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4L Organic Chemistr; . AGC0105,AGC0106,AGC0107,HLCO512,5CC0207,
jiE & v % 3 3.0 1 2 1,2,3 SCC0208,5CC0209 12151617
4 g L Organic Chemistry Lab. . AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
e & 1 3.0 1 2 1,2,3,4 HLcos12.scco207,scc'ozos,scc0209 1LI2,13,14,
15,16,17
e K Microbiology . AGC0105,AGC0106,AGC0107,AGCO108,AGCO109,
Vi g 3 i - ; : |15,
i = 3 3.0 1 2 1,2,3 HLC0107,HLC0306,HLCOS07,HLCOS09,HLCO510,H 15,16
LCO511,MNCO110,MNCO112,MNC0115,MNCO116,
MNC0209,MNC0212,MNC0407,MNCO408,MNC040
9,MNC0410
ek, Microbiology Lab. AGC0105,AGC0106,AGC0107,AGC0108,AGCO109,
Vigel ! B - A 5, - - ; |11,12,13,14,
ER e 1 3.0 1 2 1,2,3 HLC0512,MNC0407,MNC0408,MNC0410 517 3
4 b I Biochemistry (1) o AGC0105,AGC0107,HLC0107,HLC0307,HLCOS07,
g (D = 2 2.0 2 1 1,3,5 HLC0512,MNC0211,MNC0407,SCC0208 14,18
4 A fL Biochemistry (1II) . AGC0105,HLCO107,HLC0307,HLCOS07,HLCO512,
2y g (ID Y & 2 2.0 2 2 1,3,5 MNC0211,MNC0407,5CC0208 14,18
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SREgEE (1)

Introduction to Food
Science (1)

2.0

1

1,2,3,5

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0307,HLCO507,HLC0S08,HLCO509,HLCOS10,
MNC0109,MNC0110,MNCO111,MNC0112,MNCO11
3,MNC0114,MNC0115,MNC0116,MNC0209,MNCO
210,MNC0211,MNC0212,MNC0213,MNC0214,MN
C0215,MNC0216,MNC0407,MNC0408,MNC0409,M
NC0410,SCC0207,8CC0208,SCC0209

12,15,16,18

General Chemistry

3.0

1,2,3

AGC0105,AGC0106,AGC0107,HLCO512,SCC0O207,
SCC0208,5CCO209

12,15,16,17

General Chemistry Lab.

3.0

1,2,3,4

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0512,SCC0O208,SCC0209

11,12,13,14,
15,16,17

General Physics

3.0

AGC0105,AGC0106,AGC0107,5CC0207,5CC0208,S
CC0209

11,14,16

Calculus

3.0

2,3

HLC0512,SCC0207,8CC0208,SCC0209

12,15,18

ar
I

P s (11)

Introduction to Food
Science (I 1)

2.0

1,2,3,5

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0307,HLC0O507,HLCO508,HLCO509,HLCO510,
MNC0109,MNC0110,MNCO0111,MNCO112,MNCO11
3,MNCO0114,MNCO0115,MNC0116,MNC0209,MNCO
210,MNC0211,MNC0212,MNC0213,MNC0214,MN
C0215,MNC0216,MNC0407,MNC0408 MNC0409,M
NC0410,SCC0207,SCC0208,SCC0209

12,15,16,18

TR

Analytical Chemistry

3.0

1,2,3

AGC0105,AGC0106,AGC0107,HLCO512,MNC0216,
MNC0410

12,13,15,16

AAT iR R R

Analytical Chemistry Lab.

3.0

1,2,3

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0512,MNC0410

12,15,16

drrggm (1)

Biochemistry Lab. (1)

3.0

1,3

HLC0507,HLCO508,HLCOS09,HLCOS10,HLCOS11,H
LC0512

11,12,13,14,
15,16,17,18

dpirges (11)

Biochemistry Lab. (1)

3.0

1,3

HLC0507,HLCO508,HLC0509,HLC0510,HLCO511,H
LCos12

11,12,13,14,
15,16,17,18

LT (D

Practice for Food Science

D

2.0

1,4

AGC0105,AGC0108,HLC0O107,HLCO109,HLCO110,
HLC0306,HL.CO507,HLCOS08,HLCO509,HLCOS10,
MNC0109,MNC0110,MNCO0111,MNC0112,MNCO011
3,MNC0114,MNC0115,MNC0209,MNC0210,MNCO
211,MNC0212,MNC0213,MNC0214,MNC0215,MN
C0216,MNC0407,MNC0408,MNC0410,SCC0207,SC
C0208,8CC0209

