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254 (1) Biology (1) 1 2 L3
g 58 (1) Introduction to Food Science (1) 1 2 1.2.5
#3id -8 (1) General Chemistry (1) 1 2 1,3
- FF % (1) General Chemistry Lab. (1) 1 1 1.2,3
M #g 4 Calculus 1 3 1,3
448 (1 1) Biology (11) 9 2 1,3
g8, (I 1) Introduction to Food Science (1 1) 2 2 12,5
8 (I 1) General Chemistry (1) 2 2 1.3
@ FF% (I 1) General Chemistry Lab. (II) 2 1 1,3
¥ 3 3 72§ General Physics 2 3 L3
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& 471« 8 (1) Analytical Chemistry (1) 1 2 L3
45 v B9 5% (1) Analytical Chemistry Lab. (1) 1 1 1.3
74148 (1) Organic Chemistry (1) 1 2 13
F 89 5% (1) Organic Chemistry Lab. (1) 1 1 1,3
M2 8 (1) Microbiology (1) 1 2 1.3
A B 8% (1) Microbiology Lab. (1) 1 1 1,3
4518 (1 1) Analytical Chemistry (1 1) 2 2 1,3
t7it 8% (1 1) Analytical Chemistry Lab. (1 1) 2 1 1,3
F#1% (1 1) organic Chemistry (1 1) 2 2 L3
7 EF% (1 1) organic Chemistry Lab. (1 1) 2 1 1.3
M2 28 (1 1) Microbiology (1 1) 2 2 1.3
Mt 8@ (1 1) Microbiology Lab. (1 1) 2 1 1,3
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4 5+ 8& (1) Biochemistry (1) 1 20 2 1,2,5
4 4o i B4 5% (I )Biochemistry Lab. (1) 1 2.0 1 12,5
851 4% (I ) Food Engineering ( 1) 1 20 2 12,5
& 5437 (1) Food Analysis (1) 1 20 2 12,5
&4~ 17 % % (I ) Food Analysis Lab. (1) 1 2.0 1 1,2,5
gt 8 (1) Food Chemistry (1) 1 20| 2 1,2,5
8 &4 1 B Food Processing 1 20| 2 1,2,5
& &-4v 1 B4 ¥ Food Processing Lab. | 2.0 1 12,5
4 4+ & (I )Biochemistry (1) 2 1201 2 1,25
24 i BF% (1 1) Biochemistry Lab. (1) 2 120 1 1,4
851 4% (I I ) Food Engineering (1 1) 9 20| 2 1,2,5
g 544 (I 1) Food Analysis (I 1) 2 2.0 2 12,5
854173 % (I 1) Food Analysis Lab. (1 1) 2 120 1 12,5
a& % (I 1) Food Chemistry (1 1) 2 2.0 2 12,5
8 q-ic 24 47 5 Food Microbiology 9 20| 2 1,2,5
i 4 o B F BkFood Microbiology Lab. 2 2.0 1 1,2,5
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8 & & %Food Packaging 1 2.0 ) 1,2,3,5
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8 %72 FFood Law and Regulation 1 2.0 2 1,2,3,5
9 &8 “ 4% (¥Food Unit Operations 1 2.0 2 1,2,3,5
4.2 £ Bakery 1 {20 2 1,2,3,5
2 B R Y Bakery Lab. 1 2.0 1 1,2,3,5
X2t F Statistics 1 2.0 2 1,3
#£ F*v 1 $iFAseptic Processing 1 2.0 2 1,2,3,5
#5 % 4t 1 Fruit and Vegetable Processing 1 2.0 2 1,235
#F EF 8 H-Food Canning 1 2.0 ’) 1,2,3,5
#EE 8 57 % Food Canning Lab. 1 2.0 1 1,2,3,5
4 i 1 4%Biochemical Engineering 2 2.0 2 1,2,3
8 AT T e 1 Pk New Technology of Food Processing 2 2.0 2 1,2,3,5
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
% BB & 7 Instrumental Analysis 2 2.0 2 1,3
FRHF 4v 1 Cereal Processing 2 2.0 2 1,2,3,5
FHF 4 1 F ¥ Cereal Processing Lab. 2 2.0 1 1,2,3,5
B &R wt = _«?_"? F2Food Service Hygiene and Safety Practice 9 2.0 2 1,2,3,5
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4 P FPES Introduction to Biotechnology 1 2.0 2 13,5
% %824% (I )Seminar (1) 1 2.0 2 1,3,4,5
%‘ % & Nutrition 1 3.0 3 1,2,5
8 524 2% DFood Sanitation and Safety 2 2.0 2 1,3,4
% 3824% (I I ) Seminar (1) 9 2.0 2 1,4,5
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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
ar "nEdible Oils and Fats 1 2.0 2 1,2,5
8 &1 R ’F‘. I®Food Plant Management 1 2.0 2 1,2,5
8 & * FU 1Y FEnulsifers in Food Technology 1 2.0 2 1,2,5
8 547 {4 B Physical Properties of Foods 1 2.0 2 1,2,5
& %3 $ H Food Toxicology 1 2.0 2 1,2,5
g & -0 ’Fﬁ%“ 1 88 0 3 B i Processing and Isolation 1 2.0 2 1,2,3,5
Technology for Food Proteins

/ﬁéﬁﬁﬁf’é F i Brewing Technology 1 2.0 2 1,2,5
YRR 2 HF ¥ Brewing Technology Lab. 1 2.0 1 1,2,5
Me2 47 P-i# & B % Rapid Analysis Techniques in Food Microbiology 1 2.0 2 1,2,5
¥ & =1 Nutrition Assessment 1 2.0 2 1,34
4 4 Bu3 B 3 Introduction to Biostatistics 2 2.0 2 12,5
pod f&’}ﬂi%‘nlntroduction to Free Radicals 2 2.0 2 1,2
2 Pg4e 1 Lipid Processing 2 2.0 2 1,2,5
i 8 &7 iy 315 Functionality Evaluation for Health Food 2 2.0 2 1,2,5
CRaA > B LT FEHA Introduction to Separation Techniques in Food 2 2.0 2 1,2,5
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8 &4 vk I* HFood Flavor Chemistry 2 2.0 2 12,5
& &R B Food Raw Materials 2 2.0 2 12,5
8 FR ? 3% Food Sensory Evaluation 2 2.0 2 1,2,5
8 R ? 2 % Food Sensory Evaluation Lab. 2 2.0 1 1,4
& &-#74L Hdodern Food Technology 2 2.0 2 1,2,3,5
4 8 22 BB JEDiets and Chronic Diseases 2 2.0 2 1,25
#7 A 5B 3 New Product Development 2 2.0 2 3,4,5
Ed 2 Y & - iENutrition for Health, Fitness and Sport 2 2.0 2 1,2,5
Eﬁ]%ﬁ” g ? I¥ Quantity Food Production Management 2 2.0 2 1,2,3,4
LE 1 & 3% 2*Dietary Planning 9 2.0 2 1,2,3,4
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