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109224 B H |WME IN4CC1103 | 3321/2 Englishl/2 2.0 2.0
& _FE2HA

DME [NACC1140 |EHHER Management Science 2.0 2.0

WME INACCL145 | ZBEREL2 Labor education 1/2 0.0 1.0

WME IN4CC1148 | Chinese 2.0 2.0

WME INACCL1152 | EERRH B A T2 Information Technology and Artificial 2.0 2.0

Intelligence

WME [NACD1105 | FREEE S ] English Audio-Visual Coursel 2.0 2.0

HEELE oME /et 10.0| 11.0

HEZERLH [(2ME [N4371301 | =EE— Nutrition I 2.0 2.0

WME INA3T71302 | &Y S BT Food Fundamentals and Experiment 2.0 3.0

WME [N4371303 | EFE Physiology 2.0 2.0

PME N4371304 | EE2EE Exp. of Nutrition 2.0 2.0

WME IN43T71305 | imind: e General Microbiological 2.0 2.0

BERHE M2 /Nt 10.0| 11.0

HE(Z N4372301 |4 FHEEES Physiology Laboratory 1.0 2.0

& IN4372302 | w2 General Chemistry 2.0 2.0

HE(E IN43T72303 | B SLE =R ESES Food Industry Career Experience 1.0 1.0

BEfE (N4372304 | B4 e ZE v ke /1%11 introduction to the application 2.0 2.0

ogic

BE(Z IN4372305 |Gy E General Microbiological experiment 1.0 2.0

HERE EE /et 7.0] 9.0

SYAARSE (005 [N4HS1116 (885 -BBRIEs4 1 [Physical Educationl 2.0 2.0

HHRSE M /et 2.0 2.0

=1 WME 22,0 B4y 24,0 BB B®E 7.0 25

109224 B H | WME IN4CC1104 | 3302/2 English2/2 2.0 2.0
J& N E

WME INACCL146 | BB1EEE2/2 Labor education 2/2 0.0 1.0

WME [NACD1106 | FHEE =2 English Audio-Visual Course2 1.0 2.0

HEELE oME /et 3.0 5.0

BEERLE M2 |N4371306 eEET Nutrition 2 2.0 2.0

HERE o8 /et 2.0 2.0

BEZ IN4372306 |fEEshket il Ehs Diet Design and Experiment 2.0 2.0

BE(Z IN4372307 |HXZ Japanese 2.0 2.0

#E(E (N4372308 | 47T EER Analytical Chemistry 2.0 2.0

HE(E IN4372309 | LEE Organic Chemistry 2.0 2.0

HERE EE /et 8.0 8.0

I BERE (ME INACGLI01 |7y S sz | General Education Curriculum I 2.0 2.0

Pax Ehiik: AN E /et 2.0 2.0

SYAARET (00 [NAHS1 117 [#8%-SBIESAT [Physical Educationl 2.0] 2.0

THREE B /et 2.0 2.0

e 2 9.0 85 11.0 B e 8.0 85y
110224 [#BaFLH | ME INACCL1136 |35 0L Workplace English 1.0 2.0
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[& 225
PME [NACC1150 |RlIHT AR E R AR Innovative creativity and people's 2.0 2.0
livelihood technology
e oME /Nt 3.0 4.0
HERLH |0ME N4371307 |4 miieEE Nutrition of Life Span 2.0 2.0
PME IN4371308 | B iR Food Microbiology 2.0 2.0
WME IN43T71300 |HEEREEER]D/2 Diet Therapy 1/2 3.0 3.0
ME IN43T71310 |REEFEEEEWL/2 Experiment of Diet Therapy 1/2 2.0 2.0
WME IN43T71311 | AEVHMEET(EEE) Biochemistry (with experiment) I 3.0 3.0
BERH oME /et 12.0] 12.0
HE(E IN4372310 | SCRkiEEE Literature Discussion 2.0 2.0
HE(Z INA3T72311 [FRERER Pathology 2.0 2.0
HEE INA3T72312 |HREHX Professional Japanese 2.0 2.0
EEE IN43T2313 | EZFHNEEE Experiment of Class C Skill Category 2.0 4.0
of Chinese Cuisine Cookert Practice
Trainin
HE(Z IN4372314 | BEEHE Management of Food Service 2.0 2.0
