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Professional and Continuing Education (PaCE) 
 
 

INTRODUCTION TO FOOD TECHNOLOGY 
 

International Short Course for 
Zhejiang Gongshang University, China 

 
 
 

INTRODUCTION 

 
This proposal has been prepared for Zhejiang Gongshang University (ZJSU) for a 30 day short course through Massey 
University for students from the School of Food Science and Biotechnology at various levels of study.  The focus of 
the programme is twofold: an introduction to Food Technology at Massey University, with lectures, laboratories and 
relevant field trips and visits, as well as discovering New Zealand and its culture. Programme participants will have 
the opportunity to connect with academic staff, tutors and students at Massey University (For programme details, 
see Appendix A). 

 
The course will be held at Massey University’s Manawatu Campus in Palmerston North.  The group of around 15 
students from ZJSU will arrive in Palmerston North on Saturday, the 29th of July 2017 and will commence their course 
at the Manawatu Campus on Monday, the 31st of July 2017.  The programme will be concluded on Saturday, the 26th 
of August 2017. 

 
MASSEY UNIVERSITY 
 
For more than 80 years, Massey University has helped shape the lives and communities of people in New Zealand 
and around the world. Its forward-thinking spirit, research-led teaching, and cutting-edge discoveries make Massey 
New Zealand’s defining university.  
 
With campuses in Albany, Palmerston North, and the capital city of Wellington, the Massey professional network 
encompasses everything from business, engineering, education and government, to food science, agriculture, and 
the arts. When designing a programme for overseas clients, we are able to draw upon the expertise and industry 
experience of the University’s academic staff, as well as leading players in the surrounding government, business, 
and rural communities.  
 
Massey University has five-star ratings for its research, teaching, innovation, infrastructure and 
internationalisation from the educational benchmarking agency Quacquarelli Symonds (known as QS Stars).  The 
University received maximum scores for academic reputation and for the number of internally recognised academics 
on staff in the research criteria.  In the teaching criteria Massey received maximum scores for student satisfaction 
with teaching and overall student satisfaction. 

 

 

http://www.massey.ac.nz/massey/about-massey/news/article.cfm?mnarticle_uuid=B1BA92FE-DEDB-C9D7-EE7D-799D9648816E
http://www.massey.ac.nz/massey/about-massey/news/article.cfm?mnarticle_uuid=B1BA92FE-DEDB-C9D7-EE7D-799D9648816E
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PROGRAMME PARTNERS 

 
The Centre for Professional and Continuing Education (PaCE)  
 

 The Centre for Professional and Continuing Education (PaCE) at Massey University has earned an excellent 
reputation of 30 successful years of coordinating innovative and customised international programmes. PaCE 
facilitates and manages international short courses by providing a full range of support services to overseas 
governments and partner universities. Through PaCE, Massey offers professional training courses in selected 
subjects for overseas groups and delegations. The professional courses are tailored to the individual learning 
goals of international groups. Each programme combines up-to-date research and best practice in 
instructional design and learning methodology, combined with Massey’s extensive network of commercial 
and government partners.   

 PaCE will be responsible for the programme management of the course.  PaCE will also provide the Discover 
New Zealand activities, as well as the pastoral care for the participants. 
 

The Massey Institute of Food Science and Technology (MasseyFood) 
 

 The Massey Institute of Food Science and Technology (MasseyFood) was established in 2015 as the umbrella 
organisation of the School of Food and Nutrition, the FoodPilot and Riddet Innovation.  The Institute is 
located on all three campuses and has 107 academic and scientific staff, 40 technical staff and 13 
administrative staff. MasseyFood has an international reputation of being world class in teaching, research 
and enterprise in food, and Massey University has taught Food Technology for over 50 years.   

 The School of Food and Nutrition is a leading provider of integrated research and education in food science 
and technology, human nutrition and physiology, and health biosciences. Riddet Innovation focuses on food 
innovation; developing external links and food and development programmes with industry and 
commercialization of intellectual property.  FoodPilot helps industry develop and test new products and 
processes, and teaches students traditional and new food-processing technologies. This unique alignment 
has led to the strongest academic/research grouping in food in the Southern Hemisphere.   

