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The course Food Physics is an elective course for the undergraduate students majoring
in food science and engineering. The course deals with the physical characteristics of foods
HEFREGN and food raw materials, and systematically introduces the mechanical, optical, electrical
(Z:E3) thermal properties of foods during storage, processing and consumption, and their
(Description) relationship with food quality. The aim of the course is to provide students with the abilities

to measure and estimate the physical parameters of foods and to understand the relationship

between food physical properties and product development and quality control.
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