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SRR 132 BRI SN
Common Curriculum of Life Sciences

S TR EI2EA B BB ELIZEA > 2 AER
BN

Ve pp o Fepp g ||| TR Z;j; i
ST General Chemistry A 3 3.0 1 1 (1.3
EETHLE 4 H General Chemistry Lab. VA 1 3.0 1 1 12,3
A f & Microbiology VA 3 3.0 1 2 |L,3
Hed o BB Microbiology Lab. VA 1 3.0 1 2 12,3
LY 4 Analytical Chemistry A 3 3.0 2 1 |13
I & -~ Analytical Chemistry Lab. A 1 3.0 2 1 12,3
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Food Foundation Program

ST RBEAS B RBREWNES > A AER

RS AL
o on P 74 N P E PN EEY S

R TR 2R A qugk %&.Liﬁiz T

s s (1) Introduction to Food A 9 2.0 1 1 (1.3
Science (1)

fi s General Physics VA 3 3.0 1 1 |L3

Ve Calculus A 3 3.0 1 1 (1,3

R E: Organic Chemistry & 3 3.0 1 2 |3

RS T Organic Chemistry Lab. A 1 3.0 1 2 |23

snpgs (11) Introduction to Food A 9 2.0 1 2 11,3
Science (I 1)

A g (1) Biochemistry (1) % 12 [2.0] 2 1 |3

A A (1) Biochemistry Lab. (1) R 1 3.0 2 1 |23

4 pnE (1) Biochemistry (II) VA 2 2.0 2 2 |13

A Eas (1) Biochemistry Lab. (II) & 1 3.0 2 2 123

B {Eﬁ i (1) Practice for Food Science (I)| 1 3.0 2 2 12,3

LEay professional practice A 1 2.0 3 1 12,3

gg\.ﬁl T (ID) Practice for Food Science W 1 3.0 3 1 12,3
(1D

Lagdl v (11D Practice for Food Science VA 1 3.0 3 2 12,3
(11D

L (1) Seminar (1) & 1 2.0 4 1 |34

Lg% (1 1) Seminar (II) & 1 2.0 4 2 |34
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Food Nuclear Program

MR R208 8 0 B2 Bi2iRiE208 4 0 2 AER

’

s BRARP ol

R SN wE AR R ;f} g | P f’i;jf Z;?; ﬁf%i;;%
sma1se (1) Food Engineering ( 1) s 92 2.0 2 1 L3
§ mbel B Food Processing A 9 2.0 2 1 |13
§ b1l B Y Food Processing Lab. & 1 3.0 2 1 123
w1 (11) Food Engineering ( I 1) A 9 2.0 2 2 1,3
& R B Food Microbiology A 3 3.0 2 2 |13
§ B BB Food Microbiology Lab. A 1 3.0 92 2 12,3
st (1) Food Analysis (I ) & 92 2.0 3 1 L3
snatas (1) Food Analysis Lab. (1) A 1 3.0 3 1 12,3
SRt E (1) Food Chemistry (I ) % |2 20| 3 1 |13
B T Food Unit Operations A 9 2.0 3 1 1.3
58 ATy Food Unit Operations Lab. BYa 1 3.0 3 1 (23
GEat (11) Food Analysis (I 1) % 2 |20 3] 2 |L3
smatam (1 1) Food Analysis Lab. (I 1) A 1 3.0 3 2 12,38
sE® (11) Food Chemistry (I 1) % 2 [20f 3] 2 |13
Y Nutrition & 3 130 3 2 |13
& R B > Food Sanitation and Safety A 9 2.0 4 1 L3
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Program of Practice for Nutrition and Health Food

It

TR L2588 0 FA R1ZREIELS > e AFRE

N L

SR LA B P LA ;f} g | f’i;jf Z;?; Hf&i;;% W
kS s Introduction of Health Foods | % 9 2.0 2 2 |3
& midk Food Law and Regulation F 9 2.0 2 2 (Lo
T Human Physiology # 12 |20 3 1 (L3
N & Regulation of Metabolism 5 9 2.0 3 1 L3
ERCREY &5 Introduction to Biostatistics| g 2 2.0 3 2 L3
TR T A Functionality Evaluation for | :F 2 2.0 3 2 L3

