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Engineering properties of foods, food physics and physical chemistry; processing,
measurement, control, packaging, storage and distribution; engineering aspects of
the design and production of novel foods and of food service and catering; design and
operation of food processes, plant and equipment; economics of food engineering,

including the economics of alternative processes.

PEDEZELDF-T—FEEATWET. Food service

and catering % £ 12, Food Engineering & BfR D} 5 D » B
BEEL VKD DB E 2T “
BAIEE, PREER2H AR T2 (JJFE) O A ~/*
WHSCH 22 %, WEFA2THIIL T2, Bl T -
DR S D Y. FEL, TIURBEBICESHT 1
AHIZT 228 Lh A,

EZETHBMI (R340 —V) 5T 30, SHO > g
Wt EE T
(k% AE—)

© 2019 Japan Society for Food Engineering



