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& 8% (1) Introduction to Food Science (1) 1 20 2 12,5
#:@ 8 (1) General Chemistry (1) 1 20 2 1,3
#i@ B9 5% (1) General Chemistry Lab. (1) 1 20 1 2.3
HeAf A Caleulus 1 [ 20 2 L3
g g (I 1) Introduction to Food Science (1 1) 2 2.0 2 1,2,5
8 (I 1) General Chemistry (1) 2 2.0 2 13
$u@ - FF% (1 1) General Chemistry Lab. (1) 2 [ 20] 1 1,23
# 3 72 5 General Physics 2 120 2 23
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47148 (1) Analytical Chemistry (1) 1 |20 2 1,3
Ad5 v 2 F 5% (1) Analytical Chemistry Lab. (1) 1 20| 1 12,3
3 #1% (1) organic Chenistry (1) 1 |20 2 1,3
7 F95% (1) organic Chemistry Lab. (1) 1 |20 1 23
#e2 & (1) Microbiology (1) 1 [20] 2 L3
et 89 % (1) Microbiology Lab, (1) 1 |20 1 1,35
A ¥7iv# (1 1) Analytical Chemistry (I 1) 2 201 2 1,3
tr it B3 % (1 1) Analytical Chemistry Lab. (1 1) 2 2.0 1 2,3
74148 (I 1) organic Chemistry (1 1) 2 2.0 2 L3
7 EF5% (1 1) organic Chemistry Lab. (1 1) 2 [ 20] 1 1,3
A 8 (1 1) Microbiology (1 1) 2 2.0 2 1,3
Hed 88 5% (1 1) Microbiology Lab. (I 1) 2 2.0 1 2,3
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24 i 8 (1) Biochemistry (1) 1 201 2 1,3
4 4o i B4 5% (I )Biochemistry Lab. (1) 1 2.0 1 2.3
851 4% (I ) Food Engineering ( 1) 1 201 2 1.3
g 5417 (1) Food Analysis (1) 1 20 2 1.3
& 5179 5% (1) Food Analysis Lab. (1) 1 |20 1 2,3
g &t 8 (1) Food Chemistry (1) 1 20 2 1,3
4 54v 1 B Food Processing 1 2.0 2 1.3
& F4e 18 9 ¥ Food Processing Lab. 1 2.0 1 2,3
4 = iv & (1 )Biochemistry (II) 2 201 2 1,3
25 895% (1 1) Biochenistry Lab. (1) 2 1201 1 2,3
851 4% (I I ) Food Engineering (1 1) 9 20| 2 1,3
8544 (I 1) Food Analysis (1 1) 2 2.0 2 1.3
&5 17 9% (1 1) Food Analysis Lab. (1 1) 2 120 1 23
a8 (I 1) Food Chemistry (I 1) 2 2.0 2 1.3
8 i 2 F B Food Microbiology 2 2.0 2 1.3
8 qie 4 P B 2 BFood Microbiology Lab. 2 2.0 1 2,3
LEEuig | 26
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A %8 4 12 & Hupan Physiology 1 2.0 2 1.3
8 & & “Food Packaging | 201 2 1,3
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8 %72 FFood Law and Regulation 1 2.0 2 1,5
9 &8 “ 4% (¥Food Unit Operations 1 2.0 2 1,3
' & Bakery 1 2.0 2 1.3
M2 B8 3 Bakery Lab. 1 2.0 1 2,3
X2t F Statistics 1 2.0 2 1.3
] f}ﬁﬁ 1 Hj#FAseptic Processing 1 2.0 2 1,3
#5 % 4t 1 Fruit and Vegetable Processing 1 2.0 2 1,235
#F EF 8 H-Food Canning 1 2.0 2 1,2,3,5
#EE 8 57 % Food Canning Lab. 1 2.0 1 1,2,3,5
4 1“1 #%Biochemical Engineering 2 2.0 2 12,3
