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Unit code:

Unit name: College English A

Credits: 3

Introduction:
The main task of this course is to cultivate students' comprehensive ability to use English, so
as to enable students to communicate effectively both verbally and in writing in English in the

future work and social interaction.

Teaching Pattern: 54 hrs

Prerequisite:

Course Assessment:

Final Score=Usual Score*25%+Final Exam Score*45%+Internet Score 15%+Oral Score
15%.

Usual Score is Determined by attendance rate, homework and class check;

Final Exam: Closed-book examination

Textbook:




ChaoXian Qin, jia-zheng zhang, The independent college English reading. Beijing: Higher
Education press. 2007.

Xu Wen, The new thinking of college English reading and writing tutorials. Beijing: Foreign
Language publishing house. 2012.

Shutang Zheng, New horizon college English audio-visual course of introduction to the third
edition. Beijing: Foreign language teaching and research press. 2015.
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Unit code:

Unit name: College English B

Credits: 3

Introduction:
The main task of this course is to cultivate students' comprehensive ability to use English, so
as to enable students to communicate effectively both verbally and in writing in English in the

future work and social interaction.




Teaching Pattern: 54 hrs

Prerequisite:

Course Assessment:

Final Score=Usual Score*25%+Final Exam Score*45%+Internet Score 15%+Oral Score
15%.

Usual Score is Determined by attendance rate, homework and class check;

Final Exam: Closed-book examination

Textbook:

Chaoian Qin, jia-zheng zhang, The independent college English reading. Beijing: Higher
Education press. 2007.

Xu Wen, The new thinking of college English reading and writing tutorials. Beijing: Foreign
Language publishing house. 2012.

Shutang Zheng, New horizon college English audio-visual course of introduction to the third
edition. Beijing: Foreign language teaching and research press. 2015.

Course Director:
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Unit code:

Unit name: College English C

Credits: 3

Introduction:
The main task of this course is to cultivate students' comprehensive ability to use English, so
as to enable students to communicate effectively both verbally and in writing in English in the

future work and social interaction.

Teaching Pattern: 54hrs

Prerequisite:

Course Assessment:

Final Score=Usual Score*20%+Final Exam Score*50%+Internet Score 15%+Oral Score
15%.

Usual Score is Determined by attendance rate, homework and class check;

Final Exam: Closed-book examination

Textbook:

Chaoxian Qin, jia-zheng zhang, The independent college English reading. Beijing: Higher
Education press. 2007.

Xuwen, The new thinking of college English reading and writing tutorials. Beijing: Foreign
Language publishing house. 2012.

Shutang Zheng, New horizon college English audio-visual course of introduction to the third
edition. Beijing: Foreign language teaching and research press. 2015.

Course Director:
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Unit code:

Unit name: College English D

Credits: 3

Introduction:
The main task of this course is to cultivate students' comprehensive ability to use English, so
as to enable students to communicate effectively both verbally and in writing in English in the

future work and social interaction.

Teaching Pattern: 54 hrs

Prerequisite:

Course Assessment:

Final Score=Usual Score*20%+Final Exam Score*50%+Internet Score 15%+Oral Score
15%.

Usual Score is Determined by attendance rate, homework and class check;

Final Exam: Closed-book examination

Textbook:

Chaoxian Qin, jia-zheng zhang, The independent college English reading. Beijing: Higher
Education press. 2007.

Xuwen, The new thinking of college English reading and writing tutorials. Beijing: Foreign
Language publishing house. 2012.

Shutang Zheng, New horizon college English audio-visual course of introduction to the third
edition. Beijing: Foreign language teaching and research press. 2015.

Course Director:

5

WM. 21110010

BRREAR: KA NIRRT

25 4

REHR:

NERAFEREZLETFRN — 1 TH AN AL BEREE, BRI EAUERMEIR . 5
WUEAS e S R B 4T 50, HH AUESS 2 e i R 2 A 5 B R IR, e mit Al
LIRS B3R 2t AR 70 i R AP IOV S U AR RE 0, B R 2Rk — 2D 2 ST R B R e )
BT BN AR 2] TAERIAETG S, DU I e S B i)

PRI 2k 45 (BB +40 (SEB) 0y




FBRE: L

1207 BRG] G+ S5 il 4
BRRERS:
BRSGHEE:  WARE RGBS 50%, TS SRS 35%, S50 a5 A
RS 15%
P RGTE : MBSO, RERDL, RENE, BRI,
WIRE: HL%.

M IPEBYES: CRFETENHE BRI AA B3 RO)Y MMHwE, Sm%EHE R
#2017 44 A.

THENLFEAE : (R EHLIEAE CF 6 JBOYZE Y W BB T2, W% 80A HRAt.2013
F7H.

SERRERE CRZFH SRS B 2R ) 4885, B E WAt

Ui -

Unit code: 21110010

Unit name: Fundamentals of Computers I

Credits: 4

Introduction:

As a computer public required course for non-art students of the entire school, it mainly
covers  computer basic knowledge, basic computer skills and calculation thinking ways; its
purpose and mission are to fully develop the students' information literacy, improve students'
computer application level, develop good thinking ability, and cultivate students' ability to further
study the new knowledge, new software, which let the computer into the student's study, work and

life to solve some practical problems.

Teaching Pattern: 45 hrs (theory) + 40 hrs (experiment)

Prerequisite: Introduction to food technology, Principles of food engineering, Food machinery,
Mechanical drawing, etc

Course Assessment:

Final Score=Usual Score*35%+Final Exam Score*50%+experiment15%

Usual Score is Determined by Job completion, classroom performance, attendance rate,
communication

Final Exam: closed examination

Textbook: Hongjun Li. Food factory design, China Agricultural press, 2010

Course Director:
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Unit code: 90110031

Unit name: College students career development and employment guidance A

Credits: 0.5

Introduction:

As our compulsory courses, it mainly involves college students' career planning and
employment, entrepreneurship instruction and so on, which assist college students rationally to
plan the development of their own future and strive to consciously increase employment in the
process of learning and career management ability.

Teaching Pattern: 9hrs

Prerequisite: Introduction to food technology, Principles of food engineering, Food machinery,
Mechanical drawing, etc

Course Assessment:
Final Score=Usual Score*40%+Final Exam Score*60%
Usual Score is Determined by attendance rate,practice and class check
Final Exam: computer-based testing

Textbook: "Career development and employment guidance of college students", Rongsheng
Huang, People's Publishing House press, 2015

Course Director:
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Unit code: 90110032

Unit name: College students career development and employment guidance B

Credits: 0.5

Introduction:

As our compulsory courses, it mainly involves college students' career planning and
employment, entrepreneurship instruction and so on, which assist college students rationally to
plan the development of their own future and strive to consciously increase employment in the
process of learning and career management ability.

Teaching Pattern: 9 hrs

Prerequisite: Introduction to food technology, Principles of food engineering, Food machinery,
Mechanical drawing, etc

Course Assessment:
Final Score=Usual Score*40%+Final Exam Score*60%
Usual Score is Determined by attendance rate,practice and class check
Final Exam: computer-based testing

Textbook: "Career development and employment guidance of college students", Rongsheng
Huang, People's Publishing House press, 2015

Course Director:

8

R, 14210020

BRREAR: w51

5y 6.5

REHR:

VR T A 55 A 8 A AR AR AN 4R S5 A W I R PR AR T 325, 2 S R I ARy
%, FERELERREMIESMBEARIZERE ), B REYERe . BEAERRE ). &
B BT ) B 0 e

YRR 22 HE: 117 220}

FBRE:

EBTRN: WEHIR+HTH RS
BRERS: Bk St 70%+ i RSk 30%

b (EAEEee), K, B4, s AR EE Hi Rt

U

Unit Code: 14210020

Unit name: Higher Mathematics II

Credits: 6.5

Introduction:
The main task is to make students familiar with and master basic methods of higher
mathematics research problems, learn to think in a scientific way, master the necessary basic

theory and basic operation ability, and develop the students' ability of abstract thinking, logic




reasoning, quantitative analysis ability in the field of economic management.

