Type A Courses

.. | Total [Theory|Practice| Required
No. School Name of Course Term|Credit Hours |Hours | Hours Elective
Chinese-I .
A0101 IEEC U 1 18 270 270 0 Required
/Xlu'l
Chinese-ll .
A0102 | IEEC nine: 2 10 150 | 150 0 Required
//zln-”
A0103 | IEEC Chinese-Il 3 | 10 | 150 | 150 0 Required
//zln-lll
A0104 | IEEC Chinese-1V 4 | 10 | 150 | 150 0 Required
/XIE.-IV
HSK Test .
A0200 | IEEC KT £ 5 2 30 30 0 Required
Civil Chinese-I .
A0301 | CFBE Py dche 6 4 60 60 0 Elective
Civil Chinese .
A0302 | CFBE Pl 7 4 60 60 0 Elective
A0400 | SCSTE Computer Science 3 2 30 30 0 Elective
TSR
A0501 |  SD Phiscal Sgucation-d 1| 2 | 30 | 30 0 Elective
A0502 | SD Ph'sca'1 f%‘fﬁa“o”‘” 2 2 30 30 0 Elective
A0503 | SD Ph'sca'1 f%‘fﬁ?t'on"” 3 2 30 30 0 Elective
A0504 | SD Phiscal Education-IV 4 2 30 30 0 Elective
RE-IV
A0B00 | FS H'ghegbgg;ﬁ*;ﬁfﬁa"cs 1 6 90 90 0 Required
A 532X
A0700 | FS Physics 1 6 90 90 0 Required
bY/Bi
A0800 | FS Linear algebra 2 2 30 60 0 Required
LEHEAAR .
Probability and Statistics :
A0900 FS Wi 453 3 2 30 30 0 Required
Physics experiment
A1000 | FS IR S 2 2 30 0 0 Required
Introductory Food Sciences :
A1100 | SFBE PRUARIERA 1 1 15 15 0 Required
Principles of Food Engineering .
A1200 | SFBE PR 2 6 90 90 0 Required
A1000 | IEEC Overview of China 1 4 60 60 0 Elective

SR




Total A 97 1455 | 1455 0
Type B Courses
.| Total ([Theory|Practice| Required
No. School Name of Course Term|Credit Hours |Hours | Hours Elective
Introduction of food
B0100 | SFBE science at’(‘)‘z)iigg'“ee”“g 2 1 15 15 0 Required
RS TREEE SR
Inorganic Chemistry .
B0200 SCCE N 1 4 60 45 15 Required
TEHULE a
Analytical Chemistry .
B0301 SCCE N 2 4 60 45 15 Required
SR a
Organic Chemistry .
B0302 SCCE ) . 3 6 90 60 30 Required
fibLiLs “
Physical Chemistry .
B0401 SCCE . 4 3 45 45 0 Required
iy “
B0402 SME Engineering Graphics 1 4 60 60 10 Required
TR A
The basis of Mechanical
B0500 SME Engineering 3 5 75 69 6 Required
MLbk LA
Biochemistry .
B0601 SFBE " 4 6 920 65 25 Required
Rl a
B0O602 | CFBE Microbiology 5 5 75 50 25 Required
WA
Introduction to innovative
B0O700 SFBE approaches 4 1 15 15 0 Elective
BPFTIL TR
B0O80O | SFBE Food Chemistry 5 4 60 45 15 Required
s
Food Analysis
B0900 SFBE 6 2 30 15 15 Required
s a
Modern food testing
B1001 SFBE technology 6 3 45 30 15 Required
AR R AR
Electronic electrotechnics .
B1002 SEE . 5 6 90 75 15 Required
LTl )
Food Physics .
B1100 SFBE fr B i 2 5 1.5 24 20 4 Elective
B1200 | SFBE Food and Nutrition 5 | 2 30 | 24 6 Elective
s I
B1300 | SFBE Nutritional physiology 4 | 15 | 24 20 4 Elective
BRI '
Food Immunology .
B1400 SFBE £ A g 5 2 30 30 0 Elective
B1500 | SFBE Food materials science | g | 30 | 30 0 Elective

B Uk




B1600

SFBE

Design methods of
Experimental
SEU BT Tk

30

26

Elective

Total B

65

978

784

204

Type C Courses

No.

