THAF
102 § & & 3 % 2R3

Au L REY RS FEE BB gL 120845 # 4 p ¥ :102.06.19
102.06.21 ik 7% ¢ kL iE
- . N F 3 A
B2 LR Bk |12k -
# &) P H ., ; s % =
#+ & gﬁ ap ﬁ;: Haz 29y (&)
FRE() Nutrition(- ) - T |2 2
Principles of Food
T SrE R _ - | T2 2
Science
Introduction to
i3 Lo . | - x| 2 2
osmetology
10
& 255 (-) Biochemistry (1) = - 2 2
" o Food Hygiene and
Ry el - R Safet = s 2 2
afety
25 E RhEAP(-) Cosmetology (1) = |12 3
23 F REEHIN() Cosmetology (2) = T2 3
Formulation &
(R SRt Production of = | + | 2 2
Cosmetics
o Pharmaceutical
ixEpY _ = s 2 2
Cosmetics
(RS R YAR IR 3-F & Testing of Cosmetics | = s 2 2
d
i 8 i e g Food Additives = |+ ]2 2
3 . .
] g s Food Microbiology = |+ ]2 2
10
5 ERCAR Food Analysis = T2 2
” Management of Food
CRAE R = 2+ 2 2
Processing Plants
5 4 - - !
3t (=) Food Processing(-) | ~ -2 2
o IEAE L Human Physiology = 2+ 2 2
Nutrition Throughout
4 &Y% = s 2 2
Life Stages
AR E(-) Dietary Therapy (1) = T |2 2
1 99 Fa i 2 H kAR




Quantity Food

(\ﬂ
(i
a>
N
=
N
i
I=
N
N

Production

Public Health Nutrition

SNz EB2ZED
- FHEET o Ak RFLE S0%(F )M G EE R
2.H AR08 A 0 BE i3 1084 pdEB L1084 o

okl
¥ EE
1Y A fﬁﬂlﬁ;,;‘ﬁi‘?‘ ;%—pf‘féi Wi 4T o
ES 2
[
2

el

RIENRE

2 99 fEa i3 22 ik AT A




