M2+ 8 5% CALABErTEgfpp
.PJ
(1128 & & » F374 347 )

111.11. 23 kA2t B € R

111.12. 21 Feiizt R g;ws@
112, 04. 25+ sA2 R3] & R € R
112. 05. 02%c 7% € & +*

EcaE | O

R Y TARE S SV TN T S ST
B EALEERLERRLRAT I SR IRBN LA -
—Ell% EAE- & SSEPRTPNE I ¢ St

S RE RN L
2 ”ﬁrﬁ«ﬁi?“‘*’ﬁ-sb
.3&'3*" "‘{—b—fp | R e
Al s "F'%
GRS

508 5y

lm
|
C.m

i

l

Pjr“w.m'—‘

m
R

¢\¢%ﬁ:§qg§4@gﬂﬁ >~

(m 1\"

i

C

i

.l\')>—‘N>—‘OOL\'):—‘_L\'J:—‘_L\’J:—‘

%‘fi"’z&ﬁ et 2 B FHpL iy 4
2 L5 pﬁpi‘&% gy 3
4e 1 :ﬁ 'Fr/{)‘l‘;b 4
F AR M A B
T2 5 4
"E”E\‘#ﬂ 1;# ;ﬁg,ilj_x,fé& 3 ey 4
EHBEFTEY i A
LN I ARE & I ? B2 g 4
L B R ok B A
LHEHIEEN BB LB L RN
—*—l BRI LA R A
>~ AT ZE ﬁﬁ£$§93
Otz 2t H
“f BY FEABLEESRAG CHHIE N G EIE GENIFED ERTY LM R
ARy A Hm
OF 3= S22
BALEERZET 0L > B ERBAEL - ZEEBE L ~HY6E L o
HwEmp
(1)5“9253?%??‘}%:—’?925’ ?I EREr2E8 22580
(2) 2 B2 A5 EEZ4E L
AT Tu
AELFE T 2 (FALEREFD)RED AMUTRIL RBERE T 2 p 3y THINGEEK
T AR TER Y RARRARE R AR ST BRI EY pF o AL EFFE

i1
N
24

o

e

=

Bl .
\
T o> =l

| 4

:\m Ju m m w

=

hr

\

c\'

\




EEIEE
AHREFER NG O REFA Y - P 2EERGEND R RS R 4 -




] . YU 1

CEPD LA

g

ik
P i

g0

FER

i
. an
b

P 4

HEE =X

% 32343 (I )Seminar (1)

2.0

AGC0108,HLC0507,HLCO508,HLC0510,MNCO115,
MNCO0116,MNC0209,MNC0210,MNC0213,MNC021
4,MNC0216,MNC0408 MNC0410,SCC0207,8CC020
8,5CC0209

11,13,15,
16,18

1,3

% %834% (I 1) Seminar (1)

Do

AGC0108,HLC0507,HLCO508,HLC0510,MNCO115,

MNCO0116,MNC0209,MNC0210,MNC0213,MNC021
4,MNC0216,MNC0408,MNC0410,SCC0207,SCC020
8.5CC0209

—_—

11,13,15,
16,18

1,4

\(—\

EBAEE % EE

SEP L

B ERG

X

as
L1

P 4

HREAE =X

&F7 % Research and Development of Health Foods

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO512,MNC0109,MNCO110,MNCO111
JMNC0114,MNC0115,MNC0116,MNC0209,MNC02
10,MNC0211,MNC0212,MNC0213,MNC0214,MNC
0215,MNC0216,MNC0407,MNC0408,MNC0409,M
NC0410

12,14,15,
16

1,2,3,5

% Functionality Evaluation for Health Food

2.0

AGC0105,AGC0106,AGC0107,AGCO108,AGC0109,
HLC0507,HLCO512,MNC0109,MNCO110,MNCO111
JMNC0114,MNC0115,MNC0116,MNC0209,MNC02
10,MNC0211,MNC0212,MNC0213,MNC0214,MNC
0215,MNC0216,MNC0407,MNC0408,MNC0409,M
NC0410

12,14,15,
16

B X R4 v B 335 Special Topics on Bioactive Natural Product
Chemistry

2.0

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLC0509,HLC0510,HLCO511,H
LCO0512,MNC0109,MNCO0111,MNC0115,MNCO116,

