食品科学与工程类

Food Science and Engineering 

专业类介绍

华南理工大学食品科学与工程专业类依托食品科学与工程一级学科开展人才培养，建设教育部高等学校特色专业和广东省名牌专业。学校于1952年起招收本科生，为国内最早培养食品领域本科生的高校，1990年获得国内第一批食品科学博士学位授予权，1995年建立博士后流动站，2003年获得一级学科博士学位授予权。食品学科2007年被评为国家重点学科，2002年全国本科教学评估排名第一，2007年、2012年全国一级学科评估均排名第三，博士后流动站评估连续全国排名第一。经过多年建设，2017年9月，学院作为主体建设的“农学”入围国家“双一流”学科建设名单。在第四轮全国一级学科评估中，食品科学与工程学科排名A-，参与建设的轻工技术与工程学科排名A+，均进入A行列。同时，学院支撑的农业科学进入ESI全球前千分之一；在2017软科世界一流学科排名中，食品科学与工程学科位列世界第四位。学院重视教学队伍建设与教学科研基地与平台建设，办学条件优越。专任教师队伍整体结构合理，专业素质高，同时积极聘请国内外著名的学者为兼职教授，聘请大型食品企业技术专家和研究单位的资深专业人才为兼职教师，形成一支校内外结合的双师队伍。积极创造一流的科研条件和环境，提高科研平台的利用效率，促进教学科研的持续发展。目前有国家级教学示范中心与科研基地2个，省部级科研基地12个。这些平台基地的建设为学生研究实践与科技创新提供了良好环境，平台所承担的重大重点和实际工程项目为学生提供了参与高起点的研究课题和实际工程实践的机会，也为专业类本科生的进一步发展提供了良好的空间。学院注重国际交流与合作，拥有国内首个食品营养与健康学科创新引智基地，与美国康奈尔大学、澳洲昆士兰大学、美国罗格斯大学、日本京都大学等世界排名前100位的高校密切合作，建立了稳定的科技合作和人才交流关系，推动了本专业类的国际化发展。

Category Profile:

The Food Science and Engineering Specialty of School of Food Science and Engineering (SFSE) in South China University of Technology (SCUT) is constructed basing on discipline of Food Science and Engineering to carry out undergraduate education. Since 1952, SFSE has enrolled undergraduates as the earliest university in China to train undergraduates in the field of food science and engineering. In 1990, it was granted the first batch of doctoral degrees in Food Science in China. In 1995, it established a post-doctoral mobile station, and in 2003, it was granted the first-level doctoral degrees in food science. The discipline of Food Science and Engineering was rated as a national key discipline in 2007, ranked first in the National Undergraduate Teaching Evaluation in 2002, third in the national first-level discipline evaluation in 2007 and 2012, and first in the national ranking in the evaluation of post-doctoral mobile stations. After many years of construction, in September 2017, "Agriculture" of SCUT was included in the list of "double first-class" disciplines in China, as the discipline of Food Science and Engineering of SFSE was the main contributor. In the fourth round of national first-level discipline evaluation, Food Science and Engineering discipline ranked A-, light industry technology and engineering disciplines ranked A+. At the same time, the agricultural science supported by us has entered the top one thousandth of ESI in the world, and the food science and engineering discipline ranks fourth in the world among the top disciplines in Soft Science in 2017. The SFSE attaches great importance to the cultivation of teaching staff and construction of teaching and research platform, and has superior conditions for undergraduate education. Full-time teachers have high professional quality. At the same time, famous scholars at home and abroad are actively employed as part-time professors and senior professionals from large food enterprises and research institutes are invited as part-time teachers. As to research platform, there are two national teaching demonstration centers and research platform, and 12 provincial and ministerial research platforms. The construction of these platforms provides a good environment for students' research practice and scientific and technological innovation. The major focus and practical projects undertaken by the platform provide students with opportunities to participate in high-starting research topics and practical engineering practice, and also provide a good space for their further development. Focusing on international exchanges and cooperation, the SFSE has the first innovative intellectual platform for food nutrition and health disciplines in China. It has collaborated closely with Cornell University, Queensland University, Rutgers University, Kyoto University and other top universities in the world. It has established stable scientific and technological cooperation and talent exchange relations, thus promoted the internationalization of the professional education.

专业类培养特色:

本专业类通过构建专业类课程平台，夯实学生的学科基础，促进学生全面成长成才，同时满足学生个性化、多元化发展需求，为学生的长远发展奠定基础；通过后期专业教育体系的严格训练和专业实践训练，培养具有宽厚的知识基础和较强的创新实践能力，具有家国情怀和全球视野，具备成为食品科学与工程行业的精英或领军人物的潜力和基础，成为具备终身学习能力的“三创型”（创新、创造、创业）人才。

Education Characteristics:

Through the construction of professional curriculum platform, the Food Science and Engineering Specialty can consolidate students' disciplinary foundation, promote students' overall development, meet students' individualized and diversified development needs, and lay the foundation for students' long-term development. Through the strict training and professional practice training of the later professional education system, the Food Science and Engineering Specialty can cultivate students with broad knowledge base and strong innovative practical ability. The students are expected to graduate with national and global vision, and have the potential and foundation to become an elite or leader in food science and engineering industry, and become a "three-innovation" (innovation, creation and entrepreneurship) talent with lifelong learning ability.

专业类培养面向:

学生在确认主修专业后，进入专业培养阶段。食品科学与工程类共有两个专业教育培养通道，主要面向的专业有：

1. 食品科学与工程

2. 食品质量与安全

Education Directions:

After confirming their major, students enter the professional training stage. There are two channels for professional education and training in Food Science and Engineering. The major subjects are:

1. Food Science and Engineering

2. Food Quality and Safety

一、专业类课程学分登记表（Registration Form of Curriculum Credits）
	课程类别
Course Category
	课程要求
Requirement
	学分
Credits
	学时
Academic Hours
	备注
Remarks

	公共基础课
General Basic Courses
	必修
Compulsory
	42.0
	748
	

	
	通识
General Education
	10.0
	160
	

	专业基础课
Specialty Basic Courses
	必修
Compulsory
	11.0
	208
	

	集中实践教学环节（周）
Practice Training (Weeks)
	必修
Compulsory
	2.0
	2周
	

	合计
Total
	65.0
	


二、专业类课程设置表（Courses Schedule）
	类别
Course Category
	课 程
代 码
Course No.
	课程名称
Course Title
	是否必修
C/E
	学时数
Total Curriculum Hours
	学分数
Credits
	开课
学期
Semester

	
	
	
	
	总学时
Class Hours
	实验
Lab Hours
	实习
Practice Hours
	其他
Other Hours
	
	

	公 共 基 础 课General Basic Courses
	031101492
	思想道德修养与法律基础
Cultivation of Thought and Morals & Fundamental of Law
	必
C
	40
	
	
	4
	2.5
	1

	
	031101371
	中国近现代史纲要
Skeleton of Chinese Modern History
	必
C
	40
	
	
	4
	2.5
	2

	
	044103681
	大学英语（一）
College English(1)
	必
C
	48
	
	
	
	3.0
	1

	
	044103691
	大学英语（二）
College English(2)
	必
C
	48
	
	
	
	3.0
	2

	
	045101644
	大学计算机基础
Foundations of Computer
	必
C
	32
	
	
	32
	1.0
	1

	
	045102582
	数据库技术及应用

Database Technology and Applications
	必
C
	40
	
	
	
	2.0
	2

	
	052100332
	体育（一）
Physical Education (1)
	必
C
	32
	
	
	32
	1.0
	1

	
	052100012
	体育（二）
Physical Education (2)
	必
C
	32
	
	
	32
	1.0
	2

	
	006100112
	军事理论
Military Principle
	必
C
	36
	
	
	
	2.0
	2

	
	040100591
	微积分I（一）
Calculus (1)
	必
C
	80
	
	
	
	5.0
	1

	
	040100662
	微积分I（二）
Calculus (2)
	必
C
	64
	
	
	
	4.0
	2

	
	040100401
	线性代数与解析几何
Linear Algebra & Analytic Geometry
	必
C
	48
	
	
	
	3.0
	1

	
	040100023
	概率论与数理统计
Probability & Mathematical Statistics
	必
C
	48
	
	
	
	3.0
	2

	
	041100582
	大学物理I（一）
General Physics (1)
	必
C
	48
	
	
	
	3.0
	2

	
	074102163
	工程制图（一）
Engineering Drawing (1)
	必
C
	48
	
	
	
	3.0
	1

	
	074102173
	工程制图（二）
Engineering Drawing (2)
	必
C
	32
	
	
	
	2.0
	2

	
	
	人文科学领域
Humanities
	通
识
课
E
	32
	
	
	
	2.0
	

	
	071104951
	写作与沟通

Writing Communication
	
	32
	
	
	
	2.0
	1

	
	071104941
	语言沟通

Oral communication
	
	32
	
	
	
	2.0
	2

	
	
	社会科学领域
Social Science
	
	64
	
	
	
	4.0
	

	
	合计
Total
	必
C
	748
	
	
	
	42.0
	

	专业基础课Specialty Basic Courses
	037102522
	无机化学I

Inorganic Chemistry
	必
C
	32
	
	
	
	2.0
	1

	
	037101622
	无机化学实验（工科）（一）
Experiment of Inorganic Chemistry (1)
	必
C
	16
	16
	
	
	0.5
	1

	
	037101632
	无机化学实验（工科）（二）
Experiment of Inorganic Chemistry (2)
	必
C
	16
	16
	
	
	0.5
	2

	
	037101791
	有机化学Ⅰ

Organic Chemistry
	必
C
	48
	
	
	
