Food Quality and Safety Detection Technology Syllabus
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Traditional chemical and microbiological techniques for food quality and
safety are increasingly being replaced by a new generation of rapid or

(English) alternative methods able to produce results much more quickly and reliably.
Course This course reviews the current status of these techniques from an
Description . . . . . . .
P international perspective, and with particular emphasis on commercially
available detection and estimation systems.
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1 Content Hours Format Instructor
Overview on detection technologies for food
2 3 Classroom |~ o 1 jei shi
quality and safety Teaching
3 Introduction to analytical chemistry methods 3 CIassro_om Weiying Lu
*Schedules Teaching
Chromatographic and spectroscopic
4 3 CIassro_om Weiying Lu
techniques Teaching
Classroom
) ) ing
5 Mass spectrometric techniques 3 Teaching Weiying Lu
. . . . Group L
6 Literature reading and discussion (1) 3 Discussion Weiying Lu




Classroom

7 Introduction to traditional biological methods . Chunlei Shi
Teaching

. Classroom e

8 Novel omics technology . Chunlei Shi
Teaching

Classroom oL

9 Novel nano technology . Chunlei Shi
Teaching

10-11 | Novel biosensor technology Classro_om Chunlei Shi
Teaching

Literature reading and discussion (2) .GrouP Chunlei Shi
Discussion

* Grading Policy

1. Write a literature review of no less
than 5000 characters in English on
interested topics (50%)

2. Speech and discussion (40%)
3. Class performance (10%)

* Textbooks
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