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2 4 & Biology 1 20 2 1,3
24 4 B F ZBiology Lab. 1 3.0 1 123
g 58 (1) Introduction to Food Science (1) 1 2.0 2 1,35
4 3T 1 B General Chemistry 1 3.0 3 1,3
4 i@ i 5 P BGeneral Chemistry Lab. 1 30| 1 12,3
4 38 47 32 & General Physics 1 2.0 2 13
¥ i@ 72 5 F BkGeneral Physics Lab. | 3.0 1 1.3
% 1% 1* & organic Chenistry 2 30 3 1,23
7 #1457 Bkorganic Chemistry Lab. 2 3.0 1 1,4,7,8
g 58 (I 1) Introduction to Food Science (1 1) 2 2.0 2 1,2,3,4,5
M2 4= B Microbiology 2 30 3 1,3
M2 3 B BkMicrobiology Lab. 2 | 30| 1 1,3,5
Hc#g 4 Calculus 2 30 | 3 1,23
L | 25
5-F&
RIFBREN R EEG
SE PR L g | B0 g |D3EL
@ 4 @ % Food Preparation 2 2.0 2 1.2,3
84 W% F ¥ Food Preparation Lab. 2 3.0 1 1.2,3
8 541 B g ¥ (I)Food Processing Pilot Plant Practice(l) 2 2.0 1 2,4
LEER ) 4
F& 3] 29
YEBHARLH PP FREARI IREAFEEE
5-FE
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% 47 i & Analytical Chemistry 1 3.0 3 1,3
L F7 1Y & 4 Bk Analytical Chemistry Lab. 1 3.0 1 1,2,3
4 4 i & (1 )Biochemistry (1) 1 30 3 1,3
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4 4 859 % (I )Biochemistry Lab. (1) 1 3.0 1 1,2,3
851 4% (I ) Food Engineering ( 1) 1 2.0 2 1,4
8 &4t 1 HFood Processing 1 2.0 2 1,3
a &-4e 1 B 9 % Food Processing Lab. 1 3.0 1 123
4 P § ( II )Biochemistry (m) 2 3.0 3 1,3
4483 % (1 1) Biochenistry Lab. (1) 2 3.0 1 1,2,3
857142 (I I ) Food Engineering (1 1) 2 2.0 2 1,3
8 i 47 H Food Microbiology 2 3.0 3 1,3
a8 Foplcd 4 5 BkFood Microbiology Lab. 2 | 301 1 1,2,3
L% T 1 8 & i B 2 L 47 (] )Practice for Food Chemistry and 2 4.0 2 B 1,2,3,4,5
Analysis (I)
LRI 8 &4 2 8 %1 42(])Practice for Food Processing 2 4.0 2 B 1,2,3,4,5
(D
LRE T a8 S 8 A F H(DPractice for Food 2 40| 2 B 1,2,3,4,5
Microbiology and Biotechnology (D
B opfl v ‘“’ > 8 i § 5-(I )Practice for Nitrition and Health 2 4.0 2 B 1,2,3,4,5
Food (I)
% —‘%{.;}, 3 o 3“' 31
S-F&

w3 33 l} 25?‘—.&] 3:5'
g I FF ¥ Food Processing Pilot Plant Practice 1 2.0 1 2,4
8 q4r 3 f? ¥ (I1)Food Processing Pilot Plant Practice(11) 1 2.0 1 1,2,4
8 %R AL H Food Raw Materials 1 2.0 2 1,3
& 5%t 7K Food Dehydration 1 2.0 ’) 1,3
8 &% K ¥ Food Dehydration Lab. 1 3.0 1 1,2,3
&% #v 1 Fruit and Vegetable Processing 1 1.0 1 1,3
ol S A ? % Fruit and Vegetable Processing Lab. 1 2.0 1 1,2,3
¥ % 3 Study of Scientific Papers 1 2.0 2 1,2,3,5
%5 & B PLH Introduction of Health Foods 92 2.0 2 1,3,5
8 & ¥ & Foodborne Poisoning 2 2.0 2 1,3

8 54 % B Food Freezing 2 2.0 2 1,3
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8 54 % B F % Food Freezing Lab. 2 2.0 1 1.2,3
& 5% HFood Law and Regulation 2 2.0 2 o

