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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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1.000000000000000000D00O00 (Understanding the production of dairy
products, composition and processed products) 2. O O OO0 00000000 OO0OOOO0OOOOOO
(Understanding the production of egg, composition and processed products)
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