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Food Safety Preservation is a compulsory course of the subject of food quality and safety. Food Safety
Preservation is a basal elective course of the subject of food science and engineering. The course mainly
include characteristics of the food and its preservation principles, and food raw materials, prepared food,
processed food preservation techniques, food protective measures during food distribution, food quality and
safety control during food preservation, food warehouse management and food hygiene requirements. After
learning this course, students should know main methods of food safety preservation and management
technologies, and also understand current and developing trend of food safety preservation in the world.
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