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(Description)

"Food toxicology" is an important specialized curriculum. This course is
designed for the students who are specialized in the field of food science and
engineering. It was applied with the toxicological methods to study the nature
and source of toxic and harmful foreign chemicals in food, as well as the
damage caused to human health and its law of action. When assessing its
safety, it determines the safety limit and proposes prevention management.




The content of this course focuses on the basic concepts, research methods,
poisonous substances in food, toxic effects and evaluation methods, etc.
Through the learning of this course, the students are required to master basic
concepts and research methods of food toxicology, to understand the
poisonous subatances in food, to grasp the toxic effects and evaluation

methods, etc.
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