Teaching Pattern: 117 hrs

Prerequisite:Elementary Mathematics

Course Assessment: Closed book examination + usual results
Coil score 70% + usual 30%

Textbook: "Higher Mathematics", Liu Changwen, editor, Higher Agricultural Education Press

Course Director:
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Unit Code: 14210050

Unit name: Linear algebra Il

Credits: 2

Introduction:

The basic task of the course is to learn about determinants, matrices and operations, linear
correlations of vectors, elementary transformations of matrices and linear equations, similar
matrices and quadratic forms. The students can solve some practical problems by learning the
basic theory and method of linear algebra.

Teaching Pattern: 36

Prerequisite: Higher Mathematics 11

Course Assessment: Closed book examination + usual results
Coil score 70% + usual 30%

Textbook: "Linear Mathematics", Tongji University Department of Applied Applications, Higher
Education Press

Course Director:
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Unit Code: 14210070

Unit name: Probability Theory and Mathematical Statistics

Credits: 3

Introduction:

The course consists of probability theory and mathematical statistics. Probability theory
focuses on discussing basic concepts of probability theory, establishing a series of theorems and
formulas, searching for the theory and method to solve the problem, including random events and
probability, random variables and distribution, digital features of random variables, law of large
numbers and central limit theorem, etc. Mathematical statistics take the theory of probability
theory as the basis to study presenting results of the random phenomenon to carry on the statistical
inference, which mainly include the concept of mathematical statistics, parameter estimation,

hypothesis testing, regression analysis, etc.

Teaching Pattern: 54

Prerequisite: Higher Mathematics II, Linear algebra II

Course Assessment: Closed book examination + usual results
Coil score 70% + usual 30%

Textbook: "Probability theory and mathematical statistics", Wu Ganchang editor, Renmin
University of China Press, the fourth edition of 2011

Course Director:
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Unit code: 15210030

Unit name: College Physics III

Credits: 4

Introduction:

Physics is a discipline of natural science which studies the basic structure, movement form
and interaction of matters. It includes mechanical movement, thermal motion of molecules,
electromagnetic motion, atomic and nuclear internal movement, which widely exists in each
advanced and complicated form of motion. Physics is regarded as the foundation of all natural
sciences besides Mathematics, as well as the theoretical pillar of modern engineering technology.
The College Physics III is a compulsory theory curriculum with the content of general concepts,
theorem (law) and important application of matters’ motion. This course introduces the mechanics,
thermotics, vibration and wave, electromagnetics, optics, and basic knowledge of mechanics of
special relativity. In addition, the utilization of physics in modern science and technology is also
introduced as one important part of this course. This course aims to let student comprehend and
utilize theories correctly, cultivate students ability with scientific thinking and researching method,
prepare students with sufficient physics knowledge and experiment skills for learning subsequent

curriculum.

Teaching Pattern: 3 hrs lectures weekly (18wks), 3 hrs practical weekly (9 wks)

Prerequisite: Advanced Mathematics

Course Assessment: Final Score=Usual Score*15%+Experimental Exam Score *25%+Final
Exam Score*60%;
Usual Score is Determined by attendance rate and the completion of homework;

Final Exam: closed book exam

Textbook: Yaling Yang et al. College Physics. Beijing: China Agriculture Press, 2014, 1

Course Director:
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Unit Code: 16210010

Unit name: General chemistry

Credits: 4

Introduction:

The course consists of theory and experiment: General chemical theory presents the basic
theory and basic knowledge of modern chemistry; General chemistry experiment is the deepening
and supplement to theoretical teaching with strong practicality, which mainly involves the basic
operation and skills practice, material properties and chemical reaction, material characteristic

constant determination, independent design and comprehensive experiments.

Teaching Pattern: 72

Prerequisite:Higher Mathematics 11, College Physics 111

Course Assessment: Closed book examination + experimental results + usual results
Score 65% + 30% of experimental results + 5%

Textbook: "General Chemistry", edited by Liao Jiayao, Science and Technology Press, 2012 first
edition
"General Chemistry Experiment", edited by Liao Jiayao, Science and Technology Press, 2012 first
edition

Course Director:
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Unit Code: 16210021

Unit name: Analytical Chemistry

Credits: 3.5

Introduction:

Analytical chemistry is the science to study existence form, chemical composition and
relative content of the physical structure, which is the necessary tool for studying chemical
phenomena and life phenomena. It is important to cultivate students' concept of accurate quantity,
scientific research skills and scientific literacy. Its task is to cultivate students' analytical chemistry

basic knowledge, operational skills and scientific quality.

Teaching Pattern: 73

Prerequisite: General chemistry, Higher Mathematics II, College Physics III

Course Assessment: Closed book examination + usual results
Score 60% + 40%

Textbook:

"Analytical Chemistry", edited by Chen Shixhong, China Agricultural Publishing House, 1st
edition, 2013

"New Analytical Chemistry Course", edited by Zhang Mingxiao, Science Press, 2008 1st edition

Course Director:
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Unit code: 16210030

Unit name: Organic Chemistry [

Credits: 4

Introduction:

The Organic Chemistry is one foundational discipline of Chemistry, which studies on the
composition, structure and characteristics of organic compounds, as well as their regulation and
principles of change and synthesis methods. It has a mutual connection, penetration and promotion
relationship with other disciplines of Chemistry. One must have knowledge of Organic Chemistry
no matter he/she works in what field in Chemistry. The Organic Chemistry is a compulsory theory
curriculum. The content includes nomenclature, structure, physical and chemical properties,
utilization, originate and preparation methods of various kinds of organic compounds;
characteristics of various functional groups; the reaction principles, conditions, impact factors and
scope of utilization of various types of organic reaction, such as substitution, addition reaction,
rearrangement, elimination and oxidation reduction; theory of organic structure; the mechanism of
important reactions especially about the relationship between structure and reactivity of various
compounds; basic concepts of organic stereo chemical molecules; simple organic synthesis;
Isolation, identification and structure determination of organic compounds. This curriculum
enables students to systematically and comprehensively master knowledge and theory of Organic
Chemistry, cultivates students' ability to analyze and solve problems, and lays a solid foundation

for learning subsequent major courses.

Teaching Pattern: 3 hrs lectures weekly (18wks), 3 hrs practical weekly (9 wks)

Prerequisite: General chemistry

Course Assessment: Final Score=Usual Score*20%+Final Exam Score*60%+ lab work (20%);
Usual Score is Determined by attendance rate, homework, and the completion of experiments ;

Final Exam: closed book exam

Textbook:
Guishen Li, Zongli Li. The Organic Chemistry [M]. Beijing, China Agriculture Press, 2013.
T. W. Graham Solomons,Craig Fryhle.Organic Chemistry(Tenth Edition). Wiley,2009

Course Director: Zongli Li
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Unit code: 26210010 /26210021

Unit name: Basic Biochemistry

Credits: 4.5

Introduction

The Biochemistry is an important foundational discipline of Life Science. It employs theories
and means of Chemistry to study organisms’ chemical composition, chemical changes of
compositions occurring in life activity, and principles of regulation, so as to demonstrate the
nature of life phenomena.

