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Table of Courses

ZERF2REA Type

BE BB R 204 BL Weekly Hours

3 2 ‘ W *
iy W sp( W @ || R 1] 28 4]5]6]7]8 |6
Code Course Names Crs. | %pt | %20 |0 | 0| 15 | 19 | 16 | 18 | 18 | 11 | 10 I
Hrs. |Lec. |Exp.|Cpe.| B | | & | A | B | B | A ~
—. ASCHAFE4 humanity and Society Science Courses Platform
D& Compulsory CIME 13 2443, 208 241
JUARE BB 77 VA A 2
423101112 |Moral Character Cultivation and Basis| 2 | 32 | 32 2 ]A;
of Law =
F TG g '
s2301102 | MRS . 2 | 32| 32 2 %
Outline of China’s Modern History iRk
B A A A e "
423301111 |Introduction to Basic Principles of| 2 | 32 | 32 2 Wt
Marxism
B AR AR E Rt IR
(Y i »
423401111 |Introduction to Mao Zedong Thought| 3 | 48 | 48 2.5 -
and the Theoretical System of Socialism
with Chinese Characteristics
423501112 .
TEH HBUR =
~ . . 2 32 | 32
Situation and Policy £
423508112
PRI
416101112 zﬁ%ﬁ g 2 | 36 | 36 gl
Military Theory #
CeyRE I
s0s101111 |01 R 2 | 32 | 32 2 5
Economic Management Base ik
& # Whole 15 | 244 | 244 45 24125
T AFEEAEREFE 4 Common Basic Subject Courses Platform
&R Compulsory (L5 35.5 %4y, 568 221
410101211
410102211 | K2AME(DE)AL-4 ¥
AESH (y&) 15 | 240 | 240 3 35| 4 |35 o
410103211 |College Foreign Language (E) Al-4 ik
410104211
408103211 |=455%%% B1. B2 >
RS . 9 | 144 | 144 45| 4 %
408104211|Advanced Mathematics B1. B2 iRk
AL C %
sosaoapnr| ST HEC 4 | 64 | 64 35 =
University Physics C 2
SIS B
408407212 *L% t . 2 32 32 2 %
Experimental Physics B 7
AT Jz~
414101211 j(%ﬁ—ﬁm_iﬁh 15| 24 | 12 12 |15 o
College Basic Computer ik
N SR A (CES
s14103211 |/ FILERIFELT A (C D 4 | 64 | 44 20 35 %
Computer Program Design A (C) ik
EAEUR Elective GE1E 7 %78, 108 “#I)
415101222
415102222 |4A& & 1L T P
il ﬁt R . 7 | 108 | 108 2 |15 2 |15 J
415103222 |Physical Education 7
415104222
= I Whole 425|676 | 612 | 32 | 32 |11 |16| 8 | 5

