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(Description)

Food science and technology professional practice is a compulsory course focus
on professional practice. By the typical enterprise internships and implementing the
teaching principles of combining theory and practice, students can understand the
organization and management of the enterprise and the production process of typical
food products. It helps students expand their academic, process and operation
knowledge during practice, and understand the development of professional
production and enhance perceptual knowledge. It helps students cultivate ability to

investigate, analyze, solve problems and their ability to organize and manage work,




and to promote the student comprehensive application abilities and to develop

generous, complex, and innovative talents.
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(Learning 1. By means of literature reading, scientific research experiments and so on, cultivate
Outcomes) students' ability to establish research topics according to social needs, find literature to
find solutions, and hands-on experiments to obtain results.
2. To cultivate students' thinking methods and hands-on skills in scientific research and
production practice to stimulate students' interest in learning and creative enthusiasm.
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. The course assessment includes: 1) Research Report:100 %. It mainly focuses on
(Grading)
assessing and analyzing the abilities of solving problems, creative work, dealing with
information and writing.
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