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11324 B H WM INSCC1107 | #321/6 Englishl/6 2.0 2.0
[& 224

WME INSCC1117 |#21/3 Mathematics1/3 2.0 2.0

WME IN5CC1124 ({E22 Chemistry 2.0 2.0

WME INSCC1125 |4EEe 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

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

PME INSCD1133 (B A 1/4 Physical Educationl/4 2.0 2.0

WM& NSCD1145 | {dER AR %S Health and Service 2.0 2.0

WME INSCELT13 | FiHESEsC1/2 English Audio-Visual Coursel/2 2.0 2.0

WME NSCF1101 | B — Chinese Literature 1 2.0 2.0

HEELE oM /et 21.0| 21.0

BERLE (ME |N5021306 B e B General Aspects of Food Nutrition 2.0 2.0

HERE o8 /et 2.0 2.0

S NS022344 | AEEEES Experiment of Biology 2.0 2.0

BE(Z IN5022380 |{LE2EES Experiment of Chemistry 2.0 2.0

HE(Z INS022381 | B ihE ERERS S Food Industry Career Experience 1.0 1.0

HEMHE EE /NET 5.0 5.0

=1 ME 23,0 B4y 23,0 FFE B®E 5.0 25

113224 B H | WM INSCC1108 | #302/6 English2/6 2.0 2.0
J& N EH

WME INSCC1118 #2273 Mathematics2/3 2.0 2.0

WME INSCCL1121 | HhEE Geography 2.0 2.0

WME INSCC1122 | N ER Bt & Citizen and Society 2.0 2.0

WME INSCCL160 | EE i AEE Artistic Life 2.0 2.0

ME INSCD1102 |2 REIFF#E2/2 National Defense Education2/2 1.0 1.0

WM& INSCD1126 | &4 Music Appreciation 2.0 2.0

PME INSCD1134 (B8 F2/4 Physical Education2/4 2.0 2.0

WME INSCEL1114 | fRESE 2 /2 English Audio-Visual Course2/2 2.0 2.0

PME INSCF1102 | ESC = Chinese Literature 2 2.0 2.0

HEALE M /et 19.0] 19.0

BRI | 0ME INS021357 | ARG AT Experiment of Human Physiology 2.0 2.0

WME IN5021363 | ABE4-FHER human physiology 3.0 3.0

WME INS021364 |&EEE(—) NutritionI 2.0 2.0

BERH oME /et 7.0] 7.0

BEfE NS022371 | B ARHEEMEm Introduction of natural science 2.0 2.0

HE(Z IN5022399 |[EHERAE Y Experiment of Class C skill category 3.0 3.0

of Wine Mixing Arts
F(Z N50223A1 |EEEERE TR Health Medicinal Diet and Experiment 3.0 3.0
BHERMHE EE /NET 8.0 8.0
= ME 26,0 By 26.0 FFE BEE 8.0 25y
1145245 [mR] |26 [NSCCL109 |35303/6 [English3/6 2.0 2.0
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DME NSCC1119 |$E23/3 Mathematic3/3 2.0 2.0

