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WME IN43T1318 | B E A (RE Nutrition Biochemistry 2.0 2.0
WME [N4371319 | Adkfd B a s Public Health Nutrition 2.0 2.0
ME IN4371320 |PRiEEEE Health and Nutrition 2.0 2.0
WME IN43T132] | B EEEHI R4 Food safety control system 2.0 2.0
ME (N4371322 | BT (S EE) Food Analysis and Experiment 3.0 3.0
HERE o8 /et 13.0| 13.0
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HE(Z IN4372324 (B EEER Trace Nutrients 2.0 2.0
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HEE INA3T2326 | BE4HE Nutritional Physiology 2.0 2.0
B (N4372327 |hEEE& Traditional Medicine and Nutrition 2.0 2.0
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HE(E IN4372330 |RE B RAEL{2E 4] Meal Cost and Control 2.0 2.0
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BEE N4372349 | & LR E B EB 50T Food Factory Management Practice 2.0 2.0
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analysis technical inspection
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[& 225
EEE N43T72353 | &EEHH Nutritional New Knowledge 2.0 2.0
(L IN43T72354 | B&mEEAL Nutrition and aging 2.0 2.0
HE(Z IN4372355 | EE R R Advanced Nutrition 2.0 2.0
BE(E (N4372356 |EEEEm=C2/2 Thesis 2/2 2.0 2.0
BEE (N4372360 | B i E & Food Quality Control 2.0 2.0
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BEE N4372363 | EER 2 HEE R Seminar of Nutrition Science 2.0 2.0
HEfZ N43T72364 |1EER i ElE S Instrumental Analysis Experiments 2.0 2.0
BE(Z IN4372365 |fEEEaEssinm Comprehensive review of diet therapy 2.0 2.0
S (N4372366 |AEHEER Ly Comprehensive review of physiology 2.0 2.0
BE(Z IN4372367 | AHE4 EEEEHm Comprehensive review of diet therapy 2.0 2.0
EEZ IN43T72368 | Bt 24w Comprehensive review of food hygiene 2.0 2.0
and safety management
BEZ 4372373 | BB L A E Nutrition industry special production 2.0 2.0
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