2,

& T EAR B ]

& PTPER
SRR 23 PHE
(Department of Food Science and Biotechnology)
2 1 57 (Undergraduate course program)

*7 B EPRE
(Educational aim)

BT ASSAHE R HEE LRI
(Training students with practical experience in food science and biotechnology)

CERTTY FERG
(Student ability)

LH P EE LSRR B B

(Have knowledge and skill in food science and biotechnology)
TR S HE A RO 2 B EF I

(Understand the practice in food science and biotechnology)
BAGSFHEE 2 PP 2 2R

(Cultivate the global vision in food science and biotechnology)
BABELY AU ANt 2 Bip e A

(Train the ability of logic thinking, communication, and cooperation)
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1. & joirirfh2 5w > ¢
blde : FTEELFLTH
2. %5 B ARE Prwa 4 ‘.
3.V AR (&) BEBHET P ARE Proa
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AL £
ORPE = : &S FR/* 2 5 PHF 4

RBE B CHE) | g

E i + %
L2 ]3] 4 | (abilityNo)
AL
(P =) MfA~(-) 2 A
(# = ) Calculus(l) 100
(% =) HeApa (=) A
(#& = ) Calculus(ll) 100
(7)) fu2p® A
( # = ) General Biology 100
(¢ =) 5 it5 A S L i
(# <~ ) Organic Chemistry 100 a g‘wﬁk o
(v %) pmi g A B
(# = ) Physical Chemistry 100
(¢ %) ity A P T
( # =< ) Analytic Chemistry 100
(F2) IpapEE k2R Y D) A
( # < ) Biostatistics 100
(¢=2) a&xit®yg AB,.C
(# = ) Food Chemistry 70,20,10
(¢ =) a&ris AB,C
(# < ) Food Analysis 60,20,20
(¢P=2) a&xsfidy A A.B,D
(# % ) Food Analysis Lab A 35,35,30
(¢2) 452417 Y B ABD
(% < ) Food Analysis Lab B 35,35,30
(¥ =) 255 (-) AB
A - - 4 Rt~ B
(# < ) Microbiology (1) 50,50 e
(F =) 2 FERY(-)A ABD L T At
(# = ) Microbiology Lab (1) A 30,30,40 LT P
(# %) A+ 8F¥(-)B ABD G4 4
(® < ) Microbiology Lab (1) B 30,30,40 s
(4 %) e 35 (2) AB T
a2 H H F ﬁﬁ F~ > %
(% < ) Microbiology (I1) 50,50 A
ML RBIRBHLAWP (P4 g mtiz2)
1:U-841 3548 (undergraduate course) ~ M-#g L aﬂ& (master course) ~ D-# L aﬂ& (Ph D. course) °
2 A-1 3 (lecture) ~ B-§F ¥ % (practice lecture) ~C-o ™3 Yo fp4ef 2 i L B
2847 7 ...... % (others mcludlng seminar , speech..) -
3: S-51 ;ﬁe (semester) ~ Y -5 # 3% (school year, 2 semesters) °
4:§p (2P & 2E) AF A8 (GREP £ alkF ) (credit of course) -

ISR F T KPEL B R 105# 08 * 04 p



S ARERT A4 R

ERE RUEA

Rhl % B (i)

1

2

3

4

R i
+ S5
(AbilityNo.)

(¢ 2) MA+EFV()A
(# < ) Microbiology Lab (I1) A

A.B,D

30,30,40

.
a4k

P A

(%) 23897 (2)B
(# < ) Microbiology Lab (Il) B

AB,D

30,30,40

A %
F\li/ﬁ‘

e

(V=) san1g(-)

(# < ) Food Processing (1)

AB,C

80,10,10

A %
F\li/ﬁ‘

Bebi o Bh

(v) <) %r‘%é\?l%??(—)A
(# < ) Food Processing Lab (I) A

AB,CD

40,30,10,20

(¢ %) 854157 %(-)B
(# < ) Food Processing Lab (1) B

AB,CD

40,30,10,20

(¢ %) dgdc1g(2)
(# < ) Food Processing (I1)

