食品科学与工程人才培养方案

The talent training program for food science and engineering
（新西兰林肯大学3+1+1人才培养模式)

(3+1+1 training mode in Lincoln Univ.  New Zealand）
一、培养目标Training objective
培养适应社会、经济、科学技术发展需要，知识、能力、素质协调发展，具备食品科学、食品工程、食品质量管理与安全监控等方面的基础理论知识和实践技能，具有一定的创新精神和文化底蕴、较强的社会责任心、较高的道德水平和良好的个性心理，能从事食品生产及管理、品质监控、产品开发、工程设计等方面的国际食品行业创新型人才。

This program is aiming at training the international food industry innovative talents with the ability of meeting the need of society, economy, science and technology development, having the basis of theoretical knowledge and practical skills in food science, food engineering, food quality management and safety monitoring, having certain innovation spirit, cultural background, the social sense of responsibility, high level of morality and good personality psychology. The trained students are capable of being engaged in food production and management, quality assurance, product development, and engineering design, etc.
二、培养要求及特色Training requirement and characteristics

   本专业毕业生应获得以下方面的能力要求：

有较强的社会责任心和较高的道德水平，有较好的食品科学与工程以及相近学科的理论基础和基本技能；

1. Strong social sense of responsibility, high level of morality, theoretical basis and basic skills in the field of food science and engineering, and related subjects will be obtained.

2. 从事科研工作的良好素质，掌握本专业和相近专业的基本研究方法和实验技能；

2. Good quality of being engaged in scientific research work and the skills of mastering the basic research method and experiments will be obtained. 

3. 有较高的英语水平，熟练运用英语阅读本专业的文献资料并能撰写科技论文，进行学术交流的能力； 
3. The ability of reading and writing English scientific articles, and academic communication will be obtained.

4. 具备食品工厂设计、新产品开发、食品工艺技术改造、食品检验与分析等实际工作的能力；

4. The ability of food factory design, new product development, technology reformation, and food inspection and analysis will be obtained; 

5. 了解国内外食品研究，食品生产状况，并具有企业经营管理的能力；

5. The ability to understand the international research situation, food processing, and enterprise management will be obtained;

6. 具备人类健康与资源环境和谐发展的理念，能自觉地将自然生态的一般原则应用于食品资源开发、食品加工与流通等环节。

6. With the concept of the harmonious development of resources and environment and human health,  applying the general principles of the natural ecology to food resources development, food processing and circulation, etc.
   特色：根据社会的需要和学科的发展，在加强现代食品科学与工程技术领域的基础知识、基本理论、基本技能及相关学科的基本知识教学的同时，特别注重对学生进行语言强化训练，食品加工及保鲜工程技术的应用、食品分析与检测技术等方面的基本训练，使学生具备食品安全生产管理、食品资源综合开发、新产品开发及科学研究等方面的基本能力，从而具有较强的择业竞争能力和较宽的就业适应能力。

Characteristics:  

In order to meet the needs of society and the development of disciplines, our teaching is aiming at providing modern food science and engineering technology, basic theory, and basic skills for the students, but also focus on the language training, the application of the food processing and preservation and technologies of food analysis and testing as well. The students will have the ability of food safety production management, food resources comprehensive exploitation and utilization, new product development and scientific research, and have the ability of strong job employment competition ability and wide adaptability.

三、学制与学位 Educational System & Degree

　　 修业年限：本科四年(3年在仲恺农业工程学院，1年在新西兰林肯大学)

　　 授予学位：仲恺农业工程学院 工学学士学位
     注：本科毕业后，若符合条件，可选择继续攻读林肯大学硕士学位

     Length of schooling: four years (3 years in Zhongkai university of agricultural engineering, 1 year in Lincoln University)

     Degree: bachelor's degree in engineering

     Remarks: pursuing a master degree after graduation if qualified.
四、主干学科Main subject
      化学、食品科学与工程等 
      Chemistry, food science and engineering, etc. 
五、主要课程Main courses

有机化学、食品生物化学、食品微生物学、食品分析、食品工程原理、食品加工工艺学等

   Organic chemistry, biochemistry, food microbiology, food analysis, food engineering principle, and the theory in the food processing technology.