HEfE INA3T2315 | s Vegetarian Diet Nutrition 2.0 2.0
& INA3T2316 | BB Introduction of Nutrition Industry 2.0 2.0
HE(E IN4372317 | B2t Introduction to Clinical Medicine 2.0 2.0
BE(E IN4372318 | h A ENREE Basic training in Class C skill 3.0 4.0
category of Chinese Style Wheat Flour
Processing
HERE EE /et 19.0 22.0
YRR | OME [NACG1102 | Z3 38 B s aRAR 1 General Education Curriculum II 2. 2.
S ME /NET 2 2
=1 ME 17.0 25y 18.0 FFEg BE 19.0 25
L1024F 3@k R B | M8 [NACCL141 | B2 A=t sm Introduction to Occupational Safety 2.0 2.0
R R and Health
i S = MU 5 /et 2.0 2.0
HEERLH (ME IN43T71312 | &R B2 Food Chemistry 2.0 2.0
WME IN43T71313 |IEEREEEED/2 Diet Therapy2/2 3.0 3.0
WME IN4371314 | B b2 T Experiment of Food Chemistry 3.0 3.0
WME IN43T71315 |HEEREETE2/2 Experiment of Diet Therapy 1/2 2.0 2.0
WM& IN43T1316 | BT Biochemistry II 2.0 2.0
BERHE M2 /Nt 12.0| 12.0
SE(E IN4372319 | bR lo PN aRE Experiment of Class C Skill Category 3.0 4.0
of Food Baking
BEE N4372320 | B mEYE Food Toxicology 2.0 2.0
BEfE (N4372321 | B E R Experiment of Food Microbiology 3.0 3.0
HEE INA372322 | B hbri L iy B B b Food Preservation Technology and 3. 3.0
Experiments
HERH B /Nt 11.0| 12.0
SYFEIEE | OME NACGL103 |43 JE e RAE 11T General Education Curriculum III 2.0 2.0
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Pax bk AN E /et 2.0 2.0

=1 WME 16,0 25y 16.0 FFE BE 11.0 25

11124 |HEERE |0ME N4371317 | & infaddtss 4 Food Sanitation and Safety 2.0 2.0
[& 224

WME IN43T1318 | BE AR Nutrition Biochemistry 2.0 2.0

WME [N4371319 | Ahfd g a s Public Health Nutrition 2.0 2.0

ME IN4371320 |PRiEEeE Health and Nutrition 2.0 2.0

WME IN43T132]1 | BB E R RS Food safety control system 2.0 2.0

WME IN43T71322 | &SRS (& E ) Food Analysis and Experiment 3.0 3.0

BHERE o8 /et 13.0| 13.0

HE(E N4372323 | EEaEh Nutritional Assessment 2.0 2.0

BEfZ N43T72324 |HEESEER Trace Nutrients 2.0 2.0

(S (N4372325 | Eai2es Weight control 2.0 2.0

HEE INA3T2326 | BE4HE Nutritional Physiology 2.0 2.0

BE(E (N4372327 |HHEEEE Traditional Medicine and Nutrition 2.0 2.0

HE(E IN4372328 | EEHE G Nutrition Immunity 2.0 2.0

BEfE N43T72329 B EEIEE Home Nutrition care 2.0 2.0

HE(E IN4372330 |RE B RAEL{2E 4] Meal Cost and Control 2.0 2.0

HefZ IN43T233] | BEE L Comprehensive review of Nutrition 2.0 2.0

B IN43T72332 | B S AR B Food Management and Regulation 2.0 2.0

HERE EE /et 20.0| 20.0

P BRE |(ME [NACGL104 | 7y SmeRaRIZ [V General Education Curriculum IV 2.0 2.0

Pax bk AN E /et 2.0 2.0

=1 ME 15,0 5y 15.0 FFEg BE 20.0 255

L11EBAE 3R R [WME IN4CCL149 | EASCHAE Applied Chinese 2.0 2.0
J& N E

i S = MU 3 /et 2.0 2.0

HEERLH (0ME IN4371323 | EfEE S Quantity Food Production Management 2.0 2.
DME N4371324 | ElREIE A B THEE, Experiment of Quantity Food Production 3.0 4.0
Management