 MasseyFood will provide the lectures, workshops, lab sessions and relevant field trips. 

 
PROGRAMME AT A GLANCE 

 
The Programme  
 
The two key components of the programme are:  
 

 Food Technology 
o Students will learn about aspects of the Food Industry, including Food Engineering, Nutrition, Food 

Formulation, Food Structure, and an overview of some of New Zealand’s main food export 
industries. 

o The course includes both theory and practical sessions in the university’s food processing pilot plant, 
microbiology and food analysis laboratories, microbrewery and human nutrition laboratories.  

o Students are also given some free time for individual research. 
 

 Discover New Zealand 
o Guided tours, exploring New Zealand's culture, heritage, nature and wildlife.  
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Learning Outcomes 
 
By partaking in this course, participants will be able to: 
 

 Identify some of the basic concepts of food technology. 

 Understand nutrition recommendations (both New Zealand and Chinese guidelines), and identify some of 
the effects of nutrition on normal human physiology. 

 Perform a simple diet analysis and apply some laboratory based nutrition assessment techniques. 

 Describe the formulation of some different food products, from both a nutritional and functional 
perspective, and formulate some food products in the laboratory and pilot plant. 

 Understand basic food safety from an industrial perspective including the basic principles of HACCP. 

 Describe food labelling regulations and investigate examples from the supermarket shelf. 

 Apply basic engineering analysis to an example food processing facility (brewery). 

 Describe the basic structure and processes of some different food industries.  

 Enhance their English language skills and increase their proficiency in listening, speaking, reading and writing 
in English. 

 Develop skills and gain experience in presenting information/teaching in English. 

 Observe and experience New Zealand culture, including Maori culture. 

 
Programme Development and Delivery Process 
 

1. Identify training needs & terms of reference with ZJSU  
2. Design course curriculum in consultation with ZJSU  
3. Draft, negotiate, and agree on the Programme Proposal  
4. Course delivery 
5. Evaluation and review 

 
Please refer to our Notes on Course Programme in Appendix A, page 7, for more information. 
 

Accommodation 
 
Participants will stay in homestay accommodation with carefully selected 
host families. Massey University matches students’ living preferences as 
closely as possible with homestay hosts and their families who represent 
modern New Zealand society. The experience with a local family adds value 
to our programmes as students are immersed into the English language.  
Homestays also offer students an insight into New Zealand’s culture and 
lifestyle.  Three meals a day are included in this option.  

 
Personalised Support for your Group 
 
The pastoral care of participants is very important to Massey University. While participating in a Massey University 
programme, students will have access to a 24 hour support team which includes a Student Welfare Advisor and 
Mandarin speaking staff.  Students will also attend a comprehensive orientation session upon arrival.  Massey 
University is a signatory to the Education (Pastoral Care of International Students) Code of Practice and is bound by 
the provisions of that code.  You are welcome to refer to a copy of the code here. 
 
Additional services available to ZJSU students while studying at Massey in Palmerston North include: 

 Access to the University library 

 Use of Recreation Centre and sporting fields 

 Any activities organised by the Massey University Students Association 

 Health and Counselling Services 
 

http://cms.massey.ac.nz/massey/index.cfm?06475D50-96BF-57F6-85EA-E8428C2E14DD#Code%20of%20Practice%20for%20the%20Pastoral%20Care%20of%20International%20Students
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Appendix A: - PROPOSED PROGRAMME 

     Saturday 29/7 Sunday    30/7 

     Arrival  
Airport pick 
up 

Settle in at 
homestay 

       

Monday    31/7 Tuesday    1/8 Wednesday    2/8 Thursday    3/8 Friday     4/8  Saturday   5/8 Sunday    6/8 

Welcome 
Ceremony 
 
Programme 
Expectations 

Class: 
Brewing - 
Science of 
Brewing 
 

Lab: 
Brewing -   
Laboratory 

 

Class: 
Brewing - 
Engineering 
Analysis 

 

Class: 
Food 
Engineering 

Free Time 
with Host 
Families 

Free Time 
with Host 
Families 

Lunch Lunch Lunch Lunch Lunch 

Orientation, to 
Massey, the bus 
system and  
Palmerston 
North 
 

Activity: 
Campus 
Amazing Race 
 
 

