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Goal:

To have student acquire the knowledge about physicochemical property and
nutrition features of various types foods, understand changes in food during the
cooking process and prove the theory of food via observing experiments in
laboratory. Finally expected, student apply the knowledge learnt in laboratory not
only to the class of meal planning and practice, food preparation and food
processing, but also apply to usual life.

Content:

1. Recognize weighing skills and gauges ( weigh dry materials and liquid materials)
2. Food heating and cooling experiment

3. Recognize the characteristics of vegetables and experiments of pigment change
4. Fruit experimentation: color reaction

5. Sugar heating experiment (making candy and caramel)

6. Starch heating experiment

7. Recognize types and characteristics of flours (the use of high, plain and superfine
gluten flour).

8. Experimentation of milk and egg processing

9. Meat products processing (the heating temperature effect on meat quality, flesh
softening method), the use of ginger, garlic, green onion.

10. Experimentation of fish and crustaceans processing

11. Beans and soy products experimentation (making soybean milk and bean curd)
12. Oil experimentation (emulsion experiment, frying temperature experiment)
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