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Common Curriculum of Life Sciences

SNNTHPESES S B BBARESES  d A

HLC0512,MNC0407 MNC0408,MNC0410

15,17

: g EENEEN Y XL £
oo glp tg Fepp LA 14 PR % k|| ST g Py
e EH AT P R g 3 Il P P T oER i | %3t
2 L Organic Chemistry . AGC0105,AGC0106,AGC0107,HLCO512,SCC0207.
i A > » ” >
g "~ 3 3.0 1 2 |L23 SCC0208,SCC0209 12151617
4 Mg L =% Organic Chemistry Lab. " AGCO105,AGC0106, AGCO107,AGCO108,AGCO109, | 11.12.13.14
A & 1 3.0 1 2 1.2,3,4 HLC0512,5CC0207,SCC0208,SCC0209 1 5‘1 6’1? ?
et & Microbiology . AGC0105,AGC0106,AGC0107,AGCO108 AGCO109,
P gl s . : ; ; |15
5 e 3 3.0 1 2 |L23 HLCOL07HLC0306 HLC0s07,1L.Cose9 HLcosto | 1516
LC0511,MNCO110,MNCO112,MNCOL1S,MNCO1 16,
MNC0209,MNC0212,MNC0407, MNCO408,MNCO40
9MNC0410
Hcd $o 8B % Microbiology Lab. & 1 3.0 1 2 [1,2,3 AGCO105.AGC0106,AGCO107.AGCO108.AGCOI09. | 11,1213, 14,




N Y

Z T
S AR Sl

It

8 SA#HE AT

Food Foundation Program

23084~ B2 B REINELS 2 A F 4

™

P LA

S LR

S

" %

& 5

" %
%

Lol S
RPN

B R BG

7

S
P

=y
=

A

2

-

SREgEE (1)

Introduction to Food
Science (1)

2.0

1

1

1,2,3,5

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0307,HLCO507,HLC0S08,HLCO509,HLCOS10,
MNC0109,MNC0110,MNCO111,MNC0112,MNCO11
3,MNC0114,MNC0115,MNC0116,MNC0209,MNCO
210,MNC0211,MNC0212,MNC0213,MNC0214,MN
C0215,MNC0216,MNC0407,MNC0408,MNC0409,M
NC0410,SCC0207,8CC0208,SCC0209

12,15,16,18

General Chemistry

3.0

1,2,3

AGC0105,AGC0106,AGC0107,HLCO512,SCC0O207,
SCC0208,5CCO209

12,15,16,17

General Chemistry Lab.

3.0

1,2,3,4

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0512,SCC0O208,SCC0209

11,12,13,14,
15,16,17

General Physics

3.0

AGC0105,AGC0106,AGC0107,5CC0207,5CC0208,S
CC0209

11,14,16

Calculus

3.0

2,3

HLC0512,SCC0207,8CC0208,SCC0209

12,15,18

ar
I

P s (11)

Introduction to Food
Science (I 1)

2.0

1,2,3,5

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0307,HLC0O507,HLCO508,HLCO509,HLCO510,
MNC0109,MNC0110,MNCO0111,MNCO112,MNCO11
3,MNCO0114,MNCO0115,MNC0116,MNC0209,MNCO
210,MNC0211,MNC0212,MNC0213,MNC0214,MN
C0215,MNC0216,MNC0407,MNC0408 MNC0409,M
NC0410,SCC0207,SCC0208,SCC0209

12,15,16,18

A g

Analytical Chemistry

3.0

1,2,3

AGC0105,AGC0106,AGC0107,HLCO512,MNC0216,
MNC0410

12,13,15,16

AAT iR R R

Analytical Chemistry Lab.

