R @2 Fmaldsid FPmaRd 4

© RBHE (F48) P SSERT 2FPHE AR
O RPEE: ST/ 2 HPHE
© RPIP F e

i 4, il By
(¢ 2) & 558 % %z A~E M[B RS |1 |84 % Eﬁiﬁfv;;
(# < ) Research Techniques in Food Science A-~E o T
(¢ 2) BAHHE)AE MICRI[Y |2 |82 |BFITEELS
(#+) Seminar(l) A~E IR
(¢ ) BAFF AL MICIE Y 2 |824 Wiﬁf’;;
(# <) Special Topics and Research (I) A~L - o
(P 2) FV % MB[R[Y |0 |82 %
(# = ) Practical Teaching
(F2) FEFASHLE MIAE[S |2 |82 %
(# < ) Advanced Processing of Horticultural Products
(P 2) s EPRFRKT MIAIE IS |3 |84 %
(# < ) Experimental Design in Food Science
(") 3 Ra&EH MIAIE IS |3 |84 %
(# = ) High-Pressure Food Science and Technology
(f2) a4 28 MIAIE IS [3 [82 %
(# <) Vitamins
(P2) & E MIA[E S |3 |84 %
(# <) Food Fats and Qils
(P2) 3 &858 MIAIE IS [3 [82 %
(# <) Advanced Food Chemistry (1)
(P2) BEFSHEE(O) MIAIE IS |3 |82 %
(# < ) Advanced Food Chemistry (1)
(") FREFY 2 MIAIE |S [2 |82 %
(# < ) Research Techniques in Nutrition
(P 2) kit E4 -8 MIAE[S |2 |82 %
(# < ) Food Carbohydrate
(P 2) v it 8§ MIAIE IS |3 |84 %
(# =) Protein Chemistry
(P2) SERFEFTEAAT MIA [E[S |2 |82 %
(& ~ ) Food Sensory Quality and Analysis
(P2 BTEEEE MIAE S |2 |84 %
(# <) Applied Enzymology




Rp1% B ()

B R 112131215 B aH #ix
(v=2) axhis g MIAIE IS |3 |84 %
(# <) Food Kinetics
(P 2) afiph ey ha B MIAIE S [2 |82 4%
(# < ) Application of Internet Resources For Food Science and Technology
(P 2) 8 5FBRR I mt2 e it MIAIE IS |2 |84 %
(# <) Application and Treatment of Food Waste
(¢ 2) 2 itade MIAIE S |3 |84 % |*em-3:5
(# < ) Biochemical Engineering
(P*) BEEEATT MIAIE S |3 |84 % |*em-3:8
(# < ) Advanced Food Analysis
(P2) agipitq MIAIE S |3 |84 % |*em-3:&
(# < ) Food Biochemistry
(¢2) aEFLEg MIAIE S |3 |82 % |*e#-3:%
(# < ) Food Hygiene and Safety
(") % HE MIAE|S [3 |82 % |*ec#m-35%
(#< ) Enzymology
(¢ %) a&2PFHITEH MIAIE S [2 |82 % |*es-3:%
(# < ) Special topics in food biotechnology
(¢ %) PR FFH MIAIE IS [2 |82 % |*em-2&
(# < ) Special Topics on Lactic Acid Bacteria
(¢ =) a2 rEm MIAIE S [2 |82 % |*es-3:%
(# <) Special Topics on Food Microbiology
(") FRELE MIAIE IS |2 |82 % |*em-3%
(# =) Nutrition and Immunology
(P2) 8FKAFEFE MIAIE S [3 |82 % |tesm-3
(#+ ) Applied Molecular Biology in Food 3 &
(¢ =2) HEaTEHH MIAIE IS |3 |84 % |*em-3%
(# < ) Advanced Introduction to Health Foods
(P %) RHoa St 2 MIAIE IS |2 |84 %
(# <= ) Computer-Aided Techniques in Food Science
(# =) FRFEFFLE MIAIE IS |3 |84 %

(# <) Cereal Science and Technology




e

Rp1% B ()

(¢ ) fHF 2P IF

a
|

(# <) Scientific English Writing

(¢ =) BAHE)A-E

a
[

(# =) Seminar (1) A~E

ERE L LA
KRR £ 3= 3

(¢ %) B3 T ()AL

a
[

(# <) Special Topics and Research (1) A~L

R E A
s A FIEE

(F2) 8 Ed AR

a
[

(# = ) Specific Lecture on Food Science and Biotechnology

SR 3iE

(ﬂé);&;’%gfn‘@

a
£

(# = ) Dissertation

(F2) REE S H(C)

a
£

(# < ) Advanced Food Processing (1)

(¢ %) @Kot

(# = ) Physical Properties of Food

(P2) P HFRE

(# < ) Market Survey

*w- 3iE

(*2) 8&1 EME P HH

(# <) Special Topics in Food Industry Microbiology

(4 o) ) B BEFRS

(# = ) High Intermediate English-Listening Comprehension

L3 F= 2[5 - IR
ZIHE(CIA )
285 5 Hir @A
2 %% F A&
Fe3oaidR
Dy AT ga
ARG, Y=
-z

(¢P2) ¢ FBEFRA

a
o

(# = ) High Intermediate English -Reading

L3FF= 2[5 - IR
ZIHE(CIA )
28 % kA
4 %9 3
Fe3odadRr
L, AT g
ARG, Y=
Sz

(4 2) A P

a
=
o

(# < ) Special Topic in Biochemistry

e /- ,Z 3

E o

(P ) KFHELE 8

ar
=
o

(# = ) Bioactivities and chemistry of herbs

(¢2) Paltsx

ar
=
o

(# =) Functional Food




AR B (ML)

TR RoRd x| &L
(L 1213125 ™"
(¢ =2) 23R RBRIZE JEH M|IA|E|S|[2]|84%2 %

(# < ) Biosensor: Principles and Applications
(P 2) 242 K M[A|E|S|2|82 %

(# < ) Bio-Nanotechnology

RN EFA)

(T3 48 =i
AL~ D S o

1 :U-51 354 M- ‘ »
2 AL ~B-F Y -C- ‘rjﬂ;@a ﬁiﬁ&r?;4p§-1**3§’ppzﬁp?-~§siz ‘g{gpi......go
S:R-2ig ~E-E13 o
4 S-FHP Y-HEH- L
iR (2P 2E) RFLH GPELFE OIS ) -

RIE I FEF KyEL B F 99 £ 2 23 p



