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This course enables students to understand the basic characteristics of food and
how to obtain the highest food value through the introduction and application of
food science. And through the introduction of food science processing and
. . industry, strengthens the concept of food safety, leads students to enter the field of
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(course content and homework/schedule/tests schedule)
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(textbook & other reference)

Vickie A. Vaclavik, Elizabeth W. Christian, Tad Campbell. (2021) Essentials of food Science 5" edition.
Springer.
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Monday 16:00~17:00




