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outline:

This course will invite various scholars or specialists with different specialties of food processing to teach
the most recent research and development of food processing. The topics may include, but not limit to,
microbial fermentation, health foods, dairy processing, meat processing, etc. In addition to lecture in the
classroom, the lecturer will also provide students with hand-on practice in the lab or field trip to visit food
industry. This course will allow students to utilize the knowledges and techniques learned in classroom for
actually hand-on application of food manufacturing in the lab or to visit food industry personally to
observe and experience different technologies in food factories.
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010 9.13~9.20 |d 10 O Dr. Chen Introduction U D OOoOonos~120000
Development of new meat products Ooooo@uuoooon
Basic meat processing principles 01 Oooooooooooad
OO00100000000
00
020 9.20~9.27 |10 20 O Dr. Chen Basic meat processing
principles 02
Functional ingredients of meats
030 9.27~10.04 |00 300 O Dr. Chen Curing types meat products 2801 (0 )OO O 0O 0O 0O O /0
preparation O0O(@CD0)290 (0)o o
Stew preparation types meat products
040 10.04~10.11 [0 40 O Dr. Chen Drying types meat products OO O OO O OO OO OO
preparation Oo00oo0oon
Jellied types meat products preparation
0 50 10.11~10.18 |0 50 O Dr. Chen Emulsification types meat |60J (U )0 O O (O O)O 100 (
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Restructured mat products preparation
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Meat safety and hygiene management Oooo
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Pressed ham preparation Lab 0802 Sensory
evaluation Chinese-style meat ball Lab 0303
Sensory evaluation Chinese-style sausage
080 11.01~11.08 | 80 [ Dr. Chen Meat safety and sanitation 300 0 000 0O O
management 01 Meat safety and sanitation
management 02 Lab 1002 Sensory evaluation
Pressed ham ;
0od 11.08~11.15 |0 90 U Dr. Chen Final Exam Term paper B~90 00 00O
presentation ;
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0110 | 11.22~11.29 |Antioxidant(DPPHO TPC)
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0130 | 12.06~12.13 [Texture
0140 | 12.13~12.20 |0 140 O food processing 120000000000
0150 | 12.20~12.27 |0 150 O Introduction and application of
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0 160 12.27~1.03 |J 1600 O Introduction and application of wineR200 0 0 O O 0250 00 O
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0170 1.03~1.10 |0 170 O Introduction and application of 10@)ooooo@ao)
pickled products in Taiwan and Japan
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