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PESPD A di IR
2 4 F Biology 1 20 2 1’2!38‘ 4,17
4 $ & F HBiology Lab. 1 3.0 1 1,2, 38, 4,7
E; r"’-é?fi?’}"‘i;é‘q ( I ) Introduction to Food Science (1) 1 2.0 2 1,4,8
4 3@ 1 & General Chemistry 1 3.0 1,3,4,7,8
4 i i 5§ BkGeneral Chemistry Lab. 1 3.0 1 1, 3,48, 5,7
‘H LTI 31*—155’ General Physics 1 2.0 2 1,4,7,8
¥ i 4 72 5 7 BkGeneral Physics Lab. 1 3.0 1 1,4,7,8
7 % 1* & Organic Chemistry 2 3.0 3 1,4,5,8
7 1% 1 & 5 BOrganic Chemistry Lab. 92 3.0 1 1,4,7,8
a8 S E RS ( T I ) Introduction to Food Science ( I 1) 2 2.0 2 1,4,8
M2 47 B Microbiology 2 30| 3 1,4
He# $ B 9 BMicrobiology Lab. 9 3.0 1 1,4
He#g 4 Calculus 2 3.0 3 14,8
LE2 | 25
-5 &
SEBAY L EEG
PE D LA 2 A Dol I - o
* FREE T P8 ? J2 # FiPractice of cereals crops production 1 4.0 3 1,4
e I @l % Food Preparation 2 2.0 2 1.4
4% % % 9 % Food Preparation Lab. 2 3.0 1 1.4
BEARI1IREA ? I Processing Plant Management of Special 9 1.0 1 1,4
Agricultural Products
B # 2 5 {7 &' Marketing of Special Agricultural Products 2 2.0 2 1,4
B#EFA r‘?rvr‘?rv? % & B/~ $7Quality Assurance and Analysis of Special| 9 1.0 1 1,4
Agricultural Products
B¥EA r‘%r“’-&»? % 5 &~ ¥7F % Quality Assurance and Analysis of 9 4.0 2 1,4
Special Agricultural Products
LEEB )| 12
F&#03| 37
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% 37 14 B Analytical Chemistry 1 3.0 3 1,4
/47 14 B 5 B Analytical Chemistry Lab. 1 3.0 1 1.4
EAECRLE ¢ ( T )Biochemistry (1) 1 3.0 3 1,4
4 4 i- B2 5% (1 )Biochemistry Lab. (1) 1 3.0 1 1.4
8 &1 4% (I ) Food Engineering (1) 1 2.0 2 1,4,7,8
8 5-4e 1 H Food Processing 1 2.0 2 1,3, 48, 6,7
8 &4v 1 B F ¥ Food Processing Lab. 1 3.0 1 1,3,48, 6,7
4 4= it 8 (11 )Biochemistry (1) 2 3.0 3 1.4
45 8F5% (1 1) Biochemistry Lab. (II) 2 3.0 1 1.4
853142 (I I ) Food Engineering (1 1) 9 20| 2 1,4,7,8
8 i 4 7 B Food Microbiology 2 3.0 3 1,4,7,8
CIY el 53 '? Bk Food Microbiology Lab. 9 3.0 1 1,4,7,8
LiE v & 514 B2 4 $7(])Practice for Food Chemistry and 9 4.0 2 B 1,4,5,6,7
Analysis (1) .8
e %\%ﬁ .8 12 8 51 42(] )Practice for Food Processing 2 4.0 2 B 1,4, 58, 6,7
(D ,
LR IT L 8 HHcd e 4 FE(])Practice for Food 9 4.0 2 B 1,4,5,6,7
Microbiology and Biotechnology (D .8
L i £ ¥ %8 5 (] )Practice for Nitrition and Health 2 4.0 2 B 1,4,5,6,7
Food (1) .8
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a &-4e 1 B? % Food Processing Pilot Plant Practice 1 2.0 1 2,4
8 5%t KFood Dehydration 1 2.0 2 1,4,7,8
8 5% K F % Food Dehydration Lab. 1 3.0 1 1,4,7,8
ﬁ% 4v 1 Fruit and Vegetable Processing 1 1.0 1 1,4,7,8
#5% 4c 1 F ¥ Fruit and Vegetable Processing Lab. 1 2.0 1 1,4,7,8
%~ H-3f Study of Scientific Papers 1 2.0 2 1,4,7,8
%4 & L% Introduction of Health Foods 2 2.0 2 1,4,7,8
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4 57 & Foodborne Poisoning 2 2.0 2 1,4,7,8
