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R B | sRA 1| (2 01| BFE S FFH 2488 (F20) FFH 488 (3L30) BB 2GRy

110224F @EaFt H |[2ME NSCC1101 [EI5Z1/6 Chinesel/6 3.0 3.0
[& 224

WME NSCC1107 |BH3C1/6 Englishl/6 2.0 2.0

DME INSCC1117 |$E21/3 Mathematicsl/3 2.0 2.0

DME INSCC1120 | FESR History 2.0 2.0

WME INSCCL1124 |{EE2 Chemistry 2.0 2.0

WPME INSCC1125 | A=928 Biology 2.0 2.0

WM& INSCCL131 | 4EEHLE Career Planning 2.0 2.0

WME INSCC1141 | B zETR Health and nursing 2.0 2.0

PME INSCD1101 |2 REIFFEAE1/2 National Defense Educationl/2 1.0 1.0

WME INSCDI113 | fREESESC1/3 English Audio-Visual Coursel/3 2.0 2.0

WME INSCD1133 |88 E1/4 Physical Educationl/4 2.0 2.0

WME NSCD1145 | (B ER B % Health and Service 2.0 2.0

HEFLE M /NEF 24.0| 24.0

HFERLH [ N5022373 |HexNRhEE Experiment of Class C skill category 2.0 3.0

of Wine Mixing Arts
HE(EZ IN5022380 {2 Bk Experiment of Chemistry 2.0 2.0
BEfE NS022381 | B imiE LR ERS Food Industry Career Experience 1.0] 1.0
HERE EE /Nt 5. 6.
o3 ME 240 B9y 24.0 BB e 5.085

