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Master’s Degree Program in Food Science and Engineering
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I. Discipline overview and research directions
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Food Science and Engineering, Master program in Agricultural Products Processing was

H

jus

o
o
5]

2.
3.
4.
3.

acquired in 1986, Ph.D. program in Agricultural Products Processing was acquired firstly in
China in 1993, and postdoctoral program in Food Science and Engineering was acquired firstly
in China in 1998, The first-grade doctoral program in Food Science and Engineering was
acquired in 2003. The discipline was Jiangsu Provincial Key Discipline during the 9™-11®
Five-Year Plans, and the first-batch Cultivation Point of National Key Discipline authorized by
the government of Jiangsu Province. It was a key discipline of the former National Machinery
Department. The discipline was granted as the first-grade provincial key discipline in Food
Science and Engineering was authorized in 2010, and was granted as the Priority Academic
Discipline by Jiangsu province government in 2014 and 2018, respectively. The postdoctoral
program in Food Science and Engineering was awarded as excellent grade in the evaluation of
the national postdoctoral research stations in 2015. The discipline was acquired the B+ grade and
was in joint 8" place nationwide in the 4" round of national discipline evaluation. In 2021, the
Food Science and Engineering discipline ranked among the world's top 50 disciplines of Global
Ranking of Academic Subjects for the first time, ranking 27", which was the 3rd best discipline
in China. Approximately 20 doctoral candidates and 200 master degree candidates are enrolled
every year. Around 200 international graduates and postdoctoral candidates have been enrolled
from about 35 countries. Approximately 600 graduate students are currently studying at our
faculty. The School of Food and Biological Engineering has won 1 National Excellent Doctoral
Dissertation, 1 National Excellent Doctoral Dissertation nomination, 9 Jiangsu Province
Excellent Doctoral Dissertations and 8 Jiangsu Province Excellent Master’s Dissertations.
Currently, the Agricultural Science supported by our discipline is ranked in the top 1% of the
world’s ESI, with five other disciplines (Engineering, Materials Science, Pharmacology and
Toxicology, Biology and Biochemistry) that are also ranked in the top 1% of the world’s ESI. In
the recent years, our discipline has won 2 second-class awards for National Science and
Technological Advancement, and over 30 prizes of provincial and ministerial science and
technology progress.

Our discipline adheres to the developmental concept of strengthening engineering
foundation, attaching importance to the intersection of disciplines and actively promoting
international cooperation and inter-relations for a long period of time. It has been created a
unique name in the areas of Nondestructive Detection of Food Quality and Intelligent Equipment,
Food Physical Processing and Intelligent Equipment, Food Biological Safety, Food Nutrition and
Health, Food Bioengineering and Intelligent Equipment, etc. Our faculty have government
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funded research institutions, including: National R&D Center for Agro-processing Equipment;
Jiangsu Provincial Key Laboratory for Physical Processing of Agricultural Products; Jiangsu
Provincial Research Center for Food Intelligent Manufacturing Engineering Technology, etc.
And our internationalized research platforms are as follows: World Food Preservation Research
Center, UK-China joint Laboratory for Non-destructive detection of Agricultural products,
China-US Fresh-cut Industry Research Institute, and International Joint Research Centre for
Food Nutrition and Safety.
The discipline plays full attention to its engineering advantages, devotes itself to the continuous
innovation of China’s food discipline theory, and the upgrading intellectualization of traditional
equipment, improving the maturity and conversion rate of key technologies, promoting the
technological leapfrogging of the industry, and increasing market competitiveness. Meanwhile,
the discipline aims of placing our utmost priority to the resources of the school and university,
providing decision making consultation, training outstanding talents, and promoting excellent
cultures.

Main research fields:

1. Nondestructive Detection of Food Quality and Intelligent Equipment;

2. Food Physical Processing and Intelligent Equipment;

3. Food Biological Safety;

4. Food Nutrition and Health;

5. Food Bioengineering and Intelligent Equipment
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In order to meet the needs of national economic development and strategy, and to train strong
professionals with all-round development of moral, intellectual and physical level, the basic
requirements for the training of academic postgraduate students are as follows:

1. Healthy perspectives on life and values, good moral character, excellent study habit,

strong sense of enterprise and a pioneering spirit.
3



2. With firm foundation of the basic theory of food science and engineering, professional
knowledge and experimental skills, professional development and frontiers; with an ability to
independently carry out scientific research; with new insights in science and technology.
Mastering at least one foreign language, with an international vision and proficiency in
international academic exchanges.

3. With good physical and mental health.
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III1. Training mode and the duration of study
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1. The duration of study
The duration of study for a full-time master candidate is generally 3 years, with a maximum of 5
years. Early graduation is not allowed.