8 &4 ik B Food Freezing 2 2.0 2 1,4,7,8
8 &4 kB9 ¥ Food Freezing Lab. 2 2.0 1 1,4,17,8
8 &% HFood Law and Regulation 2 2.0 2 1,2,4,5,6
8 &AL B Food Raw Materials 2 2.0 2 1,4,7,8
8 71 P35 Introduction to Food Machinery 2 2.0 2 1,4,7,8
U2 B Bakery 9 2.0 ) 1,4,7,8
Ui B Y Bakery Lab. 9 2.0 1 1,4,7,8
#7 % /& #v 1 Minimal Processing of Fruits and Vegetables 2 2.0 2 1,4,7,8
FE % dE & 4v 1 F ¥ Minimal Processing of Fruits and Vegetables Lab. 2 2.0 1 1,4,7,8
LEEFE | 27
gx.3-| b8
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RFEBEY R ER
a4y & 14 k| £4 TR LRIk T
85437 (1) Food Analysis (1) 1 2.0 2 1,4,7,8
85417 F % (1) Food Analysis Lab. (1) 1 3.0 1 1,4,7,8
a5 8 (1) Food Chemistry (1) 1 2.0 2 1,4,7,8
8 53 ~ 3% (FFood Unit Operations 1 2.0 2 1,3,4,7,8
8 3 3%k (TF ¥ Food Unit Operations Lab. 1 3.0 1 1,3,4,7,8
BT & 5825 47(1])Practice for Food Chemistry and 1 4.0 2 B 1,4,5,6,7
Analysis (II) ,8
LT 8 F4e1 ¥ & 51 42(1])Practice for Food Processing 1 4.0 2 B 1,4,5,6,7
(1D ,8
i %Eﬁl 8 A g S ?}if{d?(ll)l’ractice for Food 1 4.0 2 B 1,4,5,6,7
Microbiology and Biotechnology (I1) 8
EREF 28 EES & (I )Practice for Nitrition and Health| ] 4.0 2 B 1,4,5,6,7
Food (I1) 8
2 29 ¥ Summer Practicum 1 2.0 1 1,4,5,6,7
,8
85435 (I I ) Food Analysis (I 1) 9 2.0 ’) 1,4,7,8
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173 % (1 1) Food Analysis Lab. (1 1) 9 3.0 1 1,4,7,8
8718 (I 1) Food Chemistry (I 1) 2 2.0 2 1,4,7,8
% %ﬁi i£: & matg ?l’f’ A *’?(I II)Practice for Food Chemistry and 2 4.0 2 B 1,4,5,6,7
Analysis (II1) ,8
ERiv: 8 &4r 1 22 8 %1 42(111)Practice for Food 92 4.0 2 B 1,4,5,6,7
Processing (II1) ,8
Eaiv § s A 5P (11D Practice for Food 2 4.0 2 B 1,4,5,6,7
Microbiology and Biotechnology (I11) .8
Eaeliv %2 % a &(I1)Practice for Nitrition and 2 4.0 2 B 1,4,5,6,7
Health Food (I11) 8
¥ & & Nutrition 2 3.0 3 1,4,7,8
FHELB ] 33
R
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EPE £ 5e | | V| R
A 484 12 & funan Physiology 1 2.0 2 1,4
24 v 1 4ZBiochemical Engineering 1 2.0 ’) 1,4
B & *r 1 Meat Science and Technology 1 2.0 2 1,4
54 % &5 Dairy Products 1 2.0 2 1,4
8 &4 1 B Physical Properties of Foods 1 2.0 2 1,4
8 &40 8 9 Bk Physical Properties of Foods Lab. 1 3.0 1 1,4
8 AT ;T 4v 1 FjtNew Technology of Food Processing 1 2.0 2 1,4,8
f¥ & 3K 3t Survey Design 1 2.0 2 1,4,8
Me2 F7 P-3% & B /% Rapid Analysis Techniques in Food Microbiology 1 2.0 2 1,4
B # & 54 1 Processing of Special Agricultural Products 1 1.0 1 1,4
E’Q «infé_ s L = Processing of Special Agricultural Products Lab 1 2.0 1 1,4
Z53F 4v 1 Cereal Processing 1 2.0 2 1,3,4,7,8
FHp4r 17 ¥ Cereal Processing Lab 1 2.0 1 1,3,4,7.8
HEER %] 1% Canning 1 2.0 2 1,4,8
i# 2g W i3 F ¥ Canning Lab. 1 3.0 1 1,3,4,8
¥ ;U BL.S Chinese Pastry 2 1.0 1 1,4
? V2L F ¥ Chinese Pastry Lab. 2 3.0 1 1,3