3.0

1,2,3

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0512,MNC0410

12,15,16

ipig (1)

Biochemistry (1)

2.0

1,3,5

AGC0105,AGC0107,HLCO107,HLCO307,HLCO507,
HLC0512,MNC0211,MNC0407,8CC0208

14,18

2 EF% (1)

Biochemistry Lab. (1)

3.0

DO | DD | DD DO

1,3

HLC0507,HLCO508, HLCO509,HLCO510,HLCO511,H
LC0512

11,12,13,14,
15,16,17,18

2y g (ID

Biochemistry (1II)

2.0

[\

1,3,5

AGC0105,HLC0107,HLC0307,HLC0507,HLCO512,
MNC0211,MNC0407,8CC0208

14,18

2P gg% (11)

Biochemistry Lab. (II)

3.0

1,3

HLC0507,HLCO508,HLCOS09,HLC0510,HLCO511,H
LCOs12

11,12,13,14,
15,16,17,18

BT (D

Practice for Food Science

(D

2.0

1,4

AGC0105,AGC0108,HLCO107,HLCO109,HLCO110,
HLC0306,HLC0507,HLCO508,HLCO509,HLCO510,
MNCO0109,MNCO0110,MNCO111,MNCO112,MNCO11
3,MNC0114,MNC0115,MNC0209,MNC0210,MNCO
211,MNC0212,MNC0213,MNC0214,MNC0215,MN
C0216,MNC0407,MNC0408,MNC0410,SCC0207,SC
(C0208,SCC0209

11,12,13,14,
15,16,17,18

professional practice

2.0

1,4

AGC0108,HLC0107,HLCO109,HLCO110,HLCO306,
HLC0507,HLCO508,HLC0OS09,HLCO510,HLCOS11,
MNC0109,MNC0110,MNCO111,MNC0112,MNCO11
3,MNCO0114,MNC0115,MNC0116,MNC0209,MNCO
210,MNC0211,MNC0212,MNC0213,MNC0214,MN
C0215,MNC0216,MNC0407,MNC0408,MNC0410,S
CC0207,5CC0208,SCC0209

11,12,13,14,
15,16,17,18

BT (1D

Practice for Food Science

(1D

2.0

1,3

AGC0105,AGC0108,HLCO107,HLCO109,HLCO110,
HLC0306,HLC0507, HLCO508,HLCO509,HLCO510,
MNCO0109,MNC0110,MNCO111,MNCO112,MNCO11
3,MNC0114,MNC0115,MNC0116,MNC0209,MNCO
210,MNC0211,MNC0212,MNC0213,MNC0214,MN
C0215,MNC0216,MNC0407,MNC0408 MNC0409,M
NC0410,SCC0207,SCC0208,SCCO209

11,12,13,14,
15,16,17,18

Lagslie (11D

Practice for Food Science
(11D

2.0

1,4

AGC0105,AGC0108,HLCO107,HLCO109,HLCO110,
HLC0306,HL.CO507,HLCOS08,HLC0O509,HLCOS10,
MNC0109,MNC0110,MNCO111,MNCO0112,MNCO11
3,MNC0114,MNC0115,MNC0116,MNC0209,MNCO
210,MNC0211,MNC0212,MNC0213,MNC0214,MN
C0215,MNC0216,MNC0407,MNC0408,MNC0409,M
NC0410,SCC0207,8CC0208,SCC0209

11,12,13,14,
15,16,17,18

Bzt (1)

Seminar (1)

2.0

1,2,3

AGC0109,HLC0507,HLCO508,HLCO509,HLCO510,
HLC0511,HLC0512,MNC0209,MNC0210,MNC0211
L, MNC0212,MNC0213,MNC0214,MNC0215,MNC02
16

11,12,15,16

LAt (1 1)

Seminar (1)

2.0

1,2,3,4

AGC0109,HLCO109,HLCO111,HLC0508,HLCO509,
HLC0510,HLCO512,MNC0109,MNC0209,MNC0210
JMNC0211,MNC0212,MNC0213,MNC0214,MNC02
15.MNC0216.MNC0409 MNC0410

11,12,13,14,
15,16,17,18
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w1z (1)

Food Engineering ( I )

2.0

2

1,2,3,4,
5

AGC0105,AGC0106,AGC0107

12

a

Fhrl g

Food Processing

2.0

1,2,3,5

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, MNC0109,MNCO110,MNCO111
JMNC0112,MNC0113,MNC0115,MNC0209,MNC02
10,MNC0212,MNC0407,MNC0409,SCC0209

11,12,14,15,
16,17,18

@

EEEETY

Food Processing Lab.