 六、学时与学分Hours and Credits
学时学分构成表

School credits composition table

	课程类别

Course category
	学时 Class period
	学分 Credits

	
	理论

Therotical
	实验Experimental
	比例（%）

Ratio(%)
	理论Therotical
	实验Experimental
	比例（%）Ratio(%)

	通识课程平台

General curriculum platform
	必  修Required
	806
	164
	30.9
	57
	6
	37.6

	学科基础课程平台

Discipline basic curriculum platform  
	必  修Required
	366
	146
	16.3
	23.5
	4.5
	16.7

	
	选  修selective
	48
	
	1.5
	3.0
	
	1.8

	专业课程平台 Professional curriculum platform 
	必  修Required
	484
	76
	17.8
	30
	2.5
	19.4

	
	选  修selective
	144
	
	4.6
	9
	
	5.4

	小  计

Total
	
	1842
	386
	71.2
	122.5
	13
	80.9

	
	
	
	
	
	
	
	

	 
	课  内（学分/周数）

In class (Credits/weeks)
	3/2

	
	课  外（学分/周数）

Extracurricular(Credits/weeks)
	29/29

	最低毕业学时

Minimum required period
	3138
	最低毕业学分Minimum required credits
	167.5


注：比例（%）为必修学时/学分占最低毕业学时/学分比例，选修学时/学分占最低毕业学时/学分比例

Note: percentage (%) : required hours/credit accounts for minimum required hours/credit,  

                  Selective hours/credit accounts for minimum required hours/credit

七、教学进程计划表Teaching progress schedule
表一：通识必修课程（公共必修课）

Table 1. General required courses

	课程名称

Name of courses
	学时Period
	学分Credits
	学时类型

Period type
	开课学期 Term

	
	
	
	理论Therotical
	实验Experimental
	一              
	二              
	三               
	四              
	五
	六
	七
	八

	思想道德修养与法律基础（网络课程）
Moral Education and Basics of Law
	46
	3
	42
	4
	▲
	
	
	
	
	
	
	

	中国近现代史纲要

Outline of Modern Chinese History
	32
	2
	28
	4
	
	▲
	
	
	
	
	
	

	马克思主义基本原理

Basic Principles of Marxism
	48
	3
	44
	4
	
	
	▲
	
	
	
	
	

	毛泽东思想和中国特色社会主义理论体系概论Mao Zedong Thought and socialism Theory with Chinese Characteristics  
	64
	4
	60
	4
	
	
	
	▲
	
	
	
	

	中国特色社会主义理论教育实践
	
	2
	
	
	
	
	
	▲
	
	
	
	

	形势与政策

Situation and Policy           
	
	2
	
	
	▲
	▲
	▲
	▲
	▲
	▲
	
	

	大学英语Ⅰ
 College EnglishⅠ
	128
	8
	128
	
	128
	
	
	
	
	
	
	

	大学英语Ⅱ

 College EnglishⅡ
	128
	8
	128
	
	
	128
	
	
	
	
	
	

	大学英语III
 College EnglishIII
	128
	8
	128
	
	
	
	128
	
	
	
	
	

	大学英语IV
College English IV
	128
	8
	128
	
	
	
	
	128
	
	
	
	

	雅思或托福 Ⅰ
IELTS or TOEFL Ⅰ
	64
	4
	64
	
	
	
	
	
	64
	
	
	

	雅思或托福Ⅱ
IELTS or TOEFL Ⅱ
	64
	4
	64
	
	
	
	
	
	
	64
	
	

	体育Ⅰ

Physical Education 1
	28
	1
	
	28
	28
	
	
	
	
	
	
	

	体育Ⅱ

Physical Education 2
	32
	1
	
	32
	
	32
	
	
	
