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% a4 (1 )Seminar (1)

AGC0105,AGC0106,AGC0107,AGCO108,AGC0109,
HLC0507,HLC0O508,HLCO509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNC0112,
MNCO0113,MNCO0114,MNCO115,MNC0116,MNC040
7,MNC0408 MNC0409,MNC0410

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

1,2,3,4,

% 38343 (1) Seminar (1)

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLC0509,HLC0510,HLCO511,H
LC0512,MNC0109,MNCO110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7.MNC0408 MNC0409,MNC0410

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

1,2,3,4,
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BHEAX

k& i B # % Special Topics on Seafood Chemistry

2.0

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNC0112,
MNCO0113,MNCO0114,MNC0115,MNC0116,MNC040
7,MNC0408 MNC0409,MNC0410

1,2,3

7 it 239 FFunctional Proteins

2.0

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLC0509,HLC0510,HLCO511,H
LC0512,MNC0109,MNCO0110,MNC0111,MNCO112,
MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

1,2,3

4§ A £ i HjkMass Production and Purification of
Bio-Products

2.0

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLC0508,HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO0110,MNCO111,MNC0112,
MNCO0113,MNC0114,MNC0115,MNC0116,MNC040
7,MNC0408 MNC0409,MNC0410

1,2,3

& &1 42 ¥ Special Topics on Food Engineering

2.0

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNC0112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408, MNC0409,MNC0410

1,2,3

& &4 #p Pk fSeparation Techniques in Food Science

2.0

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLCO509,HLC0510,HLCOS11,H
LC0512,MNC0109,MNCO0110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

A

& 5 ¢ %41 Food Packaging Materials

2.0

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNC0112,
MNCO0113,MNC0114,MNCO115,MNC0116,MNC040
7,MNC0408 MNC0409,MNC0410

& 5 (74 5 ¥ Special Food Marketing

2.0

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLC0509,HLC0510,HLCO511,H
LC0512,MNC0109,MNCO0110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

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

3,4,5

& &b "5 F#Special Topics on Edible Fats and Oils

2.0

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLCO509,HLC0O510,HLCOS11,H
LC0512,MNC0109,MNCO0110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

1,2,3

& 5 iR % % ik * Food Preservation-Theory and Application

I

2.0

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNC0112,
MNCO0113,MNC0114,MNCO115,MNC0116,MNC040
7,MNC0408 MNC0409,MNC0410

AB

1,2,3

S E AR S A JiTrends of Food Technology and Chronic
Diseases

2.0

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLC0509,HLC0510,HLCOS11,H
LC0512,MNC0109,MNCO0110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

AB

1,2,3

& & #5 7 HiFTechniques in Food Science Research

2.0

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLC0508,HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO0110,MNC0111,MNC0112,
MNCO0113,MNC0114,MNC0115,MNC0116,MNC040
7,MNC0408 MNC0409,MNC0410

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

AB

1,2,3,4,

& & LB 7 HHFF ¥ Practice of Techniques in Food Science
Research

4.0

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNC0112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408 MNC0409,MNC0410

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

AB

1,2,3,4,

& A& 5B 3 % Special Topics on Food Product Development

2.0

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLC0509,HLC0510,HLCOS11,H
LC0512,MNC0109,MNCO110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

1,2,3
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& 7H A% 74 (1) Special Topics on Unit Operation for
Food Industry (1)

Bk
P i

g0

L ERE
g At
AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNC0112,

MNCO0113,MNCO0114,MNCO115,MNC0116,MNC040
7,MNC0408 MNC0409,MNC0410

b1 A

—$.

P 4
AT =
1,2,3

A

3 5% B4 1 Electromagnetic Technology for Food Processing

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLC0509,HLC0510,HLCO511,H
LC0512,MNC0109,MNCO110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

1,2,3

@ &k B & 17 Instrumental Analysis for Food Science

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLC0O508,HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO0110,MNC0111,MNC0112,

MNCO0113,MNC0114,MNCO115,MNC0116,MNC040
7,MNC0408 MNC0409,MNC0410

1,2,3

4 AL i # Spice Chemistry

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNCO0112,

MNCO0113,MNCO0114,MNCO115,MNC0116,MNC040
7,MNC0408, MNC0409,MNC0410

1,2,3

Mt A 8§ R b gt Statistical Methods in Food Research
and Development

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLC0509,HLC0510,HLCOS11,H
LC0512,MNC0109,MNCO110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

1,2,3

He2 3 8 ¥ #Special Topics on Microbiology

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLCO509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNC0112,

MNCO0113,MNCO0114,MNCO115,MNC0116,MNC040
7,MNC0408 MNC0409,MNC0410

1,2,3

$X5F 4v 1 $F % Special Topics on Cereal Processing

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLC0509,HLC0510,HLCO511,H
LCO0512,MNC0109,MNCO110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

1,2,3

# % 4v 1 ¥ #%Special Topics on Fruit and Vegetable Processing

AGC0105,AGC0106,AGC0107,AGCO108,AGC0109,
HLC0507,HLCO508,HLCOS09,HLC0510,HLCO511,H
LCO0512,MNC0109,MNCO110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

1,2,3

1 & F$iFactory Aseptic Techniques

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNC0112,

MNCO0113,MNCO0114,MNCO115,MNC0116,MNC040
7,MNC0408 MNC0409,MNC0410

'Kk % 4v 1 Fruit Processing

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLC0509,HLC0510,HLCO511,H
LC0512,MNC0109,MNCO110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

AB

1,2,3

k% v ¥ Fruit Processing Lab.

