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Course 3F04050-100 F f it (7 RFER) To analyze the number of bacteria in beverages
Description RS R R ES FEE S SRl oF 1S and the acid value of fried food.
B g > oo 1. Bacteria count in beverages (2 hours)
1. &t e enpdicp]) (2 /) B¥) 2. Determination of oil acid value (2 hours)
2. W Pgpe R (2 ) ) 3. Thematic implementation (4 hours)
3. R AEF 17 (4] BF)
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Course 1. 827 jdqokl st 2d 5 ah 1. Students learn about beverage hygiene and
Objectives R e microbiological testing methods.
2. 40 @iy CHREG 2. Students understand how to measure lipid
W E o peroxidation and acid value.
3. 5285 amaiEd 8% 2 3. Students have knowledge of food hygiene
E3ast and safety.
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Teaching # 100200 F f i (4o f2ob g iE To teach professional knowledge and skills in a
Method 53 GV AR variety of fields. The implementation of health
AR E o factors is carried out using thematic grouping.
ErS L N %\/,,\ et Lk The project includes the detection of beverage
BFF R E3E P ¢ 7 AR Fikck bacteria count and analysis of oil acid value.
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