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(Description)
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Food Analysis is an important professional compulsory course for the
undergraduates major in Food Science and Engineering. It mainly introduces the
general process of food analysis, basic principle, characteristics, application of
national and international standard analysis method. Specifically, the course
contents are divided into four parts: introduction, sampling methods, sample
preparation and pretreatment, food analysis methods (including physical, chemica
as well as instrumental analysis methods) and the application of these methods in
the analysis of food nutrition components and food chemical safety analysis. In
addition, the multimedia -assisted means will be applied in teaching process tg
help students better understand the new food analysis technology.

Students would grasp the basic food analysis theory and methods via learning
this course. The aim of the course is to cultivate and improve the students'
practical operating ability, and lay good foundation for their future working career
related with the research and development of food product, food quality analysis
and control in the fields of food production industry, inspection of import and
export food products, the supervision and administration of food quality (FDA),
the centers for disease control and prevention agency (CDC) and the food science
research, etc..
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