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Common Curriculum of Life Sciences
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$ang General Chemistry & 3 3.0 1 1 1,3 AGC0105,AGC0106,AGCO107,HLCOS12 11,12.13,14,
15,16,17,18

EETRLE- &- 8- General Chemistry Lab. o 1 3.0 1 1 2,3 Qiyggsl?;.AGCOIOﬁ,AGCOl07.AGC0108,AGC0109,

i o 8 Microbiology o 3 3.0 1 2 11,3 AGC0105,AGC0106,AGC0107,HLCOS12 11,12.13.14,
15,16,17,18

Hcd $o 8B % Microbiology Lab. & 1 3.0 1 2 12,3 ﬁf‘gg;?;,AGCOIOé,AGCOlOIAGCOIOS,AGCOIOQ,

R TRER 4 Analytical Chemistry o 3 3.0 9 1 1,3 AGC0105,AGC0106,AGC0107,HLCO512 11,12,13,14,
15,16,17,18

PEIAE- &85 Analytical Chemistry Lab. & 1 3.0 9 1 2,3 ﬁi}ggsl?ZS.AGCOIOG,AGCOIOIAGCOIOS.AGCOlO‘),
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Food Foundation Program
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P> £l & 15 B 4l & 15 3 S # E ¥ K ) g - 2y
(S S g | T E g |wms BERE i | A
sEpgms (1) Introduction to Food % 2 9.0 1 1 |13 AGC0105,AGC0106,AGC0107.HLC0512 11,12,13,14,
Science (1) 15,16,17,18
*‘E‘ LR 4 General Physics o 3 3.0 1 1 1,3 AGC0105,AGC0106,AGCO107,HLCOS12 11,12,13,14,
15,16,17,18
Bk A Calculus & 3 3.0 1 1 1,3 AGC0105,AGC0106,AGC0107.HLCOS12 11,12.13,14,
15,16,17,18
S g Organic Chemistry o 3 3.0 1 9 |13 AGC0105,AGC0106,AGCO107,HLCO512 11,12,13.14,
15,16,17,18
4L Organic Chemistry Lab. . AGC0105,AGC0106,AGC0107,AGC0108,AGCO109,
7 Wi B R % &% 1 3.0 1 2 2,3 HLCOS12
SR gms (11) Introduction to Food % 2 2.0 1 2 11,3 AGC0105.AGC0106,AGCO107.HLCOS12 11,12,13,14,
Science (I 1) ‘ ’ 15,16,17,18
4B (1) Biochemistry (1) & 9 2.0 9 1 1.3 AGC0105,AGC0106,AGC0107,HLC0S12 11.12,13.14,
15,16,17,18
4 ki Biochemistry Lab. (I . AGC0105,AGC0106,AGC0107,AGCO108,AGC0109,
2P gER% (1) ¥y (D & 1 3.0 2 1 123 HLCO0512
A s (1) Biochemistry (1) 5 9 9.0 9 2 11,3 AGC0105,AGC0106,AGC0107,HLCOS12 11,12,13.14,
15,16,17,18
4 od (LB Biochemistry Lab. (1) . AGC0105,AGC0106,AGC0107,AGCO108,AGC0109,
2y ER% (11) & 1 3.0 2 2 |23 HLCO0512
By (D) lz?;lctice for Food Science % 1 9.0 9 2 12,3 ﬁfggsl?ZS,AGCOIOG,AGCOIOIAGCO108,AGC0109,
W fessional ti . AGC0105,AGC0106,AGC0107,AGCO108,AGC0109,
LEay professional practice & 1 2.0 3 1 2,3 3%05112,; 106,AGC0107,AGCO108,AGCOL
27 4] 17 Practice for Food Science . AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
Laggliv (1D (D A 1 2.0 3 1|23 HLCO512
27 4] i Practice for Food Science . AGC0105,AGC0106,AGC0107,AGC0108,AGCO109,
