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L |# 7 Physical Education 0(2) | 0(2)
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PRF%% 5 Learning by Service 002) | 0(2)
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-g? i - & General Chemistry 2 2
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A | i€ 4732 General Physics 2 2
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3 # 1 & Organic Chemistry 2 2
% 7 # 1 #5 % Organic Chemistry Lab. 1(3) |1 (3)
-/% % 4714 B Analytical Chemistry 2 2
o d g & Microbiology 2 2
'l'}/ pc2 8 9 % Microbiology Lab. 13 1 (3)
& 51 42 Food Engineering 2 2
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2 g R4 g Food Raw Materials 2
—% #x% 4c 1 Fruit Vegetable Processing 2
F |5 & ¢ % Food Packaging 2
'/'2 a8 &%k 2 F % Food Dehydration and Lab. 3
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i #:E 8 347 Courses of General Education 2 2
i 2 2
4 % 1“ & Food Chemistry 2 2
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E—L ,—filﬁﬁ[ﬁ Pk Food Analysis Lab. 1(3) |1 (3)
¥ |44 Biochemistry 2 | 2
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l/lé 8 %3 ~ 3% i¥ Food Unit Operations 2
a8 %3 L3 iTF ¥ Food Unit Operations Lab. |
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% A 4r 1 Meat Science 2
& & & 5 ¢ 4] Food Quality Control 2
E |s Frif e ¥ Food Additives 2
',i ##ep i 2 9 % Canning and Lab. 3
335"? %54 1 Cereal Processing 2
I/IZ ¥~ 3 Study of Scientific Papers 2
8 &R F &= Food Sensory Evaluation 2
a 54 % %92 % Food Freezing and Lab. 3
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