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y e - FoodTech. R&D Planning &
AA | 2 [ A= 00000 |FEHIRE&D7|ELAT Research Methods 3 3 7% 4 4 2 Food R&BD
2 | 2 | A" 1743 |AERAEA Properties of Food Texture 303 [AF 4 4] 2| AFAEA
; 1 (A9 14721 |AEE Food Processing 3] 3 AR5 2 | Nzt
2 | AeE| 16415 |SFTH|EGI~ECARD  (Food Tech(Capstone Design) | 3 | 3 |Al3k| 5 | 3 | 2 |94z sty
MR RIR:URE e Enyve and Fermentatin 31 3 (4@ 3 6| 1| @@4usem
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A& Z‘(ESX)% I}y [ Y& Subject / Descriptions
Food A% FEHIR&D7|ERAT FoodTech. R&D Planning & Research Methods
00 - . . .
R&BD (449) AEANTS 3 DA e} Aol o Basic experimental design, research method a
a4 skt nd their application to products development.
A EFZHEA Properties of Food Texture

A E
A7&

7N

A

(442)

AEFo EY4, 7AA AEE 7EFS
o2u, 71719 93 AE
=%

2 | The course covers the basic physical and m
%219] =44 5 echanical properties of food. Through the
3 o] 22 AF BAF 223 7|, 4F measurement of food texture by instrument
A FEdd S mAE AR F& s, the relationship between various food pro
FA} AFBAA o2 AFE FE5IT. | perties and texture, and the factors affectin
g the fluidity of food fluids are correlated
with quality, and theoretical and practical k
nowledge are acquired.

FEHIF2ZEYARD) Food Tech(Capstone Design)
Fagd olojtjo]E A&sta FIZHIA #| Create kitchen-related ideas and study cont
d gold FAAEA FHE zkE AA %A ents for the purpose of nurturing talents wi
9 Ae | A8 —3: %Z‘i%i ste 8or Fo AL ‘tf‘l‘creative and comprehensive design capab
ze 83 (532 ¥ i_*rl:__EﬂEL 4 74E —T—“JE—?ZH%O} ilities related to food tech anq Lgarn how t
olto] Z&3 AAE AFE E3) FIH | o operate and develop capabilities through
A9 aFA Lguers o3 a Y 53 capstone design.
S AFEE e e A2E OAUE
3 53t
FzE | aAn AT Food Processing
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AFTEAES HEsd 4% 7k 2 A Covers principles and methods of food proc
FAEY 7, 7ty 2 Ao 2]F3h4 Y | essing and preservation in order to utilize a

i g, 713A% A4 2 AA T disl] w|$ | gricultural products effectively including tra

otk (32) o o)z Agao ditional fermented food, and to develop ne

w food products with increased storage, saf
ety, commerciality, preference and quality.

aagwrays Enzyme and Fermentation Engineering
B8 As mad WAYZ P AYH &4, L&A Studying mechanisms and applications of en
#5#  @Q6D & wagd Wy 5ol s g zyme and understanding microorganisms and

processes for fermentation

A E 275} Food Packaging

2 Zol EAWMsel AHY AFxA9 F2 Properties and kinds of packaging materials

A3 olo] T E AF XA AFY FF9 for foods are introduced. The course also a
HEAE AT 7 Ao 54 Bostn, 2F9) 547 re discussed on their effects on changes of

EE (32) 1 B4 fA%] 9% zAAE M food quality, preservation and packaging pr
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