8 S L Introduction to Food Machinery 2 2.0 2 1,3
M2 B Bakery 2 2.0 2 1.3
M2 B 3 pakery Lab. 2 2.0 1 12,3
75 % # B 4v 1 Minimal Processing of Fruits and Vegetables 2 2.0 2 1,3
GERER A i Minimal Processing of Fruits and Vegetables Lab. 2 2.0 1 1,2,3
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g %4 % (1) Food Analysis (1) 1 2.0 2 1,3
&4 47 F % (1) Food Analysis Lab. (1) 1 3.0 1 1,23
a8 %8 (1) Food Chemistry ( 1) 1 2.0 2 L3

a8 & H ~ 3 (FFood Unit Operations 1 2.0 2 1,3

g %3 3% 1T9F ¥ Food Unit Operations Lab. 1 3.0 1 12,3
£ ﬁﬁi T 8 & i 82 247 (11)Practice for Food Chemistry and 1 4.0 2 B 1,2,3,4,5
Analysis (II)

LHH T 85418 & &1 42(1] Practice for Food Processing | ] 4.0 ) B 1,2,3,4,5
(1D

LR &kd 22 H B (T Practice for Food 1 4.0 2 B 1,2,3,4,5
Microbiology and Biotechnology (II)

Lagir: ¥ % 27 %4 8 F-(1])Practice for Nitrition and Health| 1 4.0 2 B 1,2,3,4,5
Food (1D

% #P F % Summer Practicum 1 2.0 1 1,3,4,5
g %4+ (I 1) Food Analysis (1 1) 2 2.0 2 1,3
857417 F 5% (1 1) Food Analysis Lab. (I 1) 2 3.0 1 1,23
a5t 8 (I 1) Food Chemistry (I 1) 2 2.0 2 L3
Eapgliv: & 51t 5 ¥ L 47(111)Practice for Food Chemistry and | 2 4.0 2 B 1,2,3,4,5
Analysis (III)
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ERHiF: 854128 51 42(111 )Practice for Food 2 4.0 2 B 1,4,5,6,7
Processing (I11) ,8
EaRiv: amid A 5 P11 Practice for Food 2 4.0 2 B 1,2,3,4,5
Microbiology and Biotechnology (III)
BT Y & 2%t 8 S (I1])Practice for Nitrition and 2 | 40| 2 B 1,2,3,4,5
Health Food (III)
%‘ % & Nutrition 3.0 3 1,2
Feig)it| 33
5-®%=

RIF RN R EEG
A §8 4 19 2 Hypan Physiology 1 2.0 2 1,3
4 1“1 #%¥Biochemical Engineering 1 2.0 2 1,3
P &%v 1 Meat Science and Technology 1 2.0 ) 1,3
5 % - ¥ Dairy Products 1 2.0 2 1,3
8 &4 4 & Physical Properties of Foods 1 2.0 2 1,3
8 &4 8 9 BiPhysical Properties of Foods Lab. 1 3.0 1 1,2,3
g r"?%?% v 1 3 New Technology of Food Processing 1 2.0 2 1,3,5
¥ & 2K 3 Survey Design 1 2.0 2 1,2,3
M2 37 P-i# ¥ B % Rapid Analysis Techniques in Food Microbiology 1 2.0 2 1,2,3
F5 5 4v 1 Cereal Processing 1 2.0 9 1,2,3
HHF 4 1 F ¥ Cereal Processing Lab. 1 2.0 1 1,3,4,7,8
## 27 %] 3% Canning 1 2.0 2 1,3
# 20 ® 3¢ F % Canning Lab. 1 3.0 1 1,2,3
¥ ;U BL.S Chinese Pastry 2 1.0 1 1,2,3
¥ N BE.F ¥ Chinese Pastry Lab. 2 3.0 1 1,3
4 F X3t B P54 Introduction to Biostatistics 2 2.0 2 2,3
it & 5¥ it %15 Functionality Evaluation for Health Food 2 2.0 2 1,4,8
8 % & %Food Packaging 9 2.0 9 1,2,4,7,8

