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110224 B3R H | WM INOCC1103 | #01/2 Englishl/2 2.0 2.0
[& 224
DME NOCC1140 |EHHEE Management Science 2.0 2.0
WDME [NOCC1148 | Chinese 2.0 2.0
WME IN9CD1105 | FFESESC ] English Audio-Visual Coursel 2.0 2.0
HEEHE M /et 8.0 8.0
HEERLE |(0ME NO191337 | AHHER Physiology 2.0 2.0
WME IN9191348 | B2 H 3 BT By Fundamentals of Food and Exp. 2.0 2.0
HERE o8 /et 4.0 4.0
HE(Z INO192302 |H X Japanese 2.0 2.0
B IN9192364 | iE L Chemistry 2.0 2.0
B N9192369 | \fE 4 FHEEE B Exp. of physiology 2.0 2.0
BE(Z IN9192378 | &R EL Basic Mixology 2.0 2.0
BERE EE /et 8.0 8.0
SY4HASE [WME NOHSI11S | B A - SR EETE S 4H T Physical Education I 2.0 2.0
RS E M /et 2.0 2.0
=1 ME 14,0 By 14,0 FFEg BE 8.0 25y
110224 B H WM INOCC1104 | 322/2 English2/2 2.0 2.0
J& N E
WME INOCCL141 B35/ AW Introduction to Occupational Safety 2.0 2.0
and Health
WME INICDL107 | FiHESES02 English Audio-Visual Course2 1.0] 1.0
WM& [NOCD1136 | BkiE Workplace English 1.0 1.0
i S = MU 3 /et 6.0 6.0
HERLH [(2MEZ [NO191305 | =EE— Nutrition I 2.0 2.0
HERE o8 /et 2.0 2.0
HEZ N9192303 | aaksttiE s Diet Design and Exp. 2.0 2.0
HEME IN9192305 |HEH X Professional Japanese 2.0 2.0
HEZ N9192306 |B&E2EL A Medical and life 2.0 2.0
(& INO192365 |43t e Analytical Chemistry 2.0 2.0
EEfZ IN9192371 |BREHE Environmental Education 2.0 2.0
BE(Z IN9192373 | BE=FNREYH Experiment of Class C Skill Category 4.0 4.0
of Chinese Cuisine Cookert Practice
Trainin
(% [NO192379 |ER R UIEE S Cutting and Sculpturing Vegetables and | 2.0 2.0
Fruit
%1% N9192380 |{DEsHRE Bench Entrepreneur Seminar 2. 2.
BHEME EE Nt 18.0| 18.0
SY4IMSE |24 [NOHS1 116 [#8% -SUBBES4IL [Physical Education 11 20] 2,
RS E B /et 2.0 2.0
& ME10.0 B4y 10.0 B B 18.0 25
L1124 [EERFHH M INOCCL1150 |AlFral Z B R A RE Innovative creativity and people's 2.0 2.0
& FEHA livelihood technology
WME INOCCL152 | &R B A T2 Information Technology and Artificial 2.0 2.0
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i S = MU 3 /et 4.0 4.0

BHEERLH |WOME INO191343 | & B2 T Exp. of Nutrition 2.0 2.0

WMEIN9191349 | EEE— Nutrition II 3.0 3.0

BERH oME /et 5.0 5.0

HE(E INO192308 | kit Literature Discussion 2.0 2.0

BE(Z NO192310 | &&= Nutrition and Cooking 2.0 2.0

BEEIN9192311 | BRIERIEE MR Introduction of Environment science 2.0 2.0

HE(Z INO192312 |BEER Management of Food Service 2.0 2.0

BE(Z IN9192366 |fRHEEE Pathology 2.0 2.0

BE(E (NO192370 | il i ) B2 el e gy General Microbiological and experiment 3.0 3.0

HE(EZ INO192372 | HHé e Organic Chemistry 2.0 2.0

BERE EE /et 15.0| 15.0

I BARE (WME IN9CGL101 |7y S sz | General Education Curriculum I 2.0 2.0

Pax bk AN E /et 2.0 2.0

=1 PME 11,0 25y 11.0 B B®E 15.0 245

111240 (HERH |WME INO191313 |REEFEEZ]1/2 Diet therapy 1/2 2.0 2.0
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WMEINO191317 | B SLfiaEY) e Food Microbiology 2.0 2.0