-292 -




sl kA $ 1 - R Rfd s T2

Ty oA FIRA Type | FHEHARA A Weekly Hours| 5
Course AR Fo 8 |BEig|LW kM| 1 |2 |3]|4]|5]6]7]8 ][R
Code Course Names Crs. | 2} | S0 | S20F | 228 | 15 | 19 | 16 | 18 | 18 | 11 | 10 -
Hrs.|Lec. |[Exp.|Ope.| A | AR | BB B | B <
=. “RIEARET 4 Basic Courses Platform
WMEUR Compulsory (A& 49 224y, 784 =)
241 [\ A
407201312 %%_Wc'ﬁtm . 1 16 | 16 1 d
Subject Introduction 7
LEPEC K
408106311 %‘ KA 2 32 | 32 2 %
Linear Algebra ik
I 322 > -
s0110311 | P 2 | 32| 2 %
Probability Theory iz,
2B
407105311 %HWC_% . 3 48 | 48 3 %
Inorganic Chemistry B i
9 B
so7100312| PIVIEFHHB . 2 | 32 32 2 %
Experiment Inorganic Chemistry B 7
407110311 ﬁW{c;& . 5 80 | 80 4 o
Organic Chemistry B i
- Yl O
so7155312| T ILFHHC _ 2 | 32 32 15 %
Experiment Organic Chemistry C X
YA S L, B -
sorazan | _ 3| 48 | 48 3 %
Analytical Chemistry B iz,
4 i 'M"‘TL:,\\ B
407113312 JJ\HHJ_C%J\% . . 2 32 32 2 %
Experiment Analytical Chemistry B A
YL C P
407114311 4 64 | 64 35 ap
Physical Chemistry C ik
PIEAL S0 B *
so711531| PP IRN B _ 2 | 32 32 2 4
Experiment Physical Chemistry B #
TR R
407209311 | L T FE IR o 4 |64 | 44| 20 35 %
The Principle of Food Engineering ik
A 22 ;I,Z:
407301311 /EE_%%%. 5 80 | 60 | 20 45 o
Biochemistry i
=] N
s07203311 | LT 4 | 64 | 44 | 20 35 %
Food Chemistry %8
SR = 2 )
so7130811 | S _ 3| 48 | 48 25 %
Natural Product Chemistry iz,
ly A
407302311 1,ﬁ_¢%_j¢ 5 80 | 60 | 20 4.5 %
Microbiology i
B IR Elective (E1E 5 %#r. 80 “~4I)
) = E ﬁﬂ{:@}
40720132 LB S PR AL 15| 24 | 24
Food Safety and Quality Management
) =] EEZ} :,ﬂl»
407200322| 2 | 32| 32
Food Toxicology
=z I
407203322 | XM . 2 | 32| 32
Agro-product Processing 4
FIRAR A B4 2 |2 2
407204322 AT . 2 32 | 32 i
Modern Instrumental Analysis
ik Ak s v
407205322 |Experimental Optimal Design for Food | 1.5 | 24 | 24
Science
i JFURHS R A
40720632 LIRS B 15| 24 | 24
Food Raw Material and Resources
& ++ Whole 54 | 864 | 656 | 208 6 |55(|11 (12|14 | 2
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y = FIRA Type | FEHARA A Weekly Hours| 5
RERS : N T ;
Course AR Fo 8 |BEig|LW kM| 1 |2 |3]|4]|5]6]7]8 ][R
Code Course Names Crs. | 2} | S0 | S20F | 228 | 15 | 19 | 16 | 18 | 18 | 11 | 10 -
Hrs.|Lec. |[Exp.|Ope.| A | AR | BB B | B <
M. R4 Major Courses Platform
WMEUR Compulsory (A& 16 244y 256 “#I)
TR LEY x
407201411 4 |64 | 44| 20 6 .
Food Technology B
LIRS vt =
407202411 25| 40 | 40 35 R
Food Machinery and Equipment v
A AT =
407203411 25| 40 | 24 | 16 35 R
Food Analysis L
KRR T 25 %
407204411 Technology of Natural Product of 4 | 64| 64 6.5 7t
Extraction
s RE DA e
407205411 3 | 48 | 48 25 o
Food Nutrition and Hygiene 2
IEAZIR Elective (L2 16 %%7. 256 *It))
i L) B AR
407201422 2 | 32| 32
Basis of Food Factory Design
TR E TN
407202422 15| 24 | 24
Food Sensory Evaluation
Ly Il
407203422 2 | 32 | 32
Food Additive
BTAEYHAR T
407204422 2 | 32 | 32
Food Biotechnology
Lifiefr i
407205422 2 | 32 | 32
Functional Food
s P
407206422 15| 24 | 24 416 |14 e
Physical Properties of Foods =
oK
407207422 15| 24 | 24
Food Packing
i LR s A
407208422 2 | 32| 32
Advanced Technology for Food Industry
e ETE
407209422 2 | 32| 32
Food specialized English
SCHRE R
407210422 15| 24 | 24
Literature Retrieval
PRIl i T2
407211422 2 |32 24| 8
Meat Processing Technology
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Ty oA FIRA Type | FHEHARA A Weekly Hours| 5
Course AR Fol 8 |E|LR| kb 1 [ 2[3]4]5]6]7]|8]|R&
Code Course Names Crs.| 22 | S0 | S0 | %EBF | 15 | 19 | 16 | 18 | 18 | 11 | 10 &

Hrs.|Lec. |[Exp.|Ope.| A | AR | BB B | B =
i R U E AR
407212422 2 |32 | 32
Food Specialized Literature Writing
£ R g B
407213422 15| 24 | 24
The Principle of Food Preservation
SRR N L g B
407214422 | Tpe Principle of Fruits and Vegetables 151 24 | 24
Processing
I TR PR
407215422 2 |32 |32
Fermentation Engineering
REHH L2
407216422 15| 24 | 24
Soybean Products Technology
FAREIN T
407217422 15| 24 | 24
Corn Deep Processing
e
407218422 15| 24 | 24
Food Marketing
b A R
407219422 15| 24 | 24
Food Business Management
= I Whole 32 | 512 | 512 65|19 |25
Tiv BEREE WFF 4 Education for All-round Development Platform

PMEIR Compulsory CIME 1 244y, 18 22H)

