1A FERAFMFard e i

a7

NI R
g

EaiA)

R RGEY A2 HE K 2 Eamgn 1288 4 Wi p 991117 Kozt | ¢ iF
. o R g N
P e w2 o kB | TR
‘ Eas | B #Hix (‘5%)
ke K 1e A g3 Literature Appreciation
> ER - 3
y FEHGE V) (including practice) B 2 2
PRLAE Literature and Life
B 4ma Friw(Ey (including practice) _ - 5 5 Ca
?% CREe 4 Rt Chiqgse Language
~ = Proficiency
E S s oE g e English Reading and _ ,
Iy FYRFRBI() Writing (1) -2 ]2
e ok e e - English Reading and
T REBEEIT( o - *
Jé;? B U FrRFHED () Writing (2) 2 2
LR S I English Listening and _ -
* Rt Speaking - 2 2
7 EE Practical English - - > >
= fél EEEAE Health and Life - 2+ 2 2
oy
. }fii Rz History and Culture - = 2 2
A Entertainment and
w AP Ep b BE
~ kit e & TEMARS S & Intellectual Property Law '
32|se| 4 s | E Law & Life 4] 2] 2 e
% ~ R R A B e Love, Gender and Law
ks - Cultural Industry and GE)
- |7 < it ¥ LR E . .
% . FRFRILEE Creative Aesthetics
E: 5 N
AR ‘_4 . BB EITAIR Living with New Creations - = 2 2
1 £l R
10 IR Z R3S Creative Aesthetic Design
i
A Fa T R Information and Life
- L 2 2 -)
TG Information and Technology
By (-)~(z) Physical Education (1)~(4) -~ |}~F|0~0]2~2
(- )=) Military Practice (1)(2) - |[+~7|0~0(2~2
Service and Taompon R
shoe B U ( )( - )R {2 _ — 7:30~8:00 #
PR ()= ) Tk Learning(1)(2)-Practice - 0 1.5 0 (el
; Service and PR SRR ¢ (- )RT
Fx B W= Y= )22 ’ — T ; s (2)d g
FRase 83 (- ) )% Leaming(1)(2)-Lecture 0 0 LA )RS




1AL e8> TA 2
BTG AT B OARE A
ERT A 10 84 2 ¢
CELEERT RS ¥
LEB 2845 FHR2
. EPEY X ZN T
LA P fi B 4 Y L f
BN 2 el 1 mh o . ; SR BB
= i T Ay General Required (Core) ey | 10 n d,,i’i ““: Lii;
£ (x40 108 45) Courses A T S
i3 2 SRR
EES F LRSS SN
—~ AL FBFER T4
10 AR RFERAER
ra= % e
¥ 2T BERD 0 3
4 BERTRRPD
& RR AT o2
~ * 2 Azl -
JETE-"2 “ori B ]
KT A Fp IR
WERTHEL General Required Lecture Series . . DA e
(P EEFR) (non-credi) R R S s st
PR P2 WK AT
AHT AR KL ERL o
SR 4 General Chemistry - + 3 3
oo General Chemistry BIRARR LGS FRD 2
i 3F qL —‘ﬁ‘ i - 3 E
AL FTH Experiment - 2 i
P HEAE (g gy General Biology - + 3 3 LT
21 ?/’:\ . . "n' I oy
WA FER neral Biology Experiment | - + 2 M
College core |1 L2 F 5 & General Biology Experiment .
requirements |7 # * & Organic Chemistry _ - - 3 3
(%) 2oL Organic Chemistry| . BYRRRR UL rRE
FPEET R Experiment 2 "
AL e Introduction to Biotechnology| = + 3 3
4 F st Biostatistics = = 3 3
EELE ¥ F: Principles of Food Science - - 2 2
o Healthcare of Traditional
v 3k (R gt . - - -
Pﬁ S Chinese Medicine 2 2
& Ty Nutrition = + 3 3
Jf’* PR Analysis Chemistry - L 2 2
o TN, Introduction to Cosmetology - i 2 2
5 4 pi g (=) Biochemistry (1) = ™ 2 2
pia - :
4 & Microbiolo - -
o4 Ve LR ay = 2 2
5 & mEs B Food Hygiene and Safety = L 2 2
/,,\7 A4 B(Z) Biochemistry (2) = i 2 2
A 2 -
( ) > ;F%;g # Selected Readings = - 1 1
A3 A FE Molecular Biology . i 2 2
Introduction to