UOI§4£§>~§q%i;§%)
101.01. 04 % 342 % B € ;%3 iE
101.01. 13FeikAet R € 3R B
101.03. 06ta Azt B ¢ kil i@

101. 04. 17%c3> g:'i’;‘ B

Jui

BT PR

~N ‘*’7‘7,@};‘; 2

BT B

ANUBRE2I GO EPHAALPHR2E RREr AT EAR R LT > SR
Hiirz 44 o

. L2 mgad > P8~ A2 F 8 LABIRIE o

2. B3 A2 BN BLE AR BR 0 i BAER AL E EH o

3. EHEMRELERVIKF LR FNENFTY o

eS8 ME ¥
Z@ﬂﬁ&ﬁgm?ﬁ :
3. 4 % MR Y i
4, Bz 3 B A RTa A
D. /ii—*’ii)”? i A
AN L B
TR 7 & PRIx #
8. 8 ZL BB L bt v M BIRE 2ok A
NN RN 4 ;f %
1.1. 2 & awﬁiggﬂz&@ Bt 253 «ﬁﬁ‘“f’ At
B R ER SR A i i
LEBRRFTE AL R TR A
B R B TR AR B Rk e B
CER BRI AL E R
.&%%ﬁi&ﬁaﬁiiA%%?éﬁﬁﬁ%
"Efﬁvﬂ*QTﬁﬁ)\%’“ B2 g 3
. ,\"E?f’ffr’g/{h‘iu
CE R b L B h 2 gy 4
LN R F I ’f#,"ui fRA- L AR R ey 4
CEREABEEY 4
EgAEAaEd "E’EI‘\?/—\M“
—*'ff B ?/—\Bb
ER Y S AR ﬁ%ﬁ%‘«ﬁ‘lﬁﬂ& A
,.vﬁlﬁﬁ]i‘}brftﬂ?zt%\a‘a‘zd
PR L R R ik i
.&%PHAP@ﬁﬁk§%“1ﬁ4
LHHIEER R RBL BN

e

bl

ma

CO 1 1 O O O O W= = = W LW DN DN — — —
F—‘[\’)*—‘N)F—‘L\')P—‘CJO[\D’—‘L\D’—‘N’—‘»BOJN




=

v

LR REEZ LR R
I S R e 0
QAL
AAABEL L TEEPE,  THARRSS, D A YR
OF =%
B4 A EPERBETI S8, FHEELBTOE A, ~ 5 £
AN
ERE
BEEG A TR ER AL L > B
Mo T g iiEZkgie v gy

|55
(O
bk E

E 2

305 ~ »

s

=z




RFBRE R ER

SE P LA 2 A Dol I - D
248 (1) Biology (1) | 2.0 2 1’2!38‘4’7
g 58 (1) Introduction to Food Science (1) 1 2.0 2 1:4’8
Fi 8 (1) General Chemistry (1) 1 20| 2 1,3,4,7,8
i@ ~EF% (1) General Chemistry Lab. (1) 1 2.0 1 1,3,48, 5,7
A # Caleulus 1 3.0 3 17,47 8
248 (1 1) Biology (11) 2 2.0 2 1’2738‘4’7

