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Courses and Teaching Plan for Undergraduate Foreign Students majoring in Food Science and

Engineering
Table 1
Theore Experiment & Internship Semester hours(weeks)
Course -
Course |Course| Course - Hours | -tical Experimen| Computer |  Field Field Assessment
Course name credits -
Category | type code (Weeks)|teaching|  tal study | practice | practice | 1 | 2 [ 3 | 4| 5| 6| 7| 8 method
hours hours hours hours weeks
112306-8 |Chinese Language 1-3 12.0 196 196 64 | 64 | 64 Test
112309-10 |A Survey of China 1-2 4.0 64 64 32 | 32 Test
113101-4 |Physical Education1-4 | 40 | 144 | 120 24 36 | 36| 36 | 36 Comprehensive
assessment
109133-4 1A_dz"anced mathematics B | 1o | 176 | 176 80 | 96 Test
109115 Linear algebra 2.0 32 32 32 Test
100102  |Frobabilityand 30 | 48 | 48 48 Test
mathematical statistics
109211 College Physics B 5.0 80 80 80 Test
General |Compu ge Ty -
and | 150V [19990g  [COIICGE Phsics 15 | 36 36 36 Test
public experiment
courses 116329 Computer and VB 20 32 24 8 32 Comprehensive
programming foundation ' assessment
116330 [ >0 P 30 | 48 [ 28 20 48 Test
Test
Military Training, Military theory, ldeological and moral cultivation and legal basis, The outline of modern Chinese history, The
Exemption 14.0 fundamental tenets of Marxism, An introduction to Mao Zedong thought and the theoretical system of socialism with Chinese
characteristics, Situation and Policy.
Sub-total 475 | 852 | 508 36 28 24 |244 {308 |28 [72 ] | | | |
Option| Select from the list of public optional 8.0 160 Select <Cross-cultural Communication and International Vision> <An Introduction to Western Culture> <An

-al

courses

Introduction to Chinese Culture> and other 5 interdisciplinary courses




Courses and Teaching Plan for Undergraduate Foreign Students majoring in Food Science and

Engineering
Table 2
Theore Experiment & Internship Semester hours(weeks)
Course . - - -
Course [Course| Course - Hours | -tical |Experimen| Computer| Field Field Assessment
Course name credits - . .
Category | type code (Weeks)|teaching|  tal study | practice | practice | 1 | 2 | 3 | 4| 5| 6 method
hours hours hours hours weeks
D|s<:|p_I|ne Compu 202207 BaS|s_ of  engineering 30 48 48 48 Test
Basic | -Isory drawing I
Courses 205165 Electrotechnical guidance 3.0 48 40 8 48 Test
theory
Inorganic and analytical
203151 . 6.0 96 80 16 96 Test
chemistry B
203112 Organic chemistry A 6.0 96 80 16 96 Test
203111 Physical chemistry B 4.0 64 56 8 64 Test
202109  [BSiC of - mechanicall 5 gy | gg 6 64 Test
designing
207129  |Principles o of - food) -, 64 64 64 Test
engineering
207248 Biochemistry 4.0 64 64 64 Test
207113 Microbiology 25 40 40 40 Test
207115 Food chemistry 25 40 40 40 Test
207130 |Food analysis and testing | 3.0 48 48 48 Comprehensive
assessment
207131 Introduce to food science 1.0 16 16 16 Comprehensive
assessment
. . 2 Comprehensive
031103 Metalworking practice B 2.0 2 2 weeks aSSeSSIIeNt
007134 Experlment_ on prmmples 10 24 24 24 Comprehensive
of food engineering assessment
007135 prm_uple_s of fgod 1.0 1 1 L week Comprehensive
engineering course design assessment
007253 Biochemistry experiment 1.0 24 24 24 Comprehensive
assessment
007261 E)fperln.went onf & 36 36 36 Comprehensive
Microbiology assessment




Courses and Teaching Plan for Undergraduate Foreign Students majoring in Food Science and