Health Food

B A 4 Instrumental Analysis i 3 3.0 3 2 |13
S e A Nutrition in the Life Span £ 2 2.0 4 1|13
Y Therapeutic Nutrition by 2 2.0 4 1 |L3
Aod ApEs Introduction to Free Radicals| ;% 2 2.0 4 2 |L,3
5 G R AL Diets and Chronic Diseases F 9 2.0 4 2 |13
e Dietary Planning i 2 2.0 4 2 |13




S EA LR 8 AR e SRR e
Program of Practice for Food Microbiology and Biotechnology
ST K24 S B3 R REIEE S 0 F AE AR

AR
. . - & iE B3| Bak| R, .,
BT Y Ee e L o | T2 ey | vae [T
&R Ris Food Raw Materials by 2 2.0 1 1 11,3
8 5 R Food Law and Regulation 2192 | 20] 9 2 11,5
He A Btk e ok ik Rapid Analysis Techniques in | % 2 2.0 3 1 11,3
Food Microbiology
WS SR iR Functionality Evaluation for | g 9 2.0 3 2 11,3
lealth Food
e r%r%?? T Food Quality Management i 2 2.0 3 2 11,5
PEEE Enzymology 2192 [20] 3 2 11,3
& E AT Instrumental Analysis i 93 3.0 3 2 11,3
& 54 P Introduction to Separation iy 2 2.0 4 1 11,3
Techniques in Food Industry
& 4 b HpE Food Biotechnology i 2 2.0 4 1 |13
Byt Fermentation i 2 2.0 4 1 |L3
FREER Y Fermentation Lab. iE 1 2.0 4 1 12,3
A B New Product Development i3 9 2.0 4 2 1,3
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Program of Practice for Food Processing

TR L2588 0 FA R1ZREIELS > e AFRE

N L

SR LA EFe P LA ;f} g | i f’i;jf Z;?; H’!@g;}% =
& mte1 2 v (D ggggtlzgg((:ﬁsing Pilot Plant F 1 2.0 1 2 12,38
& 41 R Y (1D Food Processing Pilot Plant &5 1 2.0 2 1 |23

Practice(I1)

& m ok Food Dehydration & 2 2.0 2 1 |L3
ERCS Food Freezing i 2 2.0 2 2 |13
SRAAEDY Food Freezing Lab. Ei 1 2.0 2 2 123
g SR R &Zzg?ggi;ion to Food 2192 20| 2 2 11,3
g Bakery E 2 2.0 2 2 L3
s B A Bakery Lab. E 1 2.0 2 2 |23
& FATA 4r 1 P gigczglilgglogy of Food # 12 [20] 3] 1 (L3
A e 1 Cereal Processing # 2 |20] 3 1 (L3
BAFhe 1 P Y Cereal Processing Lab. F |1 2.0 3 1 |23
B S0 Introduction to Biostatistics| g 9 2.0 3 2 |3
Fi ?]‘4“—1 B Aseptic Processing i 2 2.0 3 2 L3
G 51 RE e Food Plant Management i3 2 2.0 4 1 |L3
A B New Product Development E 2 2.0 4 2 |13
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Program of Practice for Food Chemistry and Analysis
ST R R238 8 0 B2 BB REIE S A AE R

BN S 1
. I FS I EEELEE

=1 ‘Q%:-LEI ’;.%;_ -F'%Qf’l'ﬁ é’ff— i w) %‘f/”\ Bigi _'&;' %;F 4 I8 =%

5 4% Food Preparation bt 9 2.0 1 2 |3

ERR Y Physical Properties of Foods | % 2 2.0 3 1 1,3

SRS Food Toxicology E 2 2.0 3 1 (L3

EECICRE S Introduction to Biostatistics| g 2 2.0 3 2 |L,3

G Tk by b Food Additives £ 1,3

& EA T Instrumental Analysis i3 3 3.0 3 2 11,3

Sl # Dairy Processing & 2 2.0 4 1 L3

&% g 8y Edible Oils and Fats by 2 2.0 4 1 11,3

& A M R Introduction to Separation i 9 2.0 4 1 11,3
Techniques in Food Industry

85 d-v Fée 1 g o g |Processing and Isolation & 2 2.0 4 1 (L3

e Technology for Food Proteins

ERE RN Food Flavor Chemistry by 2 2.0 4 2 11,3
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