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Course Description

This course introduces the purpose, methods and operating conditions of
food processing. The course covers the following topics: chemical and
nutritional composition of food, food irradiation and microwave applications,
semi-moist food, fermented food and food freezing and cold storage, and
factory hygiene, thermal processing and commercial sterilization, drying and
concentration, food storage stability, quality changes, use of preservatives
and additives, and food packaging. 
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