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An Introduction to Product Development for Healthy Eating

ERFZfE /) Course Introduction

The overall aim of this short course is for participants to gain knowledge & experience in the practical
aspects of Product Development through the comprehension of the basic stages of food product and process
development from a product’s conception to its launch in the market place.

B HRE Objectives

Upon completion of the course, participants will be able to:

® Be concerned with the development of food industry and
its trends;

® Be aware of the business environment and marketing
emphases of the food industry;

® Appreciation of the customer choices and needs;

® [ earning of the elements and techniques in product
development.

SFEK 4 Course Outlines

® Review the main features and trends of a specific food product within various market settings;

® Assess the development cycle of a food product and review relevant principles of marketing theory;

® Apply knowledge of consumers' food choices to the design and development of a model food product at
both laboratory and/or pilot scale level;

® Develop, identify and justify technical specifications for the new product;

® Conduct organoleptic testing for an appropriate market and evaluate consumers' responses;

® Use of puree ingredients for product development as an example to expose and explore the above
objectives.

RIS Target Audience  Food workers or individuals interested in food product development

arsE= Medium of Instruction EBEEL Cantonese

R4 HEE Venue for Enrollment
AP IKFEFE BRSO HEPTRIFOREE O B2 1 0204 ==
0204, 2/F Block O, Macau University of Science and Technology, Avenida Wai Long, Taipa, Macau

_FERHPEE Venue for Class

P KFEFE BREHEPTRIEOREE (WEE MBS R A RS B SR DA s E A )
Macau University of Science and Technology, Avenida Wai Long, Taipa, Macau
(Classroom number will be notified after the course is confirmed to commence.)



& H#H Course Date & Time

Sat
Course Code: 1801280166-0 2018/6/23 & 2018/6/30 10:00 - 13:00 Total hours: 12
14:00 - 17:00
SRf2E A Tuition Fee MOP 1,800 W 4E 44%8 Class Size 17 people

* $pA&Z S EETE Enrollment Notes *

1. BERHGEAG GRS - BB A LHAAREE (484 © https://scs.must.edu.mo/oasc/Personalinfo.do ) SdmRLL Y
QR Code - %1% <BREEHREE> B0 - THACSEANER (RFR EESMEE)  HZERE - HS IR - RIAZEARGH
B4 -

For those who enroll for our courses for the first time, please go tohttps://scs.must.edu.mo/oasc/Personalinfo.do or scan the QR
Code below, choose the category of <Medical Services>, and input personal information (no need to upload ID copy). After
registration online successfully, please come to our school to make payment. You should bring along with your 1D card and copy.

2. Ml ] DA B AN SE B AR S R (FREHRE B R P TR R @ 5 B2t 8 “SCHOOL OF CONTINUING STUDIES
MACAU UNIV. OF SCIENCE AND TECHNOLOGY” ) %422 miklEr - JREUE FIR BB s/ e 5,000 7t -
Tuition fee and materials fee (if any) should be paid by cash or by cheque/Cashier Order (Please make payable to“SCHOOL
OF CONTINUING STUDIES MACAU UNIV. OF SCIENCE AND TECHNOLOGY”). Cash is accepted for payment of not
more than MOP5,000.

3. FrAE M —&HEL - AR EE (CRBRHUHBIZRIERRSN ) SGE -

All payment made is not refundable (except that the course is cancelled by the School) or transferable.

4. WIERREHA NEAE - AR SRZRUH B HARIRER] -
The School reserves the right to cancel or postpone the courses if minimum class size is not reached.
8 Enquiries
Tel: 8796 1998 Email: scs@must.edu.mo
Website: http://www.must.edu.mo/scs/diploma-certificate-programs

> FHERERRED IS SEERE - WA 2 SRIZE R - A5 % scs@must.edu.mo - FFRALRE N 2 EBEME - AR
TR “MABRIEE -
The School of Continuing Studies develops life-long learning opportunities. Should you wish to receive information on our programs /
courses, please send us an email (to scs@must.edu.mo) stating your email address in your email and “Join the mailing list” in the Subject
line.

> BAMIN R P VR SRR AL R - FE SRR [F] 2 K (TS R B G T T E BN © BB MImhas -
We also offer in-house training for corporations/Government Departments/schools, tailor-made with respect to your choices of topics, time,
place, and group of attendees. Please contact us for more information.
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