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outline:

This course introduces technologies related to meat processing and principles of the equipments and
facilities related. The purpose of this course is educating students with knowledge include meat
marination, tenderization, smoking, emulsion, drying, food additives addition, meat product preservation,
and etc.

gooo: gooooo:

oooo+0000 Uoddn:10%
000:30%
U :50%

go:000 10%%

goooobn:
guoboboboooooobbbgooooobbbuooooobbooooooobbd
gobobbbbbodooooobobobbuodoooobboobbbuoooooobobobbodad
guoboboboooooobbbgooooobbbuooooobbooooooobbd
gobobbbbbodooooobobobbuodoooobboobbbuoooooobobobbodad
gobobbgoooooobd

oooo:
Chen, Chih-Ming (2021).Handout Meat Processing. Nei Pu, Taiwan:Pingtung. NPUST Meats Lab.
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presentation & discussion of Lab report
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