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2 4 F Biology 1 20 2 1,2, 3é 4,17
4 ¥ B3 HBiology Lab. 1 3.0 1 12, 3é 4,1
g & E e (1) Introduction to Food Science (1) 1 2.0 2 14,8
4 3@ 1 & General Chemistry 1 3.0 1,3,4,7,8
4 i i 5§ BkGeneral Chemistry Lab. 1 3.0 1 1, 3,48, 5,7
§ i€ 4 7§ General Physics 1 20| 2 1,4,7,8
¥ i 4 72 5 7 BkGeneral Physics Lab. 1 30| 1 1,4,7,8
7 % 1* & Organic Chemistry 92 3.0 3 1,4,5,8
F i &9 S Organic Chemistry Lab. 2 [ 30] 1 1L4.7.8
g &8s (1 1) Introduction to Food Science (I 1) 2 |20 2 1,48
M2 47 B Microbiology 2 30| 3 1,4
Hed B 3 HMicrobiology Lab. 2 | 30 1 1.4
He#g 4 Calculus 2 3.0 3 14,8
EEig)p| 25
y-8E
SEBEY R EEG
SES D LA 2 A Dol I - o
& 4 1] # Food Preparation 2 [ 20 2 1.4
a4 @ % ¢ ¥ Food Preparation Lab. 3.0 1 1.4
LEER | 3
g3 28
XEBHRLH RPBF R LA ERH
Y- FE
RFEBEY R ER
YES PR LA A Rl IS - D
4 35 1% 8 Analytical Chemistry 1 30 3 1,4
&35 14 B 9§ Bk Analytical Chenistry Lab. 1 [ 30] 1 1,4
4 48 (I )Biochemistry (1) 1 301 3 1.4




RFBLE R ER
4 $ it BF % (1 )Biochemistry Lab. (1) 1 3.0 1 1.4
851 4% (I ) Food Engineering ( 1) 1 2.0 2 1,4,7,8
8 &4v 1 B Food Processing 1 2.0 2 1,3, 48, 6,7
g-4e 1 B F ¥ Food Processing Lab. 1 3.0 1,3, 48, 6,7
4 P % ( II )Biochemistry (m) 2 3.0 3 1,4
4 B9 5% (1 1) Biochemistry Lab. (1) 2 3.0 1 1.4
a5%14 (I 1) Food Engineering (1 1) 2 2.0 2 1,4,7,8
8 Jfc A 47 B Food Microbiology 9 30 | 3 1,4,7,8
8 & pc A $ B F BkFood Microbiology Lab. 2 3.0 1 1,4,7,8
BRET 8582 L 47(])Practice for Food Chemistry and 92 4.0 2 B 1,4,5,6,7
Analysis (1) ,8
i %\@l iT: 8 v 187 a 5.1 #2([)Practice for Food Processing 2 4.0 2 B 1,4, 58, 6,7
(I ,
Eipgliv 8 Fped & 4 P HF(])Practice for Food 2 40| 2 B 1,4,5,6,7
Microbiology and Biotechnology (I) 8
£ %\%ﬂ e . H % 22 %4t 8 & (I )Practice for Nitrition and Health 2 4.0 2 B 1,4,5,6,7
Food (1) ;8
E¥uigo )| 31
»-_FE
SEBATY b EES
PERE LA S ARl I A D
8 &% -KFood Dehydration 1 2.0 2 1,4,7,8
8 =% K F ¥ Food Dehydration Lab. 1 3.0 1 1,4,7,8
#t% %v 1 Fruit and Vegetable Processing 1 1.0 1 1,4,7,8
7% 4v 1§ ¥ Fruit and Vegetable Processing Lab. 1 2.0 1 1,4,7,8
~ 32 Study of Scientific Papers 1 2.0 2 1,4,7,8
it & F-FEH Introduction of Health Foods 2 2.0 2 1,4,7,8
8 & ¥ & Foodborne Poisoning 2 2.0 2 1,4,7,8
8 &4 ik B Food Freezing 2 2.0 2 1,4,7,8
g &4 kB9 ¥ Food Freezing Lab. 92 2.0 1 1,4,7,8
8 %72 FFood Law and Regulation 2 2.0 2 1,2,4,5,6




