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Continuing Education Bachelor's Program Curriculum Plan for Department of Food Nutrition and Health

Biotechnology, Asia University
(Applicable for Fall 2025 Enrollees)
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Credits of Graduation : 128 Approved in the 1133 University Curriculum Committee meeting.
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WY (-) Physical Education (1) o I 0 2 0 0
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E2RFEBIT(-) English reading and writing (1) . Iﬂ 2 2 0 0
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By (=) Physical Education (2) . ond 0 2 0 0
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A |[ETRFZHFC) English reading and writing (2) I ond 2 2 0 0
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m |*H&LFE Literature and Life ond ond 2 2 0 0
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ed kg iz Health and life - ’ 2 2 0 0
Credits 2" 2"
Introduction& analysis of = +
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LA history and culture 3 1 2 2 0 0
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YR Information and Technology 2rd Ta 2 2 0 0
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24( i)‘"\ g d s Law & life b oot 2 2 0 0
Universit . . . = -
fverst i5%4% Esthetics accomplishment 3rd ond 2 2 0 0
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Credits ()42 81 )k § 472
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General Required (Core)
Courses are divided into 4
categories: (1) Humanities,
¥ e (2) Society, (3) Nature, and
i (4) Life.
Lo
(6) . 2.7 UgEH] > R ED Y
Progra | 2 % 3kfz general Required (Core) 6 6 0 0 P
m ourses 518 1 -
Electiv Students are required to
c ed't complete 6 credits of
redits General Required
(Core) Courses before
graduation, unrestricted
by category, with each
credit requiring 18
weeks of full
attendance.
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LT 4 General Chemistry s TS‘ 2 2 0 0
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KRGS 24 B A f458 General Biology 1 IS‘ 2 2 0 0
Department & S ALEF S R0 1 L
Required EECE- 9/ ¥:1 Principles of Food Science T ’:t 2 2 0 o [Required elective courses for
Credits 1 1 the Food Technician
Examination.
— 3
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Nutrition(1)

18t

SR YRR
i AT

Required elective courses for
the Food Technician and
Nutritionist Examinations.

I

Analysis Chemistry

L5 (-)

Biochemistry (1)

QP R RS
% AT

Required elective courses for
the Food Technician and
Nutritionist Examinations.
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Microbiology

R 5

Health to Cosmetology
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Food Hygiene and Safety

SEHE R FELE
i AT

Required elective courses for
the Food Technician and
Nutritionist Examinations.

Biostatistics

G P R E S oA
Required elective courses for
the Food Technician
Examination.

Healthcare of Traditional
Chinese Medicine

fdEy
"
80 & A&

I

Elective Credits
Complete 80
credits

Food Processing and Practice

G F B R iE R AR
Required elective courses for
the Food Technician
Examination.

Management of Food
Processing Plants

G ST Y R 1 PR
Required elective courses for
the Food Technician
Examination.

Food Analysis

G EHET Y R i AR
Required elective courses for
the Food Technician
Examination.

|¥
%

Human Physiology

1t

PRI ECERFA T
12 OCW Az 3045

Required elective courses for
the Nutritionist Examination
can be credited through OCW
courses.

FEF()

Nutrition (2)

G EHET BT R E
i% 3Ae

Required elective courses for
the Food Technician and
Nutritionist Examinations.
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a
ek

Meal Planning

§ &L R E T
Required elective courses for
the Nutritionist Examination.

THE LR R

Aromatics and Application
Practice

2nd

A FF AT

AEARE 7 AT AR
SRR LR
Perfumery Technical Course:
This course includes practical
operations, and the cost of
course materials is not
included in the credit fees.

AP EE

Life Span Nutrition

FEF LG E AL
Required elective courses for
the Nutritionist Examination.

§4en

Nutritional Assessment

FEF Y ELE
Required elective courses for
the Nutritionist Examination.

ey

Formulation & Production of
Cosmetics
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Food Microbiology

9
z

G FHET Y E i 1 R
Required elective courses for
the Food Technician
Examination.

Food Additives

“n
Z

G E B R E R oAl
Required elective courses for
the Food Technician
Examination.

L E(2)

Biochemistry (2)

“n
Z

G LR F R Y R
i AT

Required elective courses for
the Food Technician and
Nutritionist Examinations.

KRR &L

Diet Therapy

“
2

TP EEn
Required elective courses for
the Nutritionist Examination.

¥EFaeRT

Nutrition Counseling and
Education

©
Z

e ey
Required elective courses for
the Nutritionist Examination.

\
|
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Quantity Food Production
Planning and Management

©n
Z

YA R g
Required elective courses for
the Nutritionist Examination.

Cosmetic and health care

AIARE TR AR T A
HEgA e s agr gy
This course includes practical
operations, and the cost of
course materials is not
included in the credit fees.

Functional Cosmetics

Introduction to Health Food

Food Chemistry

G EHET Y R i A
Required elective courses for
the Food Technician
Examination.