Engineering
Table 2
Theore Experiment & Internship Semester hours(weeks)
Course . - - -
Course |Course| Course . Hours | -tical |Experimen| Computer Field Field Assessment
Course name credits - . .
Category | type code (Weeks)|teaching|  tal study | practice | practice | 1 | 2 | 3 | 4| 5|6 | 7 method
hours hours hours hours weeks
007136 Experl_ment on food 15 36 36 36 Comprehensive
analysis and testing assessment
808+3 152+2 248+1
Sub-total 51.0 weeks 634 174 3 144 [ 112 [ oo 1 152 ] ek
307139 thera_ture _rgtrleval and 1.0 16 16 16 Comprehensive
technical writing assessment
sor11e  |Nutition and - Food| o6 gy | g 32 Test
Hygiene
307144  |Principles —of - food) 40 40 40 Test
preservation
307132  |Fo0d plant design and) -, , 2 | 3 32 Test
environmental protection
307122 |Fo0d  machinery andl 40 40 40 Test
equipment
so7202 |t and - vegetable) -, 2 | 3 32 Test
processing technology
307130 Grain and oil processing 20 32 32 32 Test
technology
307140  |AMImal productst , 40 | 40 40 Test
technology
307138 Fermentation technology 25 40 40 40 Test
307318 Exp_er_lmental dt_35|gn and 10 16 16 16 Comprehensive
Compu statistical analysis assessment
-Isor i
Y |307141  |FO0 safety and qualityf g 40 | 40 40 Test
management
. 007137 SpeCIfillty comprehensive 30 7 7 79 Comprehensive
Special experiment assessment
-ized Food factory  course 2 Comprehensive
Course 007118 design 20 2 2 weeks assessment




Courses and Teaching Plan for Undergraduate Foreign Students majoring in Food Science and

Engineering
Table 2
Theore Experiment & Internship Semester hours(weeks)
Course . - - -
Course [Course| Course - Hours | -tical |Experimen| Computer| Field Field Assessment
Course name credits - . .
Category | type code (Weeks)|teaching]  tal study | practice | practice 345|678 method
hours hours hours hours weeks

007138 Food professional social 10 1 ! 1 Comprehensive

survey ' week assessment
. 2 Comprehensive

007139 Food product design 2.0 2 2 weeks assessment
007103  |Cognition practice 10 1 1 ! Comprehensive

week assessment
007140 Production practice 3.0 3 3 Weaeks Comprehensive

assessment
007141 Graduation practice 2.0 2 2 2 | Comprehensive

weeks | assessment
Graduation project 13 | Comprehensive

7142 13. 1 1
00 (thesis) 30 3 3 weeks | assessment
432+24 72+1 3248 | 15
49.5 weeks 360 72 24 16 week 312 weeks | weeks

Option i
P1OM307205  |Functional food 2.0 2 | 3 32 Comprehensive

-al assessment
307145 |00d packaging and) -, 32 32 3 Comprehensive

logistics assessment
307111  |Food biotechnology 2.0 32 32 32 Comprehensive

assessment
207126 |English of food specialty | 2.0 32 32 32 Comprehensive

assessment

Sub-total 6.0 96 96 32 | 64
Choose at least 6 credits




Courses and Teaching Plan for Undergraduate Foreign Students majoring in Food Science and

Engineering
Table 3
Theore Experiment & Internship Semester hours(weeks)
Course .
Course |Course| Course - Hours | -tical [Experimen| Computer| Field Field Assessment
Course name credits - . .
Category | type code (Weeks)|teaching[  ta] study | practice | practice | 1 | 2 | 3 | 4| 5|6 | 7| 8 method
hours | hours hours hours weeks
Compu v10010 Foundation oflnnoyatlon 10 32 20 12 32 Comprehensive
-Isory and Entrepreneurship assessment
Innovation Courses 1.0 Comprehensive
assessment
Open Experiments 1.0 Comprehensive
assessment
- . Comprehensive
. Research Training [ 0.5 Earn at least 3.0 credits. P
Innovatio- assessment
e i Research Training Il 05 Students can take part in part or all of Comprehensive
Entrepren-| Option . - assessment
eurship al Research Training I -V in semester 3-7. c —
- o omprehensive
Research Training III 0.5 P
assessment
- Comprehensive
Research Training IV 0.5 P
assessment
i Comprehensive
Research Training V 0.5 P
assessment
Innovation and 20 Earn at least 2.0 credits. BUT those credits are
Entrepreneurship Projects ' not included in the graduation credits.
Second Classroom Activities 20 Earn at least 2.0 credits. BUT those credits are

not included in the graduation credits.




