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2 ¥ & Biology 1 2.0 | 2
4 $ & B HBiology Lab. 1 3.0 1
g & E e, (1) Introduction to Food Science (1) 1 9 0 9
4 3@ 1* B General Chemistry 1 3.0 3
A 3 1 & F kGeneral Chemistry Lab. 1 3.0 |
4 3 4 72 & General Physics 1 2 0 9
4 i $ 12 8 9 B General Physics Lab. 1 3.0 1
7 1% 1 & Oorganic Chemistry 9 3.0 3
F #8145 % Organic Chemistry Lab. 9 30| 1
a8 (I 1) Introduction to Food Science (1 1) 9 9.0 9
M4 $ B Microbiology 9 3.0 3
2 8 F BxMicrobiology Lab. 9 3.0 1
HMcA A Calculus 2 3.0 3
B ERB 3 25
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& ¥ % % Food Preparation 2 1.0 1
84 @W# F % Food Preparation Lab. 9 3.0 1
BEFEB P 2
a3 27
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SEBEEL  REL
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& #7 1 B Analytical Chemistry 1 3.0 3
A 37 i B 3 Bk Analytical Chemistry Lab. 1 3.0 1
4 v 8 (1) Biochemistry (1) 1 3.0 3
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44 B2 5 (1) Biochemistry Lab. (1) 1 3.0 1
85142 (I ) Food Engineering (1) 1 2.0 2
85418 (1) Food Processing (1) 1 2.0 2
854189 ¥ (1 )Food Processing Lab. ( 1) 1 3.0 1
448 (1 1) Biochemistry (1 1) 92 3.0 3
4P 8F5% (1 1) Biochemistry Lab. (1 1) 2 3.0 1
85314 (I I) Food Engineering (1 1) 2 2.0 2
a4 18 (I 1) Food Processing (1 1) 2 2.0 2
541 B9 % (I )Food Processing Lab. ( 11 ) 9 3.0 1
A %“— " ,’4 ’J‘ %‘L 22
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8 & R AL B Food Raw Materials 1 2.0 2
& %% -KFood Dehydration 1 1.0 |
8 &% K2 % Food Dehydration Lab. 1 3.0 1
8 & Hc 4 $ B Food Microbiology 1 3.0 3
8 Jpc 4 $ B F BkFood Microbiology Lab. 1 3.0 1
@i % 4t 1 Fruit and Vegetable Processing 1 1.0 1
o S '? % Fruit and Vegetable Processing Lab. 1 2.0 1
# % %3 Study of Scientific Papers 1 2.0 2
% 8 F-PE% Introduction of Health Foods 2 2.0 2
8 % ¢ & Foodborne Poisoning 2 2.0 2
8 54 ik B Food Freezing 2 2.0 2
8 &4 8 F ¥ Food Freezing Lab. 2 3.0 1
& &% H.Food Law and Regulation 2 2.0 2
8 1% %% Introduction to Food Machinery 9 2.0 2
Y2 B Bakery 2 2.0 2
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42 B F 3 Bakery Lab. 2 (20 1
#2 % #5 & 4v 1 Minimal Processing of Fruits and Vegetables 9 20| 2
F %R 4v 3 7 ¥ Minimal Processing of Fruits and Vegetables Lab. 9 9.0 1
REEB 3 29
g3 51
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& 54+ (1) Food Analysis (1) 1 2.0 2
854179 %% (1) Food Analysis Lab. (1) 1 3.0 1
g 57t % (1) Food Chemistry (T) 1 2.0 2
& 5 H 73 (¥Food Unit Operations 1 2.0 2
8 -8 3% 1TF ¥ Food Unit Operations Lab. 1 3.0 1
8524 (I 1) Food Analysis (I 1) 2 2.0 2
851795 (1 1) Food Analysis Lab. (1 1) 9 3.0 1
g5t g (I 1) Food Chemistry (1 1) 2 2.0 2
¥ & & Nutrition 2 3.0 3
L¥ERB2H 16
SIEBAES] B EER
SED DL £ | g 28] i
A R84 72 B Hypan Physiology 1 2.0 2
4 {* 1 ##Biochemical Engineering 1 2.0 | 2
B &4 1 Meat Science and Technology 1 2.0 2
54 % %5 Dairy products 1 2.0 2
& 5 & F # #1Food Quality Control 1 2.0 2
& r‘:}%‘r;fﬁ 4v 1 Fj#New Technology of Food Processing 1 2.0 2
F* % 2% 2% Survey Design | 2.0 2
