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Undergraduate Curriculum Plan for Department of Food Nutrition and Health Biotechnology, Asia University
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AR ; Chinese Appreciation - +
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Chinese | © ° %K #&7% | 10d Critical Thinking | 1 1+ 2 0
Category . .
N o4 kg Chinese Expression - -
“F ” ) [P AEAREY Application 15t ond 2 0
(4 Credits)
, s English for General - 4
FHEFY(-) Purposes (1) I8t 15t 3 0
Vag amir o [ = English for General - ™
A FELEFZ() | purposes (2) st 2nd 3 0
i A English for General Coll £ Medical and
R 22 Fﬁ LA EEEFT Specific Purposes : = T ) 0 %3 EEREEEm Hgaletﬁesc():ien:eslca an
. N L g ) English for Medical ond 1st ond
2 30 & 2 e : ’ 3 Z 11 f i
N 29 and Nursing Purposes ESLE g College of Nursing
(22) English for General
.(30) . Progr o pm * i & FwF v | Specific Purposes : = T ) 0 ST College of Information
University | am Enolish PHEE > English for Science ond 15t ond e and Electrical Engineering
Required | Requi C Iig 1S and Technology
Credits red a ego\ry Y EEE English for General _ -
Credi | @F7) |78 7% Specific Purposes : S DR ) 0 HRE College of Management
ts (8 Credits) | P F # ~ Business English 2 1.2
English for General
LU BEEFE Specific Purposes : = B 2 0 1R E e College of Creative
L LE 2 English for Creative ond Ist,ond PILKS ™ Design
Design
English for General
L L EEE ]SEEeg?ilglcgerPOSes : - N T 5 0 Ceng B Coll'ege olfHumanities and
ALY SR 2 Presentation for Social 2 1,2 Social Sciences
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1. Introduction to
Introduction to io required course T
= 2 4l B ;
PR P }lpefcogrrlréalggn LFamf e o 3 students in College of
U y _ ' 1 B fp o Information and
A 3% AR o T 2 0 A Electrical Engineering.
Information 1 1 ERF R F T 2. Students not in the
Category | Information and - College of Information
SED Irnern me,
(4 Credits) choose 1 out of 2.
Computer
AN EIFEHFE | Programming and - - ) 0
i Artificial Intelligence 15t ond
Application
BT
History _ 5
Category |frg 22 it History and Culture E IS‘ 2 0
2g~)
(2 Credits)
Lo Design Thinking and
Esthetics |77 & % & £IAT Inno%ation ¢ _ -
Category —— 15t nd 2 0 - E-) Choose 1 out of 2.
2B y sthetics
(é Credit)s) +FERAE accomplishment
T Sustainable
Waras | AREEE SR B - '
AR | REE RSB Development and « T 1 0
Sustainable | (=) Practice (1) 1 1
Category Sustai - -
AR B g ustainable
2g~) Ei FRET B Development and u " 1 0
(2 Credits) =) Practice (2) 1 2
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1.General Required (Core)
Courses are divided into 4
categories:
. . 1) Humanities,
L g poag s | () Homanies
(1)4 > lx‘F‘ -1 ( ) ociety,
5 i (3) Nature,
i g;” 5 ‘fﬁg (4) Life.
4 ( 4)51 ',: ‘f__ 4 2. Students are required to
I General Required -~ _;— I‘;%F ) take at least 2-credit course
/o % 7323 1 I T 2= I SIRE 2
®) 1 Fe g AT (Core) Courses = 8 8 0 0 8 (2 8 g; ST from each category (8
(* 28~ AL € 87 ~ p R4 ~ 4 | (Categories: I8~ « | credits in total); Students
Progra P ; Ist, pnd ¥ "5‘ B A
gra .. ) Humanities, Society, 4th > e &£ “;ﬂ, = could take General
