edition. Kendall Hunt. 2. Stuart Farrimon (2017). The
science of cooking: Every question answered to give you the edge
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