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outline:

This course will discuss the methods and type of animal products utility, in order to give students a basic
insight into the meat, milk, egg, and poultry meat and their by-products utilization, and for the further
study of meat processing and egg processing technique. The major content concludes animal food on
structure and composition, functional properties of raw material of animal products, processing principles
and procedures
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010 9.08~9.15 |[Introduction and grouping s 0O Ods8~1200 00O
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020 9.15~9.22 |Introduction and grouping

030 9.22~9.29 |Analysis of raw milk and sterilized milk; 2801 (0)0DO00O0OOoao/o
00(00)20(0)00

040 9.29~10.06 [Flavored milk, Yogurt 200000000000
oooooo

050 | 10.06~10.13 [Yogurt 60 (0)0J O O (0 0)O 100 (
0)yooo@o)

060 | 10.13~10.20 (Condensed milk 1400000000000
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070 | 10.20~10.27 (Caramel pudding 240 (0D O O 250 (0)0 O
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01 80 10.27~11.03 [Soufflé 00 0 oofd

090 | 11.03~11.10 [Midterm exam 3~o0 o

0100 | 11.10~11.17 |ice cream BO0o0oodo,1e00000
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0110 | 11.17~11.24 |Salted egg

0120 | 11.24~12.01 [Soft boiled egg 24~281 0 0 00O 0240 0O O
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0130 | 12.01~12.08 [Eggroll

0140 | 12.08~12.15 [Egg tart 120000000000

0150 | 12.15~12.22 |Preparation for final exhibition

0160 | 12.22~12.29 |Preparation for final exhibition 200000020000
Oo(@o)

0170 | 12.29~1.05 [Final exhibition 10@oooog@ao)

0180 1.05~1.12 |Final exam 5~110 0000 0 10~110
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