PME NO191344 | B REEEEE1/2 Exp. of diet therapyl/2 2.0 2.0

PMEIN9191351 | & b2 (E&EE) Food Chemistry and experiment 2.0 2.0

HERE o8 /et 8.0] 8.0

HEZ IN9192313 |EEER Nutrition Information 2.0 2.0

BE(Z IN9192374 | & YE s Experiment of Food Microbiology 2.0 2.0

EEE IN9192375 | MR EE Experiment of Class C Skill Category 4.0 4.0

of Food Baking

512 N9192381 |AI R E Y Art of Modern Cookery and. Practice 2.0 2.0

BERH ZEE /et 10.0| 10.0

YRR | OME |N9CG1102 |ﬁ’£§‘ﬁ§§§%ﬁll |General Education Curriculum II 2.0 2.0

SrEEE ME /et 2.0 2.0

=1 e 10,0 257 10.0 FFEL BEfE 10.0 25y

1128247 | 2ERLH |0ME N9191318 | g A (LE Nutrition Biochemistry 2.0 2.0
[& 225

PME NO191319 |EEREEL/2 Diet therapy2/2 2.0 2.0

MEIN9191345 |RERFEEZEHTW2/2 Exp. of diet therapy2/2 2.0 2.0

WME [NO191354 | 4EMEEL(EER) Biochemistry (with experiment) I 4.0 4.0

BERH oME /et 10.0| 10.0

BE(Z INO192316 |HE B R ELIZEH] Dietary Budget Analysis Control 2.0 2.0

BEE NO192317 |MEEER Trace Nutritions 2.0 2.0

HE(ZINO192319 | &EsTE Nutritional Assessment 2.0 2.0

HEfZ INO192320 | ZEeE Vegetarian diet nutrition 2.0 2.0

HEEZ INO192321 | & s 7e i) Weight control 2.0 2.0
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HEERLH [ IN0192324 | 2a4 e Nutritional Physiology 2.0 2.0
5 NO192362 | T-apE Molecular Biology 2.0 2.0
BE(Z INO192382 | fHEFFEERFE] Health Diet Plan 2.0 2.0
HE(Z NO192383 | B EEIR HI AL E Restaurant Plan and Design 2.0 2.0
BHERME EE Nt 18.0| 18.0
YRR | OME |N9CG1103 |ﬁ’£§‘@.ﬁﬁﬁi§%ﬁlll |General Education Curriculum I11I 2.0 2.0
SrEEE ME /Nt 2.0 2.0
e ME 12.0 B4 12.0 By Bz 18.0 251
1122248 3R} B | WM& [NOCC1149 | FEFSCESTE Applied Chinese 2.0 2.0
& TN
e ME /Nt 2.0 2.0
BRI |(MEINO191323 |EiEE s Quantity food production management 2.0 2.0
ME N9191352 |ElfgiE BT Experiment of Quantity Food Production| 4.0| 4.0
Management
WM& IN9191355 | BT Biochemistry II 2.0 2.0
HERE o8 /et 8.0 8.0
BEZ IN9192325 | E&EE Nutritional Counseling 2.0 2.0
BE(Z IN9192326 | B EEHIEF L Nutritional English 2.0 2.0
BEE N9192356 | B FEFmSC1/2 Thesisl/2 2.0 2.0
BE(Z IN9192367 |EEREEE Clinical Nutrition 2.0 2.0
& NO192377 |1hE|EEEE Planning Proposal 2.0 2.0
HE{Z IN9192384 | &R E 4 Hospitality Restaurant Introduction 2.0 2.0
HERH B /Nt 12.0| 12.0
P BRE |(ME INOCGL104 | 7y ek aRIZ [V General Education Curriculum IV 2.0 2.0
Pax bk AN E /et 2.0 2.0
= ME 12,0 By 12.0 FFEg BE 12.0 25
11384 |BHZERLE |0ME N9191321 | & imfiddasr 4 Food Sanitation and Safety 2.0 2.0
[& 224
PME IN9191325 | A apHl & Nutrition of Life Span 2.0 2.0
ME N9191333 | At assE Public Health Nutrition 2.0 2.0
DME IN9191340 | B%51Ek Workplace etiquette 2.0 2.0
BHERE o8 /et 8.0 8.0
EEfZ IN9192338 | & EHEAL Nutrition and aging 2.0 2.0
HE{E IN9192339 | PRiBEEITHHE Health and nutrition science market 2.0 2.0
HEE IN9192350 |[EREEIGE Home nutrition care 2.0 2.0
BE(E NO192357 |EEZEEm=C2/2 Thesis2/2 2.0 2.0
EEZ IN9192376 | Bl L (& E ) Food Processing and Exp. 4.0 4.0
HE(Z INO192385 | 4R T Internet Marketing 2.0 2.0
HERE EE /NEF 14.0| 14.0
o owE 8.0 25 8.0 FHY BE 14.0 257
113524 (BEERLE |ME NO191331 | B Seminar 2.0 2.0
& TN
MEINO191338 | fRiEEEE Health and Nutrition Science 2.0 2.0
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BEEERLH |WME INO191339 | &ML EEH 47 Food safety control system 2.0 2.0
ME N9191353 | B (EE ) Food analysis and Exp. 2.0 2.0
BERH oME /et 8.0] 8.0
BEZ IN9192331 | HEREME & Functional Food 2.0 2.0
Hef INO192332 | A=l Biotechnology 2.0 2.0
BEfZ N9192341 |EEhEE Sports Nutrition 2.0 2.0
BE(Z IN9192342 | EVE fLaF el Sensory Evaluation 2.0 2.0
(& INO192344 |4 W4rsted Bio-Statistical Analysis 2.0 2.0
HEE IN9192347 | BB H e Nutrition and Immunity 2.0 2.0
HE(Z INO192351 | &EHE Nutrition education 2.0 2.0
HE(Z INO192353 | &E R Advanced Nutrition 2.0 2.0
BEfZ N9192359 |HEHY Professional Practices 3.0 8.0
EE(Z NO192368 |3 ITEL E BE Instrumental Analysis Experiments 2.0 2.0
#BE(Z NO192386 | =L A E Chinese Dessert Preparing Practice. 2.0 2.0
HERE EE /et 23.0| 28.0
o g 8.0 By 8.0 FFEK #E  23.0 29
Gast |ME 85.0E243 85.0MFH  MEERIEME 32,0885y 32 OWsEy - BHEFEAME 53,0245 53.0f » 118, 05827
it |O REZE/VMEE 128.025E&ME  85. 023Gl IZNME 32,08y » HEFIEME 53.025)) » BEE 43.085),
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