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Common Curriculum of Life Sciences

SNAT S ESVEPINEEY T HILE PR £11

N L

T EY D LA vl B2 s Bl ol R
P General Chemistry & 3 3.0 1 1 (L3

S B % General Chemistry Lab. A 1 3.0 1 1 (123

e do Microbiology A 3 3.0 1 2 |13

Hd BB P % Microbiology Lab. & 1 3.0 1 2 |L35

N Analytical Chemistry & 3 3.0 2 1 (L3

AL &~ Analytical Chemistry Lab. A 1 3.0 2 1 11,23
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Food Foundation Program
SIIT AR EA9E A B A RS EEE A 22 AS R

AL
. o o B | B | b n ]|, .
R S A Fepp LA 3wl 5| Pk 3; §; V% =
4 Biology A 9 2.0 1 1 |3
sEpEs (1) Introduction to Food A 9 2.0 1 1 1,35
Science (1)
Fiapmy General Physics " 9 2.0 1 1 |3
ESTEELE & N General Physics Lab. A 1 3.0 1 1 11,38
G Organic Chemistry A 3 3.0 1 2 1,23
T ER R Organic Chemistry Lab. A 1 3.0 1 2 11,4
s Rp g (11 ) Introduction to Food A 92 2.0 1 2 11,2,3,4,5
Science (1 1)
Ve it Calculus A 3 3.0 1 2 1,23
ApnE (1) Biochemistry (1) A 2 2.0 2 1 |13
A gan (1) Biochemistry Lab. (1) A 1 3.0 2 1 1,23
4 g (1) Biochemistry (1) A 2 2.0 2 2 (L3
4 (1) Biochemistry Lab. (II) A 1 3.0 2 2 11,2,3
Eydir: sty Practice for Food A 9 4.0 2 2 11,2,3,4,5
(D) Chemistry and Analysis (I)
Expgliv: 4 541§ 51 |Practice for Food A 9 4.0 2 2 11,2,3,4,5
#2(D Processing (1)
LR v: & Zacs 4 |Practice for Food W 9 4.0 2 2 11,2,3,4,5
I Microbiology and
e
(D) Biotechnology (I)
N R R g S e Practice for Nitrition and | & 9 4.0 92 92 11,2,3,4,5
=(D) Health Food (1)
Lxay professional practice " 1 2.0 3 1 1,345
N R R AT s N Practice for Food A 9 4.0 3 1 |1,2,3,4,5
(11 Chemistry and Analysis
(1)
Z3p®iv. 8 541§ 51 |Practice for Food A 9 4.0 3 1 11.2,3,4,5
#2(1D Processing (1)
LR T 8 s g4 [Practice for Food 2 2 4.0 3 1 1,2,3,45
I Microbiology and
T
##a(1D) Biotechnology (II)
BT ¥ AR Practice for Nitrition and | & 9 4.0 3 1 [1,2,3,4,5
=(1D Health Food (I1)
N R R - I T g N Practice for Food A 9 4.0 3 2 |[1,2,8,4,5
(11D Chemistry and Analysis
(ITD)
Expgliv: 4 541§ 51 |Practice for Food A 9 4.0 3 2 11,4,5

#2(I1D)

Processing (II1)




Expgliv: & mpcd 4 |Practice for Food s 4.0 1,2,3,4,5
I Microbiology and
e

## 411D Biotechnology (I11)

LT RS Practice for Nitrition and | & 4.0 1,2,3,4,5
rr%'(lll) Health Food (III)

L (1) Seminar (1) A 2.0 1,2,3,4,5
L4 (1 1) Seminar (1II) A 2.0 1,2,3,4,5
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Food Nuclear Program

TR K298 0 B3 i3 RE295 s 0 R AR R

s BRARP ol

Yo fp LA B R LA }’if g e ijf ;j,f Hf%i;“
S5 (1) Food Engineering ( 1) A 2 2.0 | 2 1|14
& mde1 & Food Processing A 2 2.0 2 1 |13
G4l BRY Food Processing Lab. VA 1 3.0 2 1 1,2,3
s514 (11) Food Engineering (I 1) o 9 2.0 2 2 |3
& mcd i Food Microbiology A 3 3.0 2 2 |3
& St BB % Food Microbiology Lab. & 1 3.0 2 2 (1,2,3
st (1) Food Analysis (I ) A 2 2.0 3 1|3
smatask (1) Food Analysis Lab. (1) % 1 3.0 3 1 |23
SR (1) Food Chemistry ( I ) A 2 2.0 3 1 (L3
& 5 H Ak F Food Unit Operations S 9 2.0 3 1 (L3
& H A TR Y Food Unit Operations Lab. S 1 3.0 3 1 11,2,3
smat (11) Food Analysis (I 1) & 2 2.0 3 2 |3
sEabEH (11) Food Analysis Lab. ( I 1) A 1 3.0 3 2 11,2,3
smn® (1 1) Food Chemistry ( I 1) & 2 2.0 3 2 |3
Y Nutrition & 3 3.0 3 2 |12
& s BT > Food Sanitation and Safety | 9 2.0 4 1 |L3
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Program of Practice for Nitrition and Health Food