AB,CD

50,30,10,10

(F %) 8F5189Y(2)A
(# = ) Food Processing Lab (I1I) A

AB,CD

40,30,10,20

- mfp @O
A o= -

B

I~ =i DO
= e
R
".Fﬂh

A

IR B I
EE

( p‘ < ) % ‘r‘:-"r'%\i_l fgﬁ'? 3;§3 (.: ) B A,B,C,D
(# <) Food Processing Lab (1) B 40,30,10,20
(F %) &x14(-) AB
(# = ) Food Engineering () 65,35
(¢ 2) 248 AB,.C
(# = ) Biochemistry 65,15,20
(P =2) 448 AB,C
(& = ) Biochemistry 65,15,20
(F2)¥4%% AB,C
(% ¥ ) General Nutrition 60,20,20
(P2) ¥%259% AB,C,D
(®m=~) General Nutrition Lab 30,30,10,30
(=) FI-EF % AD
( # = ) Organic Chemistry Lab 50,50
(P 2) ~i- 59 5% AD
( # = ) Analytic Chemistry Lab 50,50
ML RBIRBHLAWP (P4 g mtiz2)
1:U-84 3 (undergraduate course) ~ M-8 - pﬁvh_ (master course) ~ D-1% 1 pﬁvh_ (Ph.D. course) -
2 A-2 3k (lecture) ~ B-§7 ¥ 3% (practice lecture) ~C- 2 ™3 2 10 4o 2 it & g2 B A4
2847 7 ...... % (others mcludlng seminar , speech. )
3: S-51 F% (semester) ~ Y -5 # 3% (school year, 2 semesters) °
4rftp (2P reE) BF A8 (G OET ) (credit of course) -

ISR F T KPEL B R 105# 08 * 04 p



AR 2
ORBE = & RFR/Y 2 H 5T

RBE B CHE) | g

PERY ‘ )
Hfe LA (1o lsla g |2 BaEe | &
(AbilityNo.)

‘:; Q A 2 2 /1.—— A, /,4 3._P
(*_“‘ ) 8 &L ki Ul A AB.C R E
(# < ) Food Biotechnology 50,30,20 R
(¥ %) & giprd it A,B,C 54 %

(# < ) Food Hygiene and Regulation 40,40,20 ’ﬁﬁ?ﬂzﬁﬁ

54 % |42 axid
(4 %) L4 ] (A-G) ABCD PRET AN ey
(# < ) Special Topics (A~G) 35,20,15,30 b s |
e FAEL I E
(¢ =) 2%wm= AB,CD o 42 b

: 4 % T EE-
(®=~) TheS|s Writing 35,20,15,30

g = 0

ML RBIRBHLAWP (P4 g mtiz2)
1: U—i%?i #f2 (undergraduate course) ~ M-#f 4 342 (master course) D-# L Hf_ (Ph.D. course) -
2 A-1 % (lecture) ~ B-§ ¥ 3% (practice lecture) ~ C-o ™ dg 2 4 P 4o 2 Sl & g2 B A3
’;{ ... & (others mcludlng seminar , speech..) »

=
1 -

9 ?ﬁﬁﬁ é% (semester) ~ Y -5 # 3% (school year, 2 semesters) °
(29 & 28) BF L8k (GHEF £ DHEF ) (credit of course) -

ISR F T KPEL B R 105# 08 * 04 p



Hoe L4

4412 8 (i)

1

2

3 | 4

R
it 3 i

&3

iE 13 A

(%) sxa1d(=)
(#® =~ ) Food Engineering (I1)

AB,C.D

30,30,20,20

3 -

(h 5=
R
E1)

(¢ 2) 250089y (%177 D)
(# = ) Biochemistry Lab

A.B,D

60,20,20

27F~3 ¢
a4k
Ligd piv

(¢ %) BIFY
(# <= ) Vacation Practice

AB,D

40,40,10

3T >

S ETY
SELf

(7 %) 8558 i
(% <~ ) Introduction to Food Science

AB,C

50,20,30

(v %) sk akx
(% < ) Food Standard and Inspection

A,B

50,50

(F2) 8 REAH
(# < ) Instrumental Analysis of Foods

AB

50,50

(¢ =) LHFR
(# < ) Application of Spectroscopy

AC

50,50

(¢ =) &t
(# = ) Food Additives

AB,C

50,25,25

(¢ %) b gdpins
(# % ) Food Toxicological Chemistry

AB,C,D

50,20,20,10

(#2) 6 EkFE
(#® =~ ) Food Water Chemistry

A,B,D

60,30,10

(%) am43#
(# % ) Food Spices and Herbs

A,B

60,40

(v %) 6ahki g
(# =~ ) Food Flavor Chemistry

AB,C,D

40,30,15,15

(¢ %) GriEfmi A g
(# =~ ) Food Phytochemistry

AB,C

50,3020

(%) d@mg (EH27V 1)
(# ~ ) Sensory Evaluation of Food

AB,C

50,30,20

(4 %) 7 e

(# = ) Introduction to Computer Science

EARP ((1P4Efp s mei432)
AR (undergraduate course) M-#8 L 347 (master course) ~ D-1% X Zk4% (Ph.D. course)
ST AR F R Ao 2 A L B B