	3.0
	2

	
	037102571
	有机化学实验Ⅰ

Organic Chemistry Experiment
	必
C
	32
	32
	
	
	1.0
	2

	
	039100091
	食品科学与工程导论

Introduction to Food Science and Engineering
	必
C
	16
	
	
	
	1.0
	1

	
	039100251
	普通生物学

General Biology
	必
C
	48
	
	
	
	3.0
	2

	
	039100351
	现代食品杀菌技术

Modern Food Sterilization Technology
	选
E
	32
	
	
	
	2.0
	1

	
	039100241
	生命、饮食、健康

Life Food Diet
	选
E
	32
	
	
	
	2.0
	1

	
	039100551
	食品的消化道之旅

The Journey through the Digestive Tract
	选E
	32
	
	
	
	2.0
	2

	
	039101211
	食品绿色加工

Green Food Processing
	选E
	32
	
	
	
	2.0
	2

	
	039101201
	食品营养与健康导论

Introduction to Food Nutrition and Health
	选E
	16
	
	
	
	1.0
	1

	
	合计
Total
	必
C
	208
	
	
	
	11.0
	

	集中实践环节Practice-concentrated Training
	006100151
	军事技能
Military Training
	必
C
	2周
	
	
	
	2.0
	1

	
	合计
Total
	必
C
	2周
	
	
	
	2.0
	

	
	
	选
E
	选修课修读最低要求0学分
minimum elective course credits required:


三、分流后教学计划
详见各专业培养计划。

食品科学与工程
Food Science and Engineering
专业代码：082701      学  制：4 年
Program Code: 082701     Duration：4 years

培养目标：
适应全球发展、紧扣国家发展战略，依托食品科学与工程学科平台，培养能够适应社会发展需求，具备食品科学与工程、化学化工、生物学、营养学等多学科宽厚基础理论知识，富有创新思维、创造能力、创业精神和工程实践能力等核心素养，具有家国情怀和全球视野，在食品行业、大健康产业及相关领域从事科学研究、技术开发、工程设计、生产管理、品质控制及教育教学等工作的具备终身学习能力的“三创型”人才。
Educational Objectives:

Aim at cultivating students with socialist core values, a strong sense of social responsibility, a broad knowledge base and a strong ability to innovate and practice, a sense of home and country, a global vision, the potential and foundation to become elites or leaders in food science and engineering, and finally be a "three-creation" (innovation, creation and entrepreneurship) talent with lifelong learning ability.

毕业要求：

№ 1. 工程知识：能够将数学、自然科学、工程基础和食品科学与工程专业知识用于解决食品科学与工程领域复杂工程问题。

№ 1.1. 在记忆理解相关数学、物理、化学、生物学等自然科学专业知识的基础上，能准确描述、讨论、调查、评估、辨别食品科学与工程领域复杂工程问题，并提出方案解决问题。

№ 1.2. 基于记忆理解相关工程基础和专业知识之上，能准确描述、讨论、调查、评估、辨别食品科学与工程领域复杂工程问题，并提出方案解决问题。

№ 2. 问题分析：能够应用数学、自然科学和工程科学和食品科学与工程的基本原理，识别、表达、并通过文献调研分析食品科学与工程领域复杂工程问题，以获得有效结论。

№ 2.1. 能够应用数学、自然科学和工程科学和食品科学与工程的基本原理，识别和描述食品科学与工程领域复杂工程问题。

№ 2.2. 能够应用数学、自然科学和工程科学和食品科学与工程的基本原理，结合文献调研，讨论分析食品科学与工程领域复杂工程问题，以获得有效结论。

№ 3. 设计/开发解决方案：能够设计针对食品科学与工程领域复杂问题的解决方案，设计满足特定需求的系统、单元（部件）或工艺流程，并能够在设计环节中体现创新意识，考虑社会、健康、安全、法律、文化以及环境等因素。

№ 3.1. 理解食品生产车间设计的工艺和非工艺要求，掌握厂址选择、生产方案制定、车间布局方法，设计满足特定需求的食品加工体系，并能够在设计环节中体现创新意识，考虑社会、健康、安全、法律、文化以及环境等因素。

№ 3.2. 能够设计满足特定需求的食品工程单元部件及工艺流程，体现创新意识，考虑社会、健康、安全、法律、文化以及环境等因素。

№ 4. 研究：能够基于科学原理并采用科学方法对食品科学与工程领域复杂工程问题进行研究，包括设计实验、分析与解释数据、并通过信息综合得到合理有效的结论。

№ 4.1. 能够基于科学原理，通过文献研究或相关方法，调研分析食品科学与工程领域复杂工程问题的解决方案，选择研究路线，设计实验方案。

№ 4.2. 能够基于科学原理并采用科学方法有效地开展实验，正确采集实验数据，对实验数据进行分析，并通过信息综合得到合理有效的结论。

№ 5. 使用现代工具：能够针对食品科学与工程领域复杂工程问题，开发、选择与使用恰当的技术、资源、现代工程工具和信息技术工具，包括对复杂工程问题的预测与模拟，并能够理解其局限性。

№ 5.1. 能够针对食品科学与工程领域复杂工程问题，选择与使用恰当的仪器分析技术、工艺加工设备、资源、现代工程工具和信息技术工具等，包括对复杂工程问题的预测与模拟，并能够理解其局限性。

№ 5.2. 能够针对食品科学与工程领域复杂工程问题，开发恰当的仪器分析技术、工艺加工设备、资源、现代工程工具和信息技术工具等，包括对复杂工程问题的预测与模拟，并能够理解其局限性。

№ 6. 工程与社会：能够基于食品科学与工程相关背景知识进行合理分析，评价食品科学与工程领域专业工程实践和复杂工程问题解决方案对社会、健康、安全、法律以及文化的影响，并理解应承担的社会责任。

№ 6.1. 理解食品科学与工程领域的技术标准体系、知识产权、产业政策和法律法规，理解社会文化与工程实践的密切联系。

№ 6.2. 能够应用食品科学与工程相关背景知识进行合理分析，评价食品科学与工程领域专业工程实践和复杂工程问题解决方案对社会、健康、安全、法律以及文化的影响，并理解应承担的社会责任。

№ 7. 环境和可持续发展：能够理解和评价针对食品科学与工程领域复杂工程问题的工程实践对环境、社会可持续发展的影响。

№ 7.1. 知晓和理解环境保护和可持续发展的理念和内涵，在实习实践过程中，能关注和分析企业生产管理的环保措施及有效性。

№ 7.2. 能够基于环境保护和可持续发展的角度，分析和评估针对食品科学与工程领域复杂工程问题的工程实践对环境、社会可持续发展的多方面影响，辨别可能对人类和环境造成的损害和隐患。

№ 8. 职业规范：具有人文社会科学素养、社会责任感，能够在工程实践中理解并遵守工程职业道德和规范，履行责任。

№ 9. 个人和团队：能够在多学科背景下的团队中承担个体、团队成员以及负责人的角色。

№ 10. 沟通：能够就食品科学与工程领域复杂工程问题与业界同行及社会公众进行有效沟通和交流，包括撰写报告和设计文稿、陈述发言、清晰表达或回应指令。并具备一定的国际视野，能够在跨文化背景下进行沟通和交流。

№ 10.1. 能够就专业问题，以语言沟通、图表与文字沟通等方式，准确清晰表达观点，回应指令和质疑，与业界同行及社会公众进行有效沟通和交流。

№ 10.2. 掌握一门外语的听、说、读、写能力，具备跨文化交流的语言和书面表达能力，具备一定的国际视野，了解专业领域的国际发展趋势和研究热点，能就专业问题在跨文化背景下进行基本沟通和交流。

№ 11.项目管理：理解并掌握食品科学与工程领域管理原理与经济决策方法，并能在多学科环境中应用。

№ 11.1. 理解食品科学与工程领域管理原理与经济决策方法。

№ 11.2. 在多学科环境下（包括模拟环境），在设计/开发解决方案过程中，运用工程管理原理与经济决策方法。

№ 12. 终身学习：具有自主学习和终身学习的意识，有不断学习和适应发展的能力。

Student Outcomes:

№1.Engineering Knowledge: An ability to apply knowledge of mathematics, science, engineering fundamentals and engineering specialization to the solution of complex food science and engineering problems.

№2.Problem Analysis: An ability to identify, formulate and analyze complex food science and engineering problems, reaching to substantiated conclusions using basic principles of mathematics, science, and engineering.

№3.Design / Development Solutions: An ability to design solutions for complex food science and engineering problems and innovatively design systems, components or process that meet specific needs with societal, public health, safety, legal, cultural and environmental considerations.

№4.Research: An ability to conduct investigations of complex food science and engineering problems based on scientific theories and adopting scientific methods including design of experiments, analysis and interpretation of data and synthesis of information to provide valid conclusions.

№5.Applying Modern Tools: An ability to create, select and apply appropriate techniques, resources, and modern engineering and IT tools, including prediction and modelling, to complex food science and engineering activities, with an understanding of the limitations.

№6.Engineering and Society: An ability to apply reasoning informed by contextual knowledge to assess societal, health, safety, legal and cultural issues and the consequent responsibilities relevant to professional food science and engineering practice.

№7.Environment and Sustainable Development: An ability to understand and evaluate the impact of professional food science and engineering solutions in environmental and societal contexts and demonstrate knowledge of and need for sustainable development.

№8.Professional Standards: An understanding of humanity science and social responsibility, being able to understand and abide by professional ethics and standards responsibly in food science and engineering practice.

№9.Individual and Teams: An ability to function effectively as an individual, and as a member or leader in diverse teams and in multi-disciplinary settings.

№10.Communication: An ability to communicate effectively on complex food science and engineering problems with the engineering community and with society at large, such as being able to comprehend and write effective reports and design documentation, make effective presentations, give and receive clear instructions, and communicate in cross-cultural contexts with international perspective.