TR R2F S B2 BB REIE S > RS AR

s BRARP ol
o on o on E R
R S A Fepp LA 3wl 5| Pk PR o V% =
TS s Introduction of Health E 2 2.0 2 2 [L35
Foods
& ik, Food Law and Regulation e 2 2.0 2 2 |5
ETEE.Y - Human Physiology iE 2 2.0 3 1 L3
s 2 & Regulation of Metabolism Fes 2 2.0 3 1 |35
4 g B P Introduction to i 2 2.0 3 2 |23
Biostatistics
TR A Functionality Evaluation #2120 3 2 (L4
for Health Food
HE A Instrumental Analysis vy 3 3.0 3 2 (L4
R T R Nutrition in the Life Span | ;% 9 2.0 4 1 |13
Ao A Introduction to Free i 2 2.0 4 1 (13
Radicals
A Ak Therapeutic Nutrition F 2 2.0 | 4 1 |L3
& & R IR Diets and Chronic Diseases | :x 2 2.0 4 2 |L3
% &2k ot Dietary Planning i 2 2.0 4 2 |13
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Program of Practice for Food Microbiology and Biotechnology

TR R4 8 0 F4 Ri2REIE LS > e AF R

AL
. . % Bk | Bk | HEbien] .
R S A Fepp LA 3wl 5| Pk 3; 2 3 V% =
& RRiE Food Raw Materials E 2 2.0 2 1 11,3
G FiE A Food Law and Regulation Fies 9 2.0 92 2 15
Mt o Ptk Ko B i Rapid Analysis Techniques E 2 2.0 3 1 11,23
in Food Microbiology
WS SR IR Functionality Evaluation iy 92 2.0 3 2 11,4
for Health Food
s EETER Food Quality Management F 9 2.0 3 9 11,4
il 4 Enzymology iy 2 2.0 3 2 1,4
&= A T Instrumental Analysis E 3 3.0 3 2 11,4
Ry Food Biotechnology et 2 2.0 4 1 1,3
3 g Fermentation bt 9 2.0 4 1 |1
7 ﬁ%‘%‘f a9 Fermentation Lab. 5 1 2.0 4 1 1,2,3
G & A B E I RE Introduction to Separation | :iF 9 2.0 4 2 11,3
Techniques in Food
Industry
FTA S New Product Development 5 2 2.0 4 2 11,3




N R4y AR It i R R X
Program of Practice for Food Processing
ST R R25F S 0 B2 BB REE S e AE R

s BRARP ol
P oo oF: TN E T er D
R S A Fepp LA 3wl 5| Pk 3; §; V% =
& 541 2 v (D g(l)odtl’ﬁoceigin%};ilot iE 1 2.0 1 2 2.4
ant Practice
& b1 B ¥ (1D Food Processing Pilot & 1 2.0 2 1 12,4
Plant Practice(II)
& Bk Food Dehydration i 2 2.0 2 1 |13
Ry Food Freezing iE 2 2.0 2 2 (L3
GRALED Y Food Freezing Lab. £ 1 2.0 2 2 (1,23
& AR hlllgzggggrc.tion to Food i 2 2.0 2 2 |13
1 y
s 5 Bakery & 2 2.0 2 2 |13
)#J%% «'? Sg] Bakery Lab. 3:5‘ 1 2 0 2 2 1’ 27 3
5 r\;.;T*fr;Tg dv 1 B gew Technology of Food i 9 2.0 3 1 1,3,5
rocessing
AT e 1 Cereal Processing % 2 2.0 3 1 1,23
HAFA 1R Y Cereal Processing Lab. Z 1 2.0 3 1 [1,3,4
4 e 2k B pEs Introduction to iE 2 2.0 3 2 |23
Biostatistics
& Bt 1 Aseptic Processing iE 2 2.0 3 2 |4
5 E”UP» m Food Plant Management b 9 2.0 4 1 11,3
A B2 New Product Development by 9 2.0 4 2 |3
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Program of Practice for Food Chemistry and Analysis
ST R R238 8 0 B2 BB REIE S A AE R

s PAEP

. ” S, ” & iE B | B | R, .,
R S A Fepp LA P P i 3; §; V% =
ER Food Preparation F 9 2.0 1 2 11,2,3
& e Physical Properties of i 92 2.0 3 1 1,3

Foods
4 e 2t B P Introduction to F 2 2.0 3 2 |23
Biostatistics
s 5dps Food Toxicology & 2 2.0 3 2 |14
A T Food Additives F 9 2.0 3 9 11,4
REA Instrumental Analysis Fies 9 3.0 3 9 11,4
bl & Dairy Processing E 2 2.0 4 1 1,3
Gy Edible Oils and Fats &E 2 2.0 4 1 1,3
ER I L T e A 4 Processing and Isolation i 9 2.0 4 1 |13

- Technology for Food

ke :
Proteins

G &4 ML HE RS Introduction to Separation | g 9 2.0 4 2 11,3
Techniques in Food
Industry

G EARIE Food Flavor Chemistry & 9 2.0 4 2 11,3
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