3.0

1,2,3,4,
5

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, MNC0109,MNCO110,MNCO111
JMNC0112,MNC0113,MNC0114,MNCO0115,MNCO01
16,MNC0209,MNC0210,MNC0211,MNC0212,MNC
0213,MNC0214,MNC0215,MNC0216,MNC0407,M
NC0408, MNC0409,MNC0410,SCC0209

11,12,14,15,
16,17,18

a

Fide (11)

Food Engineering ( I 1)

2.0

1,2,3,4,
5

AGC0105,AGC0107

12

-

A

Food Microbiology

3.0

1,2,3,4,
5

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0107,HLCO108,HLCO109,HLCO110,HLCO111,H
LCO0112,HLC0507,HLCO508,HLCO509,HLCO510,HL
C0511,HLC0512,MNCO0109,MNC0110,MNCO111,M

NCO112,MNC0113,MNCO114,MNC0115,MNCO116,
MNC0209,MNC0210,MNC0211,MNC0212,MNC021
3,MNC0214,MNC0215,MNC0216,MNC0407,MNCO

408,MNC0409,MNC0410

11,12,13,14,
15,16,17

N

hed B8R %

Food Microbiology Lab.

3.0

1,2,4

AGC0105,AGC0106,AGC0109,HLCO107,HLCO111,
HLC0307,HLC0O507,MNC0109,MNCO0111,MNC0112
JMNC0115MNC0116,MNC0211,MNC0214,MNC02
15,MNC0216,MNC0407,MNC0410,SCC0209

11,12,13,14,
15,18

-

At (1)

Food Analysis (1)

2.0

1,2,3,5

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0306,HLC0307,HLCO308,HLCO512

12,14,15,16

S

s g s (1)

Food Analysis Lab. (1)

3.0

1,2,3,5

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0306,HLC0307,HLC0308,HLCO512,MNCO111,
MNCO115,MNC0116,MNC0209,MNC0210,MNC021
1,MNC0213,MNC0216,MNC0407,MNC0410

12,14,15,16

@

it g (D)

Food Chemistry ( I )

2.0

1,2,3,4,
5

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0509,HLCO510,HLCO511,HLCO512,MNC0109,

MNCO0110,MNCO0111,MNCO0112,MNC0113,MNCO11
4,MNCO0115,MNC0116,MNC0209,MNC0210,MNCO
211,MNC0212,MNC0213,MNC0214,MNC0215,MN

C0216,MNC0407,MNC0408,MNC0409,MNC0410,S

CC0207

11,12,13,14,
15,16

S

A
=
a

s
=

Food Unit Operations

2.0

1,2,3

AGC0105,AGC0107,AGCO108,MNC0109,MNCO110
JMNC0111,MNC0113,MNC0116,MNC0209,MNC02
10,MNC0212,MNC0216,MNC0410,SCC0207,SCC0O2
08

11,12,13,14,
15,16,17,18

@

P
-]
&

-
=

=

Food Unit Operations Lab.

3.0

1,2,3

AGC0105,AGC0107,AGC0108, MNCO0109,MNCO110
JMNC0111,MNC0113,MNC0116,MNC0209,MNC02
10,MNC0212,MNC0216,MNC0410,SCC0207,SCC02
08

11,12,13,14,
15,16,17,18

S

a1 (1 1)

Food Analysis (I 1)

2.0

1,2,3,5

AGC0105,AGC0106,AGC0107,HLCO306,HLC0307,
HLC0308,HLCO512

12,14,15,16

N

St g (11)

Food Analysis Lab. (I 1)

3.0

1,2,3,5

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0306,HLC0307,HLC0308,HLCO512,MNCO111,
MNCO115,MNC0116,MNC0209,MNC0210,MNC021
3,MNC0216,MNC0407,MNC0410

12,14,15,16

@

st g (1 D)

Food Chemistry ( I T )