The Basic Biochemistry is a compulsory curriculum and very important for every major in
Life Science. The content includes structure and function of biological macromolecules, such as
protein, nucleic acid and enzyme; substance metabolism and its regulation, for example,
carbohydrate and lipid metabolism, biological oxidation, amino acid metabolism, nucleotide
metabolism, the interrelationships and regulation of metabolic; transmission of genetic
information, such as DNA replication, RNA transcription, protein translation, regulation of gene
expression, gene recombination and genetic engineering; cell information transmission; principle
and application of common-used molecular techniques. The teaching focuses on the basis
knowledge and principles of biochemistry and biotechnology.

This curriculum aims to enable students to systematically master the knowledge, theories and
experiment skills of modern biochemistry, guide students to recognize life phenomena at the
molecular level, understand recent progress in biochemistry, and lay a solid foundation for

follow-up courses.

Teaching Pattern: 3 hrs lectures weekly (18wks), 3 hrs practical weekly (13 wks)

Prerequisite: 16210010, 16210030

Course Assessment: Final Score=Usual Score*20%+Final Exam Score*50%+ lab work (30%);
Usual Score is Determined by attendance rate, homework, and the completion of experiments ;
Final Exam: closed book exam

Textbook:
Horton H.R., et al. Principle of Biochemistry. Beijing: Science Press, 2012.
Xianwan Zhou, Xiaoqian Hu. Principle of Biochemistry Experiment. Beijing: Higher




Education Press, 2011

Course Director: Liezhao Liu, Jun Li
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Unit code: 24322740

Unit name: Engineering Drawing

Credits: 2.5

Introduction

Engineering Drawing is a practical technical basic course. The main purpose is to train
students to correctly use the orthographic method to analyze and describe engineering problems,
draw and read engineering drawings and spatial imagination. Meanwhile, it is also an
indispensable fundation for students to learn the subsequently courses and complete the course

design.

Teaching Pattern: 54

Prerequisite: Fundamentals of Computers I

Course Assessment: Final Score=Usual Score*50%-+Final Exam Score*50%;
Usual Score is Determined by attendance rate, class check and homework; Final Exam: closed

book exam.

Textbook:
Huizhen Liang, Modern engineering drawing. Beijing: Machinery industry press. 2013.

Course Director:
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Unit code: 24322750

Unit name: Packaging Engineering CAD

Credits: 2.5

Introduction

Packaging Engineering CAD is a professional course in packaging engineering and is one of
the elective courses for the major. This course enables students to master the basic skills of using
computer for packaging design. This course is one of the professional capabilities that should be
possessed in packaging design.

Teaching Pattern: 18 hrs (theory)+40 hrs (experiment)

Prerequisite: Fundamentals of Computers I, Engineering Drawing

Course Assessment: Final Score=Usual Score*50%+Final Exam Score*50% ; Usual Score is
Determined by attendance rate, homework, and the completion of experiments ; Final Exam:
opened book exam.

Textbook:
Dongmei Wang, Packaing CAD. Beijing: China light industry press. 2011.

Course Director:
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Unit code: 24322780

Unit name: Polymer Base

Credits: 2.5

Introduction

Polymer have been widely used in packang, main due to their excellent processing and use
performance. Polymer is one of the professional compulsory for packaging engineering. The aim
of this course is to make the students to understand the basic concepts and properties of polymer
materials, as well as how to apply the normal polymer properly. According to the professional
setting and knowledge system requirements, this course mainly introduces the basic concepts,
synthetic methods, properties of polymers and plastics, and commonly used molding and
processing methods. On this basis, the structure, properties, molding processing methods and
applications of polymers and plastics commonly used in packaging are discussed in detail. This
course will help students to learn the subsenquently course better, like Packaging Materials and
Packaging Testing and Technology. It also help students to selecting and applying polymer

packaging materials.

Teaching Pattern: 36 hrs (theory)+13 hrs (experiment)

Prerequisite: Packaging Applied Mechanics, Packaging Design CAD

Course Assessment: Final Score=Usual Score*30%+Final Exam Score*40%+ lab work (30%);
Usual Score is Determined by attendance rate, homework, and the completion of experiments;

Final Exam: closed book exam.

Textbook:

Yanming Dong, Polymer Concise Tutorial. Beijing: Science press. 2014.

Course Director: Dan Xu
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Unit code: 24322837

Unit name: Packaging Design CAD

Credits: 2

Introduction

This course is an optional course for packaging engineering major. Photoshop and Illustrator
are two important softwares for image processing and graphic editing in graphic design software.
Photoshop is a representative of bitmap image software, and Illustrator is a vector software
representative. Through the study of the application of these two software basic knowledge and
tools, students can use software knowledge to express the packaging and continuously create
excellent design works.

Teaching Pattern: 45

Prerequisite:

Course Assessment: Final Score=Usual Score*30%+Final Exam Score*40%+ lab work (30%);
Usual Score is Determined by attendance rate, homework, and the completion of experiments;

Final Exam: packaging design.

Textbook:
Hui Dong, Bing Gu, Xiaogang Lv, Photoshop+lllustrator Graphic Design Case Tutorial.

Jiangsu: Jiangsu Universiy press. 2014.

Course Director:
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Unit code: 24322967

Unit name: Marketing

Credits: 2




Introduction

Under the conditions of modern market economy, the principle of marketing science is not
only widely used in enterprises, governments, and non-profit organizations, but also gradually
applied to the micro, meso, and macro levels, involving all aspects of social and economic life.
Marketing is not only a required course for finance and management majors, but also an important
course for humanities, philosophy, and social sciences. In the business administration curriculum
system, marketing is a very important professional basic course.

Through the study of this course, students can master the system theory of marketing,
including the marketing environment of the company, the combination of marketing strategy and
marketing, the analysis of consumer purchasing behavior, product pricing and promotion.
Meanwhile, combined with the theory and practice of international marketing, we will study
strategies and methods for domestic enterprises to improve market strategies, enhance market

competition, and improve the level of business management.

Teaching Pattern: 36

Prerequisite:

Course Assessment: Final Score=Usual Score*55%+Final Exam Score*45%; Usual Score is
Determined by attendance rate, class check and homework; Final Exam: closed book exam.

Textbook:
Wenling Liang, Marketing. Beijing: China Renmin University press. 2010.

Course Director:
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Unit code: 24322838

Unit name: Packaging Applied Mechanics

Credits: 2.5

Introduction

Packaging Applied Mechanics is the core curriculum of packaging engineering. It lays the




foundation of mechanical theory for the design of packaging structures and transportation
packaging. It also provides theoretical basis for seeking scientific packaging protection theory,
researching reasonable logistics links and applicable packaging technologies. The main research
content is based on the logistics process of the package, applying the principle of mechanics,
exploring the inherent rules of the buffer packaging, and interpreting and handling the practical
problems in the buffer packaging design. It mainly focuses on the statics knowledge of packaging,
vibration and impact theory of packaging, the application of fluid mechanics in packaging,
mechanical problems in buffer protection, mechanical analysis of common package damage, and
packaging mechanics experiments.

Teaching Pattern: 36 hrs (theory)+18 hrs (experiment)

Prerequisite: College Physics III, Higher Mathematics I1

Course Assessment: Final Score=Usual Score*20%+Final Exam Score*50%+ lab work (30%);
Usual Score is Determined by attendance rate, homework, and the completion of experiments;
Final Exam: closed final exam.