Lab:  
Brewing -
Laboratory 
Continued 
 

Field Trip:  
FoodPilot Plant 
Tour 
 
 
Potluck dinner 
with Massey 
staff and hosts 

Activity:  
Beach visit 

       

Monday    7/8 Tuesday    8/8 Wednesday    9/8 Thursday    10/8 Friday   11/8 Saturday 12/8 Sunday  13/8 

Class: 
Nutrition  
Recommendatio
ns and Diet: NZ 
and China 

Class: 
Nutrition 
Assessment I 
 

Class:  
Nutrition 
Assessment II 
 

Class: 
Food Safety: I 

 

Class: 
Food Safety: II 

 Activity: 
Discover 
Wellington 
Daytrip 
  

Free Time 
with Host 
Families 

Lunch Lunch Lunch Lunch Lunch 

Activity: 
Introduction to 
Maori Culture  

Lab:  
Nutrition 
Assessment 
Laboratory 

Field Trip:  
Nutrition 
Laboratory 
 

Individual 
Research 

Lab: 
Food Safety  
Laboratory 

       

Monday   14/8  Tuesday    15/8 Wednesday  16/8 Thursday   17/8 Friday     18/8 Saturday 19/8 Sunday   20/8 

Class: 
Food Labels and 
Regulations 

Class: 
Food 
Formulation: I 

Class: 
Food 
Formulation: II  

Class: 
Food 
Formulation: III 

Class: 
Food Structure 

Free Time 
with Host 
Families 

Free Time 
with Host 
Families 

Lunch Lunch Lunch Lunch Lunch 

Field Trip: 
Supermarket 

Activity:  
Mount Bruce 
Wildlife Reserve 

Individual 
Research 

Lab: 
Food 
Formulation  

Lab: 
Food Structure 
 

       

Monday   21/8  Tuesday   22/8 Wednesday  23/8 Thursday   24/8 Friday   25/8 Saturday 26/8  

Class: 
Sports Drinks 
and Infant 
Formula 

Class: 
New Zealand 
Food Industry - 
Horticulture 

Class: 
New Zealand 
Food Industry - 
Viticulture 

Class: 
New Zealand 
Food Industry - 
Dairy 

Class: 
New Zealand Food 
Industry - 
Meat 

 
Free Time 
with Host 
Families 

 

Lunch Lunch Lunch Lunch Lunch   

Field Trip:  
Visit to Massey 
Farms 

Individual 
Research 

Activity: 
Indoor Kartz 

Individual 
Research 

Farewell ceremony 
with Certificates 
 

Departure  

 



 

Confidential – Massey University Short Course – Introduction to Food Technology - For students at ZJSU – 2017– page 8 

Appendix B: – PROGRAMME FEE PER PARTICIPANT (for group of 15 participants) 

 
  

Tuition Fees  Amount 

Tuition fee for a  customised, interactive short course for Zhejiang Gongshang University, China, 
including: 

 Lectures, classes, labs, workshops  

 Field trips and visits 

 Discovering New Zealand guided activities 
 

$3,635.00 

Non-Tuition Fees  

Compulsory University Enrolment Fee and Student Services Levy allow  full access to all university 
facilities, including:  

 health services  

 recreation centre 

 libraries 

 computer services 

 wireless network 
 

 

$185.50 

Transport   

Bus Pass and Airport pick up $60.00 

Insurance   

Compulsory Medical and Travel Insurance as required by the New Zealand Government’s Code of 
Practice 

 
$50.00 

Accommodation   

Homestay Accommodation: 28 night’s accommodation with 3 meals a day  
 

$1,414.33 

Total Fee per Participant  incl. GST NZ$  5,344.83 

 
Notes on Fees: 

 
1. All fees are quoted in New Zealand dollars, include GST and are valid until 31 August 2017. 

 
2. The programme fee does not include flights to and in New Zealand.   

 
3. Fees are based on a group of minimum 15 and maximum 20 participants.  If this number is lower or higher, 

the programme fee will be reviewed. 
 

4. In case of unexpected or significant increase or decrease of costs, we reserve the right to amend our costing 
structure accordingly. We will advise you promptly should that be the case. 
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