11,12,13,14,
15,16,17,18

LERY

professional practice

2.0

1,4

AGC0108,HLC0107,HLC0109,HLCO110,HLCO306,
HLC0507,HLCO508, HLC0509,HLCO510,HLCOS11,
MNC0109,MNC0110,MNCO111,MNC0112,MNCO11
3,MNC0114,MNC0115,MNC0116,MNC0209,MNCO
210,MNC0211,MNC0212,MNC0213,MNC0214,MN
C0215,MNC0216,MNC0407, MNC0408,MNC0410,S
(CC0207,8CC0208,SCC0209

11,12,13,14,
15,16,17,18

L (1D

Practice for Food Science

(ID

2.0

1,3

AGC0105,AGC0108,HLC0O107,HLCO109,HLCO110,
HLC0306,HL.CO507,HLC0S08,HLCO509,HLCOS10,
MNC0109,MNC0110,MNC0111,MNC0112,MNCO011
3,MNC0114,MNC0115,MNC0116,MNC0209,MNCO
210,MNC0211,MNC0212,MNC0213,MNC0214,MN
C0215,MNC0216,MNC0407,MNC0408 MNC0409,M
NC0410,SCC0207,8CC0208,SCC0209

11,12,13,14,
15,16,17,18

Baglie (11D

Practice for Food Science

(11D

2.0

1,4

AGC0105,AGC0108,HLCO107,HLCO109,HLCO110,
HLC0306,HLC0507,HLC0S08,HLC0O509,HLCOS10,
MNC0109,MNC0110,MNCO111,MNC0112,MNCO11
3,MNC0114,MNC0115,MNC0116,MNC0209,MNCO
210,MNC0211,MNC0212,MNC0213,MNC0214,MN
C0215,MNC0216,MNC0407,MNC0408,MNC0409,M
NC0410,SCC0207,8CC0208,SCC0209

11,12,13,14,
15,16,17,18

aGH (1)

Seminar (1)

2.0

1,2,3

AGC0109,HLC0507,HLC0508, HLCO509,HLCO510,
HLC0511,HLCO512,MNC0209,MNC0210,MNC0211
MNC0212,MNC0213,MNC0214,MNC0215,MNC02
16

11,12,15,16

B (1 1)

Seminar (1)

2.0

1,2,3,4

AGC0109,HLCO0109,HLCO111,HLC0508,HLCO509,
HLC0510,HLCO512,MNC0109,MNC0209,MNC0210
JMNC0211,MNC0212,MNC0213,MNC0214,MNC02

15.MNC0216.MNC0409 MNC0410

11,12,13,14,
15,16,17,18
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w1z (1)

Food Engineering ( I )

2.0

2

1,2,3,4,
5

AGC0105,AGC0106,AGC0107

12

a

Fhrl g

Food Processing

2.0

1,2,3,5

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, MNC0109,MNCO110,MNCO111
JMNC0112,MNC0113,MNC0115,MNC0209,MNC02
10,MNC0212,MNC0407,MNC0409,SCC0209

11,12,14,15,
16,17,18

@

EEEETY

Food Processing Lab.

3.0

1,2,3,4,
5

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, MNC0109,MNCO110,MNCO111
JMNC0112,MNC0113,MNC0114,MNCO0115,MNCO01
16,MNC0209,MNC0210,MNC0211,MNC0212,MNC
0213,MNC0214,MNC0215,MNC0216,MNC0407,M
NC0408, MNC0409,MNC0410,SCC0209

11,12,14,15,
16,17,18

a

Fide (11)

Food Engineering ( I 1)

2.0

1,2,3,4,
5

AGC0105,AGC0107

12

-

A

Food Microbiology

3.0

1,2,3,4,
5

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0107,HLCO108,HLCO109,HLCO110,HLCO111,H
LCO0112,HLC0507,HLCO508,HLCO509,HLCO510,HL
C0511,HLC0512,MNCO0109,MNC0110,MNCO111,M

NCO112,MNC0113,MNCO114,MNC0115,MNCO116,
MNC0209,MNC0210,MNC0211,MNC0212,MNC021
3,MNC0214,MNC0215,MNC0216,MNC0407,MNCO

408,MNC0409,MNC0410

11,12,13,14,
15,16,17

N

hed B8R %

Food Microbiology Lab.

