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Food science and technology professional practice is a compulsory course focus
on professional practice. Through 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
products. Expand and enrich their product knowledge, process knowledge and
equipment operation knowledge during the practice. Understand the development of
professional production and enhance perceptual knowledge. Cultivate students'

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




work. To promote the students’ comprehensive application abilities and to develop

generous, complex, and innovative talents.
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(Grading) The course assessment includes: 1) Internship report 20%; 2) Product creativity 20%; 3)
Market prospect 10%; 4) Sensory evaluation 30%; 5) Regular performance 20%.
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