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(Department of Food Science and Biotechnology)

% 4 r7 (Ph.D. course program)
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(Educational aim) T e T I L i X
(Training students with advanced research/management ability in food science
and biotechnology)
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(Student ability) 2L SRR A PR kR

(Utilize and integrate the knowledge in food science and biotechnology)
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(Train the advanced research/manage ability in food science and
biotechnology)
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(Understand high-level practice in food science and biotechnology)
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(Equipped with global vision in food science and biotechnology)
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(Have the capability of creation, logic, and independent thinking to solve

the questions)
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( # = ) Special Topics and Research (Ill) A~D
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(# % ) Research Methods in Food Chemistry
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(# ~ ) ResathandBxpeimental Methodsin Food Microbiolagy
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( # ~ ) Research Methods in Food Quality
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( # = ) Research Technicues in Food Processing
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(# < ) Methods for Food Biotechnology

ABD,E

20,30,20,30

(v +) b ap Py
( ® = ) Research Techniquesin Physical Properties of Foods
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(# < ) Post-Harvest Physiology of Horticulture
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( # = ) Advanced Food Processing (l11)
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(# % ) Teaching Practice(ll)

AB,CDE

30,20,10,10,30

(V’ Q ) ;_i:( -l- ]L
(7<) Nutrrtlonal Biochemistry
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(# < ) Advanced Nutrition
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(# =) Advanced Food Chemistry (I1)
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