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This course is a compulsory professional course for food science and engineering, food quality and
safety, which is opened after students have the basic knowledge of graphics and food technology. Through
the course students can understand the basic construction process and composition of food plant design,
focusing on total graphic design of food factories and process design of food factories, have the preliminary
ability of designing food factories and complete a comprehensive basic training for engineers. The course
combines classroom instruction with curriculum design. In addition to 32 hours of classroom lectures, there
is a two-week curriculum design. Through specific links students can combine the speculative knowledge
with food plant design, blend harmoniously and grasp thoroughly and gradually digested and absorpt in the
design process. Thus they can really understand their professional knowledge and achieve the teaching
objectives of learning and applying their knowledge.
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