MNC0209,MNC0210,MNC0211,MNC0212,MNC021
3,MNC0214,MNC0407,MNC0408 MNC0410

12,15,16

4§ 51 42 # Special Topics on Food Engineering

2.0

AGC0105,AGC0107,AGC0108,MNC0209,MNC0210
LMNC0212,MNC0216,5CC0207,8CC0O208

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

1,2,3

=
I
I

f,' 32 F 73#Food Factory Business Management Practice

2.0

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNC0112,
MNCO113,MNC0114,MNC0115,MNCO0116,MNC020
9,MNC0210,MNC0211,MNC0212,MNC0213, MNCO
214,MNC0215,MNC0216, MNC0407,MNC0408,MN
C0409,MNC0410

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

1,2,3

9 54 #t P irSeparation Techniques in the Food Industry

2.0

AGC0105,AGC0106,AGC0107

11,12,13,
14,15.16,
17,18

1,2,4,5

a

& & %41 #.Food Packaging Materials

2.0

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNC0112,
MNCO0113,MNCO0114,MNCO115,MNC0116,MNC020
9,MNC0210,MNC0211,MNC0212,MNC0213, MNCO
214,MNC0215,MNC0216,MNC0407,MNC0408, MN
C0409

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

1,2,3,4,

P

&4 A& FjFood Production Technology

2.0

AGC0105,AGC0107,MNC0209

12,15,16

1,2,3,5

5>
el

% 3% 0% $FAssessment Techniques of Food Safety

2.0

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLC0509,MNC0109,MNC0110,
MNCO111,MNC0112,MNC0113,MNC0114,MNCO11
5,MNC0116,MNC0209,MNC0210,MNC0211,MNCO
212,MNC0213,MNC0214,MNC0215,MNC0216,MN

C0407,MNC0408,MNC0409,MNC0410,SCC0207,8C
C0208,SCC0209

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

1,2,38,4,

@

i 4 8 #3Special Topics on Food Microbiology

2.0

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLC0508,HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO0110,MNC0111,MNC0112,
MNCO0113,MNC0114,MNC0115,MNC0116,MNC020
9,MNC0210,MNC0211,MNC0212,MNC0213, MNCO
214,MNC0215,MNC0216,MNC0407,MNC0408, MN
C0409,MNC0410,SCC0207,5CC0208,SCC0O209

11,12,13,
14,15,16

1,2,3,4,

St A d A it Statistical Methods in Food Research
and Development

2.0

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNC0112,
MNCO113,MNC0114,MNC0115,MNCO0116,MNC020
9,MNC0210,MNC0211,MNC0212,MNC0213,MNCO
214, MNC0215,MNC0216, MNC0407,MNC0408,MN
C0409,MNC0410

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

1,2,3

i® B & 7 ¥ #Special Topics on Instrumental Analysis

2.0

AGC0105,AGC0106,HLCO507,HLCOS08, MNC0209,
MNC0210,MNC0408,SCC0207,SCC0208,SCC0209

11,12,15,
16,18

1,2,3

p d k25 fiFree Radicals and Diseases

2.0

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0509,HLCO512,MNC0109,MNCO110,MNCO111
JMNC0114,MNC0115,MNC0116,MNC0209,MNC02
10,MNC0211,MNC0212,MNC0213,MNC0214, MNC
0215,MNC0216,MNC0407,MNC0408,MNC0409,M
NC0410