2.0

1,2,3,4,
5

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLC0509,HLCO510,HLCO511,
MNCO0109,MNC0110,MNCO111,MNCO112,MNCO11
3,MNCO0114,MNCO0115,MNC0116,MNC0209,MNCO
210,MNC0211,MNC0212,MNC0213,MNC0214,MN
C0215,MNC0216,MNC0407,MNC0408 MNC0409,S
CC0207,SCC0208,SCCO209

11,12,13,14,
15

g

B
%

Nutrition

3.0

1,2,3,5

AGC0105,AGC0108,HLCO107,HLCO111,HLCO308,
HLC0507,HLCO510,MNC0111,MNC0210,MNC0410
,SCC0208

11,12,13

@

I
5
B
%
P
4

Food Sanitation and Safety

2.0

1,2,3,4,

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLC0O508, HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNCO0112,
MNCO0113,MNC0114,MNC0115,MNC0116,MNC020
9,MNC0210,MNC0211,MNC0212,MNC0213, MNCO
214,MNC0215,MNC0216,MNC0407,MNC0408, MN
C0409.MNC0410.SCC0207.SCC0208.SCC0209

11,12,13,14,
15,16,17
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L4058 & > B2 B3 mEl6F A 0 2 AR

16,MNC0209,MNC0210,MNC0211,MNC0212,MNC
0213,MNC0214,MNC0215,MNC0216,MNC0407,M

NC0408, MNC0409,MNC0410,SCC0207,8CC0208,S
CC0209

, L iE B k| B ok [ e
v flp 2 A Eoflp 24 =i S e S st 2wk s
N . g ay = = 7~ R

7f \-"f‘}" 7f r’%‘ﬁ_ "Z :’"J % Bé;_& EXN gg}; RSy 7 f‘ b
EEZE N Food Preparation i 9 2.0 1 2 |1,2,3 AGC0105,MNCO110
ik e St Introduction of Health oo 9 2.0 9 2 1.3 HLC0507,HLCOS08, HLCOS10,HLCOS11,HLCO0S12,S |19 15

Foods 2 . ’ €C027 ’

& mok Food Law and Regulation e AGCO108 HLCO508, HLCOS09,HLCOS10,MNCO408, |17 13 18

e @ 2 2.0 2 2 11235 [incomgscconr >

ARpA TR Human Physiology % 9 2.0 3 1 1,3,5 HLCO111.HLC0307HLCOS07 HLCOSI2.8CC0209 | 15 16

o Regulation of Metabolism % 9 2.0 3 1 135 ?%g% 91l.HLCO5O7.HLC0510,HLC051l,HLCOSIZ‘S 15

& Bde s Physical Properties of = 9 2.0 3 1 1.2 MNCO210MNCO408 MNCO409,5CC0207.5CC0208 |19 13 15
Foods .

5 v % Food Toxicology o= AGC0105,AGC0106,AGC0107,HLCO306,HLCO307

a9 55 E : E . »

w g & 2 2.0 3 1 1,2,3,5 HLC0308,HLCOS12,MNCO109,MNCO110,MNCO111 12,1415,16,
MNCO112,MNCO113,MNCO114 MNCo1 15, MNcol |17
16,MNC0209,MNC0210,MNC0211,MNC0212,MNC
0213,MINC0214