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M4 P -1 ¥ % 7% Rapid Analysis Techniques in Food Microbiology 1 90| 9
& % 4 17 Instrunental Analysis 1 2.0 2
% B4 ¥79 ¥ Instrumental Analysis Lab. 1 3.0 1
ZL4g 4 1 Cereal Processing 1 2.0 2
FHEF AL '? Cereal Processing Lab. 1 2.0 1
4 2 %] 1% Canning 1 2.0 2
##2p Wi F ¥ Canning Lab. 1 3.0 1
? 7% BL.S Chinese Snack 2 1.0 1
¥ 3V gL F ¥ Chinese Snack  Lab. 2 30 1
%4 8 57 i 7% Functionality Evaluation for Health Food 9 9 0 9
& 5 & ZTood Packaging 2 2.0 | 2
8 547 1+ 8 Physical Properties of Foods 9 9 0 9
8 547 148 9 BkPhysical Properties of Foods Lab. 9 3.0 1
8 53 4 H Food Toxicology 2 2.0 2
B i 4v $Food Additives 2 2.0 2
& & F-9 B Food Proteins 2 3.0 3
fi¥ % & Enzymology 2 2.0 2
REEB 3 43
ge)3H 59
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L X34 (1) Seminar (1) 1 2.0 | 1
B33t (I 1) Seminar (11) 9 2.0 1
LERB ) 2
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3 ¥ 34 P Industrial Microbiol
x 47 Industrial Microbiology 1 9 0 9
EAR R jg % Nutrition in the Life Span 1 9 0 9
4 $o XL B P35 Introductory Biometry 1 920 9
4 %rr.ga‘ A VA Y HE P aPrinciples of  Biomass  Production  and | 9 0 9
Purification )
8 * b PaFood Edible Oils and Fats 1 92 0 9
851 Ry 'g I¥ Food Plant Operation and Management 1 92 0 9
& 54 $ H i Food Biotechnology
| 2.0 2
& &% FU it #Enulsifers in Food Technology 1 92 0 9
8 5 & E ®Rood Quality M t
rrr-r'?fr ’F‘t ood Quality Managemen 1 3.0 3
& 5-p K 14 & FFood Carbohydrates
1 2.0 2
Fa AL 3 5 4418 4 45 The Analysis of Crude and Bioactive Materials 1 3.0 3
/ﬁi‘ﬁr P & L # Brewing Technology 1 1.0 1
/ﬁéﬁﬁﬁiﬁ FHFF ¥ Brewing Technology Lab
' ' ) | 3.0 |
% #3‘)3}) 4v 1 Special Topice in Agricultural Product Processing 1 1.0 1
% «‘}’3‘?}_‘?’_ st 1 '? 3;43 Special Topice in Agricultural Product Processing] 1 9.0 1
Lab. .
¥ % 3™ iz Nutrition Assessment 1 9.0 9
fé % B3 §, §?Nutr1t10n and Immunology 1 2.0 9
f% % & Fermentation 1 1.0 1
FEp% 5 F ¥ Permentation Lab. 1 3.0 1
E d E&f"i #m Introduction to Free Radicals 9 9.0 9
8 & 7 4 B Food Marketi
ual 2 Food Marketing 9 9 0 9
8 %% vA 1* B Food Flavor Chemistry 9 9 0 9
8 5B F i ood S Evaluati
R F er#rFood Sensory Evaluation 9 9 0 9
8 SR F &= ¥ Food Sensory Evaluation Lab. 9 920 1
8 -9 %8 5 Food Colloid 9 9 0 9
8 8 9 Y Food Colloid Lab. 9 3.0 1
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8 54 B2 % >Food Sanitation and Safety 9 2.0 9
e RER JiDiets and Chronic Diseases 9 2.0 9
L ) @lBeverage Preparation 9 2.0 2
¥7 2 & % New Product Development 9 2.0 9
B % % % 4ENutrition for Health, Fitness and Sport 9 9 0 9
B B 2% 2 PEH Introductory Experimental Design 9 9 0 9
% & 2K 2'Dietary Planning 9 2.0 9
"L @y & Therapeutic Nutrition 9 2.0 )
B £ f%’T‘i z > '? 7%Food Service Hygiene and Safety Practice 9 2.0 9
Tk ¥ %  Clinical Nutrition 9 a0 2
i 1f & 5% 1% $ i Convenient Food Production Technology 9 9.0 9
g 8 53 HF Y Convenient Food Production Technology Lab. 9 9 0 1
% # E3 ‘| %’L 69
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