3.0

1,2,4

AGC0105,AGC0106,AGC0109,HLCO107,HLCO111,
HLC0307,HLC0O507,MNC0109,MNCO0111,MNC0112
JMNC0115MNC0116,MNC0211,MNC0214,MNC02
15,MNC0216,MNC0407,MNC0410,SCC0209

11,12,13,14,
15,18

-

At (1)

Food Analysis (1)

2.0

1,2,3,5

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0306,HLC0307,HLCO308,HLCO512

12,14,15,16

S

s g s (1)

Food Analysis Lab. (1)

3.0

1,2,3,5

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0306,HLC0307,HLC0308,HLCO512,MNCO111,
MNCO115,MNC0116,MNC0209,MNC0210,MNC021
1,MNC0213,MNC0216,MNC0407,MNC0410

12,14,15,16

@

it g (D)

Food Chemistry ( I )

2.0

1,2,3,4,
5

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0509,HLCO510,HLCO511,HLCO512,MNC0109,

MNCO0110,MNCO0111,MNCO0112,MNC0113,MNCO11
4,MNCO0115,MNC0116,MNC0209,MNC0210,MNCO
211,MNC0212,MNC0213,MNC0214,MNC0215,MN

C0216,MNC0407,MNC0408,MNC0409,MNC0410,S

CC0207

11,12,13,14,
15,16

S

A
=
a

s
=

Food Unit Operations

2.0

1,2,3

AGC0105,AGC0107,AGCO108,MNC0109,MNCO110
JMNC0111,MNC0113,MNC0116,MNC0209,MNC02
10,MNC0212,MNC0216,MNC0410,SCC0207,SCC0O2
08

11,12,13,14,
15,16,17,18

@

P
-]
&

-
=

=

Food Unit Operations Lab.

3.0

1,2,3

AGC0105,AGC0107,AGC0108, MNCO0109,MNCO110
JMNC0111,MNC0113,MNC0116,MNC0209,MNC02
10,MNC0212,MNC0216,MNC0410,SCC0207,SCC02
08

11,12,13,14,
15,16,17,18

S

a1 (1 1)

Food Analysis (I 1)

2.0

1,2,3,5

AGC0105,AGC0106,AGC0107,HLCO306,HLC0307,
HLC0308,HLCO512

12,14,15,16

N

St g (11)

Food Analysis Lab. (I 1)

3.0

1,2,3,5

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0306,HLC0307,HLC0308,HLCO512,MNCO111,
MNCO115,MNC0116,MNC0209,MNC0210,MNC021
3,MNC0216,MNC0407,MNC0410

12,14,15,16

@

st g (1 D)

Food Chemistry ( I T )

2.0

1,2,3,4,
5

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLC0509,HLCO510,HLCO511,
MNCO0109,MNC0110,MNCO111,MNCO112,MNCO11
3,MNCO0114,MNCO0115,MNC0116,MNC0209,MNCO
210,MNC0211,MNC0212,MNC0213,MNC0214,MN
C0215,MNC0216,MNC0407,MNC0408 MNC0409,S
CC0207,SCC0208,SCCO209

11,12,13,14,
15

g

B
%

Nutrition

3.0

1,2,3,5

AGC0105,AGC0108,HLCO107,HLCO111,HLCO308,
HLC0507,HLCO510,MNC0111,MNC0210,MNC0410
,SCC0208

11,12,13

@

I
5
B
%
P
4

Food Sanitation and Safety

2.0

1,2,3,4,

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLC0O508, HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNCO0112,
MNCO0113,MNC0114,MNC0115,MNC0116,MNC020
9,MNC0210,MNC0211,MNC0212,MNC0213, MNCO
214,MNC0215,MNC0216,MNC0407,MNC0408, MN
C0409.MNC0410.SCC0207.SCC0208.SCC0209