WME IN43T71325 | Bl T(&E ) Experiment of Food Processing 3.0 3.0

BERH oME /et 8.0/ 9.0

(& INA3T72333 | BE|EET Y Nutritional English 2.0 2.0

BE(Z IN4372334 | & &K Nutritional Counseling 2.0 2.0

(5 IN4372335 | EdiEte Biostatistics 2.0 2.0

Hef& IN4372336 | A9l Biotechnology 2.0 2.0

B (N4372337 |MEEEE Sports Nutrition 2.0 2.0

BE(Z IN4372338 | BUE fLaF el g b Sensory Evaluation and Experiment 2.0 2.0

HE(E INA3T72339 | EEHE Nutrition Education 2.0 2.0

BEE (N4372340 |"EEE L - AR Nutrition Practice -Basic 2.0 4.0

BEE IN4372341 | PEZHREE Practical training in Class B skill 3.0 4.0

category of Chinese Cuisine Cookery
BEE (N4372342 | EEsm=C1/2 Thesis 1 2.0 2.0




+|

PR B RS VIR ZE T EIFR

FIENEHEA:0112/12/29 H K4

Z(FT) IR BB R R (R P 100524F 14 A 252 8 )
R B | sRA 1| (2 01| BFE S FFH 2488 (F20) FFH 488 (3L30) BB 2GRy
BRI H B2 N4372343 |E B EE Seminar 2.0 2.0
S (N4372344 | A Molecular Biology 2.0 2.0
BefE (N43T72345 |FERESEE Clinical Nutrition 2.0 2.0
HefE INA3T2346 |{ElEEEs Planning Proposal 2.0 2.0
BE(Z N4372347 | {B3ERHIE Company Cooperation lecture 2.0 2.0
HEfE (N4372348 | S5EEE2UAE Fermentation and Experiments 2.0 3.0
BEE N4372349 | & LR E B E B 50T Food Factory Management Practice 2.0 2.0
Analysis
BE(Z IN4372350 |ERElE S HEEEm Comprehensive review of quantity food 2.0 2.0
production management
& IN43T72351 | EAL4FER Comprehensive review of biochemistry 2.0 2.0
HERE EE /et 39.0| 43.0
e 2 10.0 85y 11.0 B B 39.0 85y
LI2ERE (SR [ | B8f IN4372352 | HmEME B i Functional Food 200 2.0
=3
BEE (N4372353 | & BB Nutritional New Knowledge 2.0 2.0
(L IN43T72354 | B&mEEAL Nutrition and aging 2.0 2.0
BE(E N4372355 | &R Advanced Nutrition 2.0 2.0
BE(E (N4372356 |EEEEm=C2/2 Thesis 2/2 2.0 2.0
BEE N4372357 |'EE4EER Experiment of Nutritional Biochemistry 2.0 3.0
B IN4372358 | PRIEEBEE R Experiment of Health and Nutrition 2.0 3.0
Science
B N4372359 | BT Re AR B Practical Training in Class C Skill 2.0 3.0
Category of Food Inspection and
Analysis
BEE N4372360 | & B ] Food Quality Control 2.0 2.0
HE(E INA3T7236]1 |EHEE Industry Practices 9.0] 40.0
B N43T72362 |/ESNEE Oversea Practice 9.0| 40.0
BEE N4372363 | EER 2 EE R Seminar of Nutrition Science 2.0 2.0
B INA3T2364 | es T E B Instrumental Analysis Experiments 2.0 2.0
BE(Z IN4372365 |EEEaEssinm Comprehensive review of diet therapy 2.0 2.0
HEE N4372366 |4 PHERL G Comprehensive review of physiology 2.0 2.0
BE(Z IN4372367 | AHLE4 EEEsEHm Comprehensive review of diet therapy 2.0 2.0
EEE IN43T72368 | &L e 4ram Comprehensive review of food hygiene 2.0 2.0
and safety management
(% N4372375 | &z IS4k Food nutrition employability training 3.0 3.0
HERMHE EE Nt 51.0116.0
=1 ME 0.0 25y 0.0 FFEg B®E 51.0 25
1128247 |BERLH |0ME IN4371326 | BH3EEE Professional Practices 9.0] 40.0
J& N EH
BERH oME /et 9.0] 40.0
HEfZ N43T72369 |ZESREY |Industry Internship . )
BERE EE /et 3.0 8.0
e OME 9.0 25y 40.0 g B 3.0 257
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