F%J%ﬁ? T¥ Food Quality Management 2 2.0 2 1,4
8 %3 $ H Food Toxicology 2 2.0 2 1,4,7
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& i Yu 47 Food Additives 2 120 2 1.4
#£ F]*v 1 $itFAseptic Processing 2 2.0 2 1,4,7,8
ﬁfﬂ—% £ Enzymology 2 2.0 2 1.4
i® % 4 17 Instrumental Analysis 2 3.0 3 1.4
& B4 17F ¥ Instrumental Analysis Lab. 2 3.0 1 1,2,4
B A fF2 X > F F3Food Service Hygiene and Safety Practice 2 2.0 2 1,4,8
LEEB | 4T
gx.)03| 80
YEOWE L CPHERARI ERAELD
S BE
RIFEBREY EELG
CE PR L gy | B% 00| ww [ Dakl
8 52 27 % >Food Sanitation and Safety 1 2.0 2 1,3
E 35343, (1 )Seminar (1) 1 2.0 1 1.2,3,4,5
Lxat#h (I 1) Seminar (1) 2 2.0 1 1.2,3,4,5
g 4
yr HE
REGAEL R EEFED
CE PR L gu | 5% 00| ww [Dakl
1 ¥ pc2 47 Industrial Microbiology 1 2.0 2 1,3
24 &8 § & Nutrition in the Life Span 1 2.0 2 1,3
2R A Y S PE#Principles of Biomass Production and 1 2.0 2 1.3
Purification
* AT 8 "g I? 9 FXPractice of cereals crops production 1 4.0 3 1,2,3
P d A %3 Introduction to Free Radicals 1 2.0 2 1,3
5 &4 1 B Dairy Processing 1 2.0 2 1,3
& * j 5Edible Oils and Fats 1 201 2 1,3
& &1 i # MFood Plant Management 1 2.0 2 1.3
8 &4 F H#Food Biotechnology 1 2.0 2 L3




Yr BE

RIF BN R EER

P oS gl % 14 ik | &4 s ¥

-5'5"71 2 rf#— g g P ik & = R IT =

& &% FUi“ #|Emulsifers in Food Technology 1 2.0 2 1,3
8 & -0 ’Ffr%\: 1 88 0 3 B i Processing and Isolation 1 2.0 2 1,3
Technology for Food Proteins
& F-p K 14 & FFood Carbohydrates 1 2.0 2 1,3
Fa L 23 5 M 18L& 45 The Analysis of Crude and Bioactive Materials 1 3.0 3 1,3
/ﬁéﬁ‘_fflﬁ 1% F i Brewing Technology 1 1.0 1 1,3
/ﬁwﬁ f@la T F % Brewing Technology Lab. 1 3.0 1 1,2,3
% B% 5 Fermentation 1 2.0 2 I
FEEEF “ 3 Fermentation Lab. 1 2.0 1 1,2,3
% # & H-*4c¢ 1 Processing of Special Agricultural Products 1 2.0 2 1,3
% A& % Processing of Special Agricultural Products Lab. 1 6.0 3 1,2,3
LER %Therapeutic Nutrition 1 2.0 2 1,3
¥ % 3™ iz Nutrition Assessment 1 2.0 2 1,3
¥ & £ 4 B Nutrition and Immunology 1 2.0 2 1,3
8 A B PESS Introduction to Separation Techniques in Food 2 2.0 2 1,3
Industry
8 % 17 4 B Food Marketing 2 2.0 2 13
8 5% vR i* B Food Flavor Chemistry 2 2.0 2 13
8 &R F & i®Food Sensory Evaluation 2 2.0 2 1,3
8 &R F & ™7 % Food Sensory Evaluation Lab. 2 2.0 1 1,2,3
8 &% %8 & Food Colloid 2 20 2 1,3
8 R E F % Food Colloid Lab. 2 3.0 1 1,23
RaBBhits ﬁr;‘Dlets and Chronic Diseases 2 2.0 2 1,3
47 FL 34 % Beverage Preparation 2 2.0 2 13
7 A & B % New Product Development 2 2.0 2 1.3
BEEARI1IREA ? J¥ Processing Plant Management of Special 2 1.0 1 1,2,3,4
Agricultural Products
B 4 A & 7 &' Marketing of Special Agricultural Products 92 2.0 2 1,3,5
BHEA r‘?rv\_—‘?r-? % ¥z % %~ $7Quality Assurance and Analysis of Special| 92 1.0 1 1,2,3
Agricultural Products
BEA rr-&-rr%»? 2 ¥z B~ 178 % Quality Assurance and Analysis of 2 4.0 2 1,2,3
Special Agricultural Products
Ed 2 Y & - iENutrition for Health, Fitness and Sport 2 2.0 2 1,3
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"? 565 2 ’}"ipmlntroductlon of Experimental Design 2 2.0 2 1,2,3
"% 4 2K 3 Dietary Planning 2 2.0 2 L3
k=73 % % & Clinical Nutrition 2 2.0 2 1.3
B {8 5-%]3# H it Convenient Food Production Technology 2 2.0 2 13
g & &3 BT ¥ Convenient Food Production Technology Lab. 2 2.0 1 12,3
LEEB | 79
&3] 83
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