3 b L B g Introduction to e AGC0105,AGC0106,MNC0209 MNCO210.MNC040 |19 15 16,1
RSl Biostatistics R 2 2.0 3 2 L3 7,5CC0207,5CC0208,8CC0209 156,18
Bk O T Functionality Evaluation . AGC0105,HLCO111,HLC0507,HLCO508,HLCO510.
PRUE B oA i o : o . - |1
g e A EE for Health Food 3 2 2.0 3 2 |L3 MNCO407.5CC0209 3
& Bk e e Food Additives i 9 2.0 3 2 |1,2,5 AGC0105,AGCO107MNCO111 12,15,16
&R A Instrumental Analysis e AGCO105,AGC0106, AGCO107, HLCOS12MNC0216, | 12.14.15.16
REA A & 3 3.0 3 2 11,23 Ao 14,15,
. e Nutrition in the Life Span R HLC0107,HLCO111,HLCO112
2 EPY A P o 9 2.0 4 1 |1.3,45 11,13
A . - 1 M - ~
& vy Edible Oils and Fats % 9 2.0 4 1 11,2 3,4, |accowsaccoo 12
5
& T A H kg s Introduction to Separation . Al ; 1
8 5k TeR e AGC0105,AGC0106,AGCO107,MNCO115,MNCO116
S Sl Techniques in Food 2 2 2.0 4 1 ]523 MNC0209,MNC0210.MNC0211MNC0212.MNC02 121517
Industry 13,MNC0408,5CC0207
5 v 3 Sy 1 4R Processing and Isolation - AGC0105,AGC0106,AGC0O107.AGCO108,AGC0109, 4
< S e = 12,14,10,
N W?t ¥ L Technology for Food 2 2 2.0 4 1 1,2,3,5 HLC0507,HLCOS08,HLCOS09,HLCOS10,INC0109, 1LI2,14,15
A Protei MNCO110,MNCO111,MNCO112,MNCo113MNco11 | 16,17,18
roteins 4MNCO115,MNCO1 16, MINC0209,MNC0210,MNCO
211,MNC0212,MNC0213,MNC0214,MNC0215,MN
€0216,MNC0407,MNCO408, MNCO409,MNC0410,8
CC0209
A opoo 1 i 3
S Dietary Planning % 9 9.0 4 1 1,2,3,5 |AGCOI0SHLCOIOTHLCONLHLCOSOTHLCOSI0 |14 15
iR A Therapeutic Nutrition o AGCO108,HLCO107,HLCO108,HLCO109,HLCO110,
PR 2 2 2.0 4 1 1,2,3,5 HLCO111,HLC0308,HLC0S07,HLCOS10,MINCO1 11, 11,12,13
MNC0410,5CC0208
o A Introduction to Free e HLC0306,HLC0307,HLCO308,HLCOS07,HLCOS12, 119 14.15.16
A AR Radicals k3 2 2.0 4 2 1235 MNCO111,MNCO112,MNCO115,MNCO116 MNC020 | -7 "~
9,MNC0212,MNC0213
EN-RREN 4 Dairy Processing = 9 2.0 4 2 11,23 AGC0105,AGC0107,HLC0510 12,15
A . 1 O
R RS Food Flavor Chemistry % 9 9.0 4 2 1,2,8,4, AGC0105,AGC0107 12
5
s A 1 o 1 1 q N STl ~ ~ ~
G B R Diets and Chronic Diseases o AGCO108,AGC0109,HLCO107,HLCO1 11,HLCO308,
& f 1 o 2 2 2.0 4 2 |1 HLC0507,HLCOS08,HLCOS09,HLCOS 10,HLCOS 11, 121516
MNCO111,MNCO114,MNCO1 15,MNCO116,MNC021
3 MNC0215,MNC0216,5CC0209
N - -
A S New Product Development e AGCO105,AGC0106, AGCO107,AGCO108,AGCO109, |11 12,1314
RESRE 3 2 2.0 4 2 |L23.4 HLC0507,HLCOS08 MNCO109,MNCOTIOMNCOL1T | > % 3,14,
5 JMNCO112,MNCO113 MNCO1 14 MNCOT 15, MNCo1 | 15,16,17,18
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Food Raw Materials

&5

2.0

1,2,3

AGC0105,HLCO507,MNCO0111,MNC0212,MNC0216

11,12,13,14,
15,16,17,18

Gl RjF Y (D

Food Processing Pilot
Plant Practice(l)

&5

2.0

1,2,4

AGC0106,AGC0107,AGC0108,MNC0109,MNCO0110
JMNCO0111,MNC0112,MNCO0113,MNCO0114,MNCO1
15,MNC0116,MNC0209,MNC0212,MNC0410,SCCO
207

12,13,14,15,
17

el R ¥ (D

N
A

Food Processing Pilot
Plant Practice(I)

