AERMBBRAFRER

KC/xxx-2014

B FFIAFISE Y]

Food Processing Cognitive Practice Teaching

2109137

2014-xx-xx & %0 2014-xx-xx SEjis

AR ABHIR KRE=FHF A L




KC/10011-2014

=~

R

]l

R T HERIE R, SRR EARE B, AR 57 7 X AL AR BRI S R
T BEAEL SR, 456 R B R & SEBR, Rl e PE AL R ARRHE R R A2 i E hR#E Ccurriculum quality

criterion) o

AR, RRUER T TR SRR HAR. WAHESR., S EeEfs Rt
FEIE R UR AR TR 5 IR B ORI P RIR AL, T DARA DR AN 5] R 380G 2 3 B H A — BT e 2 1A%,
XFEUT R R BN SN, SRR EAEZPm. AN, BEEMES. LA
A, A ERCE B BREE I AL . 5K, R EARMEAE R A L iR
FEE AR AR SME A WA T LB B IR VR4l . WA, R SR 17 1 ) 4 A AR ) 2 S R AR R

AWRFEZR /20y 1R/

ARFEBRE: & TREEHE, gRFESIe. S HEah
ARFEEME: LR

AFRAEKHE GB/T1.1-2009 5 (I ) 25 1 -

AHRAE HH PG A ARARBI R 22 2055 A4t IF A

ArAER R AL PUALRMRBHOR R 5 TR E B R
AbrAEEEREN: HX0ZE. FoM.

ABRAERNH IRKAT -


app:bk:%E6%96%87%E4%BB%B6
app:bk:%E8%AF%BE%E5%A0%82
app:bk:%E6%95%99%E5%B8%88
app:bk:%E6%95%99%E6%9D%90
app:bk:%E8%AF%84%E4%BC%B0
app:bk:%E8%80%83%E8%AF%95
app:bk:%E8%80%83%E8%AF%95
app:bk:%E6%95%99%E5%AD%A6%E5%A4%A7%E7%BA%B2

KC/10011-2014

(RamEFIAHSL ) RIZREME
1 388

AHRHERE T8 AP NFISE ST RIEII R BE E AR, BARER, #ep R, s
M PRFEH I R KA R A 5 2t
AbrAEEH T &R S TR,

2 HEHSI A

NSRS F A SRR R AT ) M H A 5] SCrE, A B AR AR E H
TR FLRAEBIA S S, R CRFEFTA MBS & T4 S

GB/T 7713.1—2006 #7183 405 H)

GB 7714—2005 )5 57 SCHR3E SR

PRALR MBI R AR 2 FEE ML (R#UKR [2013]) 36%9)

PRALR MR R i Ay RSt ) (e 120061 80°5)

PEACAAMPBIRE K2 AR 1 S B0 R0k 120051 175%5)

3 RIEE T

3.1 X fE T

B AN SE 2R R S TR LV B S SEEREUA AT, H Rl 5 S A AR X
L) H ML TR TR AR RN A CE, BT RS Rt
KL WA, i A AT B RO AR A S E . AR SRR B
RN R, i TTE, el aRdin. SmRE S ZeE S EhESEE
A HTRTE RIS R, INERRT L ZI B, R 9R AR I R TR DS, THR
min L. B RS 2 AW BUIR Ak & .
3.2 JTXEN

Food factory cognitive teaching practice is an important practical teaching link for food science
and engineering professional, the objective of which is to make students have a preliminary
understanding about Food factory. Understand the composition structure and the personnel of food
factory, the general layout design and production environment of food factory, layout design and
device structure and the supporting of food production workshop. Make the students to form the
preliminary perceptual knowledge of professional knowledge of food types, food raw materials, food
machinery, food processing technology, food packaging, food preservation, food quality and safety
management and control measures, and so on. Deepen the understanding of specialized courses, train
the students to study the interests of professional courses, and understand the situation and
development of food processing, food quality and safety field.
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