IEB AL R EEG
8 %R L & Food Raw Materials 2 2.0 2 1,4,7,8

r%’l‘#ﬁ’ﬁﬁ%lntroduction to Food Machinery 2 2.0 2 1,4,7,8

£ B Bakery 2 | 20| 2 14,78
YEE B E 4 Bakery Lab. 9 2.0 1 1,4,7,8
ﬁ% ﬁT;f\}l 4v 1 Minimal Processing of Fruits and Vegetables 2 2.0 2 1,4,7,8
F % 4R 40 3 F ¥ Mininal Processing of Fruits and Vegetables Lab. 2 2.0 1 1,4,7,8

% #1% @ ‘| v‘L 26
PR 57
EBHARLHE 2PRFRAPI LRI ERH
R
RIEGAEL R ELG
SELPD L gy | 5% 00| ww | Dakl

a8 &4 47 (1) Food Analysis (1) 1 2.0 ’) 1,4,7,8
a8 5%s 73 5% (1) Food Analysis Lab. (1) 1 3.0 1 1,4,7,8
a5t % (1) Food Chemistry (1) 1 2.0 ’) 1,4,7,8
8 %3 ~ g (¥Food Unit Operations 1 2.0 2 1,3,4,7,8
g 53 A iTF ¥ Food Unit Operations Lab. 1 3.0 1 1,3,4,7,8
h:N ﬁ@l i 85 iv &8 5 37(1])Practice for Food Chemistry and 1 4.0 2 B 1,4,5,6,7
Analysis (ID) .8
B iv: 8 &4c1 828 51 42 (1] )Practice for Food Processing 1 4.0 2 B 1,4, 58, 6,7
(1) ,
Eigliv: o &icd 4 F H(1 ] Practice for Food 1 4.0 2 B 1,4,5,6,7
Microbiology and Biotechnology (1D .8
B optl v ‘“ %28 %t a &(I])Practice for Nitrition and Health| ] 4.0 2 B 1,4,5,6,7
Food (I1) .8
2 7 ¥ Summer Practicum 1 2.0 1 1,4, 58, 6,7
g &4~ 47 (1 1) Food Analysis (1 1) 2 120 2 1,4,7,8
a7 3% (1 1) Food Analysis Lab. (1 1) 2 3.0 1 1,4,7,8
a& % (I 1) Food Chemistry (1 1) 2 2.0 ) 1,4,7,8
B gliv: 8 5t 52 5 47(111)Practice for Food Chemistry and | 2 4.0 2 B 1,4,5,6,7
Analysis (I11) ,8
LA iF: 8 F4e1 828 51 £2(11])Practice for Food 2 4.0 2 B 1,4, Sé 6,7

Processing (I11)




RFBLE R ER

SES P LA 2 A Dol I - D
LRI amma A 5P (11D Practice for Food 2 4.0 2 B 1,4,5,6,7
Microbiology and Biotechnology (I111) .8
EaRliv £ 2% a &(I1)Practice for Nitrition and 2 4.0 2 B 1,4,5,6,7
Health Food (I11) 8
¥ & & Nutrition 2 3.0 3 1,4,7,8

EEeig 3| 33
R

SEOHY B EES

PP £ 5k | e | B | Hans
A 48 4 72 & funan Physiology 1 2.0 2 1,4
24 i* 1 4ZBiochemical Engineering 1 2.0 ) 1,4
B & *r 1 Meat Science and Technology 1 2.0 2 1,4
5 %@ &5 Dairy Products 1 2.0 2 1,4
8 &4 1+ 8 Physical Properties of Foods 1 2.0 2 1,4
8 &4 |28 5 BPhysical Properties of Foods Lab. 1 3.0 1 1,4
g r‘%%ﬁ’%ﬁ‘ﬂ F ™ New Technology of Food Processing 1 2.0 2 1,4,8
B & 2% 2+ Survey Design 1 2.0 2 1,4,8
#£ F]*v 1 $ifFAseptic Processing 1 2.0 2 1,4,7,8
He# P 12-i# ¥ 5% /% Rapid Analysis Techniques in Food Microbiology 1 2.0 2 1,4
B # & 54 1 Processing of Special Agricultural Products 1 1.0 1 1,4
B A 541 F ¥ Processing of Special Agricultural Products Lab. 1 2.0 1 1,4
5 %f v 1 Cereal Processing 1 2.0 2 1,3,4,7,8
HHF 4 1 F ¥ Cereal Processing Lab. 1 2.0 1 1,3,4,7,8
ﬂﬁi‘?—?ilgCanmng 1 2.0 2 1,4,8
##2p @& ¥ % Canning Lab. 1 3.0 1 1,3,4,8
P 3\ BL.S Chinese Pastry 2 1.0 1 1,4
P 3% BE.SF Y Chinese Pastry Lab. 92 3.0 1 1,3
4 F X3t B P4 Introduction to Biostatistics 2 2.0 2 1,4
it & 5# it 3% 15 Functionality Evaluation for Health Food 2 2.0 2 1,4,8
8 & ¢ ZFood Packaging 2 2.0 2 1,2,4,7,8