11,12,13,14,
15,16,17
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ik s S Introduction of Health e 9 2.0 9 2 1,3 HLC0507.HLCOS08 HLCOS10,HLCOS11,HLC0S12,8 | 12,15
Foods 2 . ’ €C027 ’
& ok 4 Food Law and Regulation R AGC0108,HLCOS08,HLCO509,HLCOS510,MNC0408
CREE ) = : HLCOS09.HLCOS10, 11,1318
e @ 2 2.0 2 2 11235 [incomgscconr '
ARpA TR Human Physiology 5 9 2.0 3 1 1,3,5 HLCO111.HLC0307HLCOS07 HLCOSI2.8CC0209 | 15 16
AN ) Regulation of Metabolism R HLCO111,HLC0507.HLCOS10,HLCO51 1,HLC0512.8
R a g Fiet 9 2.0 3 1 135 o 15
RS R ll:gﬁzécal Properties of % 9 2.0 3 1 1.2 MINCO210,MNCO408 MNCO409.SCC0207.8CC0208 |15 13 15
G5 .2 Food Toxicology o= AGC0105,AGC0106,AGC0107,HLCO306,HLCO307
LS § . | . s 5
w g & 2 2.0 3 1 1,2,3,5 HLC0308,HLCOS12,MNCO109,MNCO110,MNCO111 12,1415,16,
MNCO112,MNCO113,MNCO114 MNCo1 15, MNcol |17
16,MNC0209,MNC0210,MNC0211,MNC0212,MNC
0213,MINC0214
4 e G2L B hr Introduction to e AGCO105,AGC0106 MNC0209 MNCO210,MNCO40 | 12,1516, 1
RSl Biostatistics R 2 2.0 3 2 L3 7,5CC0207,5CC0208,8CC0209 156,18
Bk S O i El Functionality Evaluation . AGC0105,HLCO111,HLC0507,HLCO508,HLCO510.
ez 8 o0 8 i o : o . - |1
g e A EE for Health Food 3 2 2.0 3 2 |L3 MNCO407.5CC0209 3
RS Food Additives i 9 2.0 3 2 |1,2,5 AGC0105,AGCO107MNCO111 12,15,16
%R A Instrumental Analysis o AGC0105,AGC0106,AGC0107.HLCO512,MNC0216,
RE A i 3 3.0 3 2 11,2,3 agcos, 12,14,15,16
— — -
4 bt 3 % Nutrition in the Life Span i 9 2.0 4 1 1,8,4,5 [HLcowrHLCOlLELCOI 11.13
FeEdel B Dairy Processing iz 9 9.0 4 1 1.2.3 AGC0105,AGC0107,HLC0510 12,15
&%y Edible Oils and Fats % 9 2.0 4 1 |1,2 3,4, |Accoisaccoor 12
5
& T 3 H kg Introduction to Separation 3C0105,AG 3 y SM
& A REE 2 P o AGC0105,AGC0106,AGC0107,MNCO115,MNCO116
R B Techniques in Food = 2 2.0 4 1523 MNC0209,MNC0210,MNC0211,MNC0212.MNC02 121517
Industry 13, MNC0408,5CC0207
& v ; 3 P S Processing and Isolation - AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
a ~0 FrAv L FFE L 11,12,14,1
o §t ¥ s Technology for Food i 2 2.0 4 1 1,2,3,5 HLC0507,HLC0S08,HLCOS09,HLCOS10,INC0109, 1415,
BB Protei MNCO!10,MNCO1 11.MNCO1 12 MNCO1 13 MNCo1 1 | 16,17,18
roteins 4 MNCO115,MNCO116,MNC0209,MNC0210,MNCO
211,MNC0212,MNC0213,MNC0214,MNC0215,MN
€0216,MNC0407,MNCO408 MNCO409,MNC0410,8
CC0209
LI 3 Therapeutic Nutrition v AGCO108,HLCO107,HLCO108,HLCO109,HLCO110,
PR 2 2 2.0 4 1 1,2,3,5 HLCO111,HLC0308,HLC0S07,HLCOS10,MINCO1 11, 11,12,13
MNC0410,5CC0208
o A Introduction to Free v HLC0306,HLC0307,HLCO308,HLCOS07,HLCOS12, 119 14.15.16
Ao AR Radicals i3 2 2.0 4 2 (1235 [inconiaiconammconsycorsancoso | 12141
9,MNC0212,MNC0213
& RAkit g Food Flavor Chemistry % 9 2.0 4 9 |1,2,3,4, |Accowsaccow 12
5
S5 BN MR Diets and Chronic Diseases AGCO108,AGC0109,HLC0107,HLCO111,HLCO308
SN EAVED 1+ > ; , ~ g
& fi 127 & 2 2 2.0 4 2 |1 HLC0507,HLCOS08,HLCOS09,HLCOS10,HLCOS 11, 12,1516
MNCO111,MNCO114,MNCO1 15,MNCO116,MNC021
3,MNC0215,MNC0216,SCC0209
I 522 1 1 Cl 5
Gt Dietary Planning i 9 2.0 4 9 [1,2,3,5 [ACCOI0SHLCOIOTHLCONLHLCOSOTHLCOSI0. f14 )5
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Food Raw Materials

&5

2.0

1

1,2,3

AGC0105,HLCO507,MNCO0111,MNC0212,MNC0216

11,12,13,14,
15,16,17,18
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