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a &t i+ Application of Enzyme in Food Science
B & B $k Quality-up Food Techniques
%41+ Food Packaging Materias

& Lt Separation Techniques in Food Science

W Pg #34 Edible Fats and Oils

4 1 8 #3# Advanced Microbiology

it & #34 Advanced Marine Product Chemistry

& 1% B 4 +7 Instrument Analysis for Food Science

z§ FL it & Spice Chemistry

e 2F @ &+ 1 Algae Food Processing

7% % & A $oF Scaling-up Techniques of Fermentation

};» ¥ Food Proteins

i+ & ¥ Food Carbohydrates

~» H it Food Biotechnology

4 4 Food Molecular Biology

4 12 27 (L % Microbia Physiology and Metabolism
> 8 1% Scientific Paper Writing

21 > Food Sanitation and Safety
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g5 Ca 1 1

R # ) $ it Factory Aseptic Techniques
L fLH 7 & 7. Nano-Technology in Food Science 2

4 ¥4~ Master'sThesis 3 3
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