a T3 ;T B 4v 1 B New Technology of Food Processing 2 2.0 2 1,3
A5 A 4 1 Beverage Processing 2 2.0 2 1,2,3
F B E T PLH Introduction of Experimental Design 2 2.0 2 1,3,4
& % 4 7 Instrumental Analysis 2 2.0 2 1.3
F5%f v 1 Cereal Processing 2 2.0 2 L3
FHF 4 1 F ¥ Cereal Processing Lab. 2 2.0 1 2,3
R e Fd X _«?_"? F2Food Service Hygiene and Safety Practice 9 2.0 2 1,2,3,5
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E 453t (1 )Seminar (1) 1 2.0 2 1,3,4,5
‘”%L‘ % & Nutrition 1 3.0 3 1,2,5
8 5-fF 2 B2 % >Food Sanitation and Safety 2 2.0 2 1,3,4
L5343 (1 1) Seminar (1) 2 2.0 2 1,4,5
FFROBLF| 9
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1 ¥ Hr4 $Industrial Microbiology 1 2.0 2 1,2,5
'k & 4¢ 1 Seafood Peocessing 1 2.0 2 1,2,5
B &4r 1 Meat Science and Technology 1 2.0 2 1,2,5
&5 ¥ #lQuality Control 1 2.0 2 1,2,3,5
@ * b PgEdible Oils and Fats 1 2.0 2 1,2,5
& &1 Fi# MFood Plant Management 1 2.0 2 1,2,5
8 &4 F F i Food Biotechnology 1 2.0 2 1,3
8 & * Ui FHEnulsifers in Food Technology 1 2.0 2 1,2,5
8 %47 1+ & Physical Properties of Foods 1 2.0 2 1,2,5
8 %% $ B Food Toxicology 1 2.0 2 1,2,5
8 5 -0 ’F{‘r‘t 31 88 5 3 B i Processing and Isolation 1 2.0 2 1,2,3,5
Technology for Food Proteins
/ﬁéﬁﬁﬁfﬁ H ¥ Brewing Technology 1 2.0 2 1,2,5
/ﬁéﬁ"ﬁﬁzﬁi}i/{ﬂlﬁ‘ “# % Brewing Technology Lab. 1 2.0 1 1,2,5
He# 37 12-3# ¥ Z% /% Rapid Analysis Techniques in Food Microbiology 1 2.0 2 1,3
'g % 3%z Nutrition Assessment 1 2.0 2 1,3,4
4 45 2u3 B P Introduction to Biostatistics 2 2.0 2 2.3
P d 2 %35 Introduction to Free Radicals 2 2.0 2 1,3
M g4 1 Lipid Processing 2 2.0 2 1,2,5
it & ¥ it 3% 1% Functionality Evaluation for Health Food 2 2.0 2 1,2,5
8 54 HE B PEES Introduction to Separation Techniques in Food 2 2.0 2 1,3
Industry
8 &% vR i* B Food Flavor Chemistry 2 2.0 2 1,3
8 5 AL B Food Raw Materials 2 2.0 2 12,5
a5 R ? fr# Food Sensory Evaluation 2 2.0 2 1,2,5
8 R T & .23 3 Food Sensory Evaluation Lab. 2 2.0 1 1,4
& &-#74% HModern Food Technology 2 2.0 2 1,2,3,5
e R M a -‘fﬁiDiets and Chronic Diseases 2 2.0 2 1,3
FTA & B 3 New Product Development 2 2.0 ) 3,4,5
i '%l % GENutrition for Health, Fitness and Sport 2 2.0 2 1,2,5
Ak ”% & "g Z Quantity Food Production Management 2 2.0 2 1,2,3,4
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"% & 3K 3 Dietary Planning 2 1201 2 1,3
"% & ¢ % Therapeutic Nutrition 2 1201 2 1,2,3,4
LFEB | 60
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