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4 P 53t B H Introduction to Biostatistics 2 2.0 2 1,4
it @ 5-# it 315 Functionality Evaluation for Health Food 2 2.0 2 1,4,8
8 & & %Food Packaging 2 2.0 2 1,2,4,7,8
8 r“}fé’?? I¥Food Quality Management 2 2.0 2 1,4
8 &% 47 & Food Toxicology 2 2.0 2 1,4,7
8 &7 Se 7 Food Additives 2 2.0 2 1,4
#£ F*v 1 $iFAseptic Processing 2 2.0 ) 1,4,7,8
% % & Enzymology 92 2.0 2 1,4
& B/ 17 Instrumental Analysis 2 3.0 3 1.4
& A 17 % ¥ Instrumental Analysis Lab. 2 3.0 1 1,2,4
B A2 £ > F F2Food Service Hygiene and Safety Practice 2 2.0 2 1,4,8
LEFEB ] 49
g4 82
YEGHARLL RPPERAPI LRI RS
Se g i
RIFGAEY R ERLG
8 24 2% 2Food Sanitation and Safety 1 2.0 2 1,4,6,7
£ 38343 (1 )Seminar (1) 1 2.0 1 1,4,5
%%E;‘f;{ﬁ (I 1) Seminar (1) 2 2.0 1 14,5
LERB ) 4
yr e
RIFG AL R EEG
1 #J#Ii 47 Industrial Microbiology 1 2.0 2 1,4
4 & ﬂF " % Nutrition in the Life Span 1 2.0 2 1,4,8
2 FE A i P PERPrinciples of Biomass Production and 1 2.0 2 1,4
Purification
p o AL Introduction to Free Radicals 1 2.0 2 1,4
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FU &4 1 B Dairy Processing 1 2.0 2 1.4
8 % Jb "5Edible Oils and Fats 1 2.0 2 1,4
a8 %1 R "g ¥ Food Plant Management 1 2.0 2 14,5
& &4 o B Food Biotechnology 1 2.0 2 1.4
a &% Ui F|Enulsifers in Food Technology 1 2.0 2 1,4
R B v 1 g o Y1 B i Processing and Isolation 1 2.0 2 1,4,7,8
Technology for Food Proteins
8 kK 1Y & FFood Carbohydrates 1 2.0 2 1,4
Faofd 83 5 14 44 4L & 47 The Analysis of Crude and Bioactive Materials 1 3.0 3 1,4
/ﬁi\ﬁﬁﬁl‘é - #Brewing Technology 1 1.0 1 1.4
/ﬁi‘ﬁfﬁfﬁ FHTF % Brewing Technology Lab. 1 3.0 1 1.4
S ﬁfz 2 Fermentation 1 2.0 2 1,4,7,8
3 %8 9 ¥ Fermentation Lab. 1 2.0 1 1,4,7,8
% & i % Therapeutic Nutrition 1 2.0 2 1.4
¥ & =1 Nutrition Assessment 1 2.0 2 1.4
¥ % ¥7 4. % B Nutrition and Immunology 1 2.0 2 1,4
8 54 B PE SR Introduction to Separation Techniques in Food 2 2.0 2 1,2,3,4,8
Industry
& % 17 4 B Food Marketing 2 2.0 2 1.4
8 5% vR i* B Food Flavor Chemistry 2 2.0 2 1.4
g 5 R F &3 ood Sensory Evaluation 2 2.0 2 1,4
a8 5 R E 378 % Food Sensory Evaluation Lab. 2 2.0 1 1,4
4 &4 H Food Colloid 2 120 2 1,4
8 =9 E 9 ¥ Food Colloid Lab. 2 3.0 1 1,4
g aBhitn »‘}FﬁDiets and Chronic Diseases 2 2.0 2 1,4
A7 L2 ﬂBeverage Preparation 2 2.0 2 1.4
AT A B % New Product Development 2 2.0 2 1,3,4,7,8
FH % % % iENutrition for Health, Fitness and Sport 2 2.0 2 1,4
F 3K 3 %% Introduction of Experimental Design 2 2.0 2 1,4
1 4 K 3 Dietary Planning 2 2.0 2 1.4
k=78 *%L %  Clinical Nutrition 2 2.0 2 1.4
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i i{ 9 & %13 ¥ Convenient Food Production Technology 2 2.0 2 1,4
]53 i & &3 HMF ¥ Convenient Food Production Technology Lab. 2.0 1 1,4
L EEB P3| 65
£+ | 69
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