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outline:

Introduction to Food Science is designed to provide students with an overview of Food Science with
emphasis on food chemistry and composition, food processing and engineering, food nutrition and
labeling, food safety, food microbiology, and food additives.
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good:
Parker & Pace (2017 ) Introduction to Food Science and Food Systems (2nd Edition). USA Cengage
Learning.
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a0 DDDD| ooog@ao) 00
010 9.08~9.15 |Course Introduction U 00IO0ODs8~120000
Moodle Use Orientation Ooooo@uuoooon
Oo0Oo000oooooooon
OO00100000000
00
020 9.15~9.22 |Chapter 1-Overview of Food Science
030 9.22~9.29 |Chapter 2 Food Systems and Sustainability 2801 (0)0DO00O0OOoao/o
Review Quiz #1-Chapters 1&2 - Overview of |0 O (0 0),290 (O )O O
Food Science/Food Systems and
Sustainability; Take-Home Quiz
Schedule: October;14th (Evening)
040 9.29~10.06 [Chapter;3 Chemistry of Foods &; 00000000000
1.;;Carbohydrates, Proteins, and O0ooooo
Lipids,;Vitamins and Minerals and their
functional properties in food
050 10.06~10.13 (Chapter 4-Nutrition and Digestion; Chapter |60 (I )0 O O (O O0)0O 100 (
5-Food Composition Hooo@o)
Review Quiz #2-Chapters 3&4 - Take-Home
Quiz
Schedule: October 28th;;(Evening) ;
060 10.13~10.20 (Chapter;6-Quality factors in Foods 1400000000000
Chapter 7-Unit Operations in Food Processing|[J O 0 OO 00O 0O 0180 O
Oo0oad
070 10.20~10.27 |Chapter 7-Unit Operations in Food Processing 240 (O )0 O O 250 (O0)O O
Ch. 8 Food Deterioration Ooooooo@o)g
Review Quiz #3-Ch. 5, 6, & 7 - Take-Home
Quiz
080 10.27~11.03 |Ch. 8 Food Deterioration U 000000
Mock Exams;(In-Class)
090 11.03~11.10 [Mid Semester Exams: Chapters 3,4,5,6,7,8 3~90 0 0O 0O O
(In-Class)
0100 | 11.10~11.17 |Introduction to Food Science Food 3000001600000
Preservation: Oo0oOoooooo
Chapter 9 Heat
Chapter 10;Cold
Chapter 11 Drying and Dehydration
Chapter 12 Radiation and Electrical Energy
0110 | 11.17~11.24 |Introduction to Food Science Food
Preservation:
Chapter 13 Fermentation, Microorganisms,
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and Biotechnology
Chapter 14 Chemicals
Chapter 15 Packaging

U120

11.24~12.01

Student Presentations-Foods and Food
Products

(Chapters 16-20; See Week 1 lecture notes for
group assignment and;Presentation Titles)
Review Quiz #4-Food Preservation (Ch.
9,10,11,12) (Take Home);;Schedule:;December
Oth;(Evening)

24~280 000024000
ooboz27rboooooon
o280 00000400429
glouggogoboooboood
HEN

0 130

12.01~12.08

Student Presentations-Foods and Food
Products

(Chapters 16-20; See Week 1 lecture notes for
group assignment and;Presentation Titles)
Review Quiz #5-Food Preservation (Ch.
13,14,15) (Take Home);;Schedule:
December;16th;(Evening)

0 140

12.08~12.15

Chapter 25 Environmental Concerns and
Processing

Chapter 26 Food Safety

Chapter 27 Regulations and Labeling

1200000000004

U 150

12.15~12.22

Chapter 28-World Food Needs
Chapter 29 Food and Health
Review Quiz #6 - Ch. 25,27

0 160

12.22~12.29

Chapter 29 Food and Health
Chapter 30 Careers in Food Science

2000000250000
oo@o)

U170

12.29~1.05

Mock Final Exams

10@0)000o0o0@o)

0 180

1.05~1.12

Final Exams: Chapters 26, 27, & 29; ;

5~110 0 000 0O 10~110

ooo
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