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SRR 132 BRI SN
Common Curriculum of Life Sciences

S TR RI2EAS B RS BEIEAS 2L AS R
s PAEP

Do fp L o LA IETIEES 0y Z;j; AR
g General Chemistry A 3 3.0 1 1 11,3

S ETRUE & §-- General Chemistry Lab. A 1 3.0 1 1 |23

B b Microbiology Ve 3 3.0 1 2 |L,3

s e BB Microbiology Lab. R 1 3.0 1 2 11,3,5
ALK Analytical Chemistry A 3 3.0 2 1 11,3

AL &- -~ Analytical Chemistry Lab. A 1 3.0 2 1 11,23
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Food Foundation Program
SIIT AR EA9E A B A R EEEA 0 22 AS R

It

HAR
. . o S Bk B gk | #aPe R .
R S A e LA g | F4 P E.‘.‘;. %‘?;!F V% =
4 p Biology A 9 2.0 1 1 11,3
E FLE Pk (1) Introduction to Food A 9 2.0 1 1 11,35
Science (1)
EEUETE LR General Physics A 3 3.0 1 1 11,3
G Organic Chemistry % 93 3.0 1 2 11,2,3
T % Organic Chemistry Lab. A 1 3.0 1 2 11,4
sEpEME (11) Introduction to Food A 2 2.0 1 2 11,2,3,4,5
Science (1 1)

Vi Calculus A 3 3.0 1 2 11,2,3
458 (1) Biochemistry (1) A 9 2.0 2 1 1,3
At Ba% (1) Biochemistry Lab. (1) A 1 3.0 2 1 11,23
4408 (1) Biochemistry (1I) A 9 2.0 92 2 11,3
A Fn (11) Biochemistry Lab. (1I) A 1 3.0 92 2 11,2,3
Lyl s g Practice for Food Chemistry A 9 4.0 2 2 11,2,3,4,5
(1) and Analysis (I)
3 (¥: & 541 § 5.1 |Practice for Food Processing | & 9 4.0 2 2 11,2,3,4,5
#2(1) (D
B v & Zpcd 4 |Practice for Food A 9 4.0 9 2 11,2,8,4,5
A1 e Microbiology and

e
##i(D) Biotechnology (1)
B R %‘ 2B REs Practice for Nitrition and VA 9 4.0 2 2 11,2,3,4,5
=D Health Food (1)
¥y professional practice A 1 2.0 3 1 11,3,4,5
Exgiv: st 8o n Practice for Food Chemistry A 9 4.0 3 1 11,2,3,4,5
(1D and Analysis (1)
E R i¥: & 541 7 & 5.1 |Practice for Food Processing | & 9 4.0 3 1 11,2,3,4,5
#2(1D) (1D)
Eyaliv: & 5pd 4 |Practice for Food e 9 4.0 3 1 11,2.3,4,5
1y e Microbiology and
7 it
##a(1D Biotechnology (I1)
Zagdiv ¥EBRES Practice for Nitrition and A 9 4.0 3 1 11,2,3,4,5
=(1D) Health Food (I11)
S - AT s A Practice for Food Chemistry VA 2 4.0 3 2 11,2,3,4,5
4 (111) and Analysis (III)
Bt g SAr1 s 1 Practice for Food Processing YA 9 4.0 3 2 11,4,5
= (11D (1D
LT s A e g Practice for Food W 9 4.0 3 2 11,2,3,4,5
1 1E e Microbiology and

it
# (11D Biotechnology (II11)




B apdir ¥ ABREs Practice for Nitrition and A 4.0 1,2,3,4,5
=(11D) Health Food (III)

Lagm (1) Seminar () & 2.0 1,2,3,4,5
Lg% (1 1) Seminar (1) % 2.0 1,2,3,4,5
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Food Nuclear Program

TR K298 0 B3 i3 RE295 s 0 R AR R

s BRARP ol

S b a8 L S a0 || TG VRS
sma1se (1) Food Engineering ( 1) s 92 2.0 2 1 |14
§ mbel B Food Processing A 9 2.0 2 1 |13
§ b1l B Y Food Processing Lab. & 1 3.0 2 1 |23
w1 (11) Food Engineering ( I 1) A 9 2.0 2 2 1,3
& R B Food Microbiology A 3 3.0 2 2 |13

G A b Food Microbiology Lab. A 1 3.0 2 2 11,23
st (1) Food Analysis (I ) & 92 2.0 3 1 L3
snatas (1) Food Analysis Lab. (1) A 1 3.0 3 1 1,23
SRt E (1) Food Chemistry ( 1) v |2 [2.0] 3 1 |L3
B T Food Unit Operations A 9 2.0 3 1 L3
& H ATRY Food Unit Operations Lab. A 1 3.0 3 1 11,2,3
Gt (1) Food Analysis (I 1) & 2 [2.0] 3 [ 2 |13
smatam (1 1) Food Analysis Lab. (I 1) A 1 3.0 3 2 |[1,2,3
sE® (11) Food Chemistry (I 1) % 2 [20f 3] 2 |13
Y Nutrition & 3 130 3 2 |12
& R B > Food Sanitation and Safety A 9 2.0 4 1 L3
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Program of Practice for Nitrition and Health Food