2. Training mode
Full time training is adopted for academic master's graduate students, and the mentor group
responsibility system under the guidance of a supervisor is implemented to guide the whole
process of the postgraduate training. Supervisor (mentor group) is not only responsible for the
formulation of graduate training programs, guiding scientific research, professional practice and
dissertations and other work, but also for guiding, demonstrating and supervising the ideological

and moral character and academic ethics of the postgraduate.
M. REFS
IV. Course credits
1. FHEX
1. Credit requirements
RERFQTRT 205, EFFMARADT 140, BERTDT 1250, (¥
416 ¥ i)
The total credits of the course shall not be less than 26 credits, including not less than 14 credits

for degree courses and no less than 12 credits for elective courses. (16 credit hours per credit)
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2. Curriculum

Term
School by Which | Type of the
Course Category Course Name Credit =23 ] Remark
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School of Finance |English taught
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I G
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School of
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# YRR
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A
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The theory of matrices Mathematical mathematics
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FE RS Sciences /b
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HUr bt 455 (K
HenliE
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Sciences B 1]
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School of B
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Term

School by Which | Type of the
Course Category Course Name Credit F3 Remark
Courses Opened Course
BRAERA BREAH %4> | (Spring/ i
FrRER BAEMER
Autumn)
School of Food
and Biological English taught
Modern microbiology
2 Autumn Engineering course
AT 7
B 5AEM TR | R
=43
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Experimental
of foods 2 Autumn Engineering
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- TRmEEYTRE | SR CRE At least 1
specialized | g g, 5 15 Ko 3 i
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b
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Non-degree course Wik
Specialized | S H#RAF LML i SEM TR
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A SRTF-H
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k= English taught
4 Advances in food School of Food
{0A course
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Term

School by Which | Type of the
Course Category Course Name Credit F3 Remark
Courses Opened Course
BRAERA BREAH %4> | (Spring/ i
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Autumn)
English taught
Special topics of food School of Food
course
physical processing and Biological
Experimental
science 2 Spring Engineering
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BB TR i 5T
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il b
ST
Modern food physical
School of Food
processing
and Biological English taught
technologies and
2 Spring Engineering course
equipments
TREEY TR | AR
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i
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School of Food
Advances in food course
and Biological
biotechnology Cutting-edge
2 Spring Engineering
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SR TR
J& EYOCRE
b
BT
School of Food
Special theme on food and Biological English taught
safety and science 2 Autumn Engineering course
B AR TRmEEY TR | SRCRE
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English taught
School of Food
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instrumental analysis 3 Spring Engineering
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Term
School by Which | Type of the
Course Category Course Name Credit F3 Remark
Courses Opened Course
BRAERA BREAH %4> | (Spring/ . i i
FrRER BAEMER
Autumn)
School of Food
Advanced food and Biological English taught
chemistry 2 Spring Engineering course
AL TRSEVTRE | &3 0RE
=43
School of Food
Experimental design
and Biological English taught
and data analysis
2 Autumn Engineering course
R R 5 R B
TRmEEYTRE | SRCRE
GOSL]
e
School of Food
Principles of cereal
and Biological English taught
science and
2 Spring Engineering course
technology N
) CRGEM TR | SRR
BREE S HOR R )
b
Bio-separations and School of Food
extraction technique in and Biological English taught
food industry 2 Spring Engineering course
b Ao T AN SR TRSEVTRE | 2300RE
HR b
All graduate programs in all disciplines throughout the school Optional
SRR R AT A IR TR Rk

Note: Please specify the type of the course {English taught course, bilingual course, cutting-edge lecture or experimental

course}
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V. Extended credit requirements
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It is recommended that international graduate students participate in a certain amount of quality
improvement activities, and they can obtain extended credits by participating in the activities.
For example:

1. Participated in the national and provincial postgraduate innovation practice events and
won the 3" prize and above (ranking the top three) (3 extended credits).

2. Participated in and passed the skill type qualification examinations with highly national
recognition and recognized by the discipline (3 extended credits). The names of the examination
subjects shall be determined by the discipline and reported to the Graduate School for record
before implementation.

3. Participate in various social welfare labor or volunteer service activities (1-2 extended
credits for each activity, determined according to the coverage, influence and other factors of the
activity). At the beginning of each semester, the School of Food and Biological Engineering will
submit the activity content to the Department of Graduate Work for review, record and
determine the credits. At the end of the activity, submit the list of students to be confirmed. The
extended credits obtained by the activity can be accumulated.

4. In addition to the requirements of the training plan, the graduate students can also take
public elective courses or use domestic and foreign high-quality MOOC courses for systematic
learning and pass the examination (the extended credits are directly recognized according to the
course credits).

5. Other access to the extended credits conducive to strengthening the moral education,
physical education, aesthetic education, labor education and recognized by the discipline (which

shall be reported to the Graduate School for review and record in advance).
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1. Academic activities (2 credits)
During the period of study, academic postgraduate students should attend more than 10 academic
activities, such as seminars or academic reports by well-known experts and scholars at home and
abroad, and forums for graduate students organized by the university. And summary reports must
be submitted after participating in the academic activities.
Postgraduate students are encouraged to participate in international conferences or national
high-level academic conferences during their studies. The postgraduate students who present
poster or give oral presentation at international conferences or national high-level academic
conferences shall be regarded as qualified in academic activities (please provide relevant
certification materials to the discipline).