110524 EERHE & NSCC1102 |EH322/6 Chinese2/6 3.0/ 3.0
& TN

WME INSCC1108 |5£322/6 English2/6 2.0 2.0

IME INSCC1118 |#E22/3 Mathematics2/3 2.0 2.0

WPME INSCCL1122 | A ERE S Citizen and Society 2.0 2.0

WPME INSCC1123 |Fes Physics 2.0 2.0

DME NSCC1128 | Bl it Introduction to the Arts 2.0 2.0

ME INSCDL102 |2 REIFF#EE2/2 National Defense Education2/2 1.0 1.0

WME INSCD1114 |fREES D /3 English Audio-Visual Course2/3 2.0 2.0

DME NSCD1126 | 4% Music Appreciation 2.0 2.0

WME INSCD1134 |88 52/4 Physical Education2/4 2.0 2.0

HEELE oM /et 20.0 | 20.0

HERLH [(0ME INS021301 | A\ BE4- e Human Physiology 2.0 2.0

WM& INS021357 | A\ BB 4= 2 B B Experiment of Human Physiology 2.0 2.0

BERH oME /et 4.0 4.0

(5 INS022344 | V)2 E S Experiment of Biology 2.0 2.0

BE(E IN5022371 | EH AR Introduction of natural science 2.0 2.0

BE(Z IN5022376 | b fir e E Experiment of Class C Skill Category 3.0 4.0

of Baking Arts
BHEME EE Nt 7.0 8.0
=1 ME 24,0 By 24,0 BB B®E 7.0 25

111E24E BEaRt H | 2ME NSCC1103 [EI5Z3/6 Chinese3/6 3.0 3.0

[& 224
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R B | sRA 1| (2 01| BFE S FFH 2488 (F20) FFH 488 (3L30) BB 2GRy
R E | 2ME INSCC1109 [31323/6 English3/6 2.0 2.0
DME INSCC1119 |$E23/3 Mathematic3/3 2.0 2.0
WME INSCCL1129 | A= &R Life and Technology 2.0 2.0
WME INSCD1135 |88 E3/4 Physical Education3/4 2.0 2.0
i S = MU 3 /et 11.0| 11.0
BHEERLH |0ME IN5021305 | &Y FE Fundamentals of food 2.0 2.0
IME IN5021306 | & e EEm General Aspects of Food Nutrition 2.0 2.0
DME IN5021343 | LB (=B ER) Analytic Chemistry and Exp. 3.0 3.0
BHERE o8 /et 7.0] 7.0
EEZ IN5022370 | ZETEE Experiment of General Cuisine 2.0 3.0
BE(E IN5022372 | EEHSEAGE N EH Computer software application: I 2.0 2.0
HZ INS022382 | BV A Experiment of Fundamentals of Food 2.0 2.0
(5 IN5022387 | B E2 Mt Introduction to Clinical Medicine 2.0 2.0
EEE IN5022392 | B2 L imiz O IRAE Food and Nutrition Common Core 3.0 3.0
competence Course
HERH B /Nt 11.0| 12.0
=1 e 18.0 25y 18.0 FFEY BEE 11.0 245
111E24F EERRHE WM& NSCCL104 |[EH3C4/6 Chinese4/6 3.0/ 3.0
& TN
WME INSCCI110 |TE324/6 English4/6 2.0 2.0
WME INSCC1121 |3 Geography 2.0 2.0
WME NSCD1115 | FHEE e =r3/3 English Audio-Visual Course3/3 2.0 2.0
PME INSCD1136 |BEE4/4 Physical Education4/4 2.0 2.0
HEFLE M /NEF 11.0| 11.0
HZERE |ME NS021308 | =&EE Nutrition 3.0 3.0
WME IN5021342 | imiad e b Experiment of General Microbiology 2.0 3.0
WME IN5021344 | @iy General Microbiology 3.0 3.0
MEINS021345 | & EEEE Experiment of Nutrition 2.0 2.0
WME N5021346 | AL (EER) Organic Chemistry ( including 3.0/ 3.0
Experiment )
HERE o8 /et 13.0| 14.0
5 N5022306 | & ihFRE Food Materals 2.
#E(Z IN5022311 | E=FRNREY Experiment of Class C Skill Category 2
of Chinese Cuisine Cookert Practice
Trainin
SEE IN5022362 |REEERET Diet Plan 2.
BERH ZEE /et 6.
&5 ME 24.0 B4y 25.0 BRE ®E 6.0 25y
112E24F @skt B | ME NSCC1105 |EI5Z5/6 Chinese5/6 3.0 3.0
& _FE2HA
WME INSCC1111 | BSE5/6 English5/6 2.0 2.0
PME INSCC1159 | B AR B A T EM:%  |Introduction to Information Technology 2.0 2.0
and Artificial Intelligence
e ME /Nt 7.01 7.0
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HEERLE |WME [NS021310 |fEEREEE1/2 Diet Therapy 2.0 2.0
PME N5021313 | B A& Food Microbiology 3.0 3.0
PME INS021314 | {EE1/2 Biochemistry 3.0 3.0
PME [N5021358 | BEFEH Nutritional English 2.0 2.0
WME IN5021360 |FEEFEEZEHL/2 Experiment of Diet Therapy 1/2 2.0 2.0
BERHE M2 /Nt 12.0| 12.0
e N5022316 | ESRIIY) Food addative 2.0 .0
BE(E N5022388 | HFEHCKEN THAAEE Chinese Dessert Processing and 3.0 4.0
Experiments
HERMHE EE Nt 5.0 6.0
= PME 19.0 5y 19.0 FFEg B®E 5.0 25
112224 @skt B | ME NSCC1106 |EI526/6 Chinese6/6 3.0 3.0
J& N E
WME INSCC1112 | H3C6/6 English6/6 2.0 2.0
e ME /Nt 500 5.0
BRI (& INS021311 (IEEEEED/2 Diet Therapy 2.0 2.0
PME INS021315 | {EE2/2 Biochemistry 2.0 2.0
WME IN5021348 |42 E Experiment of Chemistry 2.0 3.0
WME IN5021349 | & dnfEds Bl 4 Food Santitation and Safety 2.0 2.0
WME IN5021361 | B imEa Bl 2 g Experiment of Food Santitation and 2.0 2.0
Safety
WME IN5021362 |HEEREETER2/2 Experiment of Diet Therapy 2.0 2.0
BERH oME /et 12.0] 13.0
% N5022309 | SCgkisEE Literature Survey 2.0 2.0
EEfZ IN5022383 | EEEWNREE Basic training in Class C skill 3.0 4.0
category of Chinese Style Wheat Flour
Processing
HERMHE EE Nt 5.0 6.0
=1 ME 17.0 25y 18.0 FFEg B®E 5.0 25
1138848 |FHER H | 0ME N5021319 | & b2 Food Chemistry 3.0 3.0
[& 224
PME IN5021321 | &5snT1/2 Food Processing 2.0 2.0
IME IN5021325 |ERSREEEHE Quantity food production management 2.0 2.0
DME INS021327 | apll & Nutrition in Life Span 2.0 2.0
WME IN5021352 | B EEEE Experiment of Food Chemistry 2.0 3.0
WME IN5021353 | Edmin T & Es1/2 Experiment of Food Processing 2.0 3.0
DME N5021354 | ElRalE B THEE, Experiment of Quantity Food Production 3.0 4.0
Management
HERE o8 /et 16.0 19.0
e N5022312 |EEREE Clinical Nutrition 2 2.
BE(Z IN5022313 | EMEEEF L Professional English 2. 2.
HERE EE /et 4.0 4.0
e OME 16.0 25y 19.0 g B 4.0 25
113ER4E | BEERLE (WME [N5021322 | BdmfiT2/2 Food PROCESSING 2.0 2.0