It

TR L2588 0 F4 K2R EI6E LS > e AF R

S BRAEP fm
Cepr Fepn o a0 e e | A
i s TS Introduction of Health Foods | iz 9 2.0 2 2 |[1,3,5
& ik Food Law and Regulation F 9 2.0 2 2 |5
T Human Physiology # 12 |20 3 1 (L3
2 g Regulation of Metabolism i 2 2.0 3 1 [1,3,5
ERCREY &5 Introduction to Biostatistics| g 2 2.0 3 2 %3
AR RO A Functionality Evaluation for | % 2 2.0 3 2 |4
Health Food
REAS T Instrumental Analysis i 3 3.0 3 2 (1.4
AR IR Nutrition in the Life Span | 3z [ 2 | 2.0 4 | 1 [13
Bod AP Introduction to Free Radicals| % 2 2.0 4 1 11,3
S Therapeutic Nutrition i 9 20| 4 1 |13
5 G R AL Diets and Chronic Diseases F 9 2.0 4 2 |13
e Dietary Planning i 2 2.0 4 2 |13
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Program of Practice for Food Microbiology and Biotechnology

TR L2488 0 F4 Ri32REIE LS > e AFRE

S AR Sl
. - N & B ma| Hhtrew| .,
R S A e LA 3w %Aﬁwtﬁgéép V% i
& Rl Food Raw Materials i 2 2.0 1 1 11,3
8 5 R Food Law and Regulation 2192 | 20] 9 2 |5
He A Btk e ok ik Rapid Analy;is Techniques in | % 2 2.0 3 1 11,23
Food Microbiology
WS SR iR Functionality Evaluation for | g 9 2.0 3 2 (1,4
lealth Food
e r%r%?? il Food Quality Management i 2 2.0 3 2 (1,4
PEEE Enzymology 2192 [20] 3 2 11,4
®REAN Instrumental Analysis i 93 3.0 3 2 11,4
ER o i Food Biotechnology & 2 2.0 4 1 |L3
B e Fermentation iE 9 2.0 4 1 |1
BREERY Fermentation Lab. i 1 2.0 4 1 11,23
& A RS Introductiop to Separation bt 9 2.0 4 2 11,3
Techniques in Food Industry
A B New Product Development i3 9 2.0 4 2 1,3
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Program of Practice for Food Processing

TR L2588 0 F4 K2R EI6E LS > e AF R

N L

R S A e LA g | F4 %&’E;.ﬁb V% =

& 541 i ? Y (D Food Processing Pilot Plant E 1 2.0 1 2 12,4
Practice(I)

& g4l md ¥ (1D Food Processing Pilot Plant & 1 2.0 2 1 12,4
Practice(II)

& m ok Food Dehydration i 2 2.0 2 1|13

Ry Food Freezing & 2 2.0 2 2 |13

SR ERY Food Freezing Lab. i 1 2.0 2 2 11,2,3

& B RE Introduction to Food & 2 2.0 2 2 |13
Machinery

s 8 Bakery i 2 2.0 2 2 L3

)#J_&é% «'gv 333 Bakery Lab. 352 1 2 0 2 2 1’ 2’ 3

5 5;§§%§4E<1 B New Technology of Food i3 9 2.0 3 1 L35
Processing

HAT A 1 Cereal Processing 5 9 2.0 3 1 (1,23

HAFe1 R Y Cereal Processing Lab. F 1 2.0 3 1 1,34

B RCRy: St Introduction to Biostatistics| g 9 2.0 3 2 12,3

1 B Aseptic Processing i3 2 2.0 3 2 |14

EEEY X §.] Food Plant Management & 9 2.0 4 1 |13

374 B New Product Development E 9 2.0 4 2 11,3
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Program of Practice for Food Chemistry and Analysis

TR L2388 0 F4 R12REIELS > e AFRE

= AR W
SR Eo 0 LA P TERS R B ol ity
5 4% Food Preparation bt 9 2.0 1 2 12,3
& S Physical Properties of Foods | % 9 2.0 3 1 |13
4 g sk Introduction to Biostatistics| & 9 20| 3 2 12,3
CRE Food Toxicology vy 9 2.0 3 2 1,4
& Sin b e Food Additives £ |2 |20 3| 2 |14
R EA AT Instrumental Analysis &5 3 3.0 3 2 1.4
P Dairy Processing % 2 2.0 4 1 L3
&% gy Edible Oils and Fats 5 9 2.0 4 1 |13
& 5 3-v f4c1 g i g [Processing and Isolation 12 20| 4 1 |L3
Iy Technology for Food Proteins
& 54 B B R Introduction to Separation £ 2 2.0 4 2 |13
Techniques in Food Industry
G RAARE Food Flavor Chemistry 212 120] 4 2 L3
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