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3.2 X fET

The optional course of Biological Engineering and Equipment is a professional and basic course for
students of Food Science and Engineering. The course attempts to present the principal, basic structure,
design calculation and process calculation of the biological equipment in the food processing. The main
contents of the course are five operation units, i.e. medium and bacteria preparation equipment, air filtering
equipment, ventilation fermentation equipment, anaerobic fermentation equipment and extraction and
purification of fermentation products. Students are required to master the principles of bio-engineering
equipment, methods of operation, the device structure, enhance the abilities of students, literacy training
project. This course is supposed to provide basic knowledge to other courses and also to provide engineering

basis to students of Food Science and Engineering.
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