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLC0O508,HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO0110,MNC0111,MNC0112,

MNCO0113,MNC0114,MNCO115,MNC0116,MNC040
7,MNC0408 MNC0409,MNC0410

AB

1,2,3

FLB # 35 4F £ Scientific English Presentations

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNC0112,

MNCO0113,MNCO0114,MNCO115,MNC0116,MNC040
7,MNC0408, MNC0409,MNC0410

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

1,2,3,4,

FLE %~ B i¥Scientific Paper Writing

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLC0509,HLC0510,HLCOS11,H
LC0512,MNC0109,MNCO110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

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

1,2,3,4,

S

&+ 4 $ B Food Molecular Biology

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLC0O508, HLCO509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNC0112,

MNCO0113,MNCO0114,MNCO115,MNC0116,MNC040
7,MNC0408 MNC0409,MNC0410

1,2,3

a

&4 = Fj#Food Biotechnology

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLC0509,HLC0510,HLCO511,H
LC0512,MNC0109,MNCO110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

1,2,3

@

B iR

## Special Topics on Food Biotech Industries

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLCOS09,HLCO510,HLCO511,H
LCO0512,MNC0109,MNCO110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

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

a

&% > F #1,% $Food Safety Control System

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNC0112,

MNCO0113,MNCO0114,MNCO115,MNC0116,MNC040
7,MNC0408 MNC0409,MNC0410

&5 w4 ik ¥ Special Topics on Food Chilling and Freezing

P

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLC0509,HLC0510,HLCO511,H
LC0512,MNC0109,MNCO110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

1,2,3

@

& B ¥ B T4 % Special Topics on Food Preservation

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLC0O508,HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO0110,MNC0111,MNC0112,

MNCO0113,MNC0114,MNCO115,MNC0116,MNC040
7,MNC0408 MNC0409,MNC0410

1,2,3
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& & B 4% B $ikFood Quality Enhancement Techniques

2120

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLC0509,HLC0510,HLCOS11,H
LC0512,MNC0109,MNCO110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

1,2,3

S % B Rheological Properties of Foods

@

2 120

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLC0O508,HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO0110,MNC0111,MNC0112,

MNCO0113,MNC0114,MNCO115,MNC0116,MNC040
7,MNC0408 MNC0409,MNC0410

1,2,3

S

#-#% B J F 2 Food Procurement Supply Management

2 |20

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNCO0112,

MNCO0113,MNCO0114,MNCO115,MNC0116,MNC040
7,MNC0408, MNC0409,MNC0410

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

2,3,4,5

ab

¢ %= i 4r 1 Food Protein Processing

2120

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLC0509,HLC0510,HLCOS11,H
LC0512,MNC0109,MNCO110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

AB

1,2,3

S

#Fv F 41 F ¥ Food Protein Processing Lab.

2 120

AGC0105,AGC0106,AGC0107,AGCO108,AGC0109,
HLC0507,HLCO508, HLCO509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNC0112,

MNCO0113,MNCO0114,MNCO115,MNC0116,MNC040
7,MNC0408 MNC0409,MNC0410

AB

1,2,3

a8 A iTdH(1 1) Special Topics on Unit Operation for
Food Industry (I I)

2 |20

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLC0509,HLC0510,HLCO511,H
LCO0512,MNC0109,MNCO110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

1,2,3

& B e g i HEnulsifiers and Food Product Development

2120

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLCOS09,HLC0510,HLCO511,H
LCO0512,MNC0109,MNCO110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

1,2,3

& ZB -k v £ $Food Carbohydrates

2 |20

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNC0112,

MNCO0113,MNCO0114,MNCO115,MNC0116,MNC040
7,MNC0408 MNC0409,MNC0410

& &P AR 8 & F # 729 73Food Processing and Quality Control
Practice

2120

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLC0509,HLC0510,HLCO511,H
LC0512,MNC0109,MNCO110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

1,2

8 &Fd 22% > $ 3 Special Topics on Food Sanitation and Safety

2 120

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLC0O508,HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO0110,MNC0111,MNC0112,

MNCO0113,MNC0114,MNCO115,MNC0116,MNC040
7,MNC0408 MNC0409,MNC0410

1,2,3

B & & 471 & Advanced Analytical Chemistry

2 |20

AGC0105,AGC0106,AGC0107.MNCO0115MNCO116
JMNC0407,MNC0408 MNC0410

12,15,16

1,2,3

>

=

tB 9 532 %22 i * Theory and Application of Health Foods

2 |20

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLC0509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNCO0112,

MNCO0113,MNCO0114,MNCO115,MNC0116,MNC040
7,MNC0408 MNC0409,MNC0410

AB

1,2,3

% 2§ A& HitrScaling-up Technology of Fermentation

2120

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLC0509,HLC0510,HLCOS11,H
LC0512,MNC0109,MNCO110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

1,2,3

He2 4+ 4 3227 X Hlicrobial Physiology and Metabolism

2 120

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLCO509,HLCO510,HLCO511,H
LC0512,MNC0109,MNCO110,MNCO111,MNC0112,

MNCO0113,MNCO0114,MNCO115,MNC0116,MNC040
7,MNC0408 MNC0409,MNC0410

1,2,3

TUOERPIEAS EFLE 2 ¥ Application of Electochemical
Sensors in Food Science

2 |20

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLC0509,HLC0510,HLCO511,H
LCO0512,MNC0109,MNCO110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

1,2,3

Bk - ¥ Special Topics on Experimental Design

2120

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508,HLCOS09,HLC0510,HLCOS11,H
LCO0512,MNC0109,MNCO110,MNC0111,MNCO112,

MNCO113,MNC0114,MNC0115,MNCO0116,MNC040
7,MNC0408,MNC0409,MNC0410

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

R & frid 4 F Polymerase Chain Reaction

2 |20

AGC0105,AGC0106,AGC0107,AGC0108,AGC0109,
HLC0507,HLCO508, HLC0509,HLCO510,HLCO511,H
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