Textbook:
De Gao, Packaging Applied Mechanics. Beijing: China light industry press. 2015.

Course Director: Dan Ren
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Unit code: 24322895

Unit name: Design Color and Colorimetry

Credits: 3.5

Introduction




The course of designing color and colorimetry is an important professional development
course for packaging engineering. It mainly introduces the basic laws and theories of design colors
and engineering colors, and lays the foundation for color theory. Colorimetry is the science of
studying human color vision law and color measurement theory and technology. This part
systematically introduces the basic laws of color vision and color measurement methods, the basic
knowledge of color vision physiology and psychology, Munsell color system, CIE colorimetry
system and color measurement method, color measurement principle and color measurement
instrument and its application in the field of color reproduction in the packaging field. Design
color system introduces the law of color perception, the basic rules of color design and color in
marketing, packaging design, industrial design, UI design applications and laws. Through the
course study, students can organically combine design colors and engineering colors. In the
application of design colors, scientific methods can be used to identify colors, calibrate colors, and

measure colors.

Teaching Pattern: 45 hrs (theory)+27 hrs (experiment)

Prerequisite: Packaging Design CAD

Course Assessment: Final Score=Usual Score*40%+Final Exam Score*60%; Usual Score is

Determined by attendance rate, class check and homework; Final Exam: final class design.

Textbook:
Xinguang Lv, Packaging Color. Beijing: Printing industry press. 2011.
Xiong Zhang, Yan Gao, Design Color. Chongqing: Chongqing University press. 2014.

Course Director: Yi Xu
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Unit code: 24322894

Unit name: Design Fundamentals

Credits: 3

Introduction
Design Fundamentals is a discipline-based course that teaches the methods of design

composition. The curriculum is divided into three parts, namely the introduction, the basic form of




the design, and the performance techniques of the design. The principles and methods are taught
in a way of teaching and training. The purpose is to train students' creative thinking through the
understanding of the modeling elements in the design. It has important guiding significance in the
undergraduate study of packaging engineering.

Teaching Pattern: 63

Prerequisite: Packaging Design CAD

Course Assessment: Final Score=Usual Score*70%+Final Exam Score*30%; Usual Score is

Determined by attendance rate, class check and homework; Final Exam: final class design.

Textbook:
Fuchang Zhang, Lan Jiang, Design Basis. Anhui: Hefei University of Technology press.
2011.

Course Director: Xing Liu
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Unit code: 24322954

Unit name: E-commerce

Credits: 2.5

Introduction

E-Commerce is a professional elective course for students of packaging engineering at the
School of Food Science. With the rapid development of e-commerce, the demand for specialized
personnel is even more urgent. This course will systematically introduce all aspects of online shop

operations. Including online shop art, visual marketing, shop promotion and other basic
knowledge.

Teaching Pattern: 54

Prerequisite:

Course Assessment: Final Score=Usual Score*60%+Final Exam Score*40%; Usual Score is

Determined by attendance rate, class check and homework; Final Exam: final class design.




Textbook:

Taobao University, E-commerce Elite Series-Online Shop Promotion. Beijing: Electronic
industry press. 2014.

Taobao University, E-commerce elite series tutorial-online visual marketing. Beijing:
Electronic industry press. 2014.

Taobao University, E-commerce Elite Series-Online Shop Art. Beijing: Electronic industry
press. 2014.

Course Director: Xing Liu
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Unit code: 24312793

Unit name: Packaging Materials

Credits: 3

Introduction

Packaging materials science is the science that studies the structure, performance and
application of packaging materials. It is one of the professional basic courses required for the
teaching of packaging engineering. The basic purpose of the course is to introduce the four pillar
materials (paper, plastic, glass, metal) and composite materials of modern packaging materials so
that students can systematically grasp the types, properties, characteristics, and applications of
packaging materials and become familiar with the necessary materials. And the processing
technology of the products so that the packaging materials can be accurately and reasonably
selected for product packaging design. Through the study of this course, it lays a good foundation

for systematic research of packaging engineering.

Teaching Pattern: 36 hrs (theory)+27 hrs (experiment)

Prerequisite: General Chemistry, Organic Chemistry I, Analytical Chemistry

Course Assessment: Final Score=Usual Score*30%+Final Exam Score*40%+ lab work (30%);

Usual Score is Determined by attendance rate, homework, and the completion of experiments;




Final Exam: closed final exam.

Textbook:
Jianqing Wang, Packaging Materials. Beijing: China light industry press. 2009.

Course Director: Dan Xu
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Unit code: 24312959

Unit name: Packaging Technology

Credits: 2

Introduction

Packaging technology is the core curriculum for undergraduate teaching in packaging
engineering, and it is the general term for the principles, processes and equipment involved in the
packaging technology and process. It is a professional discipline developed on the basis of
summarizing packaging production practices and scientific research achievements. Through the
study of this course, we will master the basic theory of product quality packaging, grasp the basic
principles, operation techniques, and process essentials of the two general packaging processes of
filling and wrapping, and familiarize ourselves with the functional and durable packaging such as
moisture-proof packaging and active packaging. Theory and methods to understand the latest
developments in packaging technology all over the world, to understand the impact of packaging
technology on product packaging quality, to be familiar with the basic requirements and technical
processes for the formulation of packaging process regulations, and to develop the basic
capabilities of product packaging technology and analysis to solve packaging production

problems. It also lays the foundation for the design and development of packaging machinery.




Teaching Pattern: 36

Prerequisite:

Course Assessment: Final Score=Usual Score*50%+Final Exam Score*50%; Usual Score is

Determined by attendance rate, class check and homework; Final Exam: closed final exam.

Textbook:
Songnian Pan, Packaging Technology. Beijing: Printing industry press. 2011.

Course Director: Yi Xu
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Unit code: 24312795

Unit name: Packaging Structure and Modeling Design

Credits: 2.5

Introduction

Packaging Structure and Modeling Design is one of the comprehensive and professional
packaging engineering major courses. It mainly covers the design of materials and processes, and
the design of the internal and external structure and appearance of the product packaging.

Due to the significant differences in the nature of the packaging materials, the differences in
the structural forms of different materials lead to significant differences. According to the
classification of packaging materials, this course will be divided into six parts. They were an
overview, paper packaging structure and shape design, plastic packaging structure and shape
design, metal packaging structure design, glass packaging structure and modeling design, ceramic
packaging structure and modeling design. And each containing a number of chapters, with
different packaging materials for each module, constitute a complete teaching system. The content

teaching emphasizes the use of packaging materials and processes as a foundation, and aims to




shape the structure, explores the design thinking of packaging structure and modeling, strengthens
students' design analysis and practical operation skills, and helps students master the basic
principles and basics of packaging structure and modeling design.

Teaching Pattern: 27 hrs (theory)+27 hrs (experiment)

Prerequisite:

Course Assessment: Final Score=Usual Score*50%+Final Exam Score*50%;
Usual Score is Determined by attendance rate, homework, and the completion of experiments;
Final Exam: closed final exam.

Textbook:
Cheng Sun, Packaging Structure Design. Beijing: China light industry press. 2013.

Course Director: Xiyu Wu
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Unit code: 24312794

Unit name: Packaging Testing and Technology

Credits: 2.5

Introduction

Packaging Testing and Technology is a professional compulsory course. It provides
evaluation methods and analysis for packaging materials, processes, and structures, and
determines whether the final packaging is qualified to be good or bad. It is an important course in
the training process. The course pays attention to the accurate teaching of the test principles and
methods, laying the foundation for design and evaluation packaging. At the same time pay
attention to guide students to compare the differences in various test methods, inspire the

possibility of finding new test methods, pay attention to train students to think independently.

