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Teaching Plan of Food Science and Engineering in Southwest University

Total
Unit code Unit name semester period . Unit Type
Credits
First  Forei Language A- general education
11000001012 & grag 1 90 3 g
(Chinese) compulsory course
A- general education
11000001013 | General Introduction to China 1 90 3 g
compulsory course
11083200101 | Food Chemistry 2 36 2 A AER
Advanced Food NN
11083200102 | 1 36 2 A AHMER
Microbiology
professional
11083200103 | Food Technology 1 36 2 development
compulsory course
Topics for Storage of NN
11083200104 p. & 2 36 2 A HMER
Agricultural Products
. fessional
uality Control of Food pro
11083200105 Quality 1 36 2 development
Products elective course
professional
11083200106 | Fermentation Foods 2 36 2 development
elective course




professional

11083200107 | Food Packaging 2 36 development
elective course

professional

11083200108 | Human Nutrition 2 36 development

elective course
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Unit code: 11000001012

Unit name: First Foreign Language (Chinese)

Credits: 3

Introduction:

Teaching Pattern: 90hrs

Prerequisite:

Course Assessment:

Textbook:

Course Director:
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Unit code: 11000001013

Unit name: General Introduction to China

Credits: 3

Introduction:

Teaching Pattern: 90hrs

Prerequisite:

Course Assessment:

Textbook:

Course Director:
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Unit code: 11083200101

Unit name: Food Chemistry

Credits: 2

Introduction:

The course of Advanced Food Chemistry is aimed to show students the chemical composition,
structure, physic-chemical properties of various foods as well as their changes in food production,
processing, storage, distribution and the resultant impacts on food quality. The content of
Advanced Food Chemistry not only relates the basic principles but also the latest achievements
on water, carbohydras, proteins, lipids, enzymes, color and flavor of foods. Advanced Food
Chemistry could lay a theoretical foundation and provide principal choice for processing and
storage technique innovation, dietary structure adjustment, package improvement, food quality
and control optimization and enhancement of comprehensive utilization level of food materials.

Advanced Food Chemistry is compulsory course for master students in food science.

Teaching Pattern: 36hrs

Prerequisite: General Chemistry, Organic Chemistry, Analytical Chemistry, Biochemistry

Course Assessment: literature reading + specific review
Review accounted for 70% of scores, performance in class accounted for 30%

Textbook: Srinivasan Damodaran, Kirk L. Parkin. Fennema’s Food Chemistry, Fifth Edition,
CRC Press, 2017

Course Director: Guohua Zhao
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Unit code: 11083200102

Unit name: Advanced Food Microbiology

Credits: 2

Introduction:

Food microbiology is one of the three main courses of food science and engineering. It is
based on organic chemistry, biochemistry, genetics, biology, physics, and nutrition and etc. It
specializes in the morphological characteristics of food-related microbes, physiological and
biochemical characteristics, growth and reproduction laws, environmental factors on microbial
growth, microbial classification, microbial ecology, microbial genetic variation and breeding,
which master the basic theories, knowledge and skills of this course, develop and utilize of
microbial production on humans. The beneficial aspects of life include the use of beneficial
microorganisms for the production of seasonings and foods, and the expansion of the types of
foods; for harmful microorganisms that cause food spoilage and foodborne food poisoning, every
effort must be made to control to extend the shelf life, ensure the quality and safety and prevent
food poisoning. Food microbiology is a compulsory course for majors of food science and

engineering, food quality and safety, tea science, and food packaging.

Teaching Pattern: 36hrs

Prerequisite: Organic chemistry, biochemistry, Genetics, Biology, physics, Nutrition

Course Assessment:
Final hand in course paper.