WME INSCC1129 | A= &R Life and Technology 2.0 2.0

WME INSCD1135 |88 E3/4 Physical Education3/4 2.0 2.0

DME INSCF1103 |EISC = Chinese Literature 3 2.0 2.0

HEEHE M /et 10.0| 10.0

HERLH [2ME [N5021305 | &2 HE Fundamentals of food 2.0 2.0

DME IN5021343 | i LB (= EER) Analytic Chemistry and Exp. 3.0 3.0

WME IN5021365 |EEE () Nutrition2 2.0 2.0

BERH oME /et 7.0] 7.0

HEfE IN5022372 | EISEEEE AN E S Computer software application: I 2.0 2.0

BEE N5022382 | BV EEE Experiment of Fundamentals of Food 2.0 2.0

(5 IN5022387 | B E2 Introduction to Clinical Medicine 2.0 2.0

HE(E N50223A2 | e E Y Experiment of General Cuisine 3.0 3.0

BERH ZEE /et 9.0/ 9.0

=1 ME 17.0 B4y 17.0 B BEE 9.0 25y

1142240 B RHE |WME INSCC1110 | 324/6 English4/6 2.0 2.0
J& N E

PME INSCD1136 B8 E4/4 Physical Education4/4 2.0 2.0

WME NSCF1104 | B PY Chinese Literature 4 2.0 2.0

HEELE oME /et 6.0 6.0

HERLH (WM& INS021342 | B Y EE: Experiment of General Microbiology 2.0 3.0

WME N5021344 | EFAY) General Microbiology 3.0 3.0

ME INS021345 | EEEEE Experiment of Nutrition 2.0 2.0

DME IN5021346 | AL (EER) Organic Chemistry ( including 3.0/ 3.0

Experiment )

WME IN5021370 | REEELET Diet Plan 2.0 2.0

BERH oME /et 12.0] 13.0

& N5022306 | &Gk Food Materals 2.0 2.0

EEfE IN50223A3 | EZFHNEEE Culinary Arts:Chinese I 4.0 4.0

BERH ZEE /et 6.0 6.0

&5 PME 18,0 B4y 19.0 FFEg EE 6.0 25y

115848 B FHH |WME INSCCL1111 | 3325/6 English5/6 2.0 2.0
& _FE2HA

WME INSCD1159 [&ERRHE B A T2 & 551 [Introduction to Information Technology 2.0 2.0

and Artificial Intelligence 1

i S = WU 5 /et 4.0 4.0

HERLH (2ME INS021313 | & fhd e Food Microbiology 3.0 3.0

WME N5021314 | 4E{EEEL/2 Biochemistry 3.0 3.0

PME INS021327 | A dpll & Nutrition in Life Span 2.0 2.0

PME [N5021358 | HEFEH Nutritional English 2.0 2.0

WME IN5021360 |REEFEEZEHL/2 Experiment of Diet Therapy 1/2 2.0 2.0

WME IN5021366 | REERES(—) Diet Therapy 1 3.0 3.0
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HERLH [MEINS021368 | B MY EE: Experiment of Food Microbiology 2.0 3.0
HERE o8 /NEF 17.0| 18.0
#Z N5022394 | FEEV EEHamEYE Pet nutrition and food preparation 2.0 2.0
BE(E N50223A4 | ECREN THREE Chinese Dessert Processing and 0 4.0
Experiments
HEMHE EE Nt 6.0 6.0
=1 PME 21,0 B4y 22.0 BFE EE 6.0 25y
115848 B FHH | WME INSCCL1112 | 326/6 English6/6 2.0 2.0
J& N
WM& INSCCL161 | A LB Native Languages 2.
WME INSCD1160 | & ERRHTEL A T2 £/ %2 |Introduction to Information Technology | 2.0 2.0
and Artificial Intelligence 2
e ME /Nt 6.0/ 6.0
HERLH |0ME N5021315 | 4EVMEE2/2 Biochemistry 2.0 2.0
DME N5021348 |4V EEE Experiment of Chemistry 2.0] 3.0
ME NS021349 | B infi i 4 Food Santitation and Safety 2.0 2.0
WME IN5021350 | B LA Bl 2 B Experiment of Food Santitation and 2.0] 3.0
Safety
WME IN5021362 |REEIFREZEHT2/2 Experiment of Diet Therapy 2.0 2.0
WME IN5021367 |EEREEE(D) Diet Therapy 3.0 3.0
BERH oME /et 13.0] 15.0
% N5022309 | SCgkisEE Literature Survey 2.0 2.0
EEZ IN5022395 |40 R BEEEEE S Nutrition and Food Design for Children 2.0 2.0
BE(E IN50223A5 | R B ENREE Basic training in Class C skill 4.0 4.0
category of Chinese Style Wheat Flour
Processing
HERE EE /et 8.0 8.0
e W 19.0 85y 21.0 B e 8.0 84
116524 [HEERLH [ME NS021319 | & m{LE Food Chemistry 3.0/ 3.0
=3
WPME N5021321 | E&mINT1/2 Food Processing 2.0 2.0
WPME IN5021325 |ERElEaEHE Quantity food production management 2.0 2.0
WME IN5021352 | & EEEE Experiment of Food Chemistry 2.0 3.0
WME IN5021353 | Edmin T & Es1/2 Experiment of Food Processing 2.0 3.0
WME IN5021354 | ERSiE S E Experiment of Quantity Food Production 3.0 4.0
Management
BERHE M2 /Nt 14.0| 17.0
e N5022312 |EEREE Clinical Nutrition 2.0 2.0
BE(Z IN5022313 | EMEEEF L Professional English 2.0 2.0
B IN5022377 | B L R EHI R HACCP 2.0 2.0
BHERME EE Nt 6.0 6.0
=1 ME 14,0 By 17.0 B ®E 6.0 25y
L1624 | R E [WME N5021322 | BRI T2/2 Food PROCESSING 2.0 2.0
J& N E
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BEEERLH |0ME IN5021328 | &S5 HT Food Analysis 2.0 2.0