10U
20 A-1t 3 (lecture) ~ B-57 %' 2% (practice lecture) ~ C- ¢
BT % (others mcludlng seminar , speech..) -

A

100

: S-B ¥k (semester) ~ Y- £ 3% (school year, 2 semesters) o
> s ) (credit of course) e

3
4igtp (29d2E) AF A Ek (GERPE

Erig g

AP A éf_ :

105# 08 " 04 p



— RH12 B (D) | wap
iz 2 AL T 12 131 4| 54m%

(¢F %) -gx~ ol aly A
(# = ) Sophomore English 100

(¥ %) &Rt #5(-) AB
(#® =~ ) Food Microbiology (1) 80,20

(¢ %) &5k H8(2) A.B
(# =~ ) Food Microbiology (1) 80,20

AB,D
(P 2) a5l #89% A
(# % ) Food Microbiology Lab A 40,40,20

A,B,D

(¢2) amik2+59% B
(# = ) Food Microbiology Lab B 40,40,20

(7 %) wpEs AB
(# =~ ) Fermentation 80,20
(¢ %) ™ s & ABC T hgs
(# < ) Applied Microbiology 30,30,40 st -t
(¢ %) pgd $ 38 05 A
(# < ) Introduction to Microbial Genetics 100

(P =) ey A
(# =~ ) General Physics 100

(¥ =) kA4 AB
(#® =~ ) Seafood Processing 80,20
(F %) #bed Poprr A.B,D

(# =~ ) Application and Treatment of Heat 50,30,20
(P %) #ggsen AB,C,D
(# = ) Cereal Processing 50,20,15,15
(=) §F¥4c2 AB
(# = ) Fruit and Vegetable Processing 80,20

(¢ %) & 551 ABC
(# =~ ) Food Quality Control 40,40,20

(¢ %) amhig AB
(# % ) Food Materials 80,20

B & B (17‘42ﬁ}“1p3‘ﬁrfl*7\’4>

4 AR (undergraduate course) M-#8 L 347 (master course) ~ D-1% X Zk4% (Ph.D. course) \

# (lecture) ~ B-7 ¥ % (practice lecture) ~ C- Tdp 2 #10 4of 2 il & iz &334 - &
BT % (others mcludlng seminar , speech..) -

: S-B ¥k (semester) ~ Y- £ 3% (school year, 2 semesters) o

3
4igtp (29&2E) BF A H (G P£EcE ) (credit of course) o

Erig g KPEL B F 105# 08 " 04 p



Wi LA

A& B (i)

1 | 2]3 ] 4

HEy o
i S

(¢ %) a&14(2)
(# =~ ) Food Engineering (111)

Ul A]| S 2

AB,C,D

20,20,20,20

(v %) a&icHy
(# % ) Food Dehydration

A,B

80,20

(¢ %) 858 Eo % mR
(% = ) Food Packaging and Shelf Life

AB,C,D

70,10,10,10

(F2) & st
(#® =~ ) Food Machinery

AB

80,20

(P %) a1 RhpR
(# % ) Management of Food Factory

AB,C

50,30,20

(P =2) MAKFFLEH
( # < ) Researchand Development of Products

AB,C,D

40,30,10,20

(F%) ap B8R
(# <= ) Food Fundamentals

AC

60,40

(o) Harg

(# < ) General Chemistry

AB,C

40,40,20

(P=2) Apdng
(# =~ ) Human Physiology

AB

80,20

Atk R | 3

#F20p

(?2) &1 f
(# < ) Meat Processing

A,B

80,20

B AL

(" >) AAFEBETY
(# = ) Practice of Nutrition

A,B,D

30,30,40

B RF
33 35317}&

SR EEEEEE
(# < ) Practice of Quantity Food Management

A,B,D

30,30,40

3T o &iEd
YRR
§ 314

(P 2) RAFATY
(% = ) Practice of Clinical Nutrition

AB,D

30,30,40

37 iy
FY o RR
i 33&71%&

(P2 ) ABEFHEFY
(# < ) Practice of Community Nutrition

A.B,D

30,30,40

4+ 2ipl)
2V R
3 33%17};

(") FaREE

(# % ) Therapeutic Nutrition

AB,C

40,40,20

(P2)Hah2ET=R
(# % ) Therapeutic Nutrition Lab

AB,C,D

30,30,20,20

(P %) 2xiFpd ¥%
(# < ) Public Health Nutrition

MO AR BMEARE (1P 4P eBEI i AT )

