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3.2 JLEN

Food Analysis and Determination is a professional course for undergraduates majoring in Food Science
& Engineering and Food Quality & Safety, which enable students to cultivate their ability to determine the
nutrient, functional and harmful components by utilizing the method of the physics, chemistry, biology,
instrumental analysis and to analyze the changes in the components and qualities of food. Through systematic
experiments, it is expected to enable students to master the basic analytical method of nutritional, additive
and poisonous components in material and food, as well as deal with food analysis by using modern

technology.
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