m Nature, Life) T e P | Micro-credit Course or
Electiv A g “ﬁ‘ﬁ"‘“ = Self-Study Course
7 o
e s A o2 o approved by the Center for
. R ET 3R .
Credits 3. Z‘\ ) i %E /ﬂ\’;g? 81 f} General Education for
o = credit waiver/transfer.
3. Students are required to
complete 8 credits of
General Required (Core)
Courses before graduation.
W
Physi . . -~z T
yl Physical Education 0 2 0 0
cal |48 (- )~(*) (D~(4) [t |1t o0
Progr ’
am
1. Students are required to
- LLSHE 8475 participate in at least 8
e tar) C&:nfra ger_leral Literacy i d o 3 U ?(I))rp g)evrferalyEdltica‘?il(l)r‘le '
R eries PR E Y e : A
L g sabom ¥ e . . ) N < 2. Students are required to
Cultivatio 1 = ECE g (Domains of Literacy: | — ~z [t ~7F 0 0 0 0 2E- 243 CEF2 attend at least Zqilectures
n | Lectur (B ~ MR~ £IRT ~ 5 4X) ﬁiﬂ%ﬁoﬁme, 156~ 40| 13t ond = N from the 4 domains of
Education | es Excellence’) S WIENTE B Literacy: Healthy, Care,
(Requi , ;( B ) Innovation, Excellence.
red) ﬁlﬁi, j - A2 22| 3 Student must complete
32 %% FRA% 27|  the above for
graduation.
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- T
S RTILE. 4 General Chemistry 15t Tst 3 3 0 0
. General Chemistry - s
A7 L
B i 12 & FLi- g% Experiment 18 18t 1 0 0
- T
2 fad4 5 General Biology Ist st 3 3 0 0
- T
(12) College Core ESTIERCE- & 55 General Biology Experiment I8t st 1 0 3 0
Courses = =
Fieg Organic Chemistry 15t ond 3 3 0 0
. Organic Chemistry - B
=
"ﬁ f}‘ﬁk L g = - Experiment 18t 2nd 1 0 3 0
= T
G B R Principles of Food Science 15t st 2 2 0 0
— =
TEE(-) Nutrition (1) It ond 2 2 0 0
— =3
ARl A4 Im B Human Physiology I8t ond 2 2 0 0
. = 3
ig £8(2) Nutrition (2) ond st 2 2 0 0
- ;
AR OLE- 4 Analytical Chemistry nd st 2 2 0 0
~ " Nutrition Throughout Life = *
i LM H#p : *{‘ Stages 2nd 15t 2 2 0 0
KIE L AN = 3
P PAR 29 F LAY/ A ¢ Health to Cosmetology ond st 2 2 0 0
A
- =
4t B(-) Biochemistry (1) ond ond 2 2 0 0
(29) Departmental = =
Core Courses et 8 Microbiology ond ond 2 2 0 0
= F
G s g > Food Hygiene and Safety 3rd st 2 2 0 0
= T
] r%/fl‘ de f Food Additives 3rd st 2 2 0 0
= T
4 f i B Rk Biochemistry Laboratory 3rd st 1 0 3 0
= -
B A de P Health Biotechnology 3rd ond 2 2 0 0
= -
4 e Lt Biostatistics 3rd ond 2 2 0 0
= -
8 % > 'g +) & kL Food Safety Control System 3rd ond 2 2 0 0
= T j .
KR E | E % R Cosmetic materials ond Tst 2 2 0 0 F A3 Practical Courses
F2E | 8w Traditional Chinese - ) = 2 25 A = ;
e e H = & #3342 ~ F 743 3% | Academic Course
i 69 5 27(2%;)4\ E - ?fizgtliccnelal Cosmetology and nd nd 2 2 0 0 1t Practioal Courses
fo
' ) : ati - - . .
(60) |Pharmac|= & & &% Fi* ﬁrr:crzizcs and Application nd ond 2 2 0 0 R A AR Practical Courses
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: e = - e .
Departm | eutical | 2 TES Y Pharmaceutical Cosmetics nd ond 2 2 0 0 B A A Academic Course
ent Cosmeti — = T - -
Professio | csand |Z2% Pharmacology 3ud st 2 2 0 0 R IR AR Practical Courses
nal Medical | -, - Formulation & Production of = F P .
Program | Aestheti PR Cosmetics 3"d 1:‘ 2 2 0 0 F il Academic Course
cs 51'55 L N e Cosmetic and health care ‘3'_}d st 2 2 0 0 B A AR Academic Course
Program N ] ] = 3 e s .
