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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 practice 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 mdependent thinking to solve the
questions)
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(# < ) Special Topics and Research (I) A~E
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(# < ) Experimental Design in Food Science
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(# <) Food Fats and Oils
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