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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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020 921~9.28 [DO0OOOO0ODOODOOOODOOO
Introduction for manufacturing methods,
preparation & sensory evaluation of smoked
chicken

030 9.28~10.05 [Holiday! / Chinese Moon Festival/ 280 (0) DO OoOooboOoOo/d
O0o0/0000 O00(@D)20 (0o O

040 10.05~10.12 O OO OOOO0ODO Preparation &sensory RO O OO OO OOOOO
evaluation of Hakka Salted Pork Introduction [0 0O 0O 0O 0O O
for manufacturing methods Hakka Salted
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 |10.12~1019 DOOOOODOOOOOO 60 (0)0 00 (@ 0O)d 100 (
00000000000 Preparation of raw |1)0 0O O (0 0O)
meats and curing for Chinese-style sausage and
cured meat Introduction for manufacturing
methods of Chinese meat ball and meat patty
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Preparation & sensory evaluation of Chinese [0 00000 OO 01800
style sausage; Introduction for manufacturing | 0O O
methods of Chinese meat ball; ;
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sensory evaluation of Chinese meat ball;

Introduction for manufacturing methods of
pressed ham and meat patty

080 | 11.02~11.09 DO ODDOO0ODDOODDOOODOO U 000000
Preparation of; pressed ham and preparation &
sensory evaluation of meat patty

090 11.09~11.16 [Midterm exam 3~ 000

0100 | 11.16~11.23 D OO DO O0ODO OO Preparation; &sensory 130 00001600000
evaluation; of pressed ham ooooooood

0110 | 11.23~11.30 U O00DO0OO0O0ODODOODODOOODOOO
0000000 Introduction for
manufacturing methods of roasted meats,
basted meat & chicken thigh steak Oral
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presentation & discussion of Lab report
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11.30~12.07

OO0000000000000O00O0d
00000000 Preparation & sensory
evaluation of roasted meats, basted meat &
chicken thigh steak Introduction for
manufacturing methods of drunken chicken &
smoked chicken
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Introduction for manufacturing methods
preparation & sensory evaluation of drunken
chicken ;Introduction for manufacturing
methods of stewed pork & chicken thigh
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Introduction for preparation & sensory
evaluation of stewed pork & chicken thigh
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0000000000000 Oral
presentation & discussion of Lab report
Preparation tests of new developing products /
modified meat products
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Achievement exhibition & sensory evaluation
of developing productsl] Preparation tests of
new developing productsC]
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OO0O0O0O0DO0O00O00O0O0 Oral presentation
& discussion of project term paper report ;
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OO 0O Final exam
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