Lagliv (11D (11D A 1 2.0 3 2 123 HLCOS12
L35% (1) Seminar (1) % 1 9.0 4 1 |34 AGCO105,AGC0106, AGCO108, HLCOS12 11,12,13,14,
15,16,17,18
L35 (1 1) Seminar (1) & 1 9.0 4 2 13,4 AGC0105,AGC0106,AGCO108,HLCO512 11,12,13.14,
15,16,17,18
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Food Nuclear Program
L2085 > B2 R REEL > 2 A EF R
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A 2 B LA bt E2 T B o B 5 R i |
sxaqse (1) Food Engineering (1) % 2 9.0 9 1 |13 AGC0105,AGC0106,AGCO107,HLCO0S12 11,12,13,14,
15,16,17,18
Y Food Processing & 9 2.0 9 1 113 AGCO105.AGC0106, AGCO107.HLCOS12 11,12,13.14,
15,16,17,18
G418 RY Food Processing Lab. & 1 3.0 9 1 |23 ﬁfggsl?ZS,AGCOIOG,AGCOIOIAGCO108,AGCO]09
sxaife (11) Food Engineering ( I 1) % 2 2.0 9 2 11,3 AGC0105.AGC0106,AGCO107.HLCOS12 11,12,13,14,
15,16,17,18
& b 8 Food Microbiology o 3 3.0 9 9 1.3 AGC0105,AGC0106,AGC0107,HLCOS12 11,12,13,14,
15,16,17,18
&S PR % Food Microbiology Lab. & 1 3.0 9 2 |23 ﬁgggé?;,AGCOIOé,AGC0107.AGCOIOX,AGCOIOQ
Gt (1) Food Analysis (1) o 9 2.0 3 1 1,3 AGC0105,AGC0106,AGC0107.HLC0512 11,12,13,14,
15,16,17,18
sEatraz (1) Food Analysis Lab. (1) & 1 3.0 3 1 |23 ﬁfg&l?Zs.AGc01oe,AGcolo7,AGco103.A<3c,0109
seing (1) Food Chemistry (I ) % 2 9.0 3 1 |13 AGCO105,AGC0106, AGCO107,HLCOS12 11,12,13,14,
15,16,17,18
& H LT Food Unit Operations o 9 2.0 3 1 1,3 AGC0105.AGC0106,AGC0107.HLCOS12 11,12,13,14,
15,16,17,18
& H AEITFY Food Unit Operations Lab. & 1 3.0 3 1 123 AGCIIS AGOO106 AGCDICT AGCOI0E AGCO109
sEadr (1 1) Food Analysis (I 1) & 2 2.0 3 2 11,3 AGC0105.AGC0106,AGCO107.HLCOS12 11,12,13,14,
15,16,17,18
switid% (11) Food Analysis Lab. (1 1) o 1 3.0 3 9 |23 Q(L}g(()gl?ZS.A(}C()l()6,AGC()1()7.A(}C(J108.:—\(}(_‘()1()9
st (11) Food Chemistry (I 1) L 9 2.0 3 2 11,3 AGC0105,AGC0106,AGCO107,HLCOS12 11.12,13,14,
15,16,17,18
Y% Nutrition o 3 3.0 3 2 1,3 AGC0105,AGC0106,AGCO107,HLCOS12 11,12,13,14,
15,16,17,18
G miEd B > Food Sanitation and Safety % 9 2.0 4 1 1.3 AGC0105,AGC0106,AGCO107,HLCOS12 11,12,13,14,
15,16,17,18
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Program of Practice for Healthcare Biotechnology
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T Food Preparation i 9 2.0 1 2 |1,3 AGCO105,AGC0106, AGCO107,HLCOS12 11,12,13,14,
15,16,17,18
Gt S PR Introduction of Health iz 9 9.0 9 2 11,3 AGC0105,AGC0106,AGC0107.HLC05 12 11,12,13,14,
Foods : 15,16,17,18
G i Food Law and Regulation i 9 2.0 9 2 |1,5 AGC0105,AGC0107,AGC0109,HLC0512 11,12,13,14,