12,14,15,
16

1,2,3,5




N

E R R FE

W

< 2] s + 3 sy o hE
£opn eonf% | rews i | o R
‘ = > ~ ™ ST
9 Rk =A
F8% > B (¥Scientific Paper Writing 9 20 ) Ea()l;)f;)lllLCOSOS.IILCOSOQHLCOSIO,HLCUSll.H 11,12,13, 1,2.3.4,
14 5
& &4 ¥7 ¥ Special Topics on Food Analysis 92 2.0 0 [AECOISAGEOIOGAMNCO09MNCO4I0 12,15,16 1,2,3
5 oL B Ak AGC0105,AGC0106,AGC0107,AGCO108,AGCO109,
& it & #rihSpecial Topics on Food Chemistry 2 2.0 2 |cos07 L Cosos HLCOS.TLCOS 10 L.COs 111 ﬁ’g’}é’ 1,2,3,4,
LC0512,MNCO109,MNCO110,MNCO111MNCO1 12, 5
MNCO113,MNCO1 14, MNCO1 15, MNC0116,MNC020 17718’ ’
9,MNC0210,MNC0211,MNC0212,MNC0213.MNCo | 17/
214,MNC0215, MNC0216,MINC0407,MNCO408 MN
C0409.MNC0410
& oo N ] 4 i AGCO105,AGC0106,AGC0107,AGCO108,AGCO109.
a e & : : . .
&% 2§ ]k KFood Safety Control System 2 2.0 2 | 0507 HLCos08 HLCOSO9.LCOS 10.MNCO 105, 11L12,13, 1,2,3,4,
MNCO110,MNCO111,MNCO112MNCo113MNCo11 | 14,15,16, 5
4MNCOLISMNCOI 16MNCO209.MNCO10MNCO [ 7 18
211,MNC0212,MNC0213 MNC0214 MNCO21SMN | 475
C0216MNC0407, MNCO408,MNCO409,MNC0410,8
€C0209
& 9 AGC0105,HLCOS10,MNCO111,MNCO1 14, MNC0212
8 A & B 3 #F#Special Topics on Food Product Development 9 2.0 2 | A S Secons }é,14,15, 1,2,3,4,
5
@ & H 4k (T35 Special Topics on Unit Operation for Food 2 20 | 2 |5SUIINCONLMNCOUSMNCONGNNCO0 112,13,14, 1,2, 4
Industry T 15,17,18
& S.fF4 4 > 215 L% Special Topics on Food Safety, 9 20 o [mcosmsmcosiormcosiscosiascoonns 15,18 3.5
Sanitation and Regulations
e de B Ap : : : : AGCO105,AGC0106,AGCO107,AGCO108,AGCO109,
M2 4 & #36Special Topics on Microbiology 2 2.0 2 | 1.Cos07 HLCOSOS HLCOSO9LCOS10.4L.CO 11 11L12,13, 1,2,3,4,
LC0512,MNC0109,MNCO110,MNCO111MNCO112, | 14,15,16 5
MNCO113,MNCO1 14, MNCO115,MNCO116,MINC020
9,MNC0210,MNC0211,MNC0212,MNC0213MNCO
214,MNC0215MNC0216,MNC0407,MNCO408,MN
C0409.MNC0410
x4 AT} fnti : AGCO105.AGCO108 HLCOSO7.HLCOSIOHLCO51L, [12.15.16
+ a9 e
sk # b &l Application of Enzyme in Foods 2 2.0 2 | HLCOSI2AMNCOT T LVNCOI4MNCOLSMNCO ] | 2" 1
6.MNC0209,MNC0210.MNC021 1. MNC0212.MNCO
213 MNC0214,MNC0216,MNC0407.MNC0408 MN
C0410.5CC0209
4 % 4 i Nutritional Biochemistry 9 20 2 éggg;gg.l[LCOSO%NlNCOIll,IvII\'COleJ\/INCOAm 11,12,14, 1,2,3,5
18
¥ % L5 5§ % Special Topics on Nutritional Immunology 2 | 2.0 2 [ASCHOSHLCONTHLCOSIOHLCOSILHLC012S 15,18 1,3,5
Sl 21
LEEB | 48
2l
F& 3|50
e 2 2 rd J. # #
NEBRE L FRPHFEAR ERALED -
i ge
) e 2 . Wy 2
SEBEY hE
«"_=\. ln\ LI
w2 1 g 2 15 ggy kpﬂtg g#: . i %?3'_ *b“‘lb
‘ =1 k| & N i | 7P |sams
a2 : AGCO105,AGC0106,AGCO107,AGCO108,AGCO109,
FAgztw (11 1) Seminar (1) 1 2.0 1 | HECOS07.HLCO508 HLCOSO9.HLCOS 10ALCOS1 LI 11L12,13, 1,2,3,4,
LC0512,MNCO109,MNCO110MNCO11LMNCo1 12, | 14,15,16, 5
MNCOLI3MNCOL4MNCOlISMNCOLIBMNC00 [ 17 1 ¢
9,MNC0210,MNC021 1, MNC0212,MNC0213,MNCO
214,MNC0215MNC0216 MNCO407,MNCO408,MN
C0409MNC0410
2d2p : AGC0108 HLCOS07,HLCOS08.HLC0S10,MNCO1 15,
E3gw (1V) Seminar (IV) 2 2.0 1 | MXCO116,MNCO209 MNCO210MNCO21 3 MNCO2 L1315, 1,4
4 MNC0216,MNCO408 MNC0410.5CC0207,5CC020 | 16,18
§.5CC0209
R
E¥ER2P| 2
Soga
T 2 .2 >
S IF RS L
£7, 2 N\ L
2 ¥ o
2 g & 15 &g, kFﬂt g'& _% ol ke 'ﬁi 2 "‘j’_ ﬁ‘“;;J
w2 P A | % fal ol i | P sar