№11.Project Management: Demonstrate knowledge and understanding of food science and engineering management principles and methods of economic decision-making, to function in multidisciplinary environments.

№12.Lifelong Learning: Recognition of the need for, and an ability to engage in independent and life-long learning with the ability to learn continuously and adapt to new developments.
专业简介：
国家级特色专业食品科学与工程专业依托食品科学与工程一级学科，学科支撑的农业科学进入ESI全球前千分之一；在2017软科世界一流学科排名中，食品科学与工程学科位列世界第四位。食品科学与工程专业始建于1952年，于2009年、2012年、2015年通过教育部工程教育本科专业认证。重点培养学生具有宽厚的知识基础和较强的创新实践能力，具有家国情怀和全球视野，具备成为食品科学与工程行业的精英或领军人物的潜力和基础，成为具备终身学习能力的“三创型”（创新、创造、创业）人才。本专业拥有雄厚的师资力量和丰富的实验实践平台，有坚实的学科基础支撑，所在食品科学与工程学院小麦与玉米深加工国家工程实验室、淀粉与植物蛋白教育部工程研究中心、广东省天然产物绿色加工与产品安全重点实验室、 广东省食品绿色加工与营养调控工程技术研究中心、广东省脂类科学与应用工程技术研究中心、广东省冷链食品智能感知与过程控制工程技术研究中心和国家实验教学示范中心等一批教学和科研基地。专业有3000平方米的本科实验教学场地，实验仪器设备总值逾数千万元。本专业与校外企事业单位建立逾五十个本科实习实践基地；注重国际交流与合作，拥有国内首个食品营养与健康学科创新引智基地。

Program Profile：
The major Food Science and Engineering belongs to the first level national key discipline, Food science and engineering. Its history can be dated back to 1952. It got the accreditation from China Engineering Education Accreditation Association in 2009, 2012 and 2015. The major aims at cultivating students with core socialist values，strong social responsibility, having a broad knowledge and strong ability of innovation practice, with international vision and lifelong learning ability, with the potential and foundation to become the leader and elite of in the field of food science and engineering. The School of Food Science and Engineering is one of the most important units in the University featuring high-level innovative scientific research. The School has a national engineering research center (Wheat and Corn Processing Lab), a national innovation and technology platform (Starch and Plant Proteins Research Center) and several provincial/ministry scientific research institutes, such as Guangdong Key Laboratory for Green Processing and Safety of Natural Products, Guangdong Technical Center for Food Processing and Nutrition, Guangdong Lipid Science and Applied Technology Center, Guangdong International Collaborate Center for Sugar Green Processing, Agricultural Products Green Processing Lab and Demonstration Center , etc. The major Food Science and Engineering has laboratory for undergraduate students at around 3000 M2, equipped with specific instruments worth over millions dollars. The major has established qualified practice bases outside the school to facilitate the practical teaching.
专业特色：
国家级特色专业，依托综合实力排名国内前三甲的国家重点学科-食品科学与工程学科；该学科支撑的农业科学进入ESI全球前千分之一，在2017软科世界一流学科排名中位列全球第四。本专业拥有雄厚的师资力量、丰富的实验实践平台和国内首个食品营养与健康学科创新引智基地。专业多次通过教育部工程教育本科专业认证，按照国际工程认证标准设置课程体系，坚持“厚基础、重实践”理念，注重多学科的教学和实践与成功技能的培养，学生宽口径就业。

Program Features:

The major Food Science and Engineering is a featured specialty at national level. It belongs to the first level national key discipline, Food science and engineering, which ranks top three in China and the fourth in the world. This specialty has outstanding teaching staff, rich experimental practice platform and the first Innovation and Intellectual Base of Food Nutrition and Health Discipline in China. Its teaching program is set up in accordance with the international engineering certification standards and has attained the accreditation from China Engineering Education Accreditation Association for several times. Based on the concept of wide foundation and constant practice, it pays attention to cultivate students with professional knowledge as well as the ability of communication, innovation and lifelong learning.
授予学位：工学学士学位
Degree Conferred: Bachelor of Engineering
核心课程：
食品生物化学（含实验）、
食品微生物学（含实验）、
食品化学、食品分析（含实验）、
食品安全（食品毒理学、食品加工安全控制）、食品营养学、食品工艺学（含实验）、食品加工与保藏原理（含实验）、食品加工机械与设备、食品工厂设计概论

Core Courses:

Food Biochemistry, Food Microbiology, Food Chemistry, Food Analysis, Food Safety, Food Nutrition, Food Processing Technology, The Principles of Food Processing and Preservation, Food Processing Machinery and Equipment, Design of Food Factory

特色课程： 

新生研讨课：现代食品杀菌技术，生命、饮食、健康，食品的消化道之旅，食品营养与健康导论，食品绿色加工

全英语教学课程：食品营养学，食品生物化学，食品微生物学，食品质量管理，食品分子生物学，食品有害微生物控制技术

双语教学课程：食品生物化学，食品加工与保藏原理，食品分析
研究型课程：食品生物化学实验，食品加工与保藏原理实验

MOOC：食品加工与保藏原理，食品生物化学，食品分析，食品微生物

创新实践课程：食品微生物学实验，食品生物化学实验，食品分析实验，食品加工与保藏原理实验
创业教育课：创业训练营（三个一）

Featured Courses: 
Freshmen Seminars: Modern Food Sterilization Technology, Life-Food-Diet, The Journey through the Digestive Tract
Courses Taught in English: Food Nutrition, Food Biochemistry, Food Microbiology, Food Quality Management, Food Molecular Biology, Technology of Controlling the harmful Microorganism in Food

Bilingual Courses: Food Biochemistry, The Principles of Food Processing and Preservation, Food Analysis
Research Courses: Experiments of Food Biochemistry, Experiments on Principles of Food Processing and Preservation
MOOC：Food Biochemistry, The Principles of Food Processing and Preservation, Food Analysis, Food Microbiology
Innovation Practice: Experiments of Food Microbiology, Experiments of Food Biochemistry, Experiments of Food Inspection and Analysis, Experiments on Principles of Food Processing and Preservation
一、各类课程学分登记表（Registration Form of Curriculum Credits）
1.学分统计表（Credits Registration Form）
	课程类别
Course Category
	课程要求
Requirement
	学分
Credits
	学时
Academic Hours
	备注
Remarks

	公共基础课
General Basic Courses
	必修
Compulsory
	57.0
	860
	

	
	通识
General Education
	10.0
	160
	

	专业基础课
Specialty Basic Courses
	必修
Compulsory
	61
	1136
	

	选修课
Elective Courses
	选修
Elective
	12
	192
	

	合计
Total
	140.0
	2348
	

	集中实践教学环节（周）
Practice Training (Weeks)
	必修
Compulsory
	30.0
	35周
	

	毕业学分要求
Credits Required for Graduation
	140.0+30.0=170.0


备注：毕业学分要求格式：合计学分+集中实践教学环节学分=毕业学分要求
2.类别统计表（Category Registration Form）
	学时

Academic Hours
	学分

Credits

	总学时数

Total
	其中

Include
	其中

Include
	总学分数

Total
	其中

Include
	其中

Include
	其中

Include

	
	必修学时

Compulsory
	选修学时

Elective
	理论教学学时

Theory                 Course
	实验教学学时

Lab
	
	必修学分

Compulsory
	选修学分

Elective
	集中实践教学环节学分

Practice-concentrated Training
	理论教学学分

Theory Course Credits
	实验教学学分

Lab
	创新创业教育学分

Innovation and Entrepreneurship Education

	2348
	1996
	352
	1796
	552
	170
	148
	22
	30
	122
	18
	8


注：

1.通识课计入选修一项中；
2.实验教学包括“专业教学计划表”中的实验、实习和其他；
3.创新创业教育学分：培养计划中的课程，由各学院教学指导委员会认定，包括竞教结合课程、创新实践课程、创业教育课程等学分；
4.必修学时＋选修学时=总学时数；理论教学学时＋实验教学学时=总学时数；必修学分＋选修学分=总学分数；集中实践教学环节学分＋理论教学学分＋实验教学学分=总学分数；

二、课程设置表（Courses Schedule）
	类别
Course Category
	课 程
代 码
Course No.
	课程名称
Course Title
	是否必修
C/E
	学时数
Total Curriculum Hours
	学分数
Credits
	开课
学期
Semester
	毕业
要求
Student Outcomes

	
	
	
	
	总学时
Class Hours
	实验
Lab Hours
	实习
Practice Hours
	其他
Other Hours
	
	
	

	公 共 基 础 课General Basic Courses
	031101492
	思想道德修养与法律基础
Cultivation of Thought and Morals & Fundamental of Law
	必
修
课
C
	40
	
	
	4
	2.5
	1
	№8、9

	
	031101371
	中国近现代史纲要
Skeleton of Chinese Modern History
	
	40
	
	
	4
	2.5
	2
	№8

	
	031101423
	毛泽东思想和中国特色社会主义理论体系概论
Thought of Mao ZeDong and Theory of Socialism with Chinese Characteristics
	
	72
	
	
	24
	4.5
	3
	№8、12

	
	031101621
	马克思主义基本原理概论
Fundamentals of Marxism Principle
	
	40
	
	
	4
	2.5
	4
	№8

	
	031101331
	形势与政策
Analysis of the Situation & Policy
	
	128
	
	
	
	2.0
	1-8
	№8

	
	044103681
	大学英语（一）
College English(1)
	
	48
	
	
	
	3.0
	1
	№10.2、12

	
	044103691
	大学英语（二）
College English(2)
	
	48
	
	
	
