R AT R

FIENEHEA:0113/03/26

H

x:1

(T RO BEMEER (R By | 13524F 8 A2 )
R B | sRA 1| (2 01| BFE S FFH 2488 (F20) FFH 488 (3L30) BB 2GRy
113884F 3mal B | oME INTCCL11T | ASCELRH Humanities and Technology 2.0 2.0
[& 224
i S = MU 3 /et 2.0 2.0
HEERLE |WME INT371301 | E&fnhl TS E Food processing and Nutrition 2.0 2.0
PME N7371302 | B RN Basic Concepts in Food Science 2.0 2.0
BERH oME /et 4.0 4.0
BE(Z INT37230]1 |EEE— Nutrition I 2.0 2.0
BEE N7372302 | &4 Food Sanitation and Safety 2.0 2.0
BEfE INT372303 |4 HHE Physiology 2.0 2.0
BE(Z INT372304 |RVE Wil g ks Sensory Evaluation and Experiment 2.0 2.0
HE(Z INT372305 | &2 HE Fundamentals of Food 2.0 2.0
BEE N7372306 |G 04R N L& b Farm Product Processing 2.0 2.0
(& INT372307 | dpHl g s Nutrition in Life Span 2.0 2.0
HE(Z IN7372308 | & mAEYEE Food Biochemistry 2.0 2.0
(& INT3T72309 | (R Biochemistry 2.0 2.0
HERE EE /et 18.0 | 18.0
=1 e 6.0 25 6.0 FFEL BEfE 18.0 &4y
L1324 3EEEHE |ME INTCC1110 | a8 T Multimedia and English Learning 2.0 2.0
& TN
e ME /Nt 2.0 2.0
HEERLE WM& NT371303 | REEEE1/2 Diet Therapy 1/2 2.0 2.0
WME INT3T1304 | &M B2 (EEE) Food Chemistry and Experiments 2.0 2.0
WME INT3T1305 |[E RS E BT Diet Management Plan and Experiment 2.0 3.0
BERH oME /et 6.0 7.0
BE(Z INT372310 | &2 Nutrition II 2.0 2.0
HEZ INT372311 |HEREM: & Functional Food 2.0 2.0
BE(Z INT372312 | &= b e Nutrition Assessment and Counseling 2.0 2.0
EEE INT3T2313 |l REEEs dietary therapy experiment 2.0 2.0
HE(E INT372314 | BE EEA] Management of Weight Control 2.0 2.0
EEME INT3T72315 | BREERELELIN T Preservation and Processing in 2.0 2.0
Vegetable
BEE N7372316 |'EEHEHE Nutrition Hygiene Education 2.0 2.0
BEE N7372317 |EEsm=C1/2 Thesis1/2 0 2.0
HE(Z INT372318 |EREPREE R amiAE Advanced Clinical Nutrition and 3.
Experiment
%12 N7372319 AP L E R Biochemistry and Experiment 4, 4,
BERH ZEE /et 23.0 23.
SRR (ME |N7CG1101 |ﬁ¥§i@§§i§%ﬁl |General Education Curriculum I .0 .0
SrEEE OME /Nt 2.0 2.0
&3 PME S 10.0 59 11.0 BEEL #iE  23.0 24y
11484 [ BHZERLH |WME INT371306 | B EZ e T Food Hygiene and Safety Assessment 3.0 3.0
& _FE21H Experiment
WME INT3T71307 | EliEle e S B E Quantity Food Production Management 4.0 4.0




R AT R

FIENHEA:0113/03/26 H x:2

(T RO BEMEER (R By | 13524F 8 A2 )
R B | sRA 1| (2 01| BFE S FFH 2488 (F20) FFH 488 (3L30) BB 2GRy
BEERH and Experiment
WME INT3T1308 | BE 4 (RE Nutrition Biochemistry 2.0 2.0
PME INT371309 |FEEREEL/2 Diet therapy2/2 2.0 2.0
BERH oME /et 11.0] 11.0
B INT372320 | A4 SEE Public Health Nutrition 2.0 2.0
HE(Z INT372321 |[FREERER Pathology 2.0 2.0
B INT3T72322 |9 TAEEE Molecular Biology 2.0 2.0
EEE INT3T2323 | E 5 E Practical Operation 2.0 2.0
BE(Z INT372324 4R FE R (B ZERHo% Disease History and Case Reports 2.0 2.0
BEZ INT372325 |[ExREEHE Nutrition in Home Caring 2.0 2.0
B NT372326 | E&BHE Nutrition Eductation 2.0 2.0
HEfE NT372327 |BESEsmS2/2 Thesis 2/2 2.0 2.0
BERH ZEE /et 16.0| 16.0
YRR | OME |N7CG1102 |ﬁ’£§‘ﬁ§§§%ﬁll |General Education Curriculum IT 2.0 2.0
SrEEE M /Nt 2.0] 2.0
=1 e 13.0 25y 13.0 B8 BEE 16.0 245y
114824 |BZERLH |0ME INT371310 |[EE8 51T Instrumental Analysis 2.0 2.0
& TN
WME IN7371311 |{Rfde S0 gy Health Food Nutrition and Experiment 4.0 4.0
MEINT3T1312 |fEEaEER Trace Nutrients 2.0 2.0
WME INT3T1313 |HIEE= community and Nutrition 2.0 2.0
BERH oME /et 10.0| 10.0
BEE NT372328 | BT 2EHI L4 Food Safety Control System 2.0 2.0
B INT372329 | B ERIIYIR s Advanced Food Additives 2.0 2.0
BE(E N7372330 | B HaaTELAR S Design and Plan of Food Equipments 2.0 2.0
Hef& INT372331 | A9l Biotechnology 2.0 2.0
HEE INT372332 | BEEEZA(L Nutrition and Aging 2.0 2.0
BEE N7372333 | &EE il Nutrition Immunity 2.0 2.0
BEfE N7372334 |1THHE R Marketing Management 2.0 2.0
BE(Z INT372335 | 4:¥4iatE2 Biostatistics 2.0 2.0
B N7372336 |HEFHY Professional Practices 3.0 8.0
HEE NT372337 | EElEEE Fermentation Chemistry 2.0 2.0
HEZ INT372338 | BERITIRE Nutrition Epidemiology 2.0 2.0
HERE EE /et 23.0 28.0
=1 WME 10,0 253 10.0 FrEg Bz 23.0 25y
Gat |oME 39.0225) 40.0FFH > EakRfENME 8.082%)  8.0FFHL - HEMRENME 31.0825 32.08F%; - 55 80.0% 5
it |O REZEVEE 12.025E0M8 39.025CHEFIENME 8,085 » HEFEME 31.025)) » BEE 33.085,
© IR 2% LR E By BURBRERIE - 0 BUBSGRE 2R E g8 770 sk 05T -




