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Class 1 Cleaning the classroom, Course Introduction, Food and Beverage
Hygiene and Safety
Class 2 Introduction and understanding of ingredients
Class 3 The development and manufacture of livestock products(1)
Class 4 The development and manufacture of livestock products(2)
Class 5 The development and manufacture of livestock products(3)
Class 6 The development and manufacture of poultry products(1)
Class 7 The development and manufacture of poultry products(2)
Class 8 The development and manufacture of poultry products(3)
Class9 Midterm
Class 10 The development and manufacture of vegetable products(1)
Class 11 The development and manufacture of vegetable products(2)
Class 12 The development and manufacture of vegetable products(3)
Class 13 The development and manufacture of seafood products(1)
Class 14 The development and manufacture of seafood products(2)
Class 15 The development and manufacture of seafood products(3)
Class 16 Comprehensive exercises
Class 17 Cleaning the classroom
Class 18 Final
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