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Through food ingredients carbohydrates, proteins, fats food processing introduction; processing technology of
functional components; the deployment and application of enzymes in food process, food aroma seasoning,the
product can be used in food processing and functional health food product development.
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Food Processing Practice Course Outline[d

1.carbohydrates in the food processing applications]

2.The application of enzymes in food processingl]
3.Application of protein hydrolysates in food processing of[]
4.Application of lecithin in food processing performancel]
5.Functional fish oil processing technology[]

6.The removal of cholesterol in food technology[
7.Deployment and application of food flavor[]

8.Natural antioxidants applicationl]

9.Instant tea powder processing technology
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Have taken courses in food processing

goboboobbodooooobobo
‘DDDDDDDDDDDDDDDDDDDDD
‘DDDDDDDDDDDDDDDDDD
‘DDDDDDDDDDDDDDD
‘DDDDDDDDDDDDDDDDD
‘DDDDDDDDDDDDDDDD
‘DDDDDDDDDDDDDDDD
‘EIEIEIEIEIEIEIEIEIEIEIEIEI




gooon

gooooo O0%) O0O0O0OO0ODO@mObOO gooo goobobobbo ooddg booo
0 Al ) HEN goon HEN
uBl [OC=B*A
U
goboobod 20 goboboboodogdg ododd goboobo: 00d:100 20
goooood gooooood goooo 40%
goooobod U 0O000:60%
goon
goooood 5 goboobbooogd oodd 0 0O : 50% 0 0: 100 5
goooobod gobobobboodgd bbodd O0boboOD:s0%
goon oo U
gobooobod 5 gobboobboodgd boododd Ugoonb:100% [0 0:100 5
gobooobod goboboboodgdg o
O goooobooogd
O
goooood 20 goboobooboo oodd goboooob: O0d:100 20
goooobod goooo 50%
oo 00O00:50%
goboobod 10 OOooo00ooobob Oobobo{@m DbOobO:100% O0O:100 10
goboobod gobbobbooddg boddd
00 goooobod ooo)
goobood 20 gobooboooog oogo gooooo: 0O0:100 20
goooobod gobooboooodg oodgd 50%
oo goboooboooad 00O00:50%
gooooo
gt oogd 20 gobobbododgd ododd gobooo: 0d:100 20
gobooobod gbdoogbougdg oodd 100%

guooooobood

gooooon

gooo

Ooboboo0OD:48%

Oo00:37%
OO000:10%

gobobbh:25%

00:2.5%




D000 (O000Ob0o0obooboooobooboooobooon)

good g

gobbobbbodudgod bboobbobdooogdan gogn

good

© o0 N o o B~ o w PN I—\E

e e e =
w Nk O

14

goon
0000000000000 &ODO0O0OO@COOO O0O0O0

Oooooooon)

goboboobboooooaon goobbooood
goboboobooododg goon
goooboobooodd goon
gobobobobboooodoon goon
goboboobboogooon goon
gobobobobbuooogoon goon
goboboobboooodaon goon
Ooboboboboooooon goon
gobooboboodd goon
gooboobooogo goon
gooboobboododd goon
gooboobooogo goon
goboooooodd goon
gooooooo goon
goboooooodd goon
gooboboobooogo goon
gobobooboooodd Oooo@oboobobon)