	3.0
	2
	№10.2、12

	
	045101644
	大学计算机基础
Foundations of Computer
	
	32
	
	
	32
	1.0
	1
	№5.1

	
	045102582
	数据库技术及应用

Database Technology and Applications
	
	40
	
	
	
	2.0
	2
	№5.1

	
	052100332
	体育（一）
Physical Education (1)
	
	32
	
	
	32
	1.0
	1
	№8、9、12

	
	052100012
	体育（二）
Physical Education (2)
	
	32
	
	
	32
	1.0
	2
	№8、9、12

	
	052100842
	体育（三）
Physical Education (3)
	
	32
	
	
	32
	1.0
	3
	№8、9、12

	
	052100062
	体育（四）
Physical Education (4)
	
	32
	
	
	32
	1.0
	4
	№8、9、12

	
	006100112
	军事理论
Military Principle
	
	36
	
	
	18
	2.0
	2
	№8、9

	
	040100591
	微积分I（一）
Calculus (1)
	
	80
	
	
	
	5.0
	1
	№1.1、4.1

	
	040100662
	微积分I（二）
Calculus (2)
	
	64
	
	
	
	4.0
	2
	№1.1、4.1

	
	040100401
	线性代数与解析几何
Linear Algebra & Analytic Geometry
	
	48
	
	
	
	3.0
	1
	№1.1、5.2、7.2

	
	040100023
	概率论与数理统计
Probability & Mathematical Statistics
	
	48
	
	
	
	3.0
	2
	№2.2、4.1、5.1

	
	041100582
	大学物理I（一）
General Physics (1)
	
	48
	
	
	
	3.0
	2
	№1.2

	
	041101391
	大学物理I（二）
General Physics (2)
	
	48
	
	
	
	3.0
	3
	№1.2

	
	041100671
	大学物理实验（一）
Physics Experiment (1)
	
	32
	32
	
	
	1.0
	3
	№7.1

	
	041101051
	大学物理实验（二）
Physics Experiment (2)
	
	32
	32
	
	
	1.0
	4
	№7.1

	
	074102163
	工程制图（一）
Engineering Drawing (1)
	
	48
	
	
	
	3.0
	1
	№1.2、5.1、10

	
	074102173
	工程制图（二）
Engineering Drawing (2)
	
	32
	
	
	
	2.0
	2
	№1、5、10.2

	
	
	人文科学领域
Humanities
	通
识
课
E
	32
	
	
	
	2.0
	
	№8

	
	071104951
	写作与沟通

Writing Communication
	
	32
	
	
	
	2.0
	1
	№10.1

	
	071104941
	语言沟通

Oral communication
	
	32
	
	
	
	2.0
	2
	№10.1

	
	
	社会科学领域
Social Science
	
	64
	
	
	
	4.0
	
	№8、11.1

	
	合计
Total
	1036
	64
	
	128
	67.0
	
	


备注：学时中其他可以为上机和实践学时。

二、课程设置表（续）（Courses Schedule）
	类别
Course Category
	课 程
代 码
Course No.
	课程名称
Course Title
	是否必修
C/E
	学时数
Total Curriculum Hours
	学分数
Credits
	开课
学期
Semester
	毕业
要求
Student Outcomes

	
	
	
	
	总学时
Class Hours
	实验
Lab Hours
	实习
Practice Hours
	其他
Other Hours
	
	
	

	专业基础课Specialty Basic Courses
	037102522
	无机化学I

Inorganic Chemistry
	必
C
	32
	
	
	
	2.0
	1
	№1.2、4.1

	
	037101622
	无机化学实验（工科）（一）
Experiment of Inorganic Chemistry (1)
	必
C
	16
	16
	
	
	0.5
	1
	№1.2、4.1

	
	037101632
	无机化学实验（工科）（二）
Experiment of Inorganic Chemistry (2)
	必
C
	16
	16
	
	
	0.5
	2
	№1.2、4.1

	
	037101791
	有机化学Ⅰ

Organic Chemistry
	必
C
	48
	
	
	
	3.0
	2
	№1.1、4.2

	
	037102571
	有机化学实验Ⅰ

Organic Chemistry Experiment
	必
C
	32
	32
	
	
	1.0
	2
	№1.1、4.2

	
	037102611
	分析化学Ⅰ

Analytical Chemistry
	必
C
	32
	
	
	
	2.0
	3
	№1.1、2.1

	
	037102651
	分析化学实验Ⅱ

Analytical Chemistry Experiment
	必
C
	32
	32
	
	
	1.0
	3
	№2.1、4.1

	
	037101531
	物理化学Ⅰ

Physical Chemistry
	必
C
	48
	
	
	
	3.0
	4
	№1.1、3.2

	
	037102001
	物理化学实验Ⅱ

Physical Chemistry Experiment
	必
C
	32
	32
	
	
	1.0
	5
	№1.1、3.2、4.2

	
	034101782
	电工与电子技术Ⅰ

Electrical Engineering and Electrontechnics
	必
C
	72
	24
	
	
	4.0
	4
	№1.2、7.2

	
	030100145
	机械设计基础
Basis of Mechanical Design
	必
C
	48
	
	
	
	3.0
	5
	№1.2、3.1、5.2

	
	030103142
	机械基础综合实验Ⅱ

Poly-experiment of Mechanical Fundamentals
	必
C
	16
	16
	
	
	0.5
	5
	№1.2、7.1

	
	037100303
	流体力学与传热Ⅱ

Fluid Mechanics and Heat Transfer
	必
C
	48
	
	
	
	3.0
	5
	№1.2、3.2

	
	037100423
	传质与分离工程Ⅱ

Mass Transfer and Separation Processes
	必
C
	40
	
	
	
	2.5
	6
	№1.2、3.2

	
	037100411
	化工原理实验（一）
Experiment of Chemical Engineering Principles (1)
	必
C
	16
	16
	
	
	0.5
	5
	№3.1、4.2、6.2

	
	037100202
	化工原理实验（二）
Experiment of Chemical Engineering Principles (2)
	必
C
	16
	16
	
	
	0.5
	6
	№3.1、4.2、6.2

	
	039100091
	食品科学与工程导论

Introduction to Food Science and Engineering
	必
C
	16
	
	
	
	1.0
	1
	№2.2、10.1

	
	039100251
	普通生物学

General Biology
	必
C
	48
	
	
	
	3.0
	2
	№1.1、6.2

	
	039100611
	食品微生物学
Food Microbiology
	必
C
	40
	
	
	
	2.5
	3
	№1.1、6.2

	
	039100661
	食品微生物学实验
Food Microbiology Experiment
	必
C
	32
	32
	
	
	1.0
	3
	№2.1、4.1

	
	039101281
	食品营养学
Food Nutrition
	必
C
	24
	
	
	
	1.5
	3
	№1.1、6.2

	
	039100651
	食品化学
Food Chemistry
	必
C
	32
	
	
	
	2.0
	4
	№2.2、4.2

	
	039100202
	食品生物化学
Food Biochemistry
	必
C
	56
	
	
	
	3.5
	4
	№1.1、6.2

	
	039100641
	食品生物化学实验
Experiments of Food Biochemistry
	必
C
	32
	32
	
	
	1.0
	4
	№4.1、5.1

	
	039100043
	食品毒理学
Food Toxicology
	必
C
	24
	
	
	
	1.5
	4
	№6.2、10.1

	
	039100393
	食品分析
Food Analysis
	必
C
	32
	
	
	
	2.0
	5
	№5.1、6.1

	
	039100372
	食品分析实验
Experiments of Food Analysis
	必
C
	40
	40
	
	
	1.0
	5、6
	№2.1、5.1

	
	039101051
	食品加工机械与设备

Food Processing Machinery and Equipment
	必
C
	48
	16
	
	
	2.5
	6
	№3.2、5.1

	
	039100832
	食品加工安全控制

Food Processing and Safety Control
	必
C
	24
	
	
	
	1.5
	7
	№3.2、6.2、7.2

	
	039100401
	食品工艺学
Food Technology
	必
C
	(36)

32
	
	
	
	2.0
	6、7
	№2.2、6.1

	
	039100582
	食品加工与保藏原理
The Principles of Food Processing and Preservation
	必
C
	64
	
	
	
	4.0
	6
	№2.2、4.2、5.2

	
	039100891
	食品加工与保藏原理实验
Experiments on Principles of Food Processing and Preservation
	必
C
	32
	32
	
	
	1.0
	6、7
	№4.2、5.2、6.2

	
	039100592
	食品工厂设计概论

Design of Food Factory
	必
C
	24
	
	
	
	1.5
	7
	№3.1、3.2、11.1

	
	合　计
Total
	必
C
	1120
	337
	
	
	60.0
	
	

	选修课Elective Courses
	039100351
	现代食品杀菌技术

Modern Food Sterilization Technology
	选E
	32
	
	
	
	2.0
	1
	№1、2、4、5、12

	
	039100241
	生命、饮食、健康

Life Food Diet
	选E
	32
	
	
	
	2.0
	1
	№12

	
	039101201
	食品营养与健康导论

Introduction to Food Nutrition and Health
	选E
	16
	
	
	
	1.0
	1
	№.1、2、4、5、10

	
	039100551
	食品的消化道之旅

The Journey through the Digestive Tract
	选E
	32
	
	
	
	2.0
	2
	№2、4、9、10、12

	
	039101211
	食品绿色加工

Green Food Processing
	选E
	32
	
	
	
	2.0
	2
	№10、12

	
	039100783
	科研方法与论文写作

Research Method & Thesis Writing
	选
E
	16
	
	
	
	1.0
	3
	№2、4、10

	
	039101191
	运动营养学

Sports Nutrition
	选
E
	16
	
	
	
	1.0
	3
	№2、3、9、10

	
	039100281
	食品生物技术

Food Biotechnology
	选
E
	24
	
	
	