Teaching Pattern: 27 hrs (theory)+27 hrs (experiment)

Prerequisite: Packaging Materials

Course Assessment: Final Score=Usual Score*20%+Final Exam Score*50%-+Lab Score*30%:;

Usual Score is Determined by attendance rate, homework, and the completion of experiments;




Final Exam: course thesis.

Textbook:
Yanfeng Guo, Packaging Testing and Technology. Beijing: Chemical industry press. 2012.

Course Director: Dan Ren
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Unit code: 24312810

Unit name: Design Methodology

Credits: 2.5

Introduction

Design Methodology is a discipline-based course that teaches design methodology. The
purpose of the course is to train students' creative thinking; teach students scientific and
systematic design methods, and explore the rules and methods of creative thinking in art design,
how to apply them to packaging design, and make reasonable design evaluations. It has important

guiding significance in the design professional undergraduate study.

Teaching Pattern: 49

Prerequisite: Packaging Design CAD

Course Assessment: Final Score=Usual Score*30%+Final Exam Score*70%; Usual Score is

Determined by attendance rate, class check and homework; Final Exam: final class design.

Textbook:
Jianqi Zheng, Xiang Li, Design Methodology. Beijing: Tsinghua University press. 2006.

Course Director: Xing Liu
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Unit code: 24322835

Unit name: Packaging Machinery

Credits: 2.5

Introduction

This course is one of the main course of packaging engineering. In accordance with the
system and characteristics of modern packaging machinery, the curriculum focuses on the
composition, working principles, and typical packaging actuators of packaging machinery. It
mainly describes the composition, working principle, transmission system, control system, and
packaging actuators of commonly used typical packaging machinery. Through this course,
students are required to understand the type, structure, working principle, performance of the
packaging machinery, as well as the determination and selection of certain mechanical parameters,
and have the ability to select and use mechanical equipment.

Teaching Pattern: 36 hrs (theory)+13 hrs (experiment)

Prerequisite: Engineering Drawing, Packaging Appiled Mechanics

Course Assessment: Final Score=Usual Score*20%+Final Exam Score*50%+Lab Score*30%:;
Usual Score is Determined by attendance rate, homework, and the completion of experiments;
Final Exam: closed final exam.

Textbook:
Zhihui Sun, Introduction to Packaging Machinery. Beijing: Printing industry press. 2012.

Course Director: Yi Xu
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Unit code: 24322865

Unit name: Advertising and Media

Credits: 2

Introduction

This course is a professional elective course for packaging engineering. Through the study of
this course, we will understand the existence and role of advertising and media, enable students to
understand the definition and classification of advertising, and develop the history, grasp the basic
theoretical knowledge of advertising, and be familiar with the workflow of advertising and media.
Therefore, we can further grasp the basic awareness of advertising, creative level and design
ability. Through the study of this course, it lays a good foundation for the design course of

packaging engineering.

Teaching Pattern: 36

Prerequisite: Packaging Design CAD, Design Color and Colorimetry

Course Assessment: Final Score=Usual Score*50%+Final Exam Score*50%; Usual Score is
Determined by attendance rate, class check and homework; Final Exam: final class design.

Textbook:
Peiai Chen, Advertising theory. Shanghai: Fudan University press. 2003.

Course Director: Yizhi Li
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Unit code: 24322939

Unit name: Consumer Psychology

Credits: 2

Introduction

This course is a professional elective course for packaging engineering. A systematic study of
consumer behavior and the general use of general psychology in marketing activities. The study of
consumer psychology is based on theories and concepts in different fields such as general
psychology, sociology, cultural anthropology, economics, and marketing. The research object is
the psychology of consumers in the process of purchasing or consuming goods or services.
Phenomenon and the law of its development and change, and the resulting purchase behavior.
Study the intrinsic psychological factors affecting consumers' purchasing behavior, the process of
individual personality's psychological activity and personality's psychological characteristics;
analyze the external factors such as consumer groups, product brands, prices, marketing scenarios,
marketing services, and marketing information dissemination to consumer psychology influences.
At the same time, it explores the changing trends of social consumer psychology and consumer
behavior in contemporary China, regional differences in resident consumption, urban-rural
differences, consumer misunderstandings, and consumer education. With the improvement of
people's living standards and the progress of society, the study of consumer psychology will
become more and more important for the operators to carry out the marketing activities of
commodities. In the brand planning and packaging design has an important impact. Through the
study of this course, students can have more comprehensive and specific analysis in brand design,

planning and packaging design.

Teaching Pattern: 36

Prerequisite: Marketing, Design Color and Colorimetry

Course Assessment: Final Score=Usual Score*50%+Final Exam Score*50%; Usual Score is
Determined by attendance rate, class check and homework; Final Exam: course thesis.

Textbook:
Xiaoxia Li, Jian Liu, Consumer Psychology. Beijing: Tsinghua University press. 2010.

Course Director: Sheng Li
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Unit code: 24312945

Unit name: Transportation Packaging

Credits: 3

Introduction

The course is a core course for packaging engineering. In order to better protect the
commodities during transportation, the course systematically introduces the methods needed for
analysis, design and evaluations, including the basics of packaging dynamics, packaging
environment, packaging buffering material/design and etc. Through the learning, the students
should understand the basics of packaging dynamics, be able to analyze different factors that
could cause packaging damage during transportation, be familiar with the properties of different
packaging materials/containers and be able to design and evaluate the packaging system.

Teaching Pattern: 36 hrs (theory)+27 hrs (experiment)

Prerequisite : Packaging Testing and Technology, Packaging Applied Mechanics, Packaging
Machinery, Packaging Design CAD, College Physics III

Course Assessment:
Final Score=Usual Score*20%+Final Exam Score*50%+ lab work (30%);
Usual Score is Determined by attendance rate, homework, and the completion of

experiments; Final Exam: closed book exam

Textbook:
Guoxun Peng. Design of transportation packaging. Printing Industry Press, 2012.

Course Director: Siyuan Zhou
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Unit code: 24312798

Unit name: Packaging Printing Technology

Credits: 3

Introduction

This course is a core course for packaging engineering. It mainly introduces the principles of
packaging printing technology, printing equipment, packaging material and the properties of the
products. Through the learning of the course, the students should be able to properly select the
printing material, printing technique and be able to design, analyze, control and evaluate the whole
process and the final products.

Teaching Pattern: 36 hrs (theory)+27 hrs (experiment)

Prerequisite: Design Color and Colorimetry, Packaging Design CAD, Packaging Structure and
Modeling Design, Packaging Materials, Design Methodology

Course Assessment:
Final Score=Usual Score*40%+Final Exam Score*60%;
Usual Score is Determined by attendance rate, homework, and the completion of

experiments; Final Exam: closed book exam

Textbook:
Wencai Xu. Packaging printing technology. China light industry press, 2011.

Course Director: Yi Xu

35

AR 24312796

WA GRS TR

a9 2.5

RE#R

(BRAGTLIE) 2 T1E BB, BB R PR IR &7 B R RS
ANEEEERIIER, R R — TTEE IR i HE R AR 5, SRR B,
PREEFIRON T, 18— F™ R AOU P E B B AR T I LS i, A BURT R 4058 O i
b, BRI S . ARG R B A A AT RO BT IRE Y], RERIERE
L R R O

BRET Z2HE: 54

FBRE: ORMEE. BRTEY. RGN SBERBOE. SOy, ikt

ERAA: FHH. FRRGHRIER




BERS: TS E 40%, BREESCEH 60%

B E

Fom: ki

Unit code: 24312796

Unit name: Packaging System Engineering

Credits: 2.5

Introduction

This course is a mandatory course, which connects all the parts of the whole incubation plan. It
could inspire the critical thinking ability of the students. It will be taught by case study and
in-class discussion. The students should be able to design the package for one product to increase

its sales, which could showcase the core value for packaging.