Textbook:
Developed of Food Microbiology

Course Director: He Zhifei
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Unit code: 11083200103

Unit name: Food Technology

Credits: 2

Introduction:

Food technology is one of the required courses for International graduate students majoring in
food science. This course introduces factors of food spoilage and control methods, processing
and storage principles, basic process of food processing and preservation. The objective of this
course is to make International graduate students understand basic principles and methods of
various kinds of food processing, to understand the technology of food processing and food
preservation principle, to solve the problem of corruption of practical knowledge and skills
required, and to lay a good foundation for their future work in this filed.

Teaching Pattern: 36hrs

Prerequisite: Food Microbiology, Food Chemistry, Principles of Food Engineering

Course Assessment: Course paper + regular grades.
Course paper scores accounted for 70% of total score, regular grades 30% of total score

Textbook: Principles of food processing, Dennis R. Heldman, Richard W. Hartel, (authorized
facsimile reprint)  China Light Industry Press, Jan. 2007

Course Director: Quan DONG

6

PRFE/RIG: 11083200104

AR A7 IR L

= T)

REHR:
LTRARFERRE: K7 0KG AR AT Ut s R i R, s
1-MCP ACBE . AARER ., BRI BREORSE R o IR BOR, BAEYEIG . £

DIREECE

BRAFZ2HE: 36 ZAT

FBRE:

ERHTR: TFEER + TR S
WS ENSUFE: BHESTL B ZRSIN 60%, I REE 40%




SIS RGP E T RS SRS 40%,  FHURERIL . ARV I8 S UM 2 ) 3
I K.
WIARE W IFEH .

it

Ui -

I&

g7

Unit code: 11083200104

Unit name: Topics for Storage of Agricultural Products

Credits: 2

Introduction: The course includes basic research advance of postharvest physiology and
pathology of agricultural products; new technology of postharvest senescence regulation of
agricultural products, including 1-MCP, hot water, and new controlled atmosphere
treatment,etc; and new technology of postharvest disease control of agricultural products,
including physical control and biological control, etc.

Teaching Pattern: 36hrs

Prerequisite:

Course Assessment:
Final Score=Usual Score*40%+Final Exam Score*60%
Usual Score is Determined by attendance rate, homework and class check;

Final Exam: Open-book examination

Textbook:

Course Director: Zeng Kaifang

7

PRFEALIS: 11083200105

BREAR: R

= T)

TRARIR : ACURRE 32 20 MR AN R A iy FEE [ 3 £ BT A dsif] o JLAE B A 25
TR ARdEs BE . BOREES: . PAE R RE . BOf Al S LoE s HERIA A
FEAHE HACCP. GMP. SSOP. BIIfR R ShWsEH]. AEY) 2 045 L A& B8 77 I
BBt o ATRFEE ZUR N B S KB H o 5 2 e R PR BRSO 5 BENE, TR X 92
THE L BARIKT 58 BT RIS, o Db B BT B dh Al 2 42384747 SEFR
Il AR BB S R Rk B bR

TR EERS:

VAT Z2HE: 36 ZAT

SBRRE. B L2, EHpEM, Gy, BibrdE S5k




A SCHR SRR
RS Bissth 70%, P S 30%

Bbt: ARURFLVA 1R 8 2M AL REE AT

BT X E e

Unit code: 11083200105

Unit name: Quality Control of Food Products

Credits: 2

Introduction:

The course of Advanced Food Quality Control is aimed to show students the both the technic and
management measures applied in controlling food quality. From technic side, the content
includes related laws and regulations, standards, specifications, technical barriers in food
international trade and food authentications and their processes and the newly issued
documents. From management side, the content consists of HACCP, GMP, SSOP, traceability
system, animal welfare, microorganism prediction as well as the latest advances in these aspects.
Advanced Food Quality Control could provide technical supports and management standards to
guarantee the edible quality and safety of involved foods, which is of highly actual significance in
safeguarding the health of the residents and safe running of a food company. Advanced Food
Quality Control is compulsory course for master students in food science.

