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Course Description

This course covers the basics of food technology: the chemistry, physics,
microbiology, and process engineering of food. The course is designed for
students with no or little prior knowledge of chemistry, physics, and biology.
It starts with a case study on an existing food product, studying all elements
of the food label (ingredients, nutritional value, rules and regulations, etc.)
and determining the production process.  Students present their outcomes.
Theories on chemical, microbial, physical, and process engineering are
explained in lectures. Exercises are used to illustrate the theory. Processes
discussed include beer brewing, production of chocolate, dairy, and sugar.
Lastly, the course reviews the quality of foods as a function of the
treatments and conditions such as shipment, pasteurization/sterilization,
and storage.
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