Teaching Pattern: 54

Prerequisite : Packaging Materials, Packaging Technology, Packaging Structure and Modeling
Design, Design Methodology, Packaging Design

Course Assessment:
Final Score=Usual Score*40%+Final Assignment Score*60%;

Textbook:
NA

Course Director: Min Zhang
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Unit code: 24312797

Unit name: Packaging Information Design

Credits: 2




Introduction

The course introduces the visual elements of packaging including words, pictures, color and
modeling; the matching between the packaging information and its sales environment and the
system design methods. It will be taught by case study and hand-on operations to incubate the
critical thinking ability and therefore it is an important course.

Teaching Pattern: 36 hrs (theory)+27 hrs (experiment)

Prerequisite: Design Methodology, Design Color and Colorimetry, Design Fundamentals

Course Assessment:

Final Score=Usual Score*20%+Assignment Score*80%:;

Textbook:
Min Zeng. Commercial Packaging Design. Chongqing University press, 2014.

Course Director: Xiong Zhang
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Unit code: 24312809

Unit name: Brands Design and Marketing

Credits: 1.5

Introduction

This course is a mandatory course. It teaches the students how to communicate the brands
information and form a design plan. It helps the students to understand the visual transmission for
a brand and increase their critical thinking ability. It also helps the students to fully understand the

product design procedures.

Teaching Pattern: 27

Prerequisite: Packaging Design CAD, Advertising and Media

Course Assessment:
Final Score=Usual Score*50%+Final Assignment Score*50%

Textbook:




Shizhong Liu. Brands marketing. Fudan University press, 2007.

Course Director: Sheng Li
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Unit code: 24322951

Unit name: Advances in Packaging Engineering

Credits: 1.5

Introduction

Through the latest research and application tracking of some packaging technologies, we
have mastered the latest scientific and technological advances in the packaging industry, allowing
students to understand the direction of development of packaging, and at the same time allowing
students to realize that there are many technologies that need innovation and research, and more.

Work hard to promote the development of packaging technology and packaging industry.

Teaching Pattern: 18

Prerequisite: NA

Course Assessment:

Final Score=Usual Score*40%+Final Assignment Score*60%

Textbook:
NA

Course Director: Min Zhang
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Unit code: 24322836

Unit name: Packaging Design

Credits: 3

Introduction

This course is a selective course for the major. Nowadays, packaging has become an
important part for commodities and the design of packaging affects its sales value. Through the
study of this course, the students should understand the basic concepts, the functions of packaging
design and its history/trends.

Teaching Pattern: 36 hrs (theory)+27 hrs (experiment)

Prerequisite : Packaging Design CAD, Design Fundamentals, Design Color and Colorimetry,
Design Methodology

Course Assessment:
Final Score=Usual Score*50%+Final Assignment Score*50%;
Usual Score is Determined by attendance rate, homework, and the completion of experiments

Textbook:
Renmin Yang. Packaging design. Southwest University press, 1999.

Course Director: Yizhi Li
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Unit code: 24322935

Unit name: Web and Multi-media Design

Credits: 2.5

Introduction

This course is a selective course. Through the learning of the course, the students should
understand the design for webpage and website, the HTML language, the design tool
(Dreamweaver and Photoshop) as well the basic skills. The students should be able to develop
static webpages and websites according to the need. This course is also very important for other

design courses.

Teaching Pattern: 27 hrs (theory)+27 hrs (experiment)

Prerequisite: Packaging Design CAD, Design Fundamentals, Advertising and Media

Course Assessment:
Final Score=Usual Score*50%+Final Assignment Score*50%;

Usual Score is Determined by attendance rate, homework, and the completion of experiments

Textbook:
Song Hu. Dreamweaver CS3+HTML webpage design. China youth press, 2008.

Course Director: Yizhi Li

41

PRFEACRG. 24322832

BRREAR: OS5

= T)

REHR

FEZ G EFRTES HBERINES T, OIS AR T AR LR E
MFERT. (BRI ESEID) 22— TR, RERFAERGA R 1M EiR 0
HEACRIAR ROAR RS IR PRAS , B55R 5 1M N ANt SR I B N, SR 3R 2
77 i E [ B [ A T3 LI SE 4 RE 0o IRTE AR A A B B AR HE AL S SR E IR . B 3ehm
MESY A L AR HE I E AEAT AR 10 LS SO 28 1 4% R B A A N 1

BRET Z2HE: 36

SBRE: ORMEY. BRTEY. BRI, ORSH5EHBH Btk

ERZAR: ik, WKL A+ P St
WRERS: HAEZIR Y 60%, “FIRSH 40%

bt (EREbREA SR, R 9, EDRI AL H R, 2007 45 1 AR

BUW: K

Unit code: 24322832

Unit name: Packaging Standards and Rules

Credits: 2

Introduction

Nowadays, the standardization of packaging plays important. This course introduces the

students the standards and rules needed to help them become professional. The course covers the




standardization of packaging, the categories of packaging standards, the design and revision of
packaging standards, its management as well as the searching methods.

Teaching Pattern: 36

Prerequisite : Packaging Materials, Packaging Technology, Packaging Machinery, Packaging
Structure and Modeling Design, Transportation Packaging

Course Assessment:
Final Score=Usual Score*40%+Final Assignment Score*60%

Textbook:
Jiaping Lu. Packaging standardization and quality regulations. Printing industry press, 2007.

Course Director: Min Zhang
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Unit code: 24322889

Unit name: Human Engineering

Credits: 2.5

Introduction

Human engineering applies the measurement, mechanics, physiology and psychology tools to
study the structure properties of human beings. It provides information about all the parameters of
human parts and the relationship between each other in order to analyze the visual, hearing,
feeling properties; to analyze the physiology change, energy consuming and fatigue mechanisms;
to analyze the psychology and its affects towards working efficiency. It is a basic course for

packaging engineering.

Teaching Pattern: 45




Prerequisite : Packaging Design, Packaging Information Design, Packaging Structure and
Modeling Design, Design Methodology

Course Assessment:

Final Score=Usual Score*40%+Final Exam Score*60%

Textbook:

Jianghong Zhao. Human engineering. Higher education press, 2014.

Course Director: Xiong Zhang
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Unit code: 24322833

Unit name: Packaging Engineering English

Credits: 2

Introduction

This course is an important language course. It helps the students to understand the terms,
knowledge and progress of packaging. It introduces mainly the knowledge on packaging
mechanisms, packaging technique and transportation packaging. Through the study, the students
should understand the common techniques and methods, which can increase their vocabulary,

enhance their ability of fast reading and interpretation for their future career.

Teaching Pattern: 36

Prerequisite: Packaging Materials, Packaging Design, Transportation Packaging

Course Assessment:

Final Score=Usual Score*40%+Final Exam Score*60%

Textbook:
Guobin Jin. Packaging English. China light industry press, 2012.

Course Director: Dan Xu
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Unit code: 24322878

Unit name: Green Packaging

Credits: 2.5

Introduction

Packaging waste is a major source for environment pollution, therefore it’s necessary to know
how to control it. This course is a selective. It teaches the students how to understand the
regulations and rules of green packaging, how to design the system and material, how to recycle
the waste and evaluate it. It helps for the achievement of a sustainable packaging industry as well

as a society.