r‘:{ﬂr"’{ﬂ’%ﬁ ¥ Food Quality Management 2 2.0 2 1,4




BB hEER
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& %3 $ H Food Toxicology 2 2.0 2 14,17
8 i 4e 47 Food Additives 2 120 2 1,4
ﬁfﬂ—% £ Enzymology 2 2.0 2 1,4
% & 4 +7 Instrumental Analysis 2 3.0 3 1.4
A2 & > F F3Food Service Hygiene and Safety Practice 2 2.0 2 1,4,8
LEEFEB )| 48
g 3| 81
YEBHARLH RPPFRAPI LRI LRSS
Sr BE
EBEEY R ER
YESPD LA gu | BF 50| ww [ Dakl
E %7343 (I )Seminar (1) 1 2.0 1 14,5
B33, (I 1) Seminar (1) 2 2.0 1 14,5
LEen | 2
Sr &
SE AR LR FES
PEPE LA g | BEIRS D g |DeEl
1 ¥ jc4 F Industrial Microbiology 1 2.0 2 1.4
4 & % % Nutrition in the Life Span 1 2.0 2 1,4,8
4 B8 A 8 i P PLPrinciples of Biomass Production and 1 2.0 2 1.4
Purification
B o L4 Introduction to Free Radicals 1 2.0 2 14
FU &% 1 B Dairy Processing 1 2.0 2 1.4
8 % Jb "3Edible Oils and Fats 1 2.0 2 1,4
a8 %1 ? ¥ Food Plant Management 1 2.0 2 14,5
8 &4 o B Food Biotechnology 1 2.0 2 1.4
a & FU{ B Enulsifers in Food Technology 1 2.0 2 1,4
8 FE K 1Y & F7Food Carbohydrates 1 2.0 2 1.4
8 54 B2 % >Food Sanitation and Safety 1 2.0 9 1,4,6,7
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RF BN R EER

SES D LA o | EFIRT | e [Dail
F AL 22 5 44 41 4L & $7The Analysis of Crude and Bioactive Materials 1 3.0 3 1,4
/ﬁi‘ﬁﬁ?r& H i Brewing Technology 1 1.0 1 1.4
YAk 12 HTR Y Brewing Technology Lab. 1 3.0 1 1,4
¥ % & Fermentation 1 2.0 2 1,478
% %8 9 ¥ Fermentation Lab. 1 2.0 1 1,4,7.8
"% & Jf % Therapeutic Nutrition 1 2.0 2 1.4
¥ & 1% Nutrition Assessment 1 2.0 2 1.4
¥ & 2 4 B Nutrition and Immunology 1 2.0 2 1.4
8 54 B PESS Introduction to Separation Techniques in Food 2 2.0 2 1,2,3,4,8
Industry
a8 %17 4 B Food Marketing 2 2.0 2 1.4
8 5% vR i* B Food Flavor Chemistry 2 2.0 1.4
8 5 d-v B e 1 g A B g Processing and Isolation 2 2.0 2 1,4,7,8
Technology for Food Proteins
a8 R E & #FFood Sensory Evaluation 2 2.0 2 1,4
S &R F S ™ F ¥ Food Sensory Evaluation Lab. 2 2.0 1 1.4
8 % 48 & Food Colloid 2 2.0 2 1.4
8 %9 E 9 ¥ Food Colloid Lab. 2 3.0 1 1.4
Rk N IﬁiDlets and Chronic Diseases 2 2.0 2 1,4
£ L 23 %] Beverage Preparation 2 2.0 2 1.4
#1 A& & B % New Product Development 2 2.0 2 1,3,4,7,8
i '% % W i#ENutrition for Health, Fitness and Sport 2 2.0 2 1,4
2 3% %% Introduction of Experimental Design 92 2.0 2 1,4
& B A 179 ¥ Instrumental Analysis Lab. 2 3.0 1 1,24
LE1 & 2k 3+ Dietary Planning 2 2.0 2 1.4
[E=8/3 % % & Clinical Nutrition 2 2.0 2 1.4
51 8 &% 13 $ M Convenient Food Production Technology 2 2.0 2 1,4
g 8 58 FHF Y Convenient Food Production Technology Lab. 2 2.0 1 1,4

LEFg 3| 68
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