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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,
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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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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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EE R K Food Preparation R AGCO105.MNCO110
RN D by 2 120 1 2 11,23
k& Introduction of Health 7 HLC0507,HLC0508,HLCOS10,HLCOS11,HLC0S12,S
8 SR Poods 2 |20f 2| 2 |L3 ccow7 1215
ERB) Food Law and Regulation e 9 2.0 9 9 |1,2,3,5 [AGCOI08HLCOSOS HLCOS09.HLCOSIOMNCO408, 17 1318
2 . » MNC0410,5CC0207 o
4 Human Physiolo; R HLCO111,HLC0307.HLCOS07,HLC0512,5CC0209
R IEREE 4 y gy Fieg 9 2.0 3 1 1,3,5 15,16
N2 g Regulation of Metabolism R HLCO111,HLC0507.HLCOS10,HLCO51 1,HLC0512.8
R A £ iE 2 (2.0 3 1 |35 0029 15
4 gk 2L B g Introduction to - AGC0105,AGC0106,MNC0209,MNC0210,MNCO40
e A Biostatistics S 2 2.0 3 1 L3 7,5CC0207,5CC0208,5CC0209 1211618 A
ER-R Y Physical Properties of o 9 2.0 3 1 L2 MNCO210,MNCO408 MNC0409,SCC0207,5CC0208 | 15 15 15
Foods > . ’
5 o2 H Food Toxicology o AGC0105,AGC0106,AGC0107,HLCO306,HLCO307,
SEEFE ® 2 2.0 3 1 1,2,3,5 HLC0308,HLCOS12,MNCO109,MNCO110,MNCO1 11 12,1415,16,
MNCO112.MNCO113MNCO114 MNCo1 15 MNCol |17
16,MNC0209,MNC0210,MNC0211,MNC0212,MNC
0213,MINC0214
[ R A Functionality Evaluation e AGC0105,HLCO111 HLCOS07,HLCOS08,HLCOS10,
EReeE for Health Food = 2 2.0 3 2 (L3 MNC0407,5CC0209 15
; +s Food Additives . AGC0105,AGCO107,MNCO111
4 i e g 12 (20 3] 2 125 12.15.16
% B Instrumental Analysis AGC0105,AGC0106,AGC0107,HLCOS12.MNC0216,
REA A v 3 [30] 3| 2 [L2s [ 12,14.15.16
. W ition i i R HLCO0107,HLCO111,HLCO112,HLC0307,HLCO308
ERCE IR Nutrition in the Life Span i 9 2.0 4 1 11,345 11,13
ER RN Edible Oils and Fats R 9 2.0 4 1 é 9,3, 4, |Accorsaceoor 12
& T A H kg s Introduction to Separation AGC0105,AGC0106,AGC0107,MNCO115,MNCO116
CRVAR: i S S 4 92 2.0 4 1 1,2,3 AR N 12,1517
i i . & MNC0209,MNC0210,MNC0211,MNC0212,MNC02
Techniques in Food 13,MNC0408,5CC0207
Industry
& 3 A Mg Processing and Isolation R AGC 5 ,AGC0107,AGC ;
S e RS hnology for Food E |2 |20 4] 1 (L1235 |GGmicossicmsicosiomnc, |21415
LRy MNCO110MNCO111,MNCOT 12, MNCO1 13, MNCo11 | 16,17,18

Proteins 4MNCO115,MNCO1 16, MINC0209,MNC0210,MNCO
211, MNC0212,MNC0213,MNC0214,MNC0215,MN
€0216,MNC0407,MNC0408, MNC0409,MNC0410,

CC0209
i G2 i i 3C0105. S

s Dietary Planning % 9 9.0 4 1 [1,2,35 [accowsncoorscomcosoicosio 1445

G R A Therapeutic Nutrition - AGCO108,HLCO107,HLCO108, HLCO109,HLCOL 10,

FAR 2 2 2.0 4 11235 Lo cosos rcosorrcostoncontt, |1 11213
MNCO410.SCC0208
0 d A s Introduction to Free 7 HLC0306,HLCO307.HLCO308 HLCOS0ZHLCOS12, [12.14.15.16

Ao s Radicals 2 2 2.0 4 2 (1235 |ikcoranconaamcorisamcorisicos | 121415
9MNCO212MNC0213

Sl 8 Dairy Processing o 9 9.0 4 9 |1,2,3 AGC0105,AGCO107,HLC0510 12.15

& Ak 8 Food Flavor Chemistry % 9 2.0 4 9 1,2,3,4, |Accosaccolor 1

5
s A 1 o 1 1 q N STl ~ ~ ~
G BB Diets and Chronic Diseases - AGC0108,AGCO109,HLCO107,HLCO111,HLCO308,

& AL 2 2 2.0 4 2 |1 HLC0507 HLCOSO8 HLCos00 HLCOs o aLcost 1, |12+ >16
MNCOI11MNCO! 14 MNCO1 15, MNCO1 16 MNCO021
3MNC0215MNC0216,.SCC0209

= y y

Y New Product Development . AGC0105.AGC0106, AGCOL07.AGCO108.AGC0109, [ 11 19 13 14

AMEFRR 2 2 2.0 4 2 L2334 Liycosonimcososamncotscor oot | A2 1314

5 MNCO112,MNCO1 13 MNCOLI4MNCOL s MNcCol | 15,16,17,18
16.MNC0209.MNCO210.MNC021 1 MNCO212,VINC
0213 MNC0214,MNC0215 MNC0216 MNCO407.M
NCO408, MNCO409,MNCO410.SCC0207.5CC0208S
CC0209
E Y £ R Nutrition for & 9 9.0 4 9 |1,2,3,5 [ACCUI05AGCOI06ACCO07.ACCOI08HLEOSIO |1 1 15 16

Health, Fitness and Sport
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Food Raw Materials 9 2.0 1 1 1,2,3 AGCOI05 HLCOS07.MNCOL1LMNCO212MNCO216 | 11 19,13 14,
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