101 & # &~ 3 3 HaRd

a7

NI R
g

R T i AP & B E L 44585 @4 p 3 102.06.20
102.06.21 [k i* ¢ ki iE
F 3F b 2
5 12| Lop L ER 2 Pk CE -2 at £ F%;Efsgt # .
2p % v v - FR £ 1 " Hi FO¥ =
(%)
CELE-9 - F:4 Principles of Food Science - ™ 2 2
' ¥ EE(-) Nutrition (1) - - 2 2
¥ e Healthcare of Traditional _ .
. Fg o Chinese Medicine B - 2 2
= L Introduction to Cosmetology - N 2 2
iz LA g Human Physiology - i 3 3
1; 4 g i B (=) Biochemistry (1) - - 2 2
A X 4 Microbiology - - 2 2
& i3) & Bt By > Food Hygiene and Safety = + 2 2
Wi A b Hoje Health Biotechnology o R 2 2
2 FE REEE () Cosmetology (1) = s 2 3
EFEREEE () Cosmetology (2) = - 2 3
ipe ws Cosmetics in traditional Chinese|  _ - 2 2
medicine
w5 Aromatic Chemistry and
L z * - -
iL FALEAE Application - 2 2
w |2FEFE Pharmaceutical Cosmetics = i 2 2
LA DT Formulation & Production of - .
7 P ER AT Cosmetics - - 2 2
# |2 %3 E S R Materials in Cosmetology = s 2 2
¥ lsaprpegrsn Functional Cosmetics = T 3 3
A2 ; . .
o5 |[FEFF Medical Cosmetics = = 2 2
- S P . Formulation & Production of - -
~ L A R & Cosmetics Experiment - ! 8
H e e 5 TR W =
;;F’ FETFHELET o ctical of Cosmetic Industry = i 2 2
RV S o E 4 Testing of Cosmetics A &+ 2 2
. Testing of Cosmetics
L A = - 3
PR EEITRRET R Experiment * - ! 8
& 541 (-) Food Processing (1) = 2+ 2 2
CR R -~ Food Processing Experiment = 2+ 1 3
R Food Additives = 2
s nd
| EAT Food Analysis - - 2 2
s EsTT % Food Analysis Experiment = = 1 3
i_ 8 it Food Microbiology = 2+ 2 2
o5 |8 &FHA PR B Food Microbiology Experiment | = + 1 3
g |sxa1ng Food Engineering S 4 3 3
/lu\
xRy g Natural Healthcare z n 2 2
WX RFED Natural Healthcare Experiment = - 1 3




CRCRE. Food Chemistry = - 3 3
RE LT Instrumental Analysis 7 4 2 2
WA TR % :_n;tt):)urglﬁr:;al Analysis . B 1 3
veaagn Mmool LT
FREF % Nutrition Experiment - T 1 3
¥E%8() Nutrition (2) - ) 2 2
ezt Meal Planning = 2 2 2
L R V- - Meal Planning Experiment = ot 1 3
e PR ls\lt:tgr(iet;on Throughout Life - p 5 9
%i BEREF(-) Diet Therapy (1) = B 2 2
; HakhEER% Diet Therapy Experiment = - 1 3
g %R Nutrition Assessment = - 2 2
;i ~2ay A Quantity Food Production = 4 2 2
f LR aH LD D g;;g:ii:r}]/elr::t)od Production - B 1 3
AR AEE(D) Diet Therapy (2) B b 3 3
¥R pE S Selected Readings in Nutrition = - 1 1
R Clinical Nutrition = - 2 2
¥AAHAFY Basic Nutrition Practicum = - 1 2
B el X Public Health Nutrition = i 2 2

W
12y A8 sgFigz e ;%—Fxﬁ;; it 4T
D AREF - 2 EBABY 25 5 iimib- e 284 o
¢ p - BHFETIBLG A3 L RILE 50%(F )P 0 GG R
(@~i#&§i%ﬂ&iﬂ?ﬂf%%@ﬁ§ FACFIH HLAFE  FLLF IR
2B MBI U AAE N R E kB 198 S BREB 2584 o
S.EMEY R EBRIENEL p AT BN E R > B BBy -
4§#$%%%W& FRAL FUBFAPE 23XV 247 243 - ¥ Agminyuy (£
W) 228 FREF2FHR-ZPFPCE BRI FREIFR 2GR LT E (HeRP) 2 F%R 2
a#ﬂ%(@W%a?W %&?ﬂ‘@aﬁ”*?ﬂﬂm)iﬁ%‘é %i%%(*& R TRE Y R
¥ RTR * pH (T&-ﬁi}ﬁii""\f}ﬁai"’%‘f) F AL (FANME) ASRFEI AT XEERT S B3
BN S EFP T SRPZEL - § %%3gﬁ&%%??‘%%?E??‘&&?%ﬁﬂi“%ﬁﬁﬁ
VPETER2FYHRIGIR I FEPE Y RAAIV A SV BRI R Y EE T Y -
SEHBRLSRBFREITRAT - - 2282 %2 vf‘ :émfiu FERASHTIVRIAZ B R B
o447 2¥EES BBV TN ‘—%ﬁ’A—ﬁ%"%”‘ﬁﬁ’ﬁfi*:

x
4
f*‘4§¢'“’ﬁt‘ﬁ#é%r“%%vlﬁ(z‘?, E)e R g SaA K (RRETY) 6 RH
E A
£l

—H

458 (% ﬁ’igi)’ﬁéﬁﬂgéfiﬁi (-) AFT #ﬁfﬁ,@ ﬂcﬁi %#é%r?fbg‘%r%i%ﬂ
ﬂéan04# (Z) a&EA T4 AR A ¢ 45

ﬁ##%%ﬁ%%ﬁ éé%&&i%§<§?$é?£%
St AR AR AR S 45 S '

4%

ﬂﬁﬁulﬁ\um%4ul§~@ﬁ g (1) 4 g &
IRERSSEFLZR - GRL2FEH AR (5 ) 851 BAR wwﬁﬁaé=é%&$$%~:&lﬁ§\
GEICHEE SRR CGRPR AN CSREARET (S ) SRFRICRHRFRACE YT S
PEREFALE . 22 AR PR FRAGRTIVIGRZ AR FRE A
oo T EREE T EERTF TR E P kT BRI R TR R R £

2




4
2

N

LA A At 2

(5]

PR EIER IR

Py
23

"
i

ERCRTE SNE NN CE

Bikme &

2

)~ A 8 (

= F]’J

p



