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. R ERE Principles of Food Science - s 2 2
EELIC Nutrition(1) - | = 2 2
/L ARpA g Human Physiology = s 2 2
; H¥EE(C) Nutrition (2) B 2 2
1//6 XA 1GD) Biochemistry (1) - - 2 2
5 e 5 Microbiology = T 2 2
N~ |EEFLET 2 Food Hygiene and Safety = i 2 2
AP LRI 4 Biostatistics = - 2 2
S8 R 5% Principles of Food Science B i 1 3 |- rp oo
Laboratory
¥ARER & Nutrition Laboratory - - 1 30 |s-p Bk
a3t Meal Planning = s 2 2
CI T N 4 Food Processing and Practice = By 2 2
854l R %k Food Processing Laboratory = s 1 30 |- wp R
SR ER Management of Food Processing Plants = + 2 2
2 e ER Life Span Nutrition = - 2 2
Hed 8 F % Microbiology Laboratory = B 1 30 |-wp R
CRAR - B Food Analysis Laboratory = T 1 3 [F-p B
¥ RTR Nutritional Assessment - T 2 2
HakAER % Dietary Therapy Laboratory = - 1 30 |%-wp Bk
WAk a g Diet Therapy = 4 2 2
8 A 17 Food Analysis z 4 2 2
a qpd Food Microbiology = 2+ 2 2
&t Food Additives = 2+ 2 2
Quantity Food Production
B 9% 29 %  |Planning and Management = 2+ 1 30 |B-vp Rk
Laboratory
a8 g PR %k Food Microbiology Laboratory = 2+ 1 3 |- p R
a it g Food Chemistry = = 2 2
&% 2P R Food Safety Control System = - 2 2
it a &P Introduction to Health Food = N 2 2
xR fEd A Public Health Nutrition = N 2 2
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