	1.5
	3
	№1、2、3、4、5

	
	039101081
	病原微生物快速检测

Rapid detection of Pathogenic Microorganisms
	选

E
	24
	
	
	
	1.5
	3
	№.1、2、3、4、5、6、12

	
	039100072
	食品免疫学与技术

Food Immunology and Technology
	选
E
	24
	
	
	
	1.5
	3
	№5、6、12

	
	039101071
	食品酶工程
Food Enzyme Engineering
	选
E
	16
	
	
	
	1.0
	4
	№2、6、8、9、10、12

	
	039100413
	食品标准与法规

Food Standard and Regulation
	选
E
	24
	
	
	
	1.5
	4
	№2、6、8、10、12

	
	039100861
	食品现代仪器分析

Modern Instrumental Analysis of Foods
	选
E
	24
	
	
	
	1.5
	4
	№1、2、3、4、

	
	039100451
	营养工程学

Nutrition Engineering
	选
E
	24
	
	
	
	1.5
	4
	№12

	
	039100882
	生命周期营养

Nutrition in the Life Span
	选
E
	24
	
	
	
	1.5
	5
	№4、5

	
	039100562
	食品调味与感官分析

Food Condiments and Sensory Evaluation
	选
E
	32
	16
	
	
	1.5
	5、6
	№4、8、9、12

	
	039100273
	食品包装技术

Food Packaging Technology
	选
E
	16
	
	
	
	1.0
	5
	№5、6、7

	
	039101141
	多组学技术在食品科学与工程的应用与发展

Omics Insights in Food Science and Engineering
	选
E
	16
	
	
	
	1.0
	5
	№2、10、12

	
	039100813
	食品质量管理

Food Quality Management
	选
E
	32
	
	
	
	2.0
	5
	№8、12

	
	039100501
	食品有害微生物控制技术

Technology of Controlling the Harmful Microorganism in Food
	选
E
	24
	
	
	
	1.5
	5
	№2、3、4、6、10

	
	039101251
	食品制造与安全前沿科学

The Science of What We Eat
	选
E
	16
	
	
	
	1.0
	5
	№10、12

	
	039100701
	食品添加剂

Food Additive
	选
E
	24
	
	
	
	1.5
	6
	№2、3、6、8、9、10、12

	
	039100471
	食品物性学

Physical Properties of Foods
	选
E
	24
	
	
	
	1.5
	6
	№1、2、3、4、5、6

	
	039100541
	膳食疗养学

Nutrition Therapy
	选
E
	24
	
	
	
	1.5
	6
	№2、4、12

	
	039101041
	食品分子生物学

Food Molecular Biology
	选
E
	32
	
	
	
	2.0
	6
	№2、4、6

	
	039100463
	计算机在食品工程中的应用

Application in Food Engineering of Computer
	选

E
	32
	
	
	16
	1.5
	6、7
	№4、5、12

	
	039101171
	食品无损检测技术

Food nondestructive detection techniques
	选
E
	24
	
	
	
	1.5
	6
	№1、3、6、7

	
	039101271
	食品新产品研发与设计

New Food Product Development and Design
	选
E
	24
	
	
	
	1.5
	6
	№3、6

	
	039101241
	蛋白质类食品的营养与开发

Nutrition and Development of Protein Food
	选
E
	16
	
	
	
	1.0
	6
	№1、3、6、7、12

	
	039101181
	未来的食品免疫学

Future in Food Immunology
	选
E
	16
	
	
	
	1.0
	7
	№1、4、5、6、12

	
	039101261
	生物学前沿技术在食品营养与健康研究中的应用

The application of biotechnology in functional food and nutrition research
	选
E
	24
	
	
	
	1.5
	6、7
	№10、12

	
	039101231
	创业训练营

Entrepreneurial Education
	选
E
	16
	
	
	
	1.0
	7
	№2、3、4、11、12

	
	039100604
	化工仪表与自动化

Instrumentation and Automation of Chemical Engineering
	选
E
	16
	
	
	
	1.0
	7
	№1、2、3、4、6

	
	039100842
	功能性食品

Functional Food
	选
E
	16
	
	
	
	1.0
	7
	№2、4、6

	
	020100051
	创新研究训练
Innovation Research Training
	选
E
	32
	
	
	
	2.0
	7
	№2、3、4

	
	020100041
	创新研究实践I

Innovation Research Practice I
	选
E
	32
	
	
	
	2.0
	7
	№2、3、4

	
	020100031
	创新研究实践II

Innovation Research Practice II
	选
E
	32
	
	
	
	2.0
	7
	№2、3、4

	
	020100061
	创业实践
Entrepreneurial Practice
	选
E
	32
	
	
	
	2.0
	7
	№2、3、4、11、12

	
	合　计
Total
	选
E
	选修课修读最低要求12学分；营养与健康模块必选营养工程学、生命周期营养、膳食疗养学三门选修课程。
Minimum elective course credits required: 12


备注：学时中其他可以为上机和实践学时。
学生根据自己开展科研训练项目、学科竞赛、发表论文、获得专利和自主创业等情况申请折算为一定的专业选修课学分（创新研究训练、创新研究实践I、创新研究实践II、创业实践等创新创业课程）。每个学生累计申请为专业选修课总学分不超过4个学分。经学校批准认定为选修课学分的项目、竞赛等不再获得对应第二课堂的创新学分。
三、集中实践教学环节(Practice-concentrated Training)

	课 程
代 码
Course No
	课程名称
Course Title
	是否必修
C/E
	学时数
Total Curriculum Hours
	学分数
Credits
	开课
学期
Semester
	毕业要求
Student Outcomes

	
	
	
	实践
Practice

weeks
	授课
Lecture Hours
	
	
	

	006100151
	军事技能
Military Training
	必
C
	2周
	
	2.0
	1
	№9

	031101551
	马克思主义理论与实践
Marxism Theory and Practice
	必
C
	2周
	
	2.0
	3
	№8

	030100702
	工程训练I

Engineering Training
	必 
C
	2周
	
	2.0
	4
	№11.2

	039101221
	认知实习
Visit Practice 
	必 
C
	1周
	
	1.0
	4
	№7.1、8、10.1、11.1

	030100091
	机械设计基础课程设计
Course Project of the Basis of Mechanical Design
	必 
C
	2周
	
	2.0
	5
	№5.2

	041101592
	电子工艺实习I

Practice of Electronic
	必 
C
	1周
	
	1.0
	5
	№3.1、5.1

	047100702
	化工原理课程设计
Course Design for Chemical Engineering Principle
	必 
C
	2周
	
	2.0
	6
	№1.2、5.2

	039100083
	毕业实习
Graduation Practice
	必 
C
	4周
	
	4.0
	7
	№8、9、10.1、11.2、12

	039101061
	食品工厂设计训练

Food Factory Design Training
	必 
C
	2周
	
	2.0
	7
	№1.2、3.2、7.2、11.1、11.2

	039100312
	毕业设计(论文)
Diploma Project (Thesis)
	必 
C
	17周
	
	12.0
	7-8
	№2.2、4.1、5.1、9、10.2、12

	合　计
Total
	必 
C
	35周
	
	30
	
	


四、第二课堂 （“Second Classroom” Activities）

第二课堂由人文素质教育和创新能力培养两部分组成。
1.人文素质教育基本要求
学生在取得专业教学计划规定学分的同时，还应结合自己的兴趣适当参加课外人文素质教育活动，参加活动的学分累计不少于2个学分。
2.创新能力培养基本要求
学生在取得本专业教学计划规定学分的同时，还必须参加国家创新创业训练计划、广东省创新创业训练计划、SRP（学生研究计划）、百步梯攀登计划或一定时间的各类课外创新能力培养活动（如学科竞赛、学术讲座等），参加活动的学分累计不少于4个学分。
“Second Classroom” Activities are comprised of two parts, Humanities Quality Education and Innovative Ability Cultivation.

1) Basic Requirements of Humanities Quality Education

Besides gaining course credits listed in one’s subject teaching curriculum, a student is required to participate in extracurricular activities of Humanities Quality Education based on one’s interest, acquiring no less than two credits.

2) Basic Requirements of Innovative Ability Cultivation

Besides gaining course credits listed in one’s subject teaching curriculum, a student is required to participate in any one of the following activities: National Undergraduate Training Programs for Innovation and Entrepreneurship, Guangdong Undergraduate Training Programs for Innovation and Entrepreneurship, Student Research Program (SRP), One-hundred-steps Innovative Program, or any other extracurricular activities of Innovative Ability Cultivation that last a certain period of time (e.g. subject contests, academic lectures), acquiring no less than four credits.