&5

2.0

1,2,4

AGC0106,AGC0107,AGCO108,MNC0109,MNCO110
JMNCO0111,MNC0112,MNC0113,MNCO114,MNCO1
15,MNC0116,MNC0209,MNC0410,SCC0207

12,13,14,15,
17

Food Dehydration

&5

2.0

1,2,3,5

AGC0105,AGC0106,AGC0107,HLCO306,HLCO307,
HLC0308,MNCO115,MNC0116,MNC0209,MNC021
0,MNC0211,MNC0212,MNC0213,MNC0214,MNCO
216,MNC0407,MNC0410

12,14,15,16

Food Freezing

o

2.0

1,2,3

AGC0105,AGC0107,AGCO108,MNC0109,MNCO110
LJMNCO0111,MNC0113,MNC0116,MNC0209,MNC02
10,MNC0212,MNC0216,MNC0410,SCC0207,SCC0O2
08

11,12,13,14,
15,16,17,18

Food Freezing Lab.

&5

2.0

1,2,3

AGC0105,AGC0107,AGC0108, MNC0109,MNCO0110
JMNCO0111,MNC0113,MNC0116,MNC0209,MNC02
10,MNC0212,MNC0216,MNC0410,SCC0207,SCC02
08

11,12,13,14,
15,16,17,18

Food Law and Regulation

o

2.0

1,2,3,5

AGC0108,HLCO508,HLCO509,HLC0510,MNC0408,
MNC0410,SCC0207

11,13,18

Introduction to Food
Machinery

&5

2.0

1,2

AGC0107,MNCO113,MNC0116,MNC0214,MNC021
6

12,15

Bakery

&5

2.0

1,2,3,4

AGC0105,AGC0106,AGC0107,AGCO108,AGC0109,
MNC0109,MNC0110,MNCO111,MNC0112,MNCO11
3,MNC0114,MNC0115,MNC0116,MNC0209,MNCO
210,MNC0211,MNC0212,MNC0213,MNC0214,MN
C0215,MNC0216,MNC0407,MNC0408,MNC0409,M
NC0410

11,12,13,14,
15,16,17

Bakery Lab.

&5

2.0

1,2,3,4

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
MNC0109,MNCO0110,MNCO111,MNCO112,MNCO11
3,MNCO0114,MNCO0115,MNC0116,MNC0209,MNCO
210,MNC0211,MNC0212,MNC0213,MNC0214,MN
C0215,MNC0216,MNC0407,MNC0408 MNC0409,M
NC0410

11,12,13,14,
15,16,17

New Technology of Food
Processing

o

2.0

1,3

AGC0105,AGC0106,AGC0107,HLCO512

11,12,13,14,
15,16,17,18

Rapid Analysis Techniques
in Food Microbiology

&5

2.0

1,3

AGC0105,AGC0106,AGC0108,AGC0109,HLCO107,

HLCO111,HLC0O507,HLCO509,HLCO510,HLCO511,H
LC0512,MNCO0115,MNC0116,MNC0209,MNC0210,

MNC0211,MNC0213,MNC0214,MNC0215,MNC021
6,MNC0407,MNC0408,MNC0409,MNC0410,SCC02
09

12,15,16

Cereal Processing

o

2.0

1,2,3,4

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
MNC0109,MNC0110,MNCO111,MNC0112,MNCO11
3,MNC0114,MNC0115,MNC0116,MNC0209,MNCO
210,MNC0211,MNC0212,MNC0213,MNC0214,MN
C0215,MNC0216,MNC0407,MNC0408,MNC0409,M
NC0410

11,12,13,14,
15,16,17

Cereal Processing Lab

&5

2.0

1,2,3,4

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
MNC0109,MNC0110,MNCO0111,MNCO112,MNCO11
3,MNCO0114,MNCO0115,MNC0116,MNC0209,MNCO
210,MNC0211,MNC0212,MNC0213,MNC0214,MN
C0215,MNC0216,MNC0407,MNC0408 MNC0409,M
NC0410

