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CRSNY TR L SF -
(Department of Food Science and Biotechnology)

a1 ¥T (Master course program)

IFE'P\’"’

(Educational aim) BT A SAEE A SRR PR S ] A

(Training students with research concept and practical experience in food science
and biotechnology)

g2 o EPPE
(Student ablllty) EH LSS S SR 2 & o g

ML

(Utilize and integrate the knowledge in food science and biotechnology)

BESEHAHEE DSR2
(Train the ability of doing research in food science and biotechnology)

RS SRR AT 2 e £
(Understand the advanced practice in food science and biotechnology)

BAGSFHEE PP 2 2R AR
(Cultivate the global vision in food science and biotechnology)

BAE - b LY A AR 0
(Have the capability of logic and mdependent thinking to solve the
questions)
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ORPE = T Rh* 25 2HF 4

Bl

ARG £

AL g (M3r)

4

B
i 4 YL
(Ability
No.)

(¢ =2) @ r‘%;ﬁ?‘?%% A~E
(# ~ ) Research Techniques in Food Science A~E

AB,CE

25,25,25,25

(¢ <) BAm(CAE
(# =) Seminar(l) A~E

AB,CDE

30,10,20,20,20

54 4

2N

EEE 4 A
FEE N TR

i

(¢ <) 7V KE

(# = ) Teaching Practice

AB,CD,E

20,20,10,20,30

(¢ =) BAHWOAE
(# =) Seminar (1) A~E

AB,CD,E

20,20,10,20,30

(¢ =) a&d FHEd
(& =~ ) Specific Lecture on Food Science and Biotechnology

AB,CD,E

15,15,40,15,15

(v =) Z2EH>
(# <) Dissertation

ABCDE

20,20,20,20,20

(F2) 7 BBEFR
(# ~ ) High Intermediate English-Listening Comprehension

C

100

LF- R 3
F(R )
28 s i

I ST
€Y
BEER
4y AT
FBEFR
g ¥ iE-
P 2 27w

(¢ 2) * FEEFRY
(# =~ ) High Intermediate English -Reading

LF- Fi= 3
F(R )
28 s i

sLgHg
€Y
I F IR
S
F AR
g ¥ iE-
* 2 279w

ML AL R B LA WP (14 EHFEFHIESAFA)

1:U-81 3542 (undergraduate course) ~ M-#a L 3542 (master course) D- 4 ’ﬁcﬁf, (Ph D. course)

2 A pﬁe (lecture) ~ B- F ¥ ¥k (practice lecture) ~ C- o T dp F 2 #4 p 4o 4 it & Fow 2 B AL
Ry = % (others mcludrng seminar, speech...
31 S-5i# (semester) ~ Y-5 £ 3k (school year, 2 semester)

4P (2P&2E) BT LNH (GFEFE T ) (credit of course) »
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AL A

P& B (i)

2 13| 4

R
it B

B RAE

(¢ =) B OAE
(# < ) Special Topics and Research (I) A~E

AB,CD,E

20,20,10,20,30

(=) 8 5P FFRL
(# < ) Experimental Design in Food Science

AB,CD,E

20,40,15,5,20

(o) BB R
(# = ) High-Pressure Food Science and Technology

A,CD,E

50,20,10,20

(¢ =) a5nn%g
(#~ ) Food Fats and Oils

ACD

40,40,20

(¢e) BEBRE(0)
(# < ) Advanced Food Chemistry (1)

AB.E

30,30,40

(") FREFYE

(# < ) Research Techniques in Nutrition

AB,CE

50,20,10,20

(F ) BEBKL LT
(# =) Food Carbohydrate

AB,CE

50,20,10,20

(¢2) 0 Tt H
(¥2) Protein Chemistry

A,CD

40,40,20

(F2) 8FR T SFTEL
(# <~ ) Food Sensory Quality and Analysis

AB,CDE

40,20,20,10,10

(=) aFhis g
(# <) Food Kinetics

A,B,D

55,35,10

(%) §FBRIFRILE B
(# ~ ) Application and Treatment of Food Waste

AB,CD,E

30,20,20,10,20

(#2)dit1fe
(# ~ ) Biochemical Engineering

AB,C

50,30,20

(P2) BESELIT
(#< ) Advanced Food Analysis

AB,CD,E

30,20,20,10,20

(¢) 8axFLEx >
(# < ) Food Hygiene and Safety

A,CD

40,40,20

()R HE
(# <) Enzymology

AB.E

50,20,30

(¢ %) @54 i
(# = ) Special topics in food biotechnology

AB,CD,E

20,20,20,20,20

(¢ ) PR EFFH
(# = ) Special Topics on Lactic Acid Bacteria

AC

80,20

ML AR gE AW, (14 i eErmi L)
1:U-84 3547 (undergraduate course) ~ M-8 4 #4% (master course) ~ D-#% 1 Fﬁcﬁi (Ph D. course)
21 A-1t 3 (lecture) ~ B-5 %' 2% (practice lecture) C T AL R Ao F 2 A L B
EXRTY % (others mcludmg seminar, speech...
31 S-F ¥k (semester) ~ Y-8 & 3% (school year, 2 Semester) °
4 :

B (2P & 2E) BF A d (R T ) (credit of course)

A R
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2 13| 4
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(¢ 2) & &2 FEHm