o i B EE TR I Functional Cosmetics 3rd ond 3 3 0 0 B AR AR Practical Courses
P Cosmetic Design and = - . . .
I ks ) g = = x5 |
A SR8 AR A Marketing Practice 31 ond 2 2 0 0 7 A3 AR Practical Courses
TR = Formulation & Production of | = - 2 7o = .
L a8 Cosmetics Laboratory 3ud ond 1 0 3 0 7 A RA Practical Courses
Quality Control and - L
i AR E ?fr B +1 Regulations of Cosmetics 4th st 2 2 0 0 B A AR Academic Course
Industry
2o R Practice in Medical P + B A Az ~ F 727 3% | Academic Course -
) 2 = B B
¥ FEEAFT I Cosmetics Industry 4 1 2 2 0 0 A2 Practical Courses
c T i .
[ VAR SR o Assays for Cosmetics Z‘th st 2 2 0 0 B IR AR Practical Courses
" N 2 Assays for Cosmetics s i3 T .
b Es TR T % Laboratory 4ih It 1 3 F 127 SR Practical Courses
Principles of Food Science - H . N .
] ) :
aHF hEA % Laboratory It 1t 1 0 3 0 7 A2 HAR Practical Courses
— -
PR @ 5k Nutrition Laboratory I8t nd 1 0 3 0 B AR AR Practical Courses
- F .
G Fte 1 Food Processing nd st 3 3 0 0 B A Academic Course
= T :
P ERLE- 4 Food Chemistry nd st 3 3 0 0 B A Academic Course
7] F‘F"? - F .
84w (e Meal Planning nd st 1 1 0 0 B A Academic Course
A - 3 ) .
33(3%;) et d ok Meal Planning Experiment ond st 1 0 3 0 R A AR Practical Courses
- <
Food | & &4~ 1% Food Analysis nd nd 2 2 0 0 B ] AT Academic Course
and . . . = = .
Nutritio g akEE(-) Diet Therapy (1) Zfd 2—:(1 2 2 0 0 B ] AT Academic Course
n HakAEd % Diet Therapy Laboratory nd ond 1 0 3 0 B IEA AR Practical Courses
Program [~ - = = .
¥ARER Nutrition Assessment nd ond 2 2 0 0 B i) AR Academic Course
A s Management of Food = - ) :
o 5 A1 21
S Processing Plants 2nd 2nd 2 2 0 0 F AP Academic Course
= F .
G it $ Food Microbiology 3rd st 2 2 0 0 2 ) iefe Academic Course
= b .
4 () Biochemistry (2) 3 7o 2 2 0 0 |Fi35Am Academic Course
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A ap s tity Food Producti = F ] > :
IR R Il - gliirrll;:é agz M;I?a;;;(;; 31 1ot 2 2 0 0 B A AR Academic Course
Quantity Food Production _ L
WA SR I % Planning and Management 3ud st 1 0 3 0 B AR AR Practical Courses
Laboratory
;A 5 . = F . .
HagAE(C) Diet Therapy (2) 3ud st 3 3 0 0 Yol i Academic Course
= = :
Tk ¥ & Clinical Nutrition 3ud ond 2 2 0 0 B AR AR Practical Courses
DEN SR Y Public Health Nutrition 3rd nd 2 2 0 0 5 i) AR Academic Course
A = F
g Fode 19 B Food Processing Laboratory nd st 1 0 3 0
¥ oo , ) e = 13
23 E RIEEHIF(-) Cosmetology (1) nd st 2 0 3 0
- =
Hed 789 % Microbiology Laboratory nd nd 1 0 3 0
- =
CIRAAR - - Food Analysis Laboratory nd nd 1 0 3 0
. . ; s = -
E3ERIEEHIFZ) Cosmetology (2) nd nd 2 0 3 0
~ o , Food Microbiolo = s
5 o b, = gy = -
B e i 'f" B 4 Laboratory 3rd 1t 1 0 3 0
v M s Nutrition Counseling and = 2+
% % i = :k ? Education 3rd 1% 2 0 0
= F
RS A Modeling Design 2rd T 2 2 0 0
,:‘Edé"@;ﬁtﬁi A e 3K g g 3; 1?
33 8 4 T ) B 2 Medical Case Reading é:fd nd 1 1 0 0
(33) Department | ., ... . = -
. SV Literature Stud: d d 1 1 0 0
Elective Courses frE Y 3 2"
B EHLEN (LPREL
A L. 7 . | According to MOE
- 3 = T w2 WA B B T X F ng
¥RAHFY Basic Nutrition Internship 31 ond 1 0 fepel 0 ﬁ:{ oy i f’ N ; Pé ¥ %\ F Internship Standards for
