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EEZE- 951 Principles of Food Science - - 2 2
R X ACH Nutrition(1) - - 2 2
%o M4 EE Human Physiology = 2+ 2 2
KRS 6 Nutrition (2) ER 2 2
i &5 Introduction to Cosmetology = A+ 2 2
2R Biochemistry (1) = - 2 2
A 8 Microbiology = - 2 2
8l ax 2 Food Hygiene and Safety = 4 2 2
SHEREE % i;iggigigiyofFood Science _ - 1 3 |- p o
¥AREN % Nutrition Laboratory - - 1 3 |F-rp AL
CRAL Y Food Processing and Practice = + 2 2
e Meal Planning = T 2 2
BEET & Meal Planning Experiment = - 1 3 [M-wmp T
ER IR Life Span Nutrition = - 2 2
CR o Food Analysis = 2+ 2 2
5 ¥ RER Nutritional Assessment = + 2 2
M |8 A Food Microbiology = 4 2 2
% 2 E) Biochemistry (2) = 4 2 2
§ 8- Food Chemistry = - 2 2
AL | e k8 Diet Therapy = T 2 2
:g HakAEER% Dietary Therapy Laboratory = T 1 3 |B- PR
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Quantity Food Production
MR R e EnE % Planning and Management = ¥ 1 3 |F- v p R
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ERS - R I P Food Safety Control System = T 2 2
L= Clinical Nutrition = T 2 2
P A Public Health Nutrition 3 4 2 2
e -4 Molecular Biology z 4 2 2
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