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(Training students with research concept and practical experience in food science
and biotechnology)
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(Utilize and integrate the knowledge in food science and biotechnology)
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(Train the ability of doing research in food science and biotechnology)
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(Understand the advanced practlce in food science and biotechnology)
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(Cultivate the global vision in food science and biotechnology)
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(Have the capability of logic and independent thinking to solve the
guestions)
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