remarks FEF Y RAEF) 2 | Dietitian Exam.
%o
B iE g LEon W X Nutrition for Intestinal and = B
JERERE R Intravenous Application 31 2nd 2 2 0 0
v o oz Medical Cosmetics = -
2 tE ER =
%5 5 5 R ¥ Instruments 3rd 2nd 2 2 0 0
Y T
L3 A8 Molecular Biology 4%}1 'fst 2 2 0 0
. - T
FRAN Nutritional Biochemistry 4‘};h Tst 2 2 0 0
Eomp gk A A X Nutrition and Long Term oy 2+
R R %? Care for the Elderly 4th I8 2 2 0 0
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AN
W . . 7 - £ . . .
*gs #? i Professional Practicum 4th ond 1 0 0 ieFe PEEY g P Each 1nternsh1p credit
remarks | ¢ iﬁ"\ % 4z 80 . |dhall be based ona
] - i LR B - minimum of 60 hours and
*FIAEY Practical Training 4‘%}1 ond 1 0 0 f e‘g‘ e a maximum of 80 hours.
remarks
i UMSA can study in
. - s TR ﬁ B oA I & sT R y
* Tk F - Clinical Nutrition Practicum thh ond 3 0 0 VEJGL ,i ®RF e L BIIR Fourth grade, first
remarks semester.
A UMSA can study in
0y & S @ 3 Dietary Management - = 1% i | BERY e PRI
K8 N Practioum 4th ond 2 0 0 . éleaerks % Eeorig?t egrrade, first
i , UMSA can study in
. . - - ZTRE r N I \ L}
o ?F TR Communlty Nutrition Z‘lh o 1 0 0 #ir % =y LT Fourth grade, first
Practicum see K X semester
remarks .
RAPERR S TTHL, AR Y R RSP - T
List of course titles for the department's implementation of the "7+1" internship program:
2% oy 4 #3270 ) R )
, 3 } 3 F i3 2 Hours per week
# PR g =2 A Yearof | % 1 o Remarks Remarks
Category Course Title English Title " Credits @ (o
the | Semester g [P (€] . . . .
v Practi o (in Chinese) (in English)
PrOgram Lecture ractice Intern
(laboratory)
* & £ Y (7+14 )| Internship in Industry = N 3 0 0 (s
EEAER = 4t 2n See |- & 1§ ¥ # 4 7 #43%1In principle, each internship
el remarks| g0, g+ 2 423580/ credit shall correspond to no
"j fi’w\ i . - ’% E2) LR . fewer thhan86é)hhours and no
- P ge . ; - T AT | more than ours
AR BN Intgerpnthip *Bﬂu’cﬁ— % IZ(7+14 %)| Ethics for worksite 4th ond 2 0 0 see |- ~E H LA AZEIE Ay Each semester, the maximum
HAT Course in remarks T2 42720/ P& % Sumtée{ oflr{ternshléo credlttstlsI
i ; EA) q credits, not exceeding a tota
'gﬁ%mfa%p Healthcare | s i & 2 % (7 4 g ;| Healthcare industry = = e ¢ 54 5 » 2 % 5|, Of 720 hours, ;
g Industry | sz (7+14 %) Marketing and 4th ond 2 0 0 see [ X ~ 7 [3.Internship credits counted
Application Communication remarks e i&’@m‘?& = toward graduation shall not
s ey C% 41440 ) p* | e>f<ceed 8 C{ﬁdlti ‘\{\‘lll(t)hha total
. - A s ol e of no more than 1, ours.
* 3 JRF+(7+14 ;)| Chain Store Service Z—‘h ond 2 0 0 ’ieg‘ » Rl
remarks
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Students must complete 128 credits, including general education courses, to graduate. They need to take 30 credits of university required credits, 12 credits of college core courses,
29 credits of departmental core courses, and at least one department professional program. If the total credits are insufficient for graduation, students can freely choose other
coudr;ses or program credits, except for university required credits (including university required credits, physical program (5), and physical program (6)), to make up the required
credits.

