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FOOD SCIENCE (F Sci) 

1. Food Science and World Food Problema (3) 
Modern food processing; world food problems; basic ch!lracteristics of processed foods. 

/ 

100. Food Appralaal and Evaluation (3) 
Prerequisite: Math 4, F Sci 1 or permission of instructor. Analysis, measurement, and 

methods used in evaluation of organoleptic, kinesthetic, and other quality factors in foods. 
(2 lecture, 3 lab hours) 

110. Food Chemlatry (3) 
Prerequisite: Chern 8 (or concurrent) , or permission of instructor. Composition, structure, 

and properties of food; chemistry of changes occurring during processing and utilization. 

120A-8. Food Engineering (3-3) 
Prerequisite: Phys 2A-B, physicaJ chemistry, or permission of instructor. (A) Laws of 

thermodynamics, closed and open (control volume) systems; thermodynamic properties; 
thermodynamic cycles, phase, and chemicaJ equilibria; gas dynamics. (B) Fluid flow, heat 
transfer, connection, radiation, heat exchangers. (2 lecture, 3 lab hours) 

130. Food Analyala (3) 
Prerequisite: 1 year of general chemistry, qualitative analysis. Principles of food analysis; 

sampling, separation, physical measurements, chemical and biochemical techniques. (2 
lecture, 3 lab hours) 

140A-8. Food Proceaalng (3-3) 
Prerequisite: F Sci UO; Chern 8 (or concurrent) , or permission of instructor. (A) Food 

preservation by heat, low temperature, dehydration, fermentation, and radiation. 
(B) Sanitation and control of microbiologicaJ problems involved in processing and storing 
foods; case studies. (B: 2 lecture, 3 l.ab ·hours) 

170. Food Microbiology I (3) 
Prerequisite: Micro 20. Control of microorganisms in production and handling of foods; 

microbiologicaJ methods of examining foods. 

171. Food Microbiology II (2) 
Food spoilage organisms and microbiological methods of examining foods. (I lecture, 3lab 

hours) 

191. Food Selene• Literature (1) 
Prerequisite: senior standing. Review of recent literature. 
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