PR BRI L HRRETEIFR

FIENEHEA:0112/12/29 H K4

(P + hFEEmEER (R By 10524F 8 A2 )

BraR s B | SRA 01| (2 01| BFEAHS FFH 2488 (F20) FFH 488 (3L30) BB 2GRy
& TN

WM& NS021328 | B Eha A Food Analysis 2.0 2.0

WME INS021330 | &EsTE Nutrition Assessment 2.0 2.0

PME N5021355 | Bl TEEE2/2 Experiment of Food Processing 2.0 3.0

WME IN5021356 | BT E R Experiment of Food Analysis 2.0 3.0

BERHE M2 /Nt 10.0| 12.0

(& [N5022318 H:@Eﬁ%)\%% Community and Geriatric Nutrition 2.0 2.0

& IN5022319 Bk Nutrition Counseling 2.0 2.0

HE(Z N5022320 %%%%ﬁj{ Professional English in Nutrition 2.0 2.0

B N5022374 | EttEEE Y Nutrition practice-Basic 3.0 4.0

HE(Z N5022384 | B iTia kN ek B s Experiment of Class C Skill Category 3.0 3.0

of Food Baking
HERE EE /NEF 12.0] 13.0
e 2 10.0 By 12.0 B e 12.0 25

114E24F | S2ERLE (WM N5021332 | HEE 31/ 2 Seminar 2.0 2.0
=3

DME N5021334 | ASLEgEaes Public Health Nutrition 2.0 2.0

BERH oME /et 4.0 4.0

(L INS022326 | &l Nutrition chemistry 2.0 2.0

H(Z N5022327 |fEEHE dietary survery 2.0 2.0

HEfE NS022329 |BmmEEEH Professional Practices in Food 4.0 8.0

HE(Z IN5022330 | EEHEEY Professional Practices in Nutrition 4.0 8.0

% N5022361 |[MFHEE Psychology 2.0 2.0

HE(E IN5022385 | Wil Biotechnology 2.0 2.0

BE(Z IN5022380 | &Rl iEm Fundamental of food science technology 2.0 2.0

BEE N5022390 |fRiEEEs Nutrition and health science 2.0 2.0

BERH ZEE /et 20.0 | 28.0

=1 ME 4.0 By 4.0 BB B 20.0 25y

1148847 | BEERLH [WME IN5021333 | B EETERm2/2 Seminar 2.0 2.0
J& N

WME INS021359 | AEW4iste biostatistics 2.0 2.0

HERE o8 /et 4.0 4.0

BEE N5022332 | PHELEREE S Experiment of Baking and Pastry 2.0 4.0

(5 IN5022335 |34 fEEs Fermentation 2.0 2.0

SE(E NS022337 |fTiHEH Market Management 2.0 2.0

BE(Z IN5022338 | EEfEEs Medicated Diet 2.0 2.0

B IN5022330 | HEh e Sports nutrition 2.0 2.0

B N5022340 =& R Advanced Nutrition 2.0 2.0

HE(Z N5022342 | B e Food Factory Management 2.0 2.0

HEfZ N5S022386 | B E 5 Experiment of Food Microbiology 3.0 3.0

HEfZ N5022391 | gL Company Cooperation lecture 2.0 2.0

BERH ZEE /et 19.0| 21.0
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(A ¢ ABEEREER (A2 1 10E2 AR A BB A R )
BHspEa | spaE | s R | BHE (REE FHE £/ () FHE &8 (3E30) 2430 | B2
& WE 4.0 5 4.0 B S 19.0 245

GaEt | 0ME160.08257167. OBFE » MEFEREELME 78. 05857 78 ORFHEY - BZEERIENME 82.0525) 89.0WGEy » BE(Z 94.0529)
et | O BHEE/DEE 220,082 20ME 160. 052y CEFEZRIZME 78.0827) » SAGRIZNME 82.058297) » E(E 60.082%),
O HFFIE % LB HFERE S BUESERE - o BUIEEERE 2 H REE TR ST O HET L




