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3.2 XN

Food Fermentation Technology is one of the elective courses for students majored in Food Quality and
Safety, which contains regulation of microbial metabolism, introduction to fermentation industry, starter
culture and culture media, alcohol fermentation, amino acids and nucleic acids fermentation, organic acids
fermentation, fermented soy bean foods and the making of new fermented products.

Students are supposed to understand the basic principle, fundamental technology and research methods
of fermentation technology, which could be applied to related food processing, new products development

and food science research.
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