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亞洲大學 食品營養與保健生技學系 輔系課程規劃表 

Minor Program Curriculum Plan for Department of Food Nutrition and Health Biotechnology, Asia University 

 

應修總學分：20學分                                                                    校課程委員會通過日期：113.1.24 

Total Credits Required：20                                        Date Approved by the University Curriculum Committee:113.1.24 

類別 

Category 

科目名稱 

Course Title 

英文名稱 

English Title 

修課年

級 

Year of 

the 

Program 

修課學

期 

Semester 

學分

數 

Credits 

每週上課時數 

Hours per week 備註(中文) 

Remarks  

(in Chinese) 

備註(英文) 

Remarks  

(in English) 
講授 

Lecture 

實作(驗) 

Practice 

(laboratory) 

實習 

Intern 

系定必修 10

學分 

(10) 

Departmenta

l Core 

Courses 

食物學原理 
Principles of Food 

Science 

一 
1st 

上 
1st 

2 2 0 0  
 

營養學(一) Nutrition(1) 
一 
1st 

下 
2nd 2 2 0 0  

 

保健化妝品學 Health to Cosmetology 
二 
2nd 

上 
1st 2 2 0 0  

 

生物化學(一) Biochemistry (1) 
二 
2nd 

下 
2nd 2 2 0 0  

 

食品衛生與安全 
Food Hygiene and 

Safety 

三 
3rd 

上 
1st 

2 2 0 0  
 

自由選修 10

學分 

(10) Elective 

Courses 

美容學原理與技術(一) Cosmetology (1) 
二 
2nd 

上 
1st 2 1 2 0  

 

美容學原理與技術(二) Cosmetology (2) 
二 
2nd 

下 
2nd 2 1 2 0  

 

美容藥物學 
Pharmaceutical 

Cosmetics 

二 
2nd 

下 
2nd 

2 2 0 0  
 

食品工廠管理 
Management of Food 

Processing Plants 

二 
2nd 

下 
2nd 2 2 0 0  

 

化妝品調製學 
Formulation & 

Production of 

Cosmetics  

三 
3rd 

上 
1st 2 2 0 0  

 

化妝品分析檢驗學 Testing of Cosmetics 
四 
4th 

上 
1st 2 2 0 0  

 

食品加工 Food Processing 
二 
2nd 

上 
1st 3 3 0 0  

 

食品分析 Food Analysis 
二 
2nd 

下 
2nd 2 2 0 0  

 

食品添加物 Food Additives 
三 
3rd 

上 
1st 2 2 0 0  

 

食品微生物 Food Microbiology  
三 
3rd 

上 
1st 2 2 0 0  

 

人體生理學 Human Physiology 
一 
1st 

下 
2nd 2 2 0 0  

 

生命期營養 
Nutrition Throughout 

Life Stages 

二 
2nd 

上 
1st 

2 2 0 0  
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類別 

Category 

科目名稱 

Course Title 

英文名稱 

English Title 

修課年

級 

Year of 

the 

Program 

修課學

期 

Semester 

學分

數 

Credits 

每週上課時數 

Hours per week 備註(中文) 

Remarks  

(in Chinese) 

備註(英文) 

Remarks  

(in English) 
講授 

Lecture 

實作(驗) 

Practice 

(laboratory) 

實習 

Intern 

膳食療養學(一)  Diet Therapy (1) 
二 
2nd 

下 
2nd 2 2 0 0  

 

團體膳食設計與管理 
Quantity Food 

Production Planning 

and Management  

三 
3rd 

上 
1st 

2 2 0 0  

 

公共衛生營養學 Public Health Nutrition 
三 
3rd 

下 
2nd 2 2 0 0  

 

 

備註： 

一、本課程規劃表適用於申請並核准通過後，自112學年度起實施之輔系學生。(含112學年度起開始修讀之學生) 

二、修習本學系輔系之申請資格及條件如下： 

(一)本校各學系二、三年級之學生。 

(二)申請者須填具輔系申請表。 

三、輔系至少修滿20學分，涵蓋系定必修10學分、自由選修10學分。 

四、其餘未盡事宜、請參閱「亞洲大學學生修讀輔系實施要點」。 

Remarks： 

1. This curriculum plan applies to students of the minor program whose applications have been approved and will take effect starting from the 2023 academic 

year. 

2. The application qualifications and conditions for pursuing a minor in this department are as follows: 

(1) Students in the second and third years of each department at this university. 

(2) Applicants must complete the Minor Application Form. 

3. A minor requires the completion of at least 20 credits, including 10 credits of compulsory courses as determined by the department and 10 credits of 

elective courses. 

4. For other unaddressed matters, please refer to the "Asia University Guidelines for Students Pursuing a Minor." 

 

 

 

 

系所主管簽章：                                        學院院長簽章： 

(Signature of Department Chair)                                 (Signature of College Dean) 