AT % (others including seminar , speech..) -

A,CD

40,30,30

Hp 2% (semester) ~ Y -5 # 3% (school year, 2 semesters) -

3 ]
4iftp (29 &rE) BFLSH GHEF £ GHEF ) (credit of course)

AP A éf_ :

CC-E TR P e A AL B 0 B

105# 08 " 04 p



RPL 8 () | #Hab 23
3 (A - = s 23 G > ®
s BIEEENRERE AR T =| A
32
(¢2) FA7FR ulals]|o2 A.C.D 84 % |igznre
(®=) Nutrltlonal Assessment 50,10,40 wRit ?i%’%
(P2)*2apAn ulals!| . _ABC EA T
(# =~ ) Quantity Food Management 40,40,20 &R
(¢v2) ~ 235 WHEF%k ulesls!|y LABCD ER R
(# =~ ) Quantity Food Management Lab 30,30,20,20 &R
(¢ %) 25 Hjprih AB,C \
R
(# % ) Introduction to Biotechnology UlA]S |3 30,30,40 =
P ) 4 L AB,C ) }
RGN U|A|sS]|a4 R
(# ~ ) Biochemistry 30,30,40
(:‘ <> ) /‘F}r%%tl §4’3‘;{ﬁ U A S 5 A,B,C,.D i/% TR
(# = ) Special Topics in Food Processing 30,30,20,20 25 BRI
(¢ %) a&3dFHER Ul als!| o, LABC 54 4 |40 G
(# =~ ) Introduction to Food Nanotechnology 60,10,30 B A #5)
(P =) 332 2 b A d9 Ul als 3 AB,CD E S
(# =~ ) Sttistical Methods and Data Analysis 50,30,10,10 %
N e A,B,C,D A I PR
¢ sl D, L, -
<y,. ) G U|A]| S| 2 L EN)
(# % ) Beverage Technology 40.40.10.10 k| gy
! ! ! /H—%;’E—f
(P =2) med 8 A A E
) Kk b
(% =< ) Cell Biology UlA|S|3 100 By w4
(=) ¥ A AR
EFRE K
(# = ) Immunology UlA]S]|3 100 T el
(7 %) Ay 7k A e | wen
(# ~ ) Bioinformatics JA|S] 2 100 PR s
(¢ %) B e i A YREE EY
(&~ ) Animal Tlssue Culture UlA]S]|3 100 PEA g
(¢ =) a2 A W EE
(# < ) Plant Biochemistry UlA]S ]2 100 PEA ey
(#2) p32458 A L I F
(% % ) Molecular Biology A3 100 p |#02
(P2) ¢ HFh ¥ AB L |PmEE
sl S S B
(# <= ) Meat Processing UIlA]S]? 80,20 B a2
(P2)FBRFSFRIR AB,CD T
( ® = ) Operation and Management off U | A | S | 3 Fle [Pwew
25,25,25,25 e

Organic Farm

IR
2t A- 3k (lecture) ~ B-57 3" 3% (practice lecture) ~C- o T g 32 #1 0 4o 4 ik & g2 &
BT % (others mcludlng seminar , speech..) -

B & (17‘42ﬁ}“1p3‘ﬁrfl*7\’4>
AR (undergraduate course) M-#8 L 347 (master course) ~ D-1% X Zk4% (Ph.D. course)

: S-B ¥k (semester) ~ Y- £ 3% (school year, 2 semesters) o

3
44 (2 2reE) . BE s GREF R

KPEL BT

= (afcs ) (credit of course) o

it &

105# 08 " 04 p



ST OHD) | g
1 [2[3[4]ian

P ) AR ERRAY
( ) RFRERKAY ulals]o AB,.CD

ERS

I+

( ' ) Policy Study of Sustainable Agriculture 25,25,25,25

(¢ %) aR&v(-) ABCD
( ® ~ )Food and Agriculture Education (1) 25,25,25,25
(v =2) aRh%xv(2) A,B,C,D
(® ~ ) Food and Agriculture Education (I1) 25,25,25,25

o HE| o>

> = 3
I+

LB
i 4
N S

e W[ a

ML RAIRBHELWP (14 A EI A AT A )
1:U-54 3547 (undergraduate course) M-#g L 342 (master course) D-#% 1 %42 (Ph.D. course)
2 A-T (Iecture) B-47 ¥ #k (practice lecture) C— ST AR 2 AP e 4 B A R B AR
sy ey

3: 9 51k (semester) Y-8 &% (school year Zsemesters)
4rftp (2P freE) BF A8 (FHEFP L OET ) (credit of course) -

Erig g KPEL B F 105# 08 " 04 p