15,16,17,18
TR Human Physiology % 9 9.0 3 1 |us AGC0105.AGC0106,AGCO107.HLCO512 11.12,13.14,
15,16,17,18
& 2 & Regulation of Metabolism % 9 9.0 3 1 |L3 AGC0105,AGC0106,AGCO107. HLCO512 11,12,13,14,
15,16,17,18
G g Physical Properties of % 9 2.0 3 1 |13 AGC0105,AGC0106,AGC0107.HLC0512 11,12,13,14,
Foods : 15,16,17,18
YY) Food Toxicology % 9 9 0 3 1 |3 AGC0105.AGC0106,AGC0107.HLCO0512 11,12,13,14,
15,16,17,18
4 de B PR é?zggglé?‘;i?résto % 9 2.0 3 2 1,3 AGC0105,AGC0106,AGCO107,HLCO512 1 éié i; ig
[ A l;ggc;tlégrfiklli P‘Egogvaluation i 9 2.0 3 2 11,3 AGCO105,AGC0106, AGCO107,HLCOS12 1 ;ié}?}g
& ik b Food Additives % 9 2.0 3 2 11,3 AGCO105,AGC0106,AGCO107 11,12,13,14,
15,16,17,18
RE A 17 Instrumental Analysis % 3 3.0 3 9 11,3 AGC0105.AGC0106,AGC0107.HLCO0512 11,12,13,14,
15,16,17,18
YR Nutrition in the Life Span iz 9 9.0 4 1 |us AGC0105.AGC0106,AGCO107.HLCO512 11.12,13.14,
15,16,17,18
Fladel & Dairy Processing iz 9 2.0 4 1 |13 AGCO105,AGC0106, AGCO107,HLCO512 11,12,13,14,
15,16,17,18
57 Edible Oils and Fats % 9 9.0 4 1 |us AGC0105.AGC0106,AGCO107.HLCO512 11.12,13.14,
15,16,17,18
& A gk R Introduction to Separation % 9 9.0 4 1 |L3 AGC0105,AGC0106,AGCO107. HLCO512 11,12,13,14,
Techniques in Food ! 15,16,17,18
Industry
& 2 %oy 430 g Processing and Isolation . AGC0105,AGC0106,AGC0107,HLCOS12
g B2 RS rechmology for Food |2 [20] 4|1 |13 L2130
Proteins
EET T Therapeutic Nutrition i 9 2.0 4 1 1,3 AGC0105,AGC0106,AGC0107,HLCOS12 11,12,13,14,
15,16,17,18
Ao A Introduction to Free & 9 9.0 4 2 11,3 AGC0105,AGC0106,AGC0107.HLC0512 11,12,13,14,
Radicals : 15,16,17,18
T Food Flavor Chemistry % 9 9 0 4 9 11,3 AGC0105.AGC0106,AGC0107.HLCO512 11,12,13,14,
15,16,17,18
G5 R Diets and Chronic Diseases 5 9 9.0 4 9 |1,3 AGC0105.AGC0106,AGC0107.HLCO512 11.12,13.14,
15,16,17,18
e Dietary Planning % 9 9 0 4 9 11,3 AGC0105.AGC0106,AGC0107.HLCO512 11,12,13,14,
15,16,17,18
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Program of Practice for Food Technology
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&SRR Food Raw Materials i 9 2.0 1 1 |13 AGCO105,AGC0106, AGCO107,HLCOS12 11,12,13,14,
15,16,17,18
b1 E v (D Food Processing Pilot - 2,3 AGC0105,AGC0106,AGC0107,AGCO108,AGC0109,
" " Plant Practice(I) iz 1 2.0 1 2 HLCO0512
& 541 R® ¥ (1D Food Processing Pilot o= 2,3 AGC0105,AGC0106,AGC0107.AGCO108,AGC0109,
" " Plant Practice(II) 2 1 2.0 2 1 HLCOS512
ERAT Y Food Dehydration i 9 2.0 9 1 |13 AGCO105,AGC0106,AGCO107,HLCOS12 11,12,13,14,
