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Curriculum Plan for Specialization in the Department of Food Nutrition and Health Biotechnology, Asia University

(Applicable for Fall 2026 Enrollees)
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Expertise in the field of food satety

b it
&1 R g A . El“' [ 13 (Y) Hie o tEB 4L & iFH i)
. S f e P
Total Credlts Required 12 % # (12 credits) Partner | [l (N) |[Name of Unit : (3~ 458)
Institution
i3 F;:& G % &3 bR
BAz s 8 A D s g e e /'; B Hours per week #i(? <) Hi(E2)
R wE LA T
Course : e Year of #e - Remarks Remarks
Course Title English Title Seme . g ¥ IE(%R) 2 13 . . . .
Sequence the Credits | _* Practice L] (in Chinese) (in English)
ster Lecture Intern
Program (laboratory)
oA |, Principles of Food - s
Jh 32 .
% E{i StER Science Ist Ist 2 2 0 0
1| of
S
b . - ™
g f& Y% E(-) Nutrition (1) - na |2 2 0 0
=8|y _ .. = i
o CED, o % 5(2) Nutrition (2) ond It 2 2 0 0
2 |E2 %
= B =
2 g ﬁ; a 5 Food Analysis 2—“‘1 nd 2 2 0 0 B A AT Academic Course
5 %7 Food Hygi d E ;
T vl s TUR IR ood Hygiene an = =
3 ﬁi z ; 2 Fr‘é'f —_ Hx _% Safety 3rd 15[ 2 2 0 0




AR L L LR
Name of Specialization

Expertise in the field of food satety

5 5% 2

£ i
v
13 8 a N . Hix |7 (Y) |[Eafi:(GERSLEL & TH )
0 4 .I . A ’ ) Ty ; .
Total Credits Required 12 & # (12 credits) partner | [l (N) |Name of Unit : (3 < 558)
Institution
12 3 3 £ 3F bRl ,
FAZ L B B P e g KN -33‘:;? g5 Hours per week #(¢ =) #i(E2)
Course i F e Year of " e - Remarks Remarks
Course Title English Title Seme . Wy 7)) | m o . . . .
Sequence the ster Credits LP t" Practice IRt i (in Chinese) (in English)
Program ceture (laboratory) ntern
iy = &+
R Food Additives 3rd It 2 2 0 0
,fiﬁ%iﬁgéf_: Bk & & ¢

(Signature of Department Chair)

(Signature of College Dean)