食品质量与安全
Food Quality and Safety

专业代码：082702       学  制：4年
Program Code: 082702      Duration：4 years

培养目标：

培养能够适应国家社会和食品行业发展需求，具备食品科学与工程、食品安全、食品质量管理和营养学等多学科宽厚基础理论知识，富有创新思维、创造能力、创业精神和工程实践能力等核心素养，具有家国情怀和全球视野，从事食品质量与安全及相关领域的科学研究、技术开发、工程设计、品质控制、监督管理和教育教学等工作的具备终身学习能力的“三创型”人才。

Educational Objectives:

Aim at cultivating students with socialist core values, strong sense of social responsibility, all-round development of morality, intelligence and physique, solid theoretical basis and strong innovative practical ability, national sentiment and global vision, with potential and foundation to become elites or leaders in the fields of food safety, food processing, food quality and safety control, and finally be a "three-creation" (innovation, creation and entrepreneurship) talent with lifelong learning ability.
毕业要求：

№1.工程知识：能够将数学、自然科学、工程基础和专业知识用于解决复杂食品质量与安全的问题。

№2.问题分析：能够应用数学、自然科学和工程科学的基本原理，识别、表达、并通过文献调研研究分析复杂食品质量与安全的问题，以获得有效结论。
№3.设计/开发解决方案：能够设计针对食品质量与安全的复杂问题的解决方案，设计满足特定需求的机械系统、单元（部件）或工艺流程，并能够在设计环节中体现创新意识，考虑社会、健康、安全、法律、文化以及环境等因素。

№4.研究：能够基于科学原理并采用科学方法对复杂食品质量与安全问题进行研究，包括设计实验、分析与解释数据、并通过信息综合得到合理有效的结论；

№5.使用现代工具：能够针对复杂是食品质量与安全问题，开发、选择与使用恰当的技术、资源、现代工程工具和信息技术工具，包括对复杂食品质量与安全问题的预测与模拟，并能够理解其局限性；

№6.工程与社会：能够基于工程相关背景知识进行合理分析，评价食品质量与安全工程实践和复杂工程问题解决方案对社会、健康、安全、法律以及文化的影响，并理解应承担的社会责任；

№7.环境和可持续发展：能够理解和评价针对复杂食品质量与安全问题问题的专业工程实践对环境、社会可持续发展的影响；

№8.职业规范：具有人文社会科学素养、社会责任感，能够在食品质量与安全问题实践中理解并遵守工程职业道德和规范，履行责任；

№9.个人和团队：能够在多学科背景下的团队中承担个体、团队成员以及负责人的角色； 

№10.沟通：能够就复杂食品质量与安全问题与业界同行及社会公众进行有效沟通和交流，包括撰写报告和设计文稿、陈述发言、清晰表达或回应指令。并具备一定的国际视野，能够在跨文化背景下进行沟通和交流；

№11.项目管理：理解并掌握食品质量与安全问题管理原理与经济决策方法，并能在多学科环境中应用；

№12.终身学习：具有自主学习和终身学习的意识，有不断学习和适应发展的能力。
Student Outcomes:
№1. Engineering Knowledge: An ability to apply knowledge of mathematics, science, engineering fundamentals and engineering specialization to the solution of complex food quality and safety problems.

№2. Problem Analysis: An ability to identify, formulate and analyze complex food quality and safety problems, reaching to substantiated conclusions using basic principles of mathematics, science, and engineering.

№3. Design / Development Solutions: An ability to design solutions for complex food quality and safety problems and innovatively design systems, components or process that meet specific needs with societal, public health, safety, legal, cultural and environmental considerations.

№4. Research: An ability to conduct investigations of complex food quality and safety problems based on scientific theories and adopting scientific methods including design of experiments, analysis and interpretation of data and synthesis of information to provide valid conclusions.

№5. Applying Modern Tools: An ability to create, select and apply appropriate techniques, resources, and modern engineering and IT tools, including prediction and modelling, to complex food quality and safety activities, with an understanding of the limitations.

№6. Engineering and Society: An ability to apply reasoning informed by contextual knowledge to assess societal, health, safety, legal and cultural issues and the consequent responsibilities relevant to professional food quality and safety practice.

№7. Environment and Sustainable Development: An ability to understand and evaluate the impact of professional food quality and safety solutions in environmental and societal contexts and demonstrate knowledge of and need for sustainable development.

№8. Professional Standards: An understanding of humanity science and social responsibility, being able to understand and abide by professional ethics and standards responsibly in food quality and safety practice.

№9. Individual and Teams: An ability to function effectively as an individual, and as a member or leader in diverse teams and in multi-disciplinary settings.

№10. Communication: An ability to communicate effectively on complex food quality and safety problems with the engineering community and with society at large, such as being able to comprehend and write effective reports and design documentation, make effective presentations, give and receive clear instructions, and communicate in cross-cultural contexts with international perspective.

№11. Project Management: Demonstrate knowledge and understanding of engineering management principles and methods of economic decision-making, to function in multidisciplinary environments.

№12. Lifelong Learning: Recognition of the need for, and an ability to engage in independent and life-long learning with the ability to learn continuously and adapt to new developments.
专业简介：
本专业隶属食品科学与工程一级学科，该学科始建于1952年，于1986年、1990年分别获得首批硕士学位和博士学位授予权，并在1992年设立了博士后流动站。2004年开始设置本专业，实行导师制，可选择参加2+2模式培养；近5年来，学生就业率达到100%。本专业拥有雄厚的师资力量和丰富的实验实习平台。本专业80.50 %以上的教师有留学经历，学术思想活跃，具有6个月企业或工程经验教师占81.71 %。本专业有坚实的学科基础支撑，强化工程素质提高、创新能力和国际化视野，专业课部分采用全英、双语授课，重点培养学生扎实的基础理论和实践技能。本专业具有3000 M2的实验教学场地，实验仪器设备总值达到4500万元。学院注重国际交流与合作，拥有国内首个食品营养与健康学科创新引智基地。

Program Profile：
The food quality and safety is under the first degree subject – Food Science and Technology. This department was established in 1952, and was granted to recruit graduate students in 1986. The department became one of the schools which can grant the doctors’ degree in 1990 and set up the workshop for post doctor in 1992. The department started to recruit undergraduate student in 2004. Students will be tutored by their mentor during their learning years, and they can also choose the ‘2+2’ mode, which provide them the chance to study aboard. Over the past 5 years, the employment rate reached to 100%. Until March 2017, the School of Food Science and Engineering supporting this major has 104 faculties, among which there are 44 professors. More than 97% of the faculty members own Ph.D. degree. 80.50 % of our teachers used to study aboard and have the active thought. 81.71% of the teachers worked in company for engineering project for more than 6 months. A number of professors in the School were entitled different national academic honors. The School of Food Science and Engineering is one of the most important units in the University featuring high-level innovative scientific research. The department lay emphasis on strengthen students’ engineer ability, creativity and global perspective. All the specialized courses are taught by professors, while many of the courses are taught in English. We value the speculative knowledge and the operation ability at the same time. The department has 3000 square meters teaching laboratory. And the experiments facilities it has worth more than 45,000,000 yuans. Besides, the department has a large amount of books. Till the end of 2014, the departments’ library holds more than 6,800,000 books. 

专业特色：
注重多学科厚基础的教学，强调培养学生科研、技术研发与工程实践能力，着力为食品安全、食品加工、食品质量与安全控制等行业培养具有深厚科学工程素养、家国情怀与国际视野的“三创型”（创新、创造、创业）人才。
Program Features:

Focus on multi-disciplinary and solid-based teaching, emphasizing the training of students' ability on scientific research, technological research and engineering practice to work in food safety, food processing, food quality and safety control industries with a profound scientific and engineering literacy, national feelings and international vision as the "three innovative" (innovation, creation, entrepreneurship) talents.
授予学位：工学学士学位
Degree Conferred: Bachelor of Engineering
核心课程：
有机化学、分析化学、流体力学与传热、传质与分离工程、食品生物化学、食品微生物学、食品毒理学、食品标准与法规、食品安全与检测、食品化学。
Core Courses: 
Organic Chemistry, Analytical Chemistry, Fluid Mechanics and Heat Transfer, Mass Transfer and Separation Processes, Food Biochemistry、Food Microbiology、Food Toxicology，Food Standard and Regulation、Food Safety and Detection、Food Chemistry。
特色课程： 

新生研讨课：生命、饮食、健康，现代食品杀菌技术，食品的消化道之旅，食品营养与健康导论，食品绿色加工

全英语教学课程：食品质量管理

双语教学课程：流体力学与传热、食品生物化学、食品分析

研究型课程：食品质量与安全导论、食品有害微生物控制技术
MOOC：食品加工与保藏原理、食品生物化学、食品分析
创新实践课程：食品微生物学实验、食品生物化学实验、食品安全与检测实验、食品分析实验

创业教育课：创业训练营（三个一）

Featured Courses:

Freshmen Seminars: Life，Food，Diet, Modern Food Sterilization Technology, The Journey through the Digestive Tract

Courses Taught in English: Food Quality Management

Bilingual Courses: Fluid Mechanics and Heat Transfer、Food Biochemistry、Food Analysis

Research Courses: Introduction to food quality and safety、 Technology of Controlling the Harmful Microorganism in Food

MOOCs：The Principles of Food Processing and Preservation, Food Biochemistry, Food Analysis, Food Microbiology

Innovation Practice: Experiments of Food Microbiology, Experiments of Food Biochemistry, Experiments of Food Safety and Detection, Experiments of Food Analysis

一、各类课程学分登记表（Registration Form of Curriculum Credits）
1.学分统计表（Credits Registration Form）
	课程类别
Course Category
	课程要求
Requirement
	学分
Credits
	学时
Academic Hours
	备注
Remarks

	公共基础课
General Basic Courses
	必修
Compulsory
	57.0
	860
	

	
	通识
General Education
	10.0
	160
	

	专业基础课
Specialty Basic Courses
	必修
Compulsory
	60.0
	1152
	

	选修课
Elective Courses
	选修
Elective
	13
	224
	

	合计
Total
	140.0
	2396
	

	集中实践教学环节（周）
Practice Training (Weeks)
	必修
Compulsory
	30
	35周
	

	毕业学分要求
Credits Required for Graduation
	140.0+30.0=170.0


备注：毕业学分要求格式：合计学分+集中实践教学环节学分=毕业学分要求
2.类别统计表（Category Registration Form）
	学时
Academic Hours
	学分
Credits

	总学时数
Total
	其中
Include
	其中
Include
	总学分数
Total
	其中
Include
	其中
Include
	其中
Include

	
	必修学时
Compulsory
	选修学时
Elective
	理论教学学时
Theory                 Course
	实验教学学时
Lab
	
	必修学分
Compulsory
	选修学分
Elective
	集中实践教学环节学分
Practice-concentrated Training
	理论教学学分
Theory Course Credits
	实验教学学分
Lab
	创新创业教育学分
Innovation and Entrepreneurship Education