15,16,17,18
¥ Food Freezing % 9 2.0 9 2 |1,3 AGC0105,AGC0106, AGCO107,HLCOS12 11,12,13,14,
15,16,17,18
SRl hBERY Food Freezing Lab. i 1 2.0 2 9 2,3 Qfg&l?g.AGCOIOé,AGCOlOl/\GCOl08,/\GC0109,
& 5o Food Law and Regulation % 9 2.0 9 2 |1,5 AGCO105,AGC0107,AGCO109,HLCOS12 11,12,13,14,
15,16,17,18
& B R PES Introduction to Food & 9 9.0 9 2 11,3 AGC0105.AGC0106,AGC0107.HLCOS 12 11,12,13,14,
Machinery 15,16,17,18
g 5 Bakery E 9 2.0 9 2 11,3 AGC0105.AGC0106, AGCO107.HLCOS12 11.12,13,14,
: 15,16,17,18
I B Lab. . GCO105.AGCO106.AGCO107.AGCO108.AGCO109,
ERE & B Bakery La i 1 2.0 2 2 |23 HLostz
&5 %VT;TE ey gew Technology of Food i 9 2.0 3 1 1,3 AGC0105,AGC0106,AGCO107,HLCOS12 11,12,13,14,
rocessing 15,16,17,18
Hed F ik He sk Rapid Ana}YSisATechniques % 9 2.0 3 1 1.3 AGC0105,AGC0106,AGC0107,HLCO512 11,12,13,14,
in Food Microbiology > : 15,16,17,18
A1 Cereal Processing iz 9 9 0 3 1 |3 AGC0105.AGC0106,AGC0107.HLCO512 11,12,13,14,
15,16,17,18
AT L F Y Cereal Processing Lab. R 1 2.0 3 1 2,3 Q(L}ggsli)ZS.AGCOl06,AGC()1()7.AGC0L()S.AGC()IO‘),
4 I PR Introduction to % 9 9.0 3 2 11,3 AGC0105,AGC0106,AGC0107.HLCO512 11,12,13,14,
Biostatistics : 15,16,17,18
ik & BT Functionality Evaluation % 9 2.0 3 2 11,3 AGC0105.AGC0106,AGCO107.HLCOS12 11,12,13,14,
for Health Food ) 15,16,17,18
g ] Food Quality Management % 9 2.0 3 2 |1,5 AGC0105,AGC0106,AGC0107.HLCO512 11,12,13,14,
15,16,17,18
e Aseptic Processing i 92 2.0 3 2 1,3 AGCO105,AGC0106, AGCO107,HLCOS12 11,12,13,14,
15,16,17,18
e 3 Enzymology % 9 2.0 3 2 |1,3 AGC0105,AGC0106, AGCO107,HLCOS12 11,12,13,14,
15,16,17,18
%= A 47 Instrumental Analysis i 3 3.0 3 2 11,3 AGCO105,AGC0106, AGCO107,HLCOS12 11,12,13,14,
15,16,17,18
ECER F ] Food Plant Management % 9 2.0 4 1 |13 AGC0105,AGC0106,AGC0107.HLCO512 11,12,13,14,
15,16,17,18
& T B RS Introductior} to Separation % 9 2.0 4 1 1,3 AGC0105,AGC0106.AGC0107,HLCOS12 11,12,13,14,
Techniques in Food : 15,16,17,18
Industry
5 53 e Food Biotechnology i 9 2.0 4 1 |13 AGC0105,AGC0106,AGC0107,HLC0512 11,12,13,14,
15,16,17,18
F s Fermentation 5 9 9.0 4 1 |us AGC0105.AGC0106, AGCO107.HLCOS12 11.12,13.14,
15,16,17,18
§ i . . 0105,AGC0106,AGC0107.AGC0108,AGC0109,
FEERY Fermentation Lab iz 1 2.0 4 1 2,3 ﬁfggsl?zs AGC0106,AGC0107,AGCO108,AGCO1
A B New Product Development i 9 2.0 4 2 1,3 AGC0105,AGC0106,AGC0107,HLCOS12 11,12,13,14,
15,16,17,18
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