PME N5021330 | & &k Nutrition Assessment 2.0 2.0

ME IN5021332 | BB Em1 /2 Seminar 2.0 2.0

DME N5021334 | ASLEdEaes Public Health Nutrition 2.0 2.0

WME IN5021355 | Edmin T & Ew2/2 Experiment of Food Processing 2.0 3.0

PME N5021356 | BT E R Experiment of Food Analysis 2.0 3.0

ME NS021371 |FHIEELE N & Community and Geriatric Nutrition 2.0 2.0

BHERE o8 /et 16.0| 18.0

HE(Z IN5022319 |'=&i Nutrition Counseling 2.0 2.0

HE(E IN5022320 | EEFEI L Professional English in Nutrition 2.0 2.0

HE(Z IN5022384 | By Mg ek B 5 Experiment of Class C Skill Category 3.0 3.0

of Food Baking
BEE N5022396 | {fRfEEmIAR Health Food Regulations 0 2.0
HEE INS0223A6 | EpE s E Y Nutrition practice-Basic . )
HERE EE /et 13.0] 13.0
&E OME16.0 B4y 18.0 B B 13.0 25

117524 | B3R H |BE(E N5022316 | &SR IIY) Food addative 2.0 2.0
& FE2EH

#BE(Z IN5022326 | & L2 Nutrition chemistry 2.0 2.0

B N5022327 |FEEFHE dietary survery 2.0 2.0

HE(Z IN5022329 | BB EEY Professional Practices in Food 4.0 8.0

B INS022330 | B EHEEY Professional Practices in Nutrition 4.0 8.0

HE N5022361 | FEEE Psychology 2.0 2.0

(5 IN5022385 | A=WHifly Biotechnology 2.0 2.0

EEfE IN5022389 | & R i s Fundamental of food science technology 2.0 2.0

BEfE N5S022390 |fRifEEER Nutrition and health science 2.0 2.0

BEE N5022397 |H¥EHE Professional Practices 10.0 40.0

BE(Z INS0223A7 | b fir g g Experiment of Class C Skill Category 4.0 4.0

of Baking Arts
HERMHE EE Nt 36.0| 74.0
=1 ME 0.0 25 0.0 FFEg BEE 36.0 245

117824 | BERHE |0ME IN5021333 | B R Em2/2 Seminar 2.0 2.0
J& N E

WME INS021359 | AEW4istes biostatistics 2.0 2.0

WME IN5021369 | & dh L E B Food Factory Management 2.0 2.0

BERH oME /et 6.0 6.0

(5 IN5022335 |34 fEEs Fermentation 2.0 2.0

BE(Z N5022337 |{THHE B Market Management 2.0 2.0

% N5022339 |EShEE Sports nutrition 2.0 2.0

BE(E IN5022340 | &R R Advanced Nutrition 2.0 2.0

BE(Z IN5022391 | {B3ERHIE Company Cooperation lecture 2.0 2.0

HEfZ N50223A8 | PHEGEREE 5 Experiment of Baking and Pastry 4.0 4.0

BHERME EE Nt 14.0| 14.0
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GaEt | 0ME160.08257169 . OBFE » MEFEREEAME 66. 05257 66. 0FFEY - BEERRIEOME 9405857103 Oy » BE(Z111.0525)
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