Teaching Pattern: 45

Prerequisite: Packaging Materials

Course Assessment:

Final Score=Usual Score*40%+Final Assignment Score*60%

Textbook:
Jun Wu. Green packaging. China light industry press, 2007.

Course Director: Min Zhang
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Unit code: 24322888

Unit name: Corporate Identity System Design

Credits: 3

Introduction

The corporate identity affects the consumer purchase. They are firstly attracted by the
identity and then consider the price, quality and functions. Therefore, the corporate identity is the
soul for a company. Through the study of this course, the students should know how to express the
society value, the goal and the philosophy of the company through the corporate identity system
design.

Teaching Pattern: 36 hrs (theory)+27 hrs (experiment)

Prerequisite : Packaging Design, Brands Design and Marketing, Design Fundamentals,
Adpvertising and Media

Course Assessment:
Final Score=Usual Score*40%+Final Assignment Score*60%;
Usual Score is Determined by attendance rate, homework, and the completion of experiments

Textbook:
Zhaoxia Zhou. Corporate identity system design. Mechanical industry press, 2011.

Course Director: Yizhi Li

46

AR 24322944

BRREAR: B S5kt

24y 3

RE#R

Con SR it) IR R G TR T E AL MR ARE S A£EL L
WHERREMNEIMLE, NME2EERERRESZEAENUENHNS
Jiik, IR 2 LA IR T B MRS SRR B, RS AN E AR A R
BN, BFRRABSRBACr, BEIEE R KRGS, AT EGRE) T ERAE 8 1 R
RINA o AR RFERBOR B B # 5 SRR 4 & 107 v, ESEE AT, LR HA N T,
WA SEE S BN R MK &, JFEAmAT R &S DT VET, BTk
ARV R R AR RAARROR, IR A AR R R (0 A T B ATA R . E
TE T 1058 5 A 7E 7 B0 ) 4 248 W B0 vk RV 5 A% 08 W T 7 T ) A LRI SR B R 0, ik
A B A SR 2 R R IS B N i A RE




A ZHE: 63

FBRE: MR RG BT WIS 2 H AR

ERANR: BhE, AR + P RS GRERIL. REEL.. 85D
BRERSE: AR 30%, IS 70%

bt (JRoR¥t), Frm BRIE T, w5508 HREE, 2008 4E55 1 i

Fom. x5

Unit code: 24322944

Unit name: Exhibition Design

Credits: 3

Introduction

This is a practical course. It helps the students to understand the method and way to manage
the exhibition space through visual delivery as well as lighting and stage design. It combines the
in class teaching with practical applications and provides a way to get deep into the market. It will
also provide an opportunity for students to learn from each other. It will help the students to learn
how to structure the design and delivery the thought, to be prepared for independent work during

their later career.

Teaching Pattern: 63

Prerequisite: Corporate Identity System Design, Web and Multi-media Design

Course Assessment:
Final Score=Usual Score*30%+Final Assignment Score*70%;
Usual Score is Determined by attendance rate, homework, and the completion of experiments

Textbook:
Yuan Fu and Ju Chen. Exhibition design. Higher education press, 2008.

Course Director: Xing Liu
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Unit code: 24322893

Unit name: Design Management




Credits: 2.5

Introduction

This course introduces the relationship between design and management to help students
understand how to use management tool to enhance the efficiency of design. This course is
innovative and could help to solve the connection problem between in class teaching and market

application.

Teaching Pattern: 45

Prerequisite: Packaging Design, Packaging Information Design, Advertising and Media, Design

Fundamentals

Course Assessment:

Final Score=Usual Score*40%+Final Assignment Score*60%;

Textbook:
Guoyu Liu. Design management. Shanghai Jiaotong University press, 2003.

Course Director: Xiong Zhang
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Unit code: 24322834

Unit name: Packaging Management

Credits: 3

Introduction

This course is a selective course. It mainly introduces the management rules and management
cases of packaging industry and companies, including production management, equipment
management, technology management, quality management, cost management, material

management, economic analysis and waste management.

Teaching Pattern: 54

Prerequisite : Packaging Materials, Packaging Structure and Modeling Design, Packaging
Technology, Packaging Printing Technology




Course Assessment:
Final Score=Usual Score*40%+Final Assignment Score*60%;

Textbook:
Hongmin Dai and Zubin Yang. Packaging management. Southwest Jiaotong University press,
2014.

Course Director: Sheng Li
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Unit code: 24322936

Unit name: Logistics Management

Credits: 2.5

Introduction

This course is a selective course. Based on the rules of material supplies and product
distribution, it introduces how to transport, storage, unload, process, order, distribute the products,
forming an integrate supply chain, to provide the customers multifunctional service. It could lower

the cost, enhance the efficiency as well as the quality and safety of the products.

Teaching Pattern: 45

Prerequisite:

Course Assessment:

Final Score=Usual Score*30%+Final Exam Score*70%;

Usual Score is Determined by attendance rate, homework, and the completion of
experiments;

Final exam is open-book exam.

Textbook:
Huailin Wang and Mingfei Liu. Logistics management. Wuhan University press, 2005.

Course Director:




50

R, 24322914

BREAR: TRATEDIR

24 25

REHR
(R A BV MBS TR Ll R EIRFE . —, XA LML 5
HA— 2R BE N o« AR 2N R SRV RS Al BB MU S e« BOMtE; £ A BEY)
ﬁL%\ﬁ% PR S AR R A s ATV TV P K0 ¥ i B BB AT A DG s o]
XPRIZR S R K7 b S AT I8 e (e A P

BRET Z2HE: 45

FABRE:

ERZHTR: Bh. BRI TR ST
WRERS: RIS BZRS 80%, I RSN 20%.

bt CRPEAEEDRDY, ZEEER, JLRCERHHMA, 2014 5 1K

BT R)F

Unit code: 24322914

Unit name: Cold-chain Logistics

Credits: 2.5

Introduction

This course is a selective course and help the students to be qualified for their future jobs. It
introduces the basic mechanisms and related appliance/equipment; the properties of cold-chain
transportation, storage and distribution; how to design the storage room; how to select and manage
the food products including meat, fresh produce, aquatic products and milk products.

Teaching Pattern: 45

Prerequisite: NA

Course Assessment:

Final Score=Usual Score*30%+Final Assignment Score*70%;

Textbook:
Jianchun Li. Cold-chain logistics for agricultural products. Beijing Jiaotong University, 2014.

Course Director: Xiyu Wu
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Unit code: 24322909

Unit name: Food Chemistry

Credits: 2

Introduction

The main content of the Food Chemistry includes the composition. properties. physical and
chemical changes in processing. storage. packaging process, sensory. food safety. the basic
principle of human nutrition,food nutrition changes in processing and storage.

By learning the course, the students are expected to master the variation regulation of food
flavor ingredients, nutritional ingredients and functional ingredients and other harmful
components, ensure and improve the quality of food, develop new food resource, provide the
necessary theoretical basis for the adjustment of food structure.

