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3.2 JXfEIT

Food Sterilization Technology is a selective course of the major of food science and engineering and
food quality and safety. This course mainly introduces heat treatment effects in food processing and
preservation, including sterilization characteristics and heating methods. The contents of this course include
microbial heat resistance, heat treatment effects on food’s enzyme and quality, sterilization dynamics of heat
processing, as well as the basic principle, conditions, equipment and application examples of canned food
heat sterilization. Furthermore, non-thermal sterilization, including sterilization mechanism and application
fields are also introduced. The core contents of the course include canned food thermal sterilization
processing, calculation of key parameters during sterilization, and application in thermal sterilization
industry, etc. The main aim of the course is to teach the students to learn to optimize key parameters during

thermal sterilization processing in experiment and industry.
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