R @2 BE 178 Eifefd 4

© R (248 SHRERTL2FPHF LA
O RFE=: SEFER* 25 PHE
© RFIP FAoT
REI2 = (i) . .
L LA BacH | &z
rr e 213(4|5]| ° '
> . Er =424 (2 ) A~ L td i R
(¥ )gﬁﬁ.ﬁvm(——)A B CIRIY |2 82 |o- sz
(#=< ) Seminar (l11) A~B
S BT B B A
(P 2) BT )AL ClE|Y|2]| 84% |e.srxpx
(# =) Special Topics and Research (111) A~L
N A 7 N 2 pa I
SADIA k. Lk L . Alels|2| sas [FFE7
(# < ) Research Methods in Food Chemistry N
> oid 4- vid £a3 ;2- A 212
(¢ )E‘r'l-"/f ’f—"gﬁﬁi AlElIS]?2 § 4 o
(# ~ ) Research and Experimental Methods in Food Microbiology
. ~ e o =33l
(o) SERPRELE : Alels|2] saw 2F7F
(#+ ) Research Methods in Food Quality &
(2) BEMIPLE : AlE|S|2]| 82
(# < ) Research Techniques in Food Processing
> CEE 242 (A~ BT R A A
(¢ 2) & 4Gt (2A-B cle|y|2| &2 o rmen
(#< ) Seminar (IV) A~B
S - T & £ A
(¢ 2) BT @A-L ClE|Y|2] 849 |o rrpn
(# =) Special Topics and Research(IV) A~L
> A ’:l— A /Y.—— S 24%
(12) SR2F W 5 i AlE|s|2| 2%
(# < ) Methods for Food Biotechnology
< d de M iy /é!" A iy
(o) SEFERLE AlE|S|2] 82
(# =) Research and Experimental Methods for Food
(?2) 8 %1 T Z - - - alelsla| &2
(# < ) Research Methods in Food Engineering
° R TEE: fa
(P2) BIASfAELIZY _ AlE|s|3| a2
(# < ) Post-Harvest Physiology of Horticulture
< B QTSRS
SAPES 3./ C|R|Y[12]| &2 =
(# < ) Dissertation
ML RPIR B AP (14 iR gEImrETFR)
1 PU-8 L3 s M- Fﬁcﬁi D-# 1 F%cﬁi ‘ y
2 CAEFH BRI Y R C o TARE LA R A S B AR B B e
3:R-%i ~E-E3 o
4 S-FHFk Y-ﬁﬁ;ﬁc
S5 fn (2¥frE) BN H (FEFROET)-
RPE =i FER Kyl EF 93974 15 p