Teaching Pattern: 36hrs

Prerequisite: Food Technology, Principals of Management, Food Safety, Food Standards, Laws
and Regulations

Course Assessment: literature reading + specific review
Review accounted for 70% of scores, performance in class accounted for 30%

Textbook: no textbook available and course is organized in a serial lectures

Course Director: Guohua Zhao
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Unit code: 11083200106

Unit name: K& MW

Credits: 2

Introduction: This course is a professional elective course for all postgraduates in food science
(all taught in English). The task of the course is to enable students to understand and master the
basic principles and basic techniques for the fermentation of Chinese liquor, rice wine, pickles,
mustard and fermented bean products, to be familiar with the main processes and equipment in
the production process, to grasp their characteristics, and to understand the development
frontiers and hot spots of the discipline. The course will enable students to firmly grasp the basic
theory and basic knowledge of food fermentation, and be familiar with the process flow of

various characteristics of fermented food production.

By learning the course, the students are expected to master the history and unique techniques of
fermented food products in China and worldwide.Foreign students are expected to have a new
understanding of fermented foods in China and promote the “Belt and Road” cultural exchanges
among China and other countries.

Teaching Pattern: 36hrs

Prerequisite: Food Microbilogy, Organic Chemistry, Biochemistry

Course Assessment:
Corse paper + usual results+experimental evaluation

Coil performance accounted for 40% of the results, usually accounted for 20%+
experimental evaluation40%

Textbook: no textbook required’

Course Director: Du Muying
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Unit code: 11083200107

Unit name: Food Packaging

Credits: 2

Introduction:

This course introduces the food biodeterioration and method of preservation, packaged product
quality and shelf life, packaging materials (metal cans, glass containers, plastics and paper),
active packaging, and modified atmosphere packaging, which is to help students learn the
fundamental basis of food packaging, the characteristic & application of common packaging
materials, and the new technologies in food packaging. After studying, students can have a full
understanding on the functions, material selections and applications of food packaging, which
improve their knowledge structure of the food field

Teaching Pattern: 36hrs

Prerequisite: N/A

Course Assessment:

test; Final Score=Usual Score*30%+Course papers Score*70%.

Textbook:
"Food Packaging Technology", Richard Coles editor, Blackwell Publishing, 2003 first edition

Course Director: Dan Xu

10

BREAS: 11083200108

BREAR: NEREIRF

24y 2

RAEHA




ASTRAE T LW T B AR AR AL S IR I R, BLRCE IR R Ik Z 5L % A
R E AR EER AR REE . NRE TR 7%, TN R m b 5 TR ML e
B = 52 ) b 2 e ML R BCHL e A R BRI Tl iR 2 R

S AVRIE R H A2 22 A B4R £ i o E AR A RITE AL . RSO RU A, BE AR A A4 5%
SRILARKFR: AP RMER QS WEE IR 25 A4 B 2 H IR gl s
HIER LA, BT SUNARE TR A 55

BRAF &2 HE: 36 ZAT

FBRE: Tl AL B S i

ERHTR: HEER + TH S
RS
BT ST B RS 70%, P ST 30%

b (NI

M. RChx

Unit code: 11083200108

Unit name: Human Nutrition

Credits: 2

Introduction:

This course mainly studies the digestion, absorption and metabolism of food components,
damages to human body caused by the deficiency and excess of nutrients, metabolites, etc. as
well as the studying methods of human nutrition. This course can be a required course for
students studying Food Science and Technology or Preventive Medicine, or an optional course
for relevant or similar major students.

By learning the course, the students are expected to master the science of digestion, absorption
and metabolism of food components, understand the inevitable association of nutrients with
human health. This course can also provide a solid basis of theory for developing or exploiting
healthy foods, building reasonable dietary pattern and managing daily diet properly as well as
useful methods of studying human nutrition.

Teaching Pattern: 36hrs

Prerequisite: General Chemistry, Organic Chemistry, Analytical Chemistry, Biochemistry, Food
Chemistry

Course Assessment: Closed book examination + usual results
Coil performance accounted for 70% of the results, usually accounted for 30%

Textbook: Human Nutrition

Course Director: Wenbiao Wu