P Nda o AN 2513 RS D E R 13 i

425101512 \/ocation Planning and Quality 05| 8 8 0.5 7

Development
REFEgL iR T 5N BHE %
425102512 Employment Guidance and 05| 8 8 0.5 #
Business-starting Education
OB &
425201512 — | 2 2 e
Psychological Health and Education =
HAEUR Elective (ZE1& 8 %7y 128 *#If)
L AR ER 8. ARRRE.
otk 6 | 96 | 96
DV BRAE
1|16 | 16 ol alo %
Psychological Health iy
POk R
1|16 | 16
Career Development
& - Whole 9 | 146 | 146 25| 4| 2 0.5
B I+ Amount 152.5(2442|2170| 240 | 32 |21.5| 24 | 25 | 23 | 23 |21.5/20.5
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Practical Teaching Platform

e .
BRES S ; 3
EES Course ®E £ W EH | R |2y AE A #
Teaching Code Course Names Sem. |Weeks| Crs. | Content Place Notes
Classification
NFEHH
. 1 0.5
School Education
< 7 ik a1l 4
§ 416101612 %?hﬁbu I%? 1 35 | 35
> Military Training
2 AR AR IR 5 VA S
= /1:?2 423101612 |Moral Character Cultivation and Basis of| 1 1 1
g E Law (Practice)
S I L S8 SRS s AT 1% S i 152 30y
“8’ i 423301612 |Introduction to Basic Principles of Marxism| 4 1 1 §j\ ﬁﬁ; o
S (Practice) TV RIE
~ 5 N N N N F
8 M B 2R AR o [ R e A s 32 SO A4 224
g % M
2 423401612 |Introduction to Mao Zedong Thought and| 5 3 3
3 the Theoretical System of Socialism with
= Chinese Characteristics (Practice)
I AHSE S
s07201612 [ A< ) 3] 1 1
Perceptual Practice
2 i TR E
v 2= JL':;QL D Vs I E=
o A& | 417104612 3 2 2 TR | .
5o jfl; Metalwork Practice D Feskil Yk
527
5= he
EE IRNTEe]
2. ) B, A1
S o THT5B - i
&8 4 |417202612 :bh PF'ﬁ:_*jf Electrician and Electron g | 4 | 1 | ik EDA ﬁ”g_{jb
= B e Practice of Electrician and Electron A Zk
= it
e SEHR
A S H=
=1 407203612 P%g;;;s)n bractice 6 | 4 | 4 [, B AL ik
5 eIn
N £ b TR R R L A
& i 407204612 |Course Design of Food Engineering 5 1 1 | KM% ti‘f@]%
Z % Principle s asy "
w N N LY
2 5 Er LB B A R B -
CUL })F 407205612 |Course Design of Food Machinery and 6 2 2 -
3 ;F Equipment )
«Q
i T 2 T I:“‘f_’r\\ )\A =3
2 b 407414612 @'mﬁi@% fi;&q_ﬁ _ _ 6 2 2 T)'Lj‘]'@'nu
g Fermentation Engineering Experiment SR
c A B TR s)
® 407207612 |-V TS 7| 4 | 4 i Ak
Engineering training of Modern food
e} ANV BT SR A SR ; )
> g - 407208612 T AEr ?Itl:l?li"ﬂiﬁ _ 7 5 5 Tﬁ%l?ﬂﬁju
=3 & Integrated Experiment for Food Analysis S
23 BB\ 52 3] TS
S 2 2 | 407200612 K g | 35 |35 |BHLEH o0 p
2 % 7',; Graduation Practice ' R WA 7 Bl
S < 7 4 > JrE—
SR btk sk
Z o M 7| 4 o
g2 )Jfﬁ Major Social Practice Rl
S & ™ BV GBS0 oo
® 2 U |go7210612 | Pt g | 14 | 14 |25
= Graduation Design (Paper) T) it
TERAFR TR L EES 55 | 48
Hours and Credits for Practical Training Education '
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Innovation and Entrepreneurship Education Platform

BFEDNRE N B Lo % =
™
. 2 WA B AN B - G20 R
52 M&E 6 224
Practice Module 6 2B 6 5]
=8 R B » K
The Total Number of Weeks Distribution
TR B R | B | % | E | AN | B || F | B IANBEB|IKE|E|R
H wE L WIRB | T | & || k|2 k| & =
¥ | ®|® S| &£ | B | K Sl #® | ¥
X Jl#d || RIWII|N|F| R E|I|E | BB
% ~ 5 7= s
it | S B
2O\ R\ ¥ X B
LGl # LX |KS|BS| K| J |RX|GS|Dz|zS|SX|BX| R | B |SJ]| =
2= 15 1|35 05 6 | 26
Coa 19 1 6 | 26
5 =221 16 1 1 2 6 | 26
pRliESS 18 1 1 6 | 26
R 18 1 6 | 26
HNF 1 | 2 1 2 4 6 | 26
F-u2E 10 | 2 1 4 5 6 | 26
I\ 2E 14 35 0.5 18
B 07| 4 | 14| 7 | 35| 1 6 1 7 4 | 35|05 05 42 | 200
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