School

Name of Course

Term

Credit

Total
Hours

Theory
Hours

Practice
Hours

Required
Elective

C0100

SFBE

Food Research Methods and
Thesis Writing
BRIk 5 18 35 1

15

24

24

0

Elective

C0200

SFBE

New Food Product Design
and Development
OB o S IR

15

24

24

Elective

C0300

SFBE

Fermented food Technology
KRI85

30

26

Elective

C0400

SFBE

Food Economics
AT

15

24

24

Elective

C0500

SFBE

Food Additiyes
s I

30

30

Elective

C0601

SFBE

Food Quality and Safety
Studies
NI i gy

30

30

Elective

C0602

SFBE

Food resources and the
environment (water and waste
management)

Frah IR S I OK R 7w
L

15

24

24

Elective

C0603

SFBE

Food quality Management
L TR LA

30

30

Elective

C0700

SFBE

Food Biotechnology
(e TR BN

15

24

24

Elective

C0800

SFBE

Animal and Plant Quarantine
Inspection

EULVER 7/ S oA

30

30

Elective

C0900

SFBE

Cell and Molecular Biology

At o

15

24

24

Elective

C1001

SFBE

Food sensory evaluation
Techniques
i E P EROR

30

24

Elective

C1002

SFBE

Food separation and
recombinant technology
i B EAHEAR

15

24

24

Elective

C1003

SFBE

Simulation optimization and
Control in Food processing
Pt N o FEAAAL 5430

30

30

Elective

C1101

SFBE

Automatic control and
instrumentation of Food
Engineering

Foin TR A sz il AR

30

30

Elective

C1102

SFBE

Computer applications in food
engineering

VSR LAE B TR A ]

15

24

24

Elective

C1201

SFBE

Food engineering new
technologies

frih LREEHHOR

30

26

Elective

C1202

SFBE

Food nondestructive testing
technology
i B A

30

26

Elective

C1300

SFBE

Food quality computer image
processing

30

24

Elective




Bt SO SR G AL PR
Mass transfer and heat
C1400 SFBE transfer in food processing 2 30 26 4 Elective
I C P AT B S AL A
Introduction of Food Logistics .
C1501 SFBE PR AN 2 24 20 0 Elective
Food standards and
C1502 SFBE regulations 15 30 0 0 Elective
bRt 5
Introduction of food culture .
C1600 SFBE AL 2 30 0 0 Elective
Food Packaging .
C1700 SFBE LA 2 30 0 0 Elective
Introduction of functional
C1800 SFBE foods 2 30 0 0 Elective
Dy e B i 3 ie
Introduction of Food Technology )
C2000 | SFBE . 15 24 20 4 Required
i L2
Fruit & Vegetable Processing
C2100 SFBE Technology 15 24 20 4 Required
REfmTE%
Livestock Product Processing
C2200 SFBE Technology 15 24 20 4 Required
IR L&
Cereals & Oils Processing
C2300 SFBE Technology 15 24 20 4 Required
i L2
machinery and equipment of
C2400 SFBE Food processing 4 60 54 6 Required
TN CHLb S Bt
2500 SFBE Design of Food factory ) 0 a0 0 Reauired
. equire
& L) Wi
Total C 57.5 882 708 44
Type D Courses: Clinical Internship at Hospitals
No. Name of Course Term |(Credit | Weeks Remark
Practice for broadening
D0100 RS 1 1 1
50200 Construction practice 7 3 3
b 5 IR A5
Practice of engineering geology
D0300 4T3 2 3 3
50400 Comprehensive test of civil engineering test ’ ) )
RS TR LA TRSE S
DO500 Surveying practice 3 3 3
BB TR R AR vl
Course design work for foundation engineering
D0600 5 3 3

Fr it LA S B R ¥t




Course design work for road surveying
D0700 o U LS AL 6 3 3
ELTRNAR S " S
D0800 Course design work for architecture and planning 7 3 3
T LAGG SR
Lectures on special topics and document reading
D1400 . s 7 1 1
ALY A by SR B 15

Graduation practice and design
D1500 o 8 15 15

Bk R3O
Total D 37 37

Note:

IEEC- International Education and Exchange College

SCSTE-School of Computer Science and Telecommunication Engineering

SD-Sport Department

FS-Faculty of Science

SCCE- School of Chemistry and Chemical Engineering

SMC-School of Mechanical Engineering

SFBE-School of Food and Biological Engineering

The Allocation of Credits and Credit Hours

Term Credit Total Theory Practice Required | Elective Requir_ed Electiye
Hours Hours Hours Hours Hours Credit Credit
1 46 715 660 55 450 90 40 6
2 32 605 390 115 270 30 30 2
3 30 525 369 156 465 60 26 4
4 255 384 351 33 285 91 19 6.5
5 27.5 489 304 175 375 114 20 7.5
6 35 609 427 182 357 252 18.5 16.5
7 45.5 948 446 372 384 564 8.5 37
8 15 Wigks 0 15 Weeks | 15 Weeks 0 15 0
Total 256.5 4875 2947 1688 3186 1201 177 79.5