	2396
	2012
	384
	1796
	600
	170
	147
	23
	30.0
	121.5
	18.5
	8


注：

1.通识课计入选修一项中；
2.实验教学包括“专业教学计划表”中的实验、实习和其他；
3.创新创业教育学分：培养计划中的课程，由各学院教学指导委员会认定，包括竞教结合课程、创新实践课程、创业教育课程等学分；
4.必修学时＋选修学时=总学时数；理论教学学时＋实验教学学时=总学时数；必修学分＋选修学分=总学分数；集中实践教学环节学分＋理论教学学分＋实验教学学分=总学分数；
二、课程设置表（Courses Schedule）
	类别
Course Category
	课 程
代 码
Course No.
	课程名称
Course Title
	是否必修
C/E
	学时数
Total Curriculum Hours
	学分数
Credits
	开课
学期
Semester
	毕业
要求
Student Outcomes

	
	
	
	
	总学时
Class Hours
	实验
Lab Hours
	实习
Practice Hours
	其他
Other Hours
	
	
	

	公 共 基 础 课General Basic Courses
	031101492
	思想道德修养与法律基础
Cultivation of Thought and Morals & Fundamental of Law
	必
修
课
C
	40
	
	
	4
	2.5
	1
	№8

	
	031101371
	中国近现代史纲要
Skeleton of Chinese Modern History
	
	40
	
	
	4
	2.5
	2
	№8

	
	031101423
	毛泽东思想和中国特色社会主义理论体系概论
Thought of Mao ZeDong and Theory of Socialism with Chinese Characteristics
	
	72
	
	
	24
	4.5
	3
	№8

	
	031101621
	马克思主义基本原理概论
Fundamentals of Marxism Principle
	
	40
	
	
	4
	2.5
	4
	№8

	
	031101331
	形势与政策
Analysis of the Situation & Policy
	
	128
	
	
	
	2.0
	1-8
	№8

	
	044103681
	大学英语（一）
College English(1)
	
	48
	
	
	
	3.0
	1
	№10

	
	044103691
	大学英语（二）
College English(2)
	
	48
	
	
	
	3.0
	2
	№10

	
	045101644
	大学计算机基础
Foundations of Computer
	
	32
	
	
	32
	1.0
	1
	№5

	
	045102582
	数据库技术及应用

Database Technology and Applications
	
	40
	
	
	
	2.0
	2
	№5

	
	052100332
	体育（一）
Physical Education (1)
	
	32
	
	
	32
	1.0
	1
	№12

	
	052100012
	体育（二）
Physical Education (2)
	
	32
	
	
	32
	1.0
	2
	№12

	
	052100842
	体育（三）
Physical Education (3)
	
	32
	
	
	32
	1.0
	3
	№12

	
	052100062
	体育（四）
Physical Education (4)
	
	32
	
	
	32
	1.0
	4
	№12

	
	006100112
	军事理论
Military Principle
	
	36
	
	
	18
	2.0
	2
	№9

	
	040100591
	微积分I（一）
Calculus (1)
	
	80
	
	
	
	5.0
	1
	№1、4

	
	040100662
	微积分I（二）
Calculus (2)
	
	64
	
	
	
	4.0
	2
	№1、4

	
	040100401
	线性代数与解析几何
Linear Algebra & Analytic Geometry
	
	48
	
	
	
	3.0
	1
	№1、5、7

	
	040100023
	概率论与数理统计
Probability & Mathematical Statistics
	
	48
	
	
	
	3.0
	2
	№2、4、5

	
	041100582
	大学物理I（一）
General Physics (1)
	
	48
	
	
	
	3.0
	2
	№1

	
	041101391
	大学物理I（二）
General Physics (2)
	
	48
	
	
	
	3.0
	3
	№1

	
	041100671
	大学物理实验（一）
Physics Experiment (1)
	
	32
	32
	
	
	1.0
	3
	№7

	
	041101051
	大学物理实验（二）
Physics Experiment (2)
	
	32
	32
	
	
	1.0
	4
	№7

	
	074102163
	工程制图（一）
Engineering Drawing (1)
	
	48
	
	
	
	3.0
	1
	№1、5、10

	
	074102173
	工程制图（二）
Engineering Drawing (2)
	
	32
	
	
	
	2.0
	2
	№1、5、10

	
	
	人文科学领域
Humanities
	通
识
课
E
	32
	
	
	
	2.0
	
	№8

	
	071104951
	写作与沟通

Writing Communication
	
	32
	
	
	
	2.0
	1
	№8

	
	071104941
	语言沟通

Oral communication
	
	32
	
	
	
	2.0
	2
	№8

	
	
	社会科学领域
Social Science
	
	64
	
	
	
	4.0
	
	№8

	
	合计
Total
	1036
	64
	
	128
	67.0
	
	


备注：学时中其他可以为上机和实践学时。

二、课程设置表（续）（Courses Schedule）
	类别
Course Category
	课 程
代 码
Course No.
	课程名称
Course Title
	是否必修
C/E
	学时数
Total Curriculum Hours
	学分数
Credits
	开课
学期
Semester
	毕业
要求
Student Outcomes

	
	
	
	
	总学时
Class Hours
	实验
Lab Hours
	实习
Practice Hours
	其他
Other Hours
	
	
	

	专业基础课Specialty Basic Courses
	037102522
	无机化学I

Inorganic Chemistry
	必
C
	32
	
	
	
	2.0
	1
	№1、4

	
	037101622
	无机化学实验（工科）（一）
Experiment of Inorganic Chemistry (1)
	必
C
	16
	16
	
	
	0.5
	1
	№1、4

	
	037101632
	无机化学实验（工科）（二）
Experiment of Inorganic Chemistry (2)
	必
C
	16
	16
	
	
	0.5
	2
	№1、4

	
	037101791
	有机化学Ⅰ

Organic Chemistry
	必
C
	48
	
	
	
	3.0
	2
	№1、4

	
	037102571
	有机化学实验Ⅰ

Organic Chemistry Experiment
	必
C
	32
	32
	
	
	1.0
	2
	№1、4

	
	037102611
	分析化学Ⅰ

Analytical Chemistry
	必
C
	32
	
	
	
	2.0
	3
	№1、2

	
	037102651
	分析化学实验Ⅱ

Analytical Chemistry Experiment
	必
C
	32
	32
	
	
	1.0
	3
	№2、4、6

	
	037101531
	物理化学Ⅰ

Physical Chemistry
	必
C
	48
	
	
	
	3.0
	4
	№1、3

	
	037102001
	物理化学实验Ⅱ

Physical Chemistry Experiment
	必
C
	32
	32
	
	
	1.0
	5
	№1、3、4

	
	034101782
	电工与电子技术Ⅰ

Electrical Engineering and Electrontechnics
	必
C
	72
	24
	
	
	4.0
	4
	№1、2、4、7

	
	030100145
	机械设计基础
Basis of Mechanical Design
	必
C
	48
	
	
	
	3.0
	5
	№1、3、5

	
	030103142
	机械基础综合实验Ⅱ

Poly-experiment of Mechanical Fundamentals
	必
C
	16
	16
	
	
	0.5
	5
	№1、7

	
	037100423
	传质与分离工程Ⅱ

Mass Transfer and Separation Processes
	必
C
	40
	
	
	
	2.5
	6
	№1、3

	
	037100411
	化工原理实验（一）
Experiment of Chemical Engineering Principles (1)
	必
C
	16
	16
	
	
	0.5
	5
	№3、4、6

	
	037100202
	化工原理实验（二）
Experiment of Chemical Engineering Principles (2)
	必
C
	16
	16
	
	
	0.5
	6
	№.3、4、6

	
	037100303
	流体力学与传热Ⅱ

Fluid Mechanics and Heat Transfer
	必
C
	48
	
	
	
	3.0
	5
	№.1、3

	
	039100091
	食品科学与工程导论

Introduction to Food Science and Engineering
	必 C
	16
	
	
	
	1.0
	1
	№2、10

	
	039100251
	普通生物学

General Biology
	必
C
	48
	
	
	
	3.0
	2
	№1、6

	
	039100203
	食品生物化学
Food Biochemistry
	必C
	48
	
	
	
	3.0
	3
	№. 2、9、12

	
	039100641
	食品生物化学实验
Experiments of Food Biochemistry
	必C
	32
	32
	
	
	1.0
	3
	№. 4、5

	
	039100611
	食品微生物学
Food Microbiology
	必C
	40
	
	
	
	2.5
	4
	№.1、6

	
	039100661
	食品微生物学实验
Experiments of Food Microbiology
	必C
	32
	32
	
	
	1.0
	4
	№.2、4

	
	039100393
	食品分析
Food Analysis
	必 C
	32
	
	
	
	2.0
	4
	№. 5、6、12

	
	039100372
	食品分析实验
Experiments of Food Analysis
	必 C
	40
	40
	
	
	1.0
	5、6
	№. 2、5

	
	039100651
	食品化学
Food Chemistry
	必 C
	24
	
	
	
	1.5
	3
	№.2、4、6

	
	039100292
	食品营养与卫生学
Food Nutrition & Hygiene
	必 C
	32
	
	
	
	2.0
	4
	№.6、7

	
	039100043
	食品毒理学
Food Toxicology
	必 C
	24
	
	
	
	1.5
	4
	№. 6、10

	
	039100062
	食品安全与检测
Food Safety and Detection
	必 C
	48
	
	
	
	3.0
	5
	№.1、2、3、4、5、6

	
	039100031
	食品安全与检测实验

Experiments of Food Safety and Detection
	必 C
	32
	32
	
	
	1.0
	5
	№. 5、6

	
	039100412
	食品标准与法规
Food Standard and Regulation
	必 C
	32
	
	
	