	
	
	

	体育III
Physical Education 3
	32
	1
	
	32
	
	
	32
	
	
	
	
	

	体育IV
Physical Education 4
	32
	1
	
	32
	
	
	
	32
	
	
	
	

	军事理论 （网络课程）
Military Theory
	
	2
	
	
	▲
	
	
	
	
	
	
	

	职业生涯规划（留学生活规划）
Career Planning
	16
	1
	16
	
	4
	4
	4
	4
	
	
	
	

	总学时total periods ：970 总学分total credits：63


备注：形势与政策由马克思主义学院统一安排，学分计入第六学期。
表二：学科基础课程 

Table 2. Dicipline basic courses 
	课程

类别
	课程名称
	学时
	学分
	学时类型
	开课学期
	备注

	
	
	
	
	理论
	实验
	一
	二
	三
	四
	五
	六
	七
	八
	

	         学 科 基 础 必 修Discipline basic required courses
	高等数学 Ⅲ

Advanced  Mathematics Ⅲ
	128
	8
	128
	
	56
	72
	
	
	
	
	
	
	

	
	无机及分析化学

Inorganic and Analytic Chemistry
	48
	3
	48
	
	48
	
	
	
	
	
	
	
	

	
	通用化学实验Ⅰ

Chemistry ExperimentⅠ
	48
	1.5
	
	48
	48
	
	
	
	
	
	
	
	

	
	通用化学实验Ⅱ 

Chemistry Experiment Ⅱ
	48
	1.5
	
	48
	
	48
	
	
	
	
	
	
	

	
	有机化学 Organic Chemistry
	40
	2.5
	40
	
	
	40
	
	
	
	
	
	
	

	
	画法几何与工程制图Descriptive Geometry & Engineering Graphics
	48
	3
	30
	18
	
	48
	
	
	
	
	
	
	

	
	工程数学Ⅰ

Engineering Mathematics I
	72
	4.5
	72
	
	
	
	72
	
	
	
	
	
	

	
	物理化学  Physical Chemistry
	80
	4
	48
	32
	
	
	80
	
	
	
	
	
	

	
	试验设计与数据处理

Trial Design and Data Processing
	32
	2
	32
	
	
	
	
	32
	
	
	
	
	

	学 科 基 础
 选 修Discipline basic selective courses
	机械设计基础

Basis of Mechanical Designing
	48 
	2.5
	36
	12
	
	
	
	48
	
	
	
	
	

	
	电工学 Electrical Technology
	48
	2.5
	32
	16
	
	
	
	48
	
	
	
	
	

	
	计算机辅助设计CAD

Computer-Aided Design
	32
	1.5
	16
	16
	
	
	
	
	32
	
	
	
	

	
	文献检索与科技论文写作

Literature Search and Writing scientific papers
	24
	1.5
	24
	
	
	
	
	
	
	24
	
	
	

	总学时合计：696 

Total periods: 696            
	学期学时小计

Term periods subtotal
	152
	208
	152
	128
	32
	24
	
	
	

	 总学分合计：38  

 Total credits: 38              
	学期学分小计

Term credits subtotal
	8
	11.5
	8.5
	7
	1.5
	1.5
	
	
	

	                      最低学分要求：31学分，其中必修28学分，选修3学分

                       Minimum required credits:33.5, in which required28, selective 3


表三：专业课程 

Table 3. Professional courses 

	课程

类别
	课程名称
	学时
	学分
	学时类型
	开课学期
	 备注
	

	
	
	
	
	理论
	实验
	一
	二
	三
	四
	五
	六
	七
	八
	
	

	专 业 必 修  
	食品生物化学

Food  Biochemistry
	64
	3.5
	48
	16
	
	
	64
	
	
	
	
	
	
	

	
	食品微生物学

Food Microbiology
	64
	3.5
	48
	16
	
	
	64
	
	
	
	
	
	
	

	
	食品工程原理

Principles of Food Engineering
	48
	2.5
	36
	12
	
	
	
