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107548 [B3RHE [0 [NACSTI01 |#E38(—) Chinese (1) 2.0 2.0
[& 224
i S = MU 3 /et 2.0 2.0
HEERLH [(ME INF191301 |42 Physiology 2.0 2.0
WME INF191302 ‘é\%ﬁi]ﬁfjﬂéﬂ%%ﬁi Food Fundamentals and Experiment 3.0 3.0
WME INF191303 WA YR T b General Microbiological and experiment 3.0 3.0
HERE o8 /et 8.0 8.0
%{2 NF192301 |B59EC Workplace English 2.0 2.0
BERH ZEE /et 2.0 2.0
SYFEEER | OME NACG1101 |43 B aaRAE General Education Curriculum I 2.0 2.0
PME INACG1103 | 3 H a2 [ 1] General Education Curriculum III 2.0 2.0
Sy ME /et 4.0 4.0
= ME 14,0 By 14,0 FFEg ®E 2.0 25
107224 (B R H |WME [N4CS1102 | HERE( ) Chinese (2) 2.0 2.0
J& N
ME NACST103 |FEFESCMER (TOCFL)#ES)  |Chinese Language Test (TOCFL) 2.0 2.0
Listening
HEELE oM /et 4.0 4.0
HEERLH [(ME INF191304 | &5 HT Food Analysis Technology 2.0 2.0
WME INF191305 | Bt E Food Analysis and Experiment 3.0 3.0
WME INF191306 | & SLfldEY) e Food Microbiology 2.0 2.0
WME INF191307 | & fEYE s Experiment of Food Microbiology 3.0 3.0
WME INF191308 | &S nT— Food Processing I 2.0 2.0
BERHE M2 /Nt 12.0| 12.0
iz [NF192302 | &l Food materials 2.0{ 2.0
BERH ZEE /et 2.0 2.0
SYFEEER | OME NACG1104 |43 fE B s aRAZ 1V General Education Curriculum IV 2.0 2.0
SrEEE M /et 2.0 2.0
=1 e 18.0 251 18.0 FFEY Bz 2.0 25
108E24F [#aRFLH | ME INACS1104 |FHERE(Z) Chinese (3) 2.0 2.0
[& B4
WM& [NACS1105 |HESESCHIES (TOCFL) BesE  |Chinese Language Test (TOCFL) reading 2.0 2.0
i S = MU 3 /et 4.0 4.0
HEERLH (WM& INF191309 |iEEE— Industry Internship I 6.0 20.0
OME NF191310 | E&E— Nutrition I 3.0 3.0
WME INF191314 | &5 T &5 Experiment of Food Processing 3.0 3.0
HERE o8 /NEF 12.0| 26.0
BE(E NF192303 | &mil = Food Processing I 2.0 2.0
BERH ZEE /et 2.0 2.0
YRR (B |§?¥E‘@.§§§%EH |General Education Curriculum II 2.0 2.0
SrEEE M /et 2.0 2.0
e OME 18.0 25y 32.0 WY B 2.0 257
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108E24F. |0 FH H [WME IN4CS1106 | FERE () Chinese (4) 2.0 2.0
J& N E
WME INACS1107 | FEEESCOHNES (TOCFL) [ 28 Chinese language test (TOCFL) spoken 2.0 2.0
HIEEHE M /et 4.0 4.0
BRI |ME INFI91312 | & mfgEiizs s Food Sanitation and Safety 2.0 2.0
WME INF191313 | EEEH Industry Internship II 6.0 20.0
PME NF191315 |'&&E2 Nutrition II 3.0 3.0
BERH oME /et 11.0| 25.0
BE(Z INF192304 | bl fii e g Experiment of Class C Skill Category 4.0 4.0
of Food Baking
BHERMHE EE Nt 4.0 4.0
=1 ME 15.0 B4 29.0 BRE g 4.0 25
109224 |33 FHH [WME IN4CS1108 | FERE(F1) Chinese (5) 2.0 2.0
& _FE21H
WAME INACS1109 | FEEESCHNES (TOCFL) B AF Chinese language test (TOCFL) writing 2.0 2.0
e oME /Nt 4.0 4.0
HERLE |oME INF191316 | EETEE= Industry Internship III 6.0 20.0
DME INF191317 | & SRITY) Food addative 2.0 2.0
HERE o8 /et 8.0 22.0
HZ INF192305 | EVE L B Sensory Evaluation and Experiment 2.0 2.0
& INF192306 |4 dpHi & Nutrition of Life Span 3.0 3.0
HERE EE /et 5.0 5.0
=1 e 12.0 251 26.0 FFEL g 5.0 25
10924 [ H | ME INACS1110 |FHERE(FY) Chinese (6) 2.0 2.0
& TN
HEALE M /et 2.0 2.0
HEERLE |(oME INF191320 |EFEHMY Industry Internship IV 6.0 20.0
DME INF191321 | fRiEE&E Health and Nutrition 2.0 2.0
WME INF191322 |fEEREE Diet Therapy 3.0 3.0
BERH oME /et 11.0| 25.0
BE(Z INF192307 | BN EH Practical Training in Class C Skill 4.0 4.0
Category of Food Inspection and
Analysis
%12 NF192317 | ERPEYE Basic training in Class C skill 4.0 4.0
category of Chinese Style Wheat Flour
Processing
BHEME EE Nt 8.0 8.0
=1 ME 13.0 B4y 27.0 BRE B 8.0 B4
11024 |[HERLH |[WME NF191323 | B Z2EHI 247 HACCP 2.0 2.0
& _FE21H
WME INF191324 | EEE T Industry Internship V 6.0 20.0
BHERE o8 /et 8.0 22.0
S0 INF192308 | & kit fi B Food Preservation Technology and 2.0 2.0
Experiments
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EEERLH [2E1E NF192309 | ih S (i T Postharvest and Processing in 2.0 2.0
Vegetables and Fruits
BEZ INF192310 |HEREME & Functional Food 2.0 2.0
HEE INF192311 | AE =24 Management of Weight Control 2.0 2.0
EZ INF192312 |FERMAEY) Applied Microorganism 2.0 2.0
HERE EE /et 10.0| 10.0
=1 Mg 8.0 By 22.0 FFEY BEfE 10.0 25y
110ER4E | R H (ME NF191325 | & dn TREE B E BT Food Factory Management Practice 2.0 2.0
& TN Analysis
WM& INF191327 |EEE A Industry Internship VI 6.0 20.0
WME INF191328 | B LT T8y Food Marketing 2.0 2.0
HERE o8 /et 10.0 | 24.0
BE(E NF192313 | BB ftrittsm Introduction of Food Biotechnology 2.0 2.0
HEE INF192314 | HreE L& New Product Development 2.0 2.0
HE(Z INF192315 | E5EE Seminar 2.0 2.0
BE(Z INF192316 |S2B2ER B E B Fermentation and Experiments 2.0 2.0
HE(Z INF192318 | a5 HaE Professional License Certification 2.0 2.0
Practice
BERE EE /et 10.0| 10.0
=1 WME 10,0 B9y 24.0 FFEY BfE 10.0 25
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