11,12,13,14,
15,16,17

Introduction to
Biostatistics

&5

2.0

1,3

AGC0105,AGC0106,MNC0209,MNC0210,MNC040
7,5CC0207,SCC0208,SCC0O209

12,15,16,18

Functionality Evaluation
for Health Food

&

2.0

1,3

AGC0105,HLCO111,HLC0507,HLC0508,HLCO510,
MNC0407,SCC0209

15

Food Quality Management

o

2.0

1,5

AGC0105,AGC0106,AGC0107,HLCO512

11,12,13,14,
15,16,17,18

Aseptic Processing

&5

2.0

1,2,3,4

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLCO509,HLCO510,MNC0109,

MNCO0110,MNCO111,MNCO0112,MNCO113,MNCO11
4,MNCO0115,MNCO0116,MNC0209,MNC0210,MNCO
211,MNC0212,MNC0213,MNC0214,MNC0215MN

C0216,MNC0407,MNC0408,MNC0409,MNC0410,S

CC0209

11,12,14,15,
16,17,18

Enzymology

o

2.0

AGC0105,AGC0108,HLCO507,HLCOS10,HLCOS11,
HLC0512,MNC0209,MNC0213,MNC0407,SCC0208,
SCC0209

12,15,16

REAS AT

Instrumental Analysis

G

3.0

1,2,3

AGC0105,AGC0106,AGC0107,HLCO512,MNC0216,
MNC0410

12,14,15,16

é}w;@,i%

Edible Oils and Fats

&5

2.0

1,2,3,4,

AGC0105,AGC0107

12

Food Plant Management

&5

2.0

1,2,3,4

AGC0108,HLC0306,HLC0507,HLCO512,MNC0109,
MNCO111,MNCO0112,MNC0114,MNCO115,MNCO11
6,MNC0407,MNC0408,MNC0409,MNC0410,SCC02
07,SCC0208,SCC0209

11,12,13,14,
15,17,18




Introduction to Separation

G T A R A R 5C0105,AGC0106,AGC0107,MNCO115,MNCO116
a A TEPE S v AGC0105,A¢ y A 12.15.17
S LA Techniques in Food 2 2.0 1,2,3 MNC0209.MNC0210.MNCO211MNCO212MNC02 |77
Industry 13,MNC0408,5CC0207
S 2.4 B e Food Biotechnology . AGC0105,AGC0106,HLC0107.HLCO109,HLCO306,
F el i = b 4 a > - |12,15,1
R 2 2.0 1 HLC0507,HLCOS508, HLCOS09,HLCOS10,HLCOS11,H 316
LC0512,MNCO115,MNCO116,MINC0209,MNC0210,
MNC0213,MNC0216,MINC0408.CC0207
e Fermentation o AGC0105,AGC0106,AGCO107,AGC0108,AGC0109,
FREE L3 2.0 1,2,3,.4, MNC0109,MNCO110,MNCO111,MNCO112,MNCO1 1 11,12,13,14,
5 3 MNCO! 14 MNCO1 15 MNCO1 16, MNCO209.MNCo | 15,16,17
210,MNC021 1,MNC0212,MNC0213,MNC0214,MN
C0215.MNC0216
EYit &R Fermentation Lab. e AGC0105,AGC0106,AGC0107.AGCO108,AGCO109,
= ﬁf% o 2 2.0 1,2,3.4, MNC0109,MNCO0110,MNC0111,MNC0112,MNC011 11,12,13,14,
5 3 MNCOL14.MNCO115MNCO116 MNC0209.MNCO | 15,16,17
210,MNC0211,MNC0212,MNC0213,MNC0214,MN
C0215,MNC0216
A , 3 )
ERat SCSTE Food Flavor Chemistry i 2.0 1,2,8,4, [Accowsaccoior v
5
N - -
Y New Product Development . AGCO105,AGC0106, AGCO107,AGCO108,AGC0109, | 11 12.13.14
AT 3 2.0 1,2,3,.4, HLC0507,HLCOS08, MNCO109,MNCO110,MNCO111 | 7" 3,14,
5 JMNCO112,MNCO113 MNCO1 14 MNCO1 15, MNCo1 | 15,16,17,18

16,MNC0209,MNC0210,MNC0211,MNC0212,MNC
0213,MNC0214,MNC0215,MNC0216,MNC0407,M

NC0408, MNC0409,MNC0410,SCC0207,8CC0208,S
CC0209
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