.&ﬁf@i};ﬁuj T

, ) BFEL o b« 23 [ L, |
#L 3 Thesis L oo 3 [Ressameim o] 1.2,3.4,
14,15,16, 5
17,18
AL Thoois 2 |00 3 oo, 1.2.3.4,
14,15,16, 5
17,18

éﬁé ,]‘gJ- 6

#i | 8

MEBPR A BEPERFRERT ERAFES

B E B
AGCO105. #4 74 1 & S-efuf 4 1 1% o
AGC0106. #4172 % A 471 2 e FHFITF £ > r g & Kend Ainfr ¥ 451 hg o
AGCO107. #4 {7 & F-4v 1 AR ©
AGC0108. 3] ~ ﬁﬁ‘? 950 P S 5 o AR MRS o
AGC0109. = 22 11 % 4p lFiu A2 Mgdea aw'w HEARDEEEE > o
HLCO507. 2 4+ 14 A Fo2 2 F 3% ~ A KR 2 FE Y - (Hi-HE R - REET )
HLC0508. ¥ £ 2 #+# 3 - éVW%UKﬁ*ﬁw%ﬁﬁmﬂﬁgfﬂ&
HLC0509. #] <% % % i#&i%%%(%ﬁﬁﬁw AR RIEIRERE) -
HLCO510. e B4 HHprrm g enp > T2 BH B 5 82 P HEIFA &> R4 30 z% AREA B e
HLCO511. WWMiP‘éW“ﬁ P~ AR AFIFE 8 G TR A AR 7 A TR 2 e
TEASFRE -
HLCO512. 38 * 2 4+ it § i A o ~F B F A FF L F2FF PR F AP FrEF#I §EL £
ﬁ’@ﬁ4ﬁﬁﬁpiﬁ§VW§
MNC0109. iémﬁﬁﬂFAWW@%’”ﬁﬁﬁﬁm
MNCO110. % 23 e ivqAzk & » WIFREB A 24 22 triki‘ ¢oaE e
MNCOT11. fAap g inde 2 £ =8 > 2 hl}é;z & g &
MNCO112. 38 * & 244> » 1 adF & 22 5 2 &4 cha 1Tk o
Wmﬂ&ﬁ%&%‘JE%Wﬁ%’”ﬂﬁ&i_ﬁb%iﬁlﬁ%ﬁ
MNCOT14. 221 F 2 eh3npp £ A » UWFERA S0 & 7 K
WWH&%E?%%ié“ﬁ’lﬁﬁﬁiﬂf°

MNCO116. Ei;«fr’f’ F A AR UFEFA & o BRI o

MNC0209. g imAz® $4 (74 Fec & iz i > u a%ﬁf&%*

MNC0210. s % 4 Zindz > M <3 A P4 # 7 @ 4R E ek f o g Ferff® o

MNCO211. #4, ﬁ%f FeegdonEd s UEFELRAZANBEREDE OB ETAS

MNC0212. #4, ﬁﬁ@lﬁ’ Y TRATAE S H i d A Rehd A NAR o

MNCO213. B3 38 % fWazenui i > 2 A R AR E TR IFTA & ©

MNCO214. 38 * & fhdkifofai % » SR - REfrafs 22 LF 2 44 cha (P97 RS A2 % 2 o
Mmm5ﬁki*de;i@’ur@ﬁwuﬁﬁbﬁﬁﬁﬁ

MNCO216. FEse i Fxcn2 A AR » MAZ A & 73 & & S iR g 4 3 >

MNCO407. &-4F = @ “rarph2. R4 > 37 2 & ReniR B T2 (TR 5% o

MNCO0408. 3% {7 a3l & & seeidp b 1 1% o

MNC0409. @ % = o S fed H & Fead 4 > & ‘?”5%.1. i PR A = A

MNCO410. Zpl ~ 3= friz 2 H & S WAz » 0 3 & S HR%E o
WW%T@“ﬁﬁu&&ﬁéﬁ_Wﬁ:f»ﬁﬂﬁﬁﬁéwﬁﬁmw%o

SCC0208. i& * #cB 2 L& izl Aok > et H W AR 4 | 35 B )‘;'Q;I_LFF TR & o
SCCO209. AR FAL » A A 4Teni % » X 2 2B U Z BT £ % » N EE LFLEY -

',‘ “E Fl Hb F‘F‘-'F]g



11, & £ :F

12. #5587

13. A %3 &

14. By & 1%

15. B R824

16. £ 57

1.2 Ffix2 e &

18. F 3t 4t b v



