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(course content and homework/tests schedule)
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1. Milk and milk product

2. meat, poultry, and eggs

3.seafoods

4.Cereal, Grains, Legumes, and oilseeds

5.Vegetables and Fruits
6.Beverages
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(evaluation)
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(teaching aids & teacher's website)
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1.Food Science, Norman N. Potter, Joseph H. Hotchkiss — 1998
2.E-Campus
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