Teaching Pattern: 36

Prerequisite: General Chemistry, Organic Chemistry I, Analytical Chemistry, Basic Biochemistry

Course Assessment: Closed book examination + usual results

Coil performance accounted for 70% of the results, usually accounted for 30%

Textbook: "Food Chemistry", edited by Zhao Guohua, Science Press, 1st edition, 2014

Course Director: Hongwei Wang
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Unit code: 24322917

Unit name: Food Micorobiology

Credits: 2.5

Introduction

Food Microbiology is one of the three main courses of food science and engineering. It is
based on biochemistry, organic chemistry, biology, physics and nutrition, etc., specializing in
food-related microbial morphological characteristics, physiological and biochemical
characteristics, growth and reproduction regulations, environmental factors on microbial growth,
microbial classification, microbial ecology, microbial genetic variation and breeding.
By learning the course, we will cultivate students to develop substances that are beneficial to
human life by using microbial production, control the harmful microorganisms that cause food
corruption and cause food poisoning, prolong food shelf life and eliminate food poisoning.

Teaching Pattern: 49

Prerequisite: Organic Chemistry I, Food Chemistry, Basic Biochemistry

Course Assessment: Closed book examination + usual results.

Coil performance accounted for 60-70% of the results, usually 40-30% of the results.

Textbook: Zhifei He, Lanping Li, Food Microbiology. Chongqing: Southwest China Normal
University press. 2010.

Course Director: Xiaobing Du
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Unit code: 24322908

Unit name: Food Processing Technology Introductory Theory

Credits: 1.5

Introduction

Teaching Pattern: 27

Prerequisite: Food Chemistry, Food Microbiology

Course Assessment: Closed book examination + usual results.




Coil score 70% + usual 30%

Textbook: Introduction to Food Technology, Ma Changwei, Zeng Mingyong, ed., China
Agricultural University Press, 2008 2nd Edition

Course Director: Xiaobing Du
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Unit code: 24322898

Unit name: Food Safety

Credits: 2.5

Introduction

Food safety is a compulsory course for undergraduates majoring in food quality and safety. It
enables students to master basic knowledge and basic theory of food security such as sources of all
kinds of food pollutants, the toxicity, toxic mechanism and prevention and control measures and
so on to apply their knowledge on synthetic analysis of possible security problems in whole
process of food from farm to table and puts forward effective prevention and control measures
with the integrated use of knowledge to solve practical problems in the field of food quality and

security.

Teaching Pattern: 45

Prerequisite: Basic Biochemistry, Food Chemistry, Food Microbiology

Course Assessment: Final Score=Usual Score*25%+Final Exam Score*75%; Usual Score is

Determined by attendance rate, homework; Final Exam: closed book exam.

Textbook: Food safety, Xiaowen Ding, Chunghong Liu, China agricultural university press,
2011(the first edition)

Course Director: Xiaowen Ding
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Unit code: 24322760

Unit name: Study of academic thesis

Credits: 1

Introduction

This course introduces the research of scientific and technological literature, the reading
method of scientific and technical literature, the writing and discussion of scientific literature
reading report in special form, which is the elective course for major of food quality and safety.
The purpose of this course is to train students how to find the literature of science and technology,
how to read the literature of science and technology, the ability of how to write a book report, and
sets up the desire and innovation consciousness, to make preparation for theory and ideas for later

creative learning.

Teaching Pattern: 18 hrs

Prerequisite:

Course Assessment: test; Final Score=Literature reading report Score*60%+Usual Score*40%:;

Usual Score is Determined by Classroom performance and Class attendance.

Textbook:

Course Director: Jianquan Kan
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Unit code: 24322875

Unit name: Composition of an Academic Thesis

Credits: 3

Introduction

This course introduces scientific research project and selected topic, literature research and
reviews, test design and methodology, thesis writing and evaluation, scientific research basic
qualities in a special form, which is the elective course for major of food quality and safety. The
purpose of this course is to cultivate students to set up dedicated science spirit, innovation desire
and consciousness, seeking truth from facts and rigorous scientific attitude, to make preparation
for theory and ideas for later research papers.

Teaching Pattern: 54 hrs lectures totally

Prerequisite:

Course Assessment: test; Final Score=Course papers Score*80%-+Usual Score*20%; Usual Score

is Determined by Classroom performance and Class attendance.

Textbook:

Course Director: Jianquan Kan
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Unit code: 24322932

Unit name: Food Storage Guideline

Credits: 2

Introduction:

Principles and Technology of Food Storage is a compulsory course in food science and
engineering and it is also a professional course offered by horticulture, agronomy and other majors
in Higher Agricultural colleges. The main content of the course includes postharvest storage
principle of agricultural products, interrelated technology and facilities, transportation and
marketing issues, chemical composition of agricultural products, agricultural products storage
physiology of storage, the commercialization of agricultural products, agricultural products
processing, transportation, purchase and sale of agricultural products fruit, vegetables, grain and
oil storage and other agricultural and sideline products storage etc.. The purpose of this course is
to enable students to master the basic principles and storage techniques of food storage, and to
have the ability to solve practical problems through an in-depth understanding of the basic

characteristics of food.

Teaching Pattern: 36 hrs

Prerequisite: Basic Biochemistry, Food Microbiology

Course Assessment:
Final Score=Usual Score*40%+Final Exam Score*60%
Usual Score is Determined by attendance rate, homework and class check;
Final Exam: Open-book examination

Textbook:
Luo yunbo, Jiping. Garden product storage and processing (storage), China agricultural

university press, 2010

Course Director: Lili Deng
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Unit code: 24322904

Unit name: Food Sensory Analysis

Credits: 2

Introduction

This course is an elective course for undergraduates majoring in food science and
engineering and food quality and safety offered at the 5th semester for 40 class hour.

Food sensory analysis is based on the analysis of food physical and chemical, combined with
psychology, physiology and statistics and other knowledge to develop. Sensory analysis of food is
used to evoke a scientific measurement method to analysis and interpret the reaction
characteristics feel from food with its material sight, smell, taste, touch and hearing. Sensory
analysis of food use the objective tool to detect organoleptic properties of food, based on
psychology, physiology, physics, chemistry and statistics. With well design, can achieve the
accuracy and reproducibility. The food sensory analysis is widely used in food processing,
storage, food quality control and other aspects of food quality and safety.

Through this course, students can grasp basic methods of sensory analysis of food, organize
product sensory analysis project. It will also make students lay on product sensory analysis for
statistical analysis combined with the expertise to interpret and analyze the corresponding correct
conclusions, which can guide production and make new suggestions or improvements to scientific

research.

Teaching Pattern: 45 hrs

Prerequisite: Food Chemistry

Course Assessment: Course Achievement + Experimental Results + Achievements

Course papers accounted for 50% of the examination results, experimental results accounted for
30%, usually 20%

Textbook:
"Food sensory analysis", Han Beizhong, Tong Huarong editor, China Forestry Publishing
House, 2009 first edition

Course Director: Hongwei Wang
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Unit code: 24322920

Unit name: Food Culture Introduction

Credits: 2.5

Introduction:

This course is an elective course for major of food quality and safety and major of food
science and engineering. The task of the course is to let students understand the essence and
characteristics of food culture, food culture history, food culture production, food culture influence
and spread, the art of food culture, food culture and the economy, culture and folklore, the
difference of eastern and western food culture, food culture catrgory, food culture and cognitive
science, works and the experience of food culture. Meanwhile, it introduces It also introduces

some health habits in life, which gives some guidance for students' future study and life practice.

Teaching Pattern: 45 hrs

Prerequisite:

Course Assessment: Final Score=Usual Score*40%+Final Exam Score*60%:;

Usual Score is Determined by attendance rate and homework; Final Exam: closed book exam

Textbook:
Jie Pang, Food Culture Introduction. Beijing: China Agricultural University Press. 2010.

Course Director: Jian Ming




