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3.2 JXfET

The compulsory course of Principles of Food Engineering is a professional and basic course for
students of Food Science and Engineering. The course attempts to present the ‘three transfer theories’ and
the often-used operation units, and the typical equipment in the food processing. The three transfer theories
include momentum transfer, heat transfer and mass transfer. The main contents of the course are five
operation units, i.e. fluid flow, fluid transportation, heat transfer, evaporation, and drying. 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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