	2.0
	6
	№.2、6、8、10、12

	
	039100582
	食品加工与保藏原理
The Principles of Food Processing and Preservation
	必 C
	64
	
	
	
	4.0
	6
	№. 2、4、5

	
	039100891
	食品加工与保藏原理实验
Experiments on Principles of Food Processing and Preservation
	必 C
	32
	32
	
	
	1.0
	6、7
	№. 4、5、6

	
	039100592
	食品工厂设计概论

Design of Food Factory
	必 C
	24
	
	
	
	1.5
	7
	№3、11

	
	
	合　计
Total
	
	1112
	360
	
	
	58.5
	
	

	选修课Elective Courses
	039101081
	病原微生物快速检测

Rapid detection of Pathogenic Microorganisms
	选

E
	24
	
	
	
	1.5
	3
	№.1、2、3、4、5、6、12

	
	039100072
	食品免疫学与技术
Food Immunology and Technology
	选
E
	24
	
	
	
	1.5
	3
	№. 5、6、12

	
	039100861
	食品现代仪器分析

Modern Instrumental Analysis of Foods
	选
E
	24
	
	
	
	1.5
	4
	№1、2、3、4、

	
	039100813
	食品质量管理（全英）

Food Quality Management
	选

E
	32
	
	
	
	2.0
	5
	№.8、10

	
	039100273
	食品包装技术
Food Packaging Technology
	选

E
	16
	
	
	
	1.0
	5
	№.5、6、7

	
	039100562
	食品调味与感官分析

Food Condiments and Sensory Evaluation
	选
E
	32
	16
	
	
	1.5
	5、6
	№.4、8、9、12

	
	039100701
	食品添加剂
Food Additive
	选

E
	24
	
	
	
	1.5
	6
	№.2、3、6、8、9、10、12

	
	以上核心选修课最低要求7学分     Minimum core elective course credits required: 7

	
	039100351
	现代食品杀菌技术

Modern Food Sterilization Technology
	选E
	32
	
	
	
	2.0
	1
	№1、2、4、5、12

	
	039100241
	生命、饮食、健康

Life Food Diet
	选E
	32
	
	
	
	2.0
	1
	№12

	
	039101201
	食品营养与健康导论

Introduction to Food Nutrition and Health
	选E
	16
	
	
	
	1.0
	1
	№.1、2、4、5、10

	
	039100551
	食品的消化道之旅

The Journey through the Digestive Tract
	选E
	32
	
	
	
	2.0
	2
	№2、4、9、10、12

	
	039101211
	食品绿色加工

Green Food Processing
	选E
	32
	
	
	
	2.0
	2
	№10、12

	
	039100783
	科研方法与论文写作
Research Method & Thesis Writing
	选
E
	16
	
	
	
	1.0
	3
	№.2、4、10

	
	039100281
	食品生物技术
Food Biotechnology
	选

E
	24
	
	
	
	1.5
	3
	№.1、2、3、4、5

	
	039100471
	食品物性学
Physical Properties of Foods
	选

E
	24
	
	
	
	1.5
	4
	№.1、2、3、4、5、6

	
	039100501
	食品有害微生物控制技术

Technology of Controlling the Harmful Microorganism in Food
	选

E
	24
	
	
	
	1.5
	5
	№.2、3、4、6、10

	
	039100463
	计算机在食品工程中的应用

Application in Food Engineering of Computer
	选E
	32
	
	
	16
	1.5
	6、7
	№4、5、12

	
	039101141
	多组学技术在食品科学与工程的应用与发展

Omics Insights in Food Science and Engineering
	选
E
	16
	
	
	
	1.0
	5
	№2、10、12

	
	039101251
	食品制造与安全前沿科学

The Science of What We Eat
	选
E
	16
	
	
	
	1.0
	5
	№10、12

	
	039101071
	食品酶工程

Food Enzyme Engineering
	选

E
	16
	
	
	
	1.0
	6
	№.2、3

	
	039101171
	食品无损检测技术

Food nondestructive detection techniques
	选
E
	24
	
	
	
	1.5
	6
	№1、3、6、7、12

	
	039100604
	化工仪表与自动化

Instrumentation and Automation of Chemical Engineering
	选

E
	16
	
	
	
	1.0
	6
	№.1、2、3、4、6

	
	039100401
	食品工艺学
Food Technology
	选

E
	32
	
	
	
	2.0 
	6、7
	№. 2、6

	
	039101271
	食品新产品研发与设计

New Food Product Development and Design
	选
E
	24
	
	
	
	1.5
	6
	№3、6

	
	039101241
	蛋白质类食品的营养与开发

Nutrition and Development of Protein Food
	选
E
	16
	
	
	
	1.0
	6
	№1、3、6、7、12

	
	039101181
	未来的食品免疫学

Future in Food Immunology
	选
E
	16
	
	
	
	1.0
	7
	№1、4、5、6、12

	
	039101261
	生物学前沿技术在食品营养与健康研究中的应用

The application of biotechnology in functional food and nutrition research
	选
E
	24
	
	
	
	1.5
	6、7
	№10、12

	
	039101231
	创业训练营

Entrepreneurial Education
	选
E
	16
	
	
	
	1.0
	7
	№2、3、4、11、12

	
	039100842
	功能性食品

Functional food
	选
E
	16
	
	
	
	1.0
	7
	№.2、4、6

	
	020100051
	创新研究训练
Innovation Research Training
	选
E
	32
	
	
	
	2.0
	7
	№2、3、4

	
	020100041
	创新研究实践I

Innovation Research Practice I
	选
E
	32
	
	
	
	2.0
	7
	№2、3、4

	
	020100031
	创新研究实践II

Innovation Research Practice II
	选
E
	32
	
	
	
	2.0
	7
	№2、3、4

	
	020100061
	创业实践
Entrepreneurial Practice
	选
E
	32
	
	
	
	2.0
	7
	№2、3、4、11、12

	
	合　计
Total
	选
E
	专业选修课（含核心选修课）修读最低要求13学分
Minimum elective course credits required: 13


备注：学时中其他可以为上机和实践学时。
学生根据自己开展科研训练项目、学科竞赛、发表论文、获得专利和自主创业等情况申请折算为一定的专业选修课学分（创新研究训练、创新研究实践I、创新研究实践II、创业实践等创新创业课程）。每个学生累计申请为专业选修课总学分不超过4个学分。经学校批准认定为选修课学分的项目、竞赛等不再获得对应第二课堂的创新学分。
三、集中实践教学环节(Practice-concentrated Training)
	课 程
代 码
Course No
	课程名称
Course Title
	是否必修
C/E
	学时数
Total Curriculum Hours
	学分数
Credits
	开课
学期
Semester
	毕业要求
Student Outcomes

	
	
	
	实践
Practice

weeks
	授课
Lecture Hours
	
	
	

	006100151
	军事技能
Military Training
	必
C
	2周
	
	2.0
	1
	№9

	031101551
	马克思主义理论与实践
Marxism Theory and Practice
	必
C
	2周
	
	2.0
	3
	№8

	030100702
	工程训练I

Engineering Training
	必 
C
	2周
	
	2.0
	4
	№11

	039101221
	认知实习
Visit Practice 
	必 
C
	1周
	
	1.0
	4
	№7、8、10、11

	030100091
	机械设计基础课程设计
Course Project of the Basis of Mechanical Design
	必 
C
	2周
	
	2.0
	5
	№5

	041101592
	电子工艺实习I

Practice of Electronic
	必 
C
	1周
	
	1.0
	5
	№3、5

	047100702
	化工原理课程设计
Course Design for Chemical Engineering Principle
	必 
C
	2周
	
	2.0
	6
	№1、5

	039101291
	食品安全专业调查

Professional Survey on Food Safety
	必 
C
	2周
	
	2.0
	7
	№1、7、11

	039100082
	毕业实习
Graduation Practice
	必 
C
	4周
	
	4.0
	7
	№8、9、10、11、12

	039100312
	毕业设计(论文)
Diploma Project (Thesis)
	必 
C
	17周
	
	12.0
	7-8
	№2、4、5、9、10、12

	合　计
Total
	必 
C
	35周
	
	30
	
	


四、第二课堂 （“Second Classroom” Activities）
第二课堂由人文素质教育和创新能力培养两部分组成。
1.人文素质教育基本要求
学生在取得专业教学计划规定学分的同时，还应结合自己的兴趣适当参加课外人文素质教育活动，参加活动的学分累计不少于2个学分。
2.创新能力培养基本要求
学生在取得本专业教学计划规定学分的同时，还必须参加国家创新创业训练计划、广东省创新创业训练计划、SRP（学生研究计划）、百步梯攀登计划或一定时间的各类课外创新能力培养活动（如学科竞赛、学术讲座等），参加活动的学分累计不少于4个学分。
“Second Classroom” Activities are comprised of two parts, Humanities Quality Education and Innovative Ability Cultivation.

1)Basic Requirements of Humanities Quality Education

Besides gaining course credits listed in one’s subject teaching curriculum, a student is required to participate in extracurricular activities of Humanities Quality Education based on one’s interest, acquiring no less than two credits.

2)Basic Requirements of Innovative Ability Cultivation

Besides gaining course credits listed in one’s subject teaching curriculum, a student is required to participate in any one of the following activities: National Undergraduate Training Programs for Innovation and Entrepreneurship, Guangdong Undergraduate Training Programs for Innovation and Entrepreneurship, Student Research Program (SRP), One-hundred-steps Innovative Program, or any other extracurricular activities of Innovative Ability Cultivation that last a certain period of time (e.g. subject contests, academic lectures), acquiring no less than four credits.
1

