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BE(Z IN3372301 [JREEER Pathology 2.0 2.0
H(Z IN3372302 | EVE LT B b Sensory Evaluation and Experiment 2.0 2.0
HEZ IN33T72304 | BE4HE Nutrition Physiology 2.0 2.0
HE(Z IN3372305 | EEsH G Nutritional Assessment 2.0 2.0
HEfE N3372306 |G WIRIN T & Farm Product Processing 3.0 3.0
HE(E IN3372307 | B i JEREE Practical training in Class B skill 4.0 4.0
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BEE N3372314 | A4 ERE Public Health Nutrition 2.0 2.0
BEE IN3372315 | B2 E e Fundamentals of Food and Experiment 3.0 3.0
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BEE N3372318 | a2 EE Experiment of Nutrition 2.0 2.0
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HE(E N3372320 | EEasesm Comprehensive Review of Food Nutrition | 2.0| 2.0
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Microbiology
HERE EE /et 48.0| 48.0
=1 e 12.0 By 12.0 gL BEfE 48.0 £47
1 14224 3@ E | ME IN3CCL110 | ZEERG5<5L Multimedia and English Learning 2.0 2.0
& TN
HEFLE M /et 2.0 2.0
HERH |02 N3371305 | BB HEE(EMEFE)  |Food Practical Operation (product 3.00 3.0
producing)
WME N3371306 |EGIR = &R am Bl B Advanced Clinical Nutrition and 3.0 3.0
Experiment
WME IN3371307 BB TS T BB Diet Management Plan and Experiment 2. 3.
WME IN3371308 | & dhim PR iEm Fundamental of Food Quality Assurance 2. 2.




+|

PEER RN T RGEREETEIR
SIETEEA014/11/11 B K2

Z(A7) r REEREEA (A2 | | ABRAR i A BB A R )

R B | sRA 1| (2 01| BFE S FHH 2488 (30 FFH 488 (3L20) BB 2GRy
HEERLH [(MEIN33T71315 | B AR EE T Food Regulations and Management 2.0 2.0
HERE o8 /et 12.0] 13.0
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BE(E IN3372324 | & EEY S THIEH Metabolism of Protein and Nucleic Acid | 2.0 2.0
BEE N3372326 | B A El2r 4 Food Sanitation and Safety 2.0 2.0
BE(E N3372327 |EEsm=C1/2 Thesis 1/2 2.0 2.0
BEE N3372328 |REEEEE 2/2 Experiment of Diet Therapy 2/2 2.0 2.0
BE(Z IN3372320 |E&E— Nutrition II 2.0 2.0
EEfE N3372330 |EfRfEaE M Quantity Food Production Management 2.0 2.0
B N3372331 |EIfGEEEHE R Experiment of Quantity Food Production | 4.0| 4.0
Management
B IN3372332 |REEIFEEEEW2/2 Experiment of Diet Therapy 2/2 2.0 2.0
BE(Z N3372333 | [EESiE B E AT R Comprehensive review of quantity food 2.0 2.0
production management
(& IN3372334 | AAbéssm Comprehensive review of biochemistry 2.0 2.0
#BE(E N3372335 | B iT4Eam Comprehensive review of food analysis 2.0 2.0
BE(Z IN337236] |4k B EX Green Dining 2.0 2.0
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WM& N3371310 |28 Instrumental Analysis 2.0 2.0
WMEIN33T1311 | EEHE Nutrition education 2.0 2.0
PME N3371312 | B AL E S Food Hygiene and Safety Assessment 3.0 3.0
Experiment
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#EE N3372337 |[{RfEESITHY Health food marketing 2.0 2.0
% N3372338 |4 N EE Nutrition for Infant and Elder 2.0 2.0
HE(E N3372339 | REER %] Management of Weight Control 2.0 2.0
B IN3372340 |[ExREaEE Nutrition in Home Caring 2.0 2.0
S N337234] | ZEEEMRN Nutrition industry Introduction 2.0 2.0
BE(E IN3372342 | BFEELE T Fermented Food Practice 3.0 3.0
BE(Z N3372343 | B EHEREw Seminar on Food Safety 2.0 2.0
BEE N3372344 |EEEEm=C2/2 Thesis 2/2 2.0 2.0
BEE (N3372345 | A\REEHERTT Interpersonal Communication Skills 2.0 2.0
B IN3372346 |5 TAYE Molecular biology 2.0 2.0
BE(Z N3372347 |fE B REEESSR Comprehensive Review of Diet Therapy 2.0 2.0
BE(Z IN3372348 | B LG Comprehensive Review of Physiology 2.0 2.0
HE(Z IN3372349 | &SN L& Comprehensive Review of Food 2.0 2.0
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HEfE N3372352 |'=EElts Nutrition Immunity 2.0 2.0
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(& IN3372355 | BEuEiL Nutrition and aging 2.0 2.0
BE(Z N3372356 | BmEETNS Food Industry Market 2.0 2.0
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