g g (I 1) Introduction to Food Science (1 1) 2 2.0 2 1:4‘8
Fx 8 (I 1) General Chemistry (1) 2 201 2 1,3,4,7,8
#3589 % (1 1) General Chemistry Lab. (1) 2 [ 20] 1 L3457
4 i 4 72 & General Physics 2 3.0 3 14 7.8
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A 451 8 (1) Analytical Chemistry (1) 1 [20] 2 1,4
L F7i- B F 5% (1) Analytical Chemistry Lab. (1) 1 2.0 1 1.4
7418 (1) organic Chemistry ( 1) 1 2.0 2 1,4,5,8
7t ER 5% (1) organic Chenistry Lab. (1) 1 |20 1 1,4,7,8
#e2 & (1) Microbiology (1) 1 [20] 2 14
et 8@ (1) Microbiology Lab. (1) 1 20 1 1,4
A471v 8 (1 1) Analytical Chemistry (I 1) 2 |20 2 1,4
35 i- 895 (1 1) Analytical Chemistry Lab. (I 1) 2 120 1 1,4
74148 (I 1) organic Chemistry (1 1) 2 2.0 2 1,4,5,8
7t E95% (I 1) organic Chemistry Lab. (1 1) 2 2.0 1 1,4,7,8
HeA 8 (1 1) Microbiology (1 1) 2 2.0 2 1,4
HeA 88 5% (1 1) Microbiology Lab. (I 1) 2 2.0 1 1.4
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8 %72 FFood Law and Regulation 2 2.0 2 1,2,4,5,6
8 &% v $7Food Additives 2 2.0 2 1.4
LEERR )| A4
gE | 22
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24 i 8 (1) Biochemistry (1) 1 201 2 1,4
4 $ - BF 5% (I )Biochemistry Lab. (1) I [ 20] 1 L4
857142 (I ) Food Engineering (1) 1 20 2 1,4,7,8
a8 54 1 (I ) Food Analysis (1) 1 2.0 2 1,4,7,8
8542473 3% (I ) Food Analysis Lab. (1) 1 2.0 1 1,478
a5t % (1) Food Chemistry (1) 1 2.0 2 1,4,7,8
g &4r 1 B Food Processing 1 2.0 ’) 1,3, 48, 6,7
g &4 1 B9 ¥ Food Processing Lab. 1 2.0 1 1, 3,48, 6,7
4 4 -8 (I )Biochemistry (II) 2 201 2 1,4
44 &9 5% (1 1) Biochenistry Lab. (1) 2 120 1 1.4
85314 (I I ) Food Engineering (1 1) 9 2.0 ’) 1,4,7,8
g 543 (1 1) Food Analysis (1 1) 2 201 2 1,4,7,8
8 &~ 159 % (1 1) Food Analysis Lab. (1 1) 2 [20] 1 14,78
a5 8 (I 1) Food Chemistry (1 1) 2 2.0 2 1,4,7,8
a8 qic 2 47 B Food Microbiology 2 20| 2 1,4,7,8
8 & pc A $ B F BkFood Microbiology Lab. 92 2.0 1 1,4,7,8
L3 26
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A §8 4 19 2 fuypan Physiology 1 2.0 2 1,4
8 5 & #Food Packaging 1 2.0 2 1,2,4,7,8
a8 &8 ~ 3 (¥Food Unit Operations 1 2.0 2 1,3,4,7.8
"' 5 Bakery 1 2.0 2 1,4,7,8
2 B9 Y Bakery Lab. 1 2.0 1 1,4,7,8
$uzt B Statistics 1 2.0 2 1,2,3,4,8
#£ F*v 1 $iFAseptic Processing 1 2.0 2 1,4,7,8
,%f% “v 1 Fruit and Vegetable Processing 1 2.0 2 1,2,3,4
##EF 8 H-Food Canning 1 2.0 ) 1,2,3,4,8
#EF 8 %7 ¥ Food Canning Lab. 1 2.0 1 1,2,3,4,8
24 i 1 #%#Biochemical Engineering 2 2.0 2 1,4
a AT ;T F it New Technology of Food Processing 2 2.0 2 1,4,8
A7 #L 4v 1 Beverage Processing 2 2.0 2 1,2,3,4,8
@ 3K 3% % Introduction of Experimental Design 2 2.0 2 1,4
& B & #7 Instrumental Analysis 2 2.0 2 1,4
FRHF 4v 1 Cereal Processing 2 2.0 2 1,3,4,7,8
HHF 4 1 F ¥ Cereal Processing Lab. 2 2.0 1 1,3,4,7,8
B £R w2t % > ? i%Food Service Hygiene and Safety Practice 2 2.0 2 1,4,8
LEFEB- | 33
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4 4 FFPEHA Introduction to Biotechnology 1 2.0 2 1,2,4,7,8
E 453 #% (1 )Seminar (1) 1 20 2 14,5
L5343 (1 1) Seminar (1) 2 201 2 1,4,5
LEei | 8
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1 ¥ Hr4 $Industrial Microbiology 1 2.0 2 1,4
K A& 4v 1 Seafood Peocessing 1 2.0 2 1,2,3,4,8
B &4r 1 Meat Science and Technology 1 2.0 2 1,4
&5 ¥ #lQuality Control 1 2.0 2 1,2,3,4,8
@ * b PgEdible Oils and Fats 1 2.0 2 1,4
& &1 Fi# MFood Plant Management 1 2.0 2 1,4,5
8 &% FU i FEnulsifers in Food Technology 1 2.0 2 1,4
8 537 14 & Physical Properties of Foods 1 2.0 2 1,4
& %3 $ H Food Toxicology 1 2.0 2 14,17
CRR ’Fﬁ%“ 3 FF 8 o 3 B i Processing and Isolation 1 2.0 2 1,4,7,8
Technology for Food Proteins
/ﬁéﬁﬁﬁ 1% F i Brewing Technology 1 2.0 2 1.4
YRR 2 HF ¥ Brewing Technology Lab. 1 2.0 1 1,4
M2 F7 P-3# & B 2 Rapid Analysis Techniques in Food Microbiology 1 2.0 2 1,2,4,7
AT A & B 4% New Product Development 1 2.0 2 1,3,4,7,8
'g % %1% Nutrition Assessment 1 2.0 2 1.4
%‘ % B Nutrition 1 2.0 2 1,4,7.8
4 F 53 B EH Introduction to Biostatistics 2 2.0 2 1.4
pod %’f’ié%lntroduction to Free Radicals 2 2.0 2 1,4
¥ Pg v 1 Lipid Processing 2 2.0 2 1,2,3,4,8
%4 & %74 i 1% Functionality Evaluation for Health Food 92 2.0 2 1,4,8
8 54 B PES Introduction to Separation Techniques in Food 2 2.0 2 1,2,3,4,8
Industry
8 & B vA 1 HFood Flavor Chemistry 2 2.0 2 1,4
8 5L & Food Raw Materials 2 2.0 2 1,4,7,8
85 E F er3FFood Sensory Evaluation 2 2.0 2 1,4
8 &R F & ™ ¥ Food Sensory Evaluation Lab. 2 2.0 1 1,4
& &-R74% HModern Food Technology 2 2.0 2 1,2,3,4,8
8 52 B2 % >Food Sanitation and Safety 2 2.0 ) 1,4,6,7
G el -‘}}%Diets and Chronic Diseases 2 2.0 2 1,4
e *% % UiENutrition for Health, Fitness and Sport 2 2.0 2 1,4
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%] 4 "’% g ? 3% Quantity Food Production Management 2 2.0 2 1,2,3,4,8
% § X 7 Dietary Planning 2 2.0 2 1,4
’9%,1 a % Therapeutic Nutrition 2 2.0 2 1,8
LHEEB ) 62
g3 68
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