R

BB BT 4 F EFARE

K-S E - N AT ZEHE N 1288 A A p W 1131127 feird B € i
. ¥ bRl
g &) Bopon A e L4 i3k | 123 o Fﬁ‘? § " .
\ v v v L, N \ =
2w | BY s (%) !
By (-) Physical Education (1) - s 0 2 0
Fe R ie(-) Eng?ish reading and _ N ) b 0
writing (1)
o ( ) Physical Education (2) - - 0 2 0
A |E Ry i) En.gysh reading and _ - 2 D) 0
?{ writing (2)
% FHE Practical English - t 2 2 0
= > Fgrd g Literature and Life - - 2 2 0
. |18 EEEAE Health and life = - 2 2 0
x
T 4 fFregs i Introduction& analysis - i ) ) 0
. A of history and culture
o = p a4 Information and -
s PN L N = s 2 2 0
~ Technology
%; Z gl i Law & life = - 2 2 0
¥ 3 Esthetics - -
P 5% 4% ‘ =z 2 2 0
accomplishment
1.3 g se dcfe o 5 4 58
i (% + g1
2 ()i ¢ #7-2
5 ()i 25573
DO I, General Required (Core = DL ™ -4
"2/ iﬁ\‘ﬁ e ‘::%(%i i ( : 6 j 2 0 2.1 % BV LA S~ O
6 Courses S oA #ﬁ,;\. ) i
5 PO SVANEIE R e S
N KRR or) kaﬁig"é—%
o RO T ¢ o2
* 2 AR
funrg General Chemistry - i, 2 2
Jusdpg General Biology - i, 2 2
S g RE Pri.nciples of Food _ b 2 2 & ST SRS i A
Science
Fsieg Organic Chemistry - - 2 2
. 8 EHE S R R
FEE(C) Nutrition(1) - T 2 2 g:%& ’
% TR
A R Analysis Chemistry = - 2 2
" i R A I ATl
4 4 {L _ . . - - ) 2 a2 5 ¥
24 EAELBLE- 1 ( ) Biochemistry (1) 3 e
g //FV 2 i" g Microbiology = - 2 2
it 5 Health to Cosmetology = - 2 2
. G T s YA R
& miEd B > Food Hygiene and - I 2 > ir-riiﬁ ¥R
Safety iE 2 RAR
APty Biostatistics = - 2 2 CRF IR - I R A S
Healthcare of
¢ EPE ZEiREy Traditional Chinese . s 2 2
Medicine
Ao & 541 s Food.Processing and - g ) b T ]
i Practice
i3 % &5 {&? m Managevment of Food - g ) b T ]
80 5 4 Processing Plants
EE ki Food Analysis = s 2 2 G Y R R ofe




B

Bt Y R BT YT T4 S
¥R R 08 AR
A gE 4 3@ . - b ¥ K > ¥
LiJEA L 4 Human Physiology — 2 2 T 11 OCW Hfzinds
. _ _ ERS LN L+ PN
¥EREC) Nutrition (2) - i 2 2 &6 g BEE
2 2
R | Meal Planning = 4 2 2 ¥ &Y e e
B Y i
s , o i AEALE T F AR T 3
AR R P Aromatics and - - 2 2 P%,.,,,,zf‘ A‘fff’ \f‘
Application Practice BIEEAe T AEAST
¥
{1
4 & ’% % Life Span Nutrition - - 2 2 TR YRR A
%’ AT Nutritional Assessment = - 2 2 ¥R R E R A
PETRE R Formulétion & . B g ) 2
Production of Cosmetics
a qopicd b Food Microbiology = s 2 2 G F B R R oAl
8 it Food Additives = 24 2 2 B ST R
a1 _ _ ST~ F R R
EX L Gy Biochemistry (2) = s 2 2 zj{g*ﬁcﬁ ¥ T
Z ¥
EapEg Diet Therapy = A 2 2 ¥R E S A
C % sasn gy Nutrition Counseli _ L
%%é}é@l;’i’?f'i utrition .ounsemg B I 2 2 T ™
and Education
Quantity Food
g L ax¢e F I |Production Planning and| = s 2 2 ¥R R E S A
Management
Cosmetic and health AREE PRI %
%?ﬁif‘i i osmetic and hea - - 2 2 NS
care .
g ¢
Witk E g Functional Cosmetics = N 2 2
R Introduction to Health = - 2 2
Food
a5t g Food Chemistry = B 2 2 G P Y R e
ERE N % 3] sk Food Safety Control = - ) D) & EBET Y R e
System
~ [pg\‘l%v i Selected Readings = - 2 2 ¥R R R
e ek Public Health Nutrition | = - 2 2 A R e
R EERE R %q— ? Quality Control and ] p
4] Regulations of s A 2 2
Cosmetics Industry
R Testing of Cosmetics z i 2 2
AR SE TR AR T %
ix 440 Beauty wellness cuisine T + 2 2 GATE R A N X
%; v
c i Desi d AR S TR AR T %
BER e Eag e |ComicDsimand o,y BT 50T T
Marketing Practice g
£ FHIEH Bk
. , , e APALE TR AR (T 3
3 FE RSP Cosmetology = + 2 1 ) G ¥ A«?# "%
AL A S S
% v
Food Sen AEARE FOF AR T P
ER ood ensory z i 2 2 AT RN R Y
Evaluation &0
g B 2 # o Bakery Technology and - g 4 3 ) T
Professional Skills




A 2=
M b L LT e v BRI
! v i En | B By [} s
(%)
o ARAEE § IR
%%i?é_’%?i& PractlcglnMedlcal . - ) 2 EHAER A E ALY
Cosmetics Industry o
i % E o ;.g-; Pharmaf:eutical . - 2 )
Cosmetics
f"% INFBLEHR Chine?e Cooking and r - 4 3 2 Ty
yics Techniques
TR %&Uﬂuﬂs@:&w
Ly Independent study o - 2 2 FROLEFTELS
P S
AEF Y+ £0%) Internship in Industry o - 3
P%‘«J’;"l;ﬁ JZ(7+1 &) Ethics for worksite P - 2
ERAXFHBEE 1\H/Ieai:hc'are injustry . _ 5
(T+1 A 5% ar etm'gan'
Communication
o pRIZ(T+1 A 0n) Chain Store Service 3 ™ 2

w

Lo v 2B ERNFH o h S BERKT LB 128> 2 gﬁ%mﬁ UEA G LB 2UES p D
@80§¢’liiiébﬁ’wﬁdwﬂfhawﬂu4 % AT - %ﬁ?awa\

2. A pd ERARA D AR A S EBEFIER o e p raﬁw FHERE o RER HRLR §F PR
7R AR N

3. AAH AV EBEATES AR BELD > EERE SRR TE 2054
ﬁ%ﬁ%%?“;ﬁ*w*ﬁﬂﬁm%#ﬂ7€% Y EY O NBEAETRAEALET VED -

5. LAFFEA FEXRFL ERER LY %ﬁijﬁﬂﬁg’é% cRE BB TEGY 12% AT B LT
FRHELT Hmr v/ L P EFABEPNE2FAAY 5o SR TRETREALAE  FAUES T
43y Rtk FELEEF Az - h2 - -

7. AERBRY RGN AFELFHEY P ek rEL o