(# < ) Special topics in Food Microbiology

A | S 2

AB,CE

50,20,10,20

(P2) ¥ RELAE
(# < ) Nutrition and Immunology

AB,CE

30,30,20,20

(P2) GREF AT 5T
(# < ) Applied Molecular Biology in Food

AB,CD,E

25,20,10,25,20

(v =) FiEa 58 FHh
(# = ) Special topics in Health Foods

A,CD

35,30,35

(P2) T a etz gt
(# ~ ) Computer-Aided Techniques in Food Science

AB,C

70,20,10

(P 2) FHEFFE 40
(# < ) Cereal Science and Technology

AB,CDE

40,20,15,10,15

(¥ =) ﬁi;}i_‘ﬁ;”v‘ BT
(# = ) Scientific English Writing

AB,CD,E

30,20,10,20,20

(¢ =) BXF T (OAE
(# = )Special Topics and Research (1) A~E

AB,CDE

20,20,20,20,20

&1 ()
(# < ) Advanced Food Processing (I1)

(+2) 3%

AB,CE

50,20,10,20

(%) & Fp P L
(# < ) Physical Properties of Food

AB,C

55,35,10

(P2)FPHFREL
(# =) Market Survey

AB,.C

50,20,30

Ly

(4+2) B AN
(# < ) Animal Products Processing

AB,C

50,20,30

3 A X

(F=2) 851 L2 FEFHR
(# = ) Special topics in Food Industry Microbiology

AB,CDE

25,25,10,15,25

4 ,:l ’x‘

822 %

FWE 55

(P2) 2f it BHEH
(# < ) Special topic in Biochemistry

ADE

70,10,20

:34"«

_—

(P 2) @ B ERFEE 7
(# < ) Bioactivity and chemistry of herbs

AB,CDE

20,20,20,20,20

(=) Wats
(# =) Functional Food

AB,CD,E

20,20,20,20,20

(¢=2) 23R BRBORIZE
(# = ) Biosensor: Principles and Applications

ML R

‘N-

R AP (1A eI mELFA)
T U- ﬁ HAT (undergraduate course) ~ M-8 4 #4% (master course) ~ D-#% 1 Fﬁcﬁi (Ph D. course) o
A Fﬁe (lecture) ~ B-% % 3% (practice lecture) C

...... % (others mcludlng seminar, speech...
S ¥§ #F 3% (semester) ~ Y-5 £ %k (school year, 2 Semester) °

PR (2P R rE) BF LS M (FEFR

AB,DE

30,30,20,20

S 23 ,fip@rgr ik

> i ) (credit of course) ©
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AL A

P& B ()

2 | 3

4

HEyos
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(¢ 2) 253 K
(# < ) Bio-Nanotechnology

A | S

2

A,B,D,E

30,30,20,20

(¢ =) M2 F o Hpk s
(# = ) Introduction of vitamins in one carbon metabolism

ABE

30,30,40

(P =) M2 F o H o s
(3 ~ ) Special topics in one carbon metabolism

ABE

30,30,40

(¢2) 85 g8
(# <) Food Rheology

AB,CE

50,20,10,20

(¢ %) 8 FHFL S
(# < ) Special topicsin Food Sterilization

AB,CD,E

25,25,15,15,20

(¢ =) 85tk R
(# ~ ) Special topics in Food Dehydration Engineering

AB,CDE

25,25,15,15,20

(P*) B3Ea5x14
(# =) Advanced Food Engineering

AB,CD,E

20,20,15,15,30

("2) BEIHF4Hh15()
(# <) Advanced Food Processing (I)

AB,CDE

25,25,15,15,20

(P2 ) 22 mdrd
( # < )Microbial Physiology and Biotechnology

AB,CE

25,30,25,20

(¢ =) WaEd I o
( # < ) Fermentation Biotechnology

AB,CE

20,30,30,20

;ﬂdf ¥R
g)

(P2 ) 3EMAprirtry
(% = ) Advanced molecular microbiology

AB,CD,E

20,20,20,20,20

2t

(4 %) B EM2 42 5 Hie

(% = ) Advanced microbial biotechnology

AB,CDE

20,20,20,20,20

(P =2) 8&F1M6EM7 2
( # < ) Research Methods in Food Engineering

A,B,C,D,E

20,20,15,15,30

(=) pd AEAR
( # < ) Free Radicals and Diseases

ABE

40,30,30

(7 =) 8 @2 ()

( B ) Special topics in food biotechnology(I1)

AB,CDE

20,20,20,20,20

(F %) 3 EHRTEET()

( # % )Teaching Practice in Higher Education()

AB,CDE

20,20,20,20,20

(#2) 3 3RTEREFH()
( ' )Teaching Practice in Higher Education(l11)

AB,CDE

20,20,20,20,20

ML RBIRBH AP ((1F4 R mEAEFH)
U-5 4 3548 (undergraduate course) ~ M-8 4 #4% (master course) ~ D-#% 1 Fﬁcﬁi (Ph D. course)
D A-1t 3 (lecture) ~ B-57 4 2k (practice lecture) C— ST EL PP e A AR RS B
FE o % (others mcludmg seminar, speech...
S-5 # 3 (semester) ~ Y-8 £ 3 (school year, 2 Semester) °

R (2P 2E) BF A8k (e iodcF ) (credit of course) o
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