In the part of the department professional program, students in the pharmaceutical cosmetics group must choose the pharmaceutical cosmetics and medical aesthetics program (27
credits) as required courses; students in the food and nutrition group must choose the food and nutrition program (33 credits) as required courses.

% The symbol indicates agreement that Undergraduate students who join Military Service while study at Asia university(UMSA) can take the course flexibly. The method of
taking the course is noted in the remarks section (including the academic year, the opening of a special class or cancellation).
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The course plan applies to freshmen admitted to this department in the fall 2024 enrollees (not applicable to transfer students admitted in the fall 2024 enrollees).

Courses with “(1)” in their titles must be taken before enrolling in courses with “(2)” in their titles. The eligibility to take “(2)” courses is not dependent on passing the “(1)”
courses. For laboratory courses, the corresponding lecture course must be taken either prior to or concurrently.

Departmental core courses cannot be taken across different academic systems. Exceptions can be made only under special circumstances, which must be reviewed and approved by
the department’s curriculum committee and the department chair.

Undergraduate students in the daytime division of this department can freely choose elective credits from courses offered by other departments. The maximum number of credits
from these courses that can be counted towards graduation is 19 credits.

The Food and Nutrition program consists of 33 credits. To qualify for the professional and technical senior examination for dietitians, students must additionally take 7 elective
credits within the department (1 credit for Basic Nutrition Internship, 3 credits for Clinical Nutrition Internship, 2 credits for Diet Management Internship, and 1 credit for
Community Nutrition Internship) and obtain proof of qualified internship hours approved by a hospital. These 7 credits can be counted towards graduation credits.

The eligibility requirements for the professional and technical senior examination for dietitians are based on the announcements on the Examination Yuan’s website. According to
the eligibility requirements set by the Examination Yuan and the requirements of hospital internship units, the three courses—Clinical Nutrition Internship, Diet Management
Internship, and Community Nutrition Internship—cannot be taken across different groups.

The eligibility requirements for the professional and technical senior examination for food technologists are based on the announcements on the Examination Yuan’s website.

For the Industrial Practice and Class C Food Inspection and Analysis Technician certification, it is recommended to take related subjects such as Food Analysis and Inspection
(including laboratory), Food Chemistry, Food Processing (including laboratory), Microbiology (including laboratory), and Food Microbiology (including laboratory).

During their studies, in addition to completing the total number of credits required for graduation, students must complete at least one of the following: “Off-campus Internship,”
“Research Project,” or “Professional Certification” to qualify for graduation at the departmental level. For details, please refer to the graduation requirement checklist.

S (57 k) S5 (G R %
Pk SR ETH B G

o

P4 S Rl - e

2k

ERLEN A B Fratek §§
D 0

Signature of Department Chair: Signature of College Dean:



