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8 &-4e 1 HFood Processing 1 2.0 2 1,3, 48, 6,7
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’&tﬁ 42 %Human Physiology 1 2.0 2 1,4
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8 53 ~ 3% (FFood Unit Operations 1 2.0 2 1,3,4,7,8
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# ' 1 #%Biochemical Engineering 2 2.0 2 1,4
a8 5 %fr;TE' 4v 1 f#New Technology of Food Processing 2 2.0 2 1,4,8
7 4 1 Beverage Processing 2 2.0 2 1,2,3,4,8
A B3k 3% Introduction of Experimental Design 92 2.0 2 1,4
i® % 4 17 Instrumental Analysis 2 2.0 ) 1,4
FK5F v 1 Cereal Processing 2 2.0 2 1,3,4,7,8
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4 5 B AL & Food Raw Materials 2 20 2 1,4,7,8
8 %R F & #FFood Sensory Evaluation 2 2.0 2 1,4
a8 5 R T & =4 ¥ Food Sensory Evaluation Lab. 2 2.0 1 1,4




Yr BE
SEBAEY b EED
SE P LA 2 A Dol I - D
4 &-ATFL HModern Food Technology 2 2.0 2 1,2,3,4,8
G RE) e f}}%Diets and Chronic Diseases 2 2.0 2 1,4
EE S % % W-iENutrition for Health, Fitness and Sport 2 2.0 2 1,4
487 & ¥ I Quantity Food Production Management 2 2.0 2 1,2,3,4,8
% & 2K 2% Dietary Planning 2 2.0 2 1,4
’?%: g R % Therapeutic Nutrition 2 2.0 2 1,8
FEZ | 58
&3] 69

FERHA A BERERAFI LRATRE



