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Learning outcomes

 1. Training requirements

（1）knowledge requirements：

①To grasp the basic chemical theories, biological knowledge and engineering knowledge.
②To grasp the food production technology and the ability of equipment usage, management and reformation and innovation; to command the final quality inspection skill and the basic knowledge on food regulation. To command the basic theory and fundamental skills on quality analysis and quality control. To have the skill and knowledge on the inspection and supervision of food quality and hygiene.  

③To grasp the initial ability in scientific research and new product development; to command the basic method in document retrieval and data inquiry.

④To know the national and international food and produce regulations, to know some knowledge on business management and the import and export of agricultural products.

⑤To command a foreign language and have strong ability in reading specialized foreign language books and a certain degree of listening, writing and reading ability.

⑥ To grasp the basic sports knowledge and basic skills in scientific body exercise, form a good habit of doing physical exercise and keeping better sanitation and have a good health to meet the healthy standards for college students and be competent in future work.
（2）Competence requirements

① To have good engineering ethics, firm attitude for the pursuit of excellence, strong patriotism and dedication to work, social responsibility, rich humanistic literacy and broad international vision.

② To grasp solid basic engineering knowledge, production and processing skills, food designing philosophy and food commodity performance. To know the developing status and trend of food science and engineering.

③ To grasp the ability of comprehensively applying the learned scientific theory to propose and analyze the problem-solution scheme and the ability to solve the practical problem in food engineering. Be competent in participating in the designing of food production and operation system and have the ability to operate and maintain it.

④ To have strong sense of innovation and the preliminary ability in food development and design, technical transformation and innovation.

⑤ To have strong business literacy and market acuity, and quickly obtain the demand information of food products from the market.

⑥To have better organizing and managing capacity, strong communication ability, to master the environmental adaptability and team cooperation ability; to have the preliminary ability in dealing with crisis and emergency.

（3）Special requirements:

2 Proficiency requirements

2.1 Food chemistry and analysis

To know the food chemical properties and the change of food chemical reaction.
To grasp enough knowledge of food chemistry to control food chemical reaction.
To know the main relationship between food’s chemical reaction and its shelf -life.
To apply the laboratory technique to command and use the primary food chemistry technology.
To know the basic theories of food analysis technology.
To be able to choose the appropriate analysis technology through practice.
To be competent in the work in professional laboratory.
2.2  Food safety and microbiology 

To distinguish the important pathogenic bacterium and putrefying bacterium.
To know the spoilage conditions of the pathogenic bacterium.
To apply the laboratory technique to analyze the microbiology in food.
To know the food fresh-keeping principle based on the fermentation technology.
To know the various environmental influences to the germination and change of microbiology in food.
To know the impacts of various sterilization and controlling method to the harmful bacterium.
2.3 Food engineering and technology 

To know the properties of various food materials and their effects to food production.
To know the process of food spoilage and the controlling method.
To know the basic food safe consumption concepts.
To know the application of food material transfer and chemical operation in food production process.
To apply the concept of material and energy balance in the food production process.
To know the the application of chemical technology in food production process.
To know the present food production processing and food production concept and the parameters effect on the production process.
To know the properties of various packed food.
To know the application of food hygiene and sterilization system in food processing process.
To know the water application and waste disposal and reprocessing in food processing.
2.4 Applied food science

To grasp the ability of applying the food science theory into practice by combining with the reality and problem.
To command the ability of using computer technology related to food science.
To be capable of applying the basic statistics principle on food science.
To be capable of applying food science theory to food product quality control and guarantee.
To grasp the basic sensory analysis theory.
Pay attention to the important issues related to food industry.
To know the national standards for food production and marketing.
2 Correspondence between courses and graduate competency requirements
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