Food Safety Control System

G P R E 1S oA
Required elective courses for
the Food Technician
Examination.

Selected Readings

YA R g
Required elective courses for
the Nutritionist Examination.

Public Health Nutrition

¥R L e
Required elective courses for
the Nutritionist Examination.

U it TR E 4

Quality Control and
Regulations of Cosmetics
Industry

s & 1 e R 5

Testing of Cosmetics

Beauty wellness cuisine

This course includes practical
operations, and the cost of
course materials is not
included in the credit fees.

Cosmetic Design and
Marketing Practice

4(h

18t

rgALE F R AR T Hoie
HEEr e s agigg?
This course includes practical
operations, and the cost of
course materials is not
included in the credit fees.
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£F 8 RIS e Cosmetology i ; D) D) 1 0 Level C tec'hnlclan f(?r beauty
4 1 Course: This course includes
practical operations, and the
cost of course materials is not
included in the credit fees.
AR 7R ARE Y e
HEgresu8opge
. . b 4 This course includes practical

SRR T & Food Sensory Evaluation 2 2 0 0

FER A 24 4t I operations, and the cost of
course materials is not
included in the credit fees.
UL AR

, 4 A 1h e Bakery Technology and b s i .
EECE g $ o9 . .
28 2 % ¥ Hj Professional Skills 40 s 4 4 1 0 |Level C for Food Baking
Course.
rgALE 7R AR T dAn
HES 76 s agrgde
, Practice in Medical Cosmetics b ™ This course includes practical

FEEFAER 2 2 0 0 .

?g FLEART Industry 4th 2nd operations, and the cost of
course materials is not
included in the credit fees.

DR n

i3 EFY Pharmaceutical Cosmetics 40 ond 2 2 0 0

bR AT
. . . -
PREINFE L E N Chme?e Cooking and N | 4 4 1 0 |Level C for Chinese Cuisine

Techniques 4 2"
Cookery Course.
T4 R SRS
BNEBIET LS
A research advisor must be

b3 ny .

Ly Independent study 48 ond 2 2 0 0 designated, and a research
project report must be
submitted.

*ipir 5
Remarks 5
R |- ~EFL1F Y E LA M
” - B3L[60-] B+ 3 42880 ) 5 R
AER YT+ AR Internship in Industry N d 3 0 0 see |R ° ) ) )
4 2 rema | Each internship credit shall be
tks |based ona minimum of 60
=7 g |hours and a maximum of 80
;ﬁ%f hours.
-y - . . = - e~ EE Y AER A

BRI L (TH] A i) Ethics for worksite 40 ond 2 0 0 S€€ | r 3 4215720 ) B L.

TeMa | The total number of credits

ks |per semester shall not exceed

#=L 19, with a maximum of 720
kA ¥FHEEE |Healthcare industry Marketing z - A3 lhours.

T4 i d Communicati g on 2 0 0 |see = @Y ELINLEEL

( i) and Communication rema |11 % AZiB18% A T 4 Agi

rks 1440'1' FE':J SRR e
- Internship credits counted
Y;—:T toward graduation
3 IRER(T] A Chain Store Servi = - ) 0 0 se‘: requirements shall be limited
P FRR( ") ain Store Service 4th ond rema to a maximum of 18 credits,
ks not exceeding 1,440 hours in
total.
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Applicable for fall 2024 enrollees (not applicable to transfer students admitted in the fall 2025 enrollees). The minimum number of
credits required for graduation in this department is 128, including 24 university required credits, 24 department required credits, and
80 elective credits. If the total credits are insufficient for graduation, students may take additional elective courses, excluding school-
required courses, to make up the deficit.
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Elective credits courses in this department are allowed to be taken across different departments or educational systems, provided that
the course titles match those of this department, or they are approved by the department’s curriculum committee.
AAEBFEITEL A D EBELTER TR AP 0 ZERE L FAR L TLL208 4 o

Students in the Bachelor’s Degree Program of this department may take elective credits from courses offered by other departments,
with a maximum of 20 credits being recognized towards the total graduation credits.
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Students participating in the nutrition internship must take the nutrition internship examination conducted by the day division to
obtain placement qualifications and receive a professional internship certificate.

EHFIR FETRMF I RERRFALSFEFHEF L N e BT EH SR ADTI R BEWFIHLE - B
PRHERL PN EFAEP 2 F ALY o5 A L THEETREALA G FAUE TR

For the research project, students must mdependently select a research advisor and obtain their consent, as well as participate in
seminar presentations. By the Friday of the 12th week of the second semester of the fourth year, students must submit a research
project report, a plagiarism check report, seminar presentation proof, and an application form for review. The project will be
recognized only after approval by the department’s ‘Degree Qualification Review Committee’.

CEN AR JEERIER SRR EE P

The total number of distance Iearning courses taken by students must not exceed half of the total credits required for graduation.
AERBAVAREH A EF IRV R e -

Industry practical internships must be conducted in accordance with the implementation guidelines for practical learning for students
at Asia University.
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