	48
	
	
	
	
	
	

	
	食品分析

Food Analysis
	48
	2.5
	32
	16
	
	
	
	
	48
	
	
	
	
	

	
	专业英语

Professional English
	96
	6
	96
	
	
	
	32
	32
	32
	
	
	
	
	

	
	食品加工工艺学 

Principles of Food Processing 

Technology
	64
	3.5
	48
	16
	
	
	
	
	64
	
	
	
	
	

	
	食品机械与设备

Food Machinery and Equipment
	48
	3
	48
	
	
	
	
	
	
	48
	
	
	
	

	
	Food quality and consumer acceptance
	64
	4
	64
	
	
	
	
	
	
	
	
	64
	
	

	
	Processing Food for Conumers
	64
	4
	64
	
	
	
	
	
	
	
	
	64
	
	

	专业限选课Professiona distributional Electives
	食品营养学

Food Nutrition
	24
	1.5
	24
	
	
	
	
	24
	
	
	
	
	
	

	
	仪器分析

Instrument Analysis

	24 
	1.5
	24
	
	
	
	
	24
	
	
	
	
	
	

	
	食品安全学

Food safety
	24
	1.5
	24
	
	
	
	
	
	
	24


	
	
	
	

	专 业 选 修 Professional selective coures 
	食品工厂设计基础

Food Plant Design Basis
	24
	1.5
	24
	
	
	
	
	
	24
	
	
	
	
	

	
	食品风味化学

Food Flavor Chemistry
	24
	1.5
	24
	
	
	
	
	
	24
	
	
	
	
	

	
	食品市场营销学

Food Marketing
	16
	1.0
	16
	
	
	
	
	
	
	16
	
	
	
	

	
	食品酶学

Food Enzymology
	24
	1.5
	24
	
	
	
	
	
	
	24
	
	
	
	

	
	食品包装学

Food Packaging
	24
	1.5
	24
	
	
	
	
	
	
	24
	
	
	
	

	
	食品生物技术概论

General indroduction of Food Biotechnology
	16
	1.0
	16
	
	
	
	
	
	
	16
	
	
	
	

	
	Food Safety and Microbiology
	32
	2.0
	32
	
	
	
	
	
	
	
	
	32
	
	

	
	Food Product Innovation and Quality
	32
	2.0
	32
	
	
	
	
	
	
	
	
	32
	
	

	
	Microbial Biotechnology
	32
	2.0
	32
	
	
	
	
	
	
	
	
	32
	
	

	总学时合计：856
Total periods: 856

	学期学时小计

Term periods subtotal
	
	
	160
	128
	192
	152
	
	224
	
	

	总学分合计： 51
Total credits: 51

其中必修学分32.5；选修学分18.5 

In which required 34.5 selective 19     
	学期学分小计

Term credits subtotal
	
	
	9
	7.5
	11
	9.5
	
	14
	
	

	最低学分要求：41.5学分，  其中必修32.5学分，选修9学分，

Minimum required credits: 41.5, in which required 32.5, selective 9
	


表四：实践教学

Table 4. Practical teaching

	项目

Items
	执行学期

term
	周  数

weeks
	学  分

credit
	备    注

	课内

In class
	军训

Military  Training
	一
	2
	1
	

	
	教学实习

Teaching

Pracitce
	认识实习(参观工厂)

Cognition Practice
	三
	1
	1
	

	
	
	生产实习

Productive practice
	六
	4
	4
	

	
	专题教学Project practice
	讲座、交流、研究进展

(Lecture,seminar,,research approach )
	一～六
	
	2
	

	校外

New Zealand
	语言训练

Language training
	硕士研究生专业英语（Graduate Certificate in Academic English）
	七
	16
	16
	

	
	毕业设计

Graduated design
	毕业实习和毕业论文

Graduation Practice & Design 
	八
	8
	8
	

	
	共计total
	31
	32
	学生必须完成32学分。Required credits: 32





