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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.
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Chen, Chih-Ming (2021).Handout Meat Processing. Nei Pu, Taiwan:Pingtung. NPUST Meats Lab.
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010 2.22~3.01 |0 00O O/ Course introduction 10 0000019~23000
ooo@ooooooon
O00000D0O00oo?23d
ooooooooo

020 3.01-3.08 DO0OOOO0DOODOOOODOOO 80 00000 (@O)
Introduction for manufacturing methods,
preparation & sensory evaluation of smoked
chicken

030 3.08~3.15 |Holiday! / Chinese Moon Festival/

O0o/0000

040 3.15~322 [D000O0O0OODODO Preparation &sensory 110 00000000000
evaluation of Hakka Salted Pork Introduction 0 00O 000,140 0100
for manufacturing methods Hakka Salted 0o
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

050 322~329 [JO00OOODODOOODOOO
O000000D0D00O0O0 Preparation of raw
meats and curing for Chinese-style sausage and
cured meat Introduction for manufacturing
methods of Chinese meat ball and meat patty

060 329~405 [JO00O0OO0OD0ODOOOOOOOOODOO
Preparation & sensory evaluation of Chinese
style sausage; Introduction for manufacturing
methods of Chinese meat ball; ;

070 405~412 OQOOOOOOOO 30 (0)0 0001120 110 2
O0000000D00000 Preparation &((0)O0 DO ODOO)D40(0)
sensory evaluation of Chinese meat ball; ooooobooo@oo)o
Introduction for manufacturing methodsof O ()OO OOOOOO
pressed ham and meat patty

080 412~419 DO0O0OOOODOODOOOOOO no0o0o0fdooooog?
Preparation of; pressed ham and preparation &|00 O O O [
sensory evaluation of meat patty

090 4.19~4.26 |Midterm exam 15~210 0000

1 100 426~5.03 (D OOOO0O0O0O0O0O Preparation; &sensory R2~260 0 000000, 27~
evaluation; of pressed ham 200000000000,

28000 0000O0O0ODOO
ood

0110 503~5.10 DO0O0OOO0ODOODOOOODOOO
0000000 Introduction for
manufacturing methods of roasted meats,

page 2 / 3




gobodan

- Dooooo

O00000((092)0 000 (3484) 0 00O O A(1092)Meat  Products Processing(3484)
oooooogo

basted meat & chicken thigh steak Oral
presentation & discussion of Lab report

0120 510~-5.17 JO0O0O0OOD0ODOOOOODODOOOO 1100000@ D)
OO0O0O0OD0ODOO Preparation & sensory
evaluation of roasted meats, basted meat &
chicken thigh steak Introduction for
manufacturing methods of drunken chicken &
smoked chicken

0130 517~524 JO0O0O0O0O0ODOOO 60030 000001900
00000000 oOOoOoDoad ooog@a)
Introduction for manufacturing methods
preparation & sensory evaluation of drunken
chicken ;Introduction for manufacturing
methods of stewed pork & chicken thigh

0 140 524~531 [JO0000OO0DOODOOOODOOO 20
Introduction for preparation & sensory ~240 00000022000
evaluation of stewed pork & chicken thigh ooo@o)y200000

ooog

0 150 531~6.07 [DO0DOOOOO 27~
0000000000000 Oral 310000000000
presentation & discussion of Lab report
Preparation tests of new developing products /
modified meat products

0160 6.07~6.14 |0 00O OO Holiday / No class ! U O O00OD0O3~90000(

oo)jpooood

0170 6.14~6.21 J0O00O0O0DO0OOOODODOOOOO poOoboOoO@Oo)ypoil22000
Achievement exhibition & sensory evaluation OO0 O0O0O0OO0OOO0O
of developing productsl] Preparation tests of |
new developing products(] ; ;

0180 6.21~6.28 D00 OD0DOO0OO0OODODOO Finalexaml7~230 0000
Oral presentation & discussion of project term
paper report
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