2. Literature reading (2 credits)
Academic postgraduate students are required to read at least 30 articles from research field
before proposal. The literature reading will be examined in advance by the supervisor and the
results will be recorded. Those who fail to pass it will not be allowed to apply for dissertation
proposal.

3. Seminars (1 credit at a time)
During the period of study, the academic postgraduate students must conduct open literature
study, academic research progress reports and special topic discussion reports within the
discipline at least 2 times.

4. Internship and practice training (1 credit)
During the period of study, the academic postgraduate students should attend internship or
practice training for more than 1 month, including: teaching practice, production practice, and
social investigation, etc., which will be assessed by both the practice organization and the
supervisor.
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VII. Dissertation and degree requirements
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1. Dissertation proposal
Academic postgraduate students must draw up the research topic of the thesis, which should be

examined and approved by their supervisors before they can make a dissertation proposal. The
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dissertation proposal should discuss the key issues such as the basis of dissertation topic
selection, study protocol, expected goals and research results, and work plan.
Experts in title selection should be established by the discipline. The advisory committee
consists of at least 5 members from the discipline or related disciplines (experts from the
discipline cannot be less than 50%, and the supervisor and members of the steering group must
be avoided), including a major advisor, who acts as the head of the committee. The expert panel
grading system is implemented in the dissertation proposal. The proportion of "deferred
approval" shall not be less than 10% of the actual number of students who apply for dissertation
proposal. The discipline shall publish the information such as the time and place of the
dissertation proposal online in advance. Those who fail to pass can apply for the examination
again after 3 months. Each graduate student only has two dissertation opening opportunities
during his/her studies. Those who fail to pass the examination twice will be treated as dropouts.

After the dissertation proposal report has been approved for 1 year (at least 8 months), the
dissertation can be submitted for examination and defense. For specific requirements, please
refer to the Requirements and Assessment Methods for Topic Selection and Opening of
Postgraduate Dissertation of Jiangsu University.

2. Scientific research training and scientific research achievements
During the period of study, postgraduates must participate in the process of complete scientific
research training and obtain certain scientific research achievements. For specific requirements,
please refer to The Regulations of Jiangsu University on the Need for Postgraduates to Complete
Scientific Research Training and Obtain Corresponding Scientific Research Achievements (jdx
(2021) No.111) and Supplementary Regulations on Publishing Academic Papers of Graduate
Students in Jiangsu University (ss (2021) No.26).

3. Interim report
Graduate students should make an interim report in the mid-term of their dissertation. The
designated person by the school shall organize at least 3 experts with deputy senior or above
titles to form an assessment group (including the main supervisors) to hold an open seminar,
where the graduate students will give a comprehensive introduction to the work of the thesis.
The members of the assessment group will point out the existing problems and put forward
improvement suggestions. The seminar shall be recorded in detail. The assessment group shall
give comments and scores on the mid-term research work of the graduate students, fill in the
assessment forms, and submit them to the dean in charge of the school for review after being
signed by the person in charge of the assessment group.

For those who fail to pass the interim report, the process shall be extended for at least 3
months, and the interim report shall be organized again until the students get passed.

4. Dissertation writing
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The dissertation must be completed independently by the graduate students under the guidance
of their supervisors. For the format of the dissertation, please refer to The Requirements for
Writing Format of Graduate Dissertations in Jiangsu University.
5. Dissertation review and defense

Graduate students can carry out the process of thesis submission, pre-defense and defense, only
after all requirements (such as course learning, capacity development, training, dissertation
proposal and interim report) are met.

For the requirements of dissertation review and defense, please refer to relevant regulations such
as Implementation of Degree Conferment in Jiangsu University and Working Measures of "Blind

Review" for Postgraduate Dissertation of Jiangsu University.
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VIII. Other requirements
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For languages proficiency requirements (English and Chinese) of international graduate students
before graduation, please refer to the relevant regulations of the Graduate School and Overseas

Education College of Jiangsu University.
M. FESHBREEMELFRPHFIESEAR

Appendix: Catalogue of professional journals to be read

1. Annual Review of Nutrition

2. Annual Review of Food Science and Technology
3. Critical Reviews in Food Science and Nutrition
4. Nutrition Reviews

5. Advances in Agronomy

6. Proceedings of The Nutrition Society

7. Molecular Nutrition & Food Research

8. Trends in Food Science & Technology

9. Journal of Functional Foods

10. Journal of Nutrition

11. International Journal of Food Microbiology
12. Nutrition Research Reviews

13. Comprehensive Reviews in Food Science and Food Safety
14. Food Microbiology

15. Nutrition & Metabolism

16. Food Chemistry

17. International Journal of Food Microbiology
18. Nutrients

19. Food and Bioprocess Technology

20. Journal of Agricultural and Food Chemistry
21. Food Research International
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22.
23.
24.
25.
26.
27.
28.
29.
30.
31.

32

Nutrition

Food Engineering Reviews

Food & Function

Journal of Agricultural Science

Food Control

Food Quality and Preference

Nutrition Journal

Food and Chemical Toxicology

Journal of Sensory Studies

Journal of Nutrigenetics and Nutrigenomics

. Journal of Food Engineering
33.
34.

International Dairy Journal
Food Reviews International
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