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3.2 JXfEMT

Teaching practice of food technology is the compulsory course for the students of Food Quality
and safety. The practice consists of four contents, fruit & vegetable processing, animal products
processing, cereal & oil food processing and beverage processing. The objectives of the teaching
practice are to train students’ professional interests, enhance the perceptions of food processing and
food hygiene, enable students to integrate theory with practice, integrated use knowledge and skills in
practice, improve professional practice skills. Training the technical personnel with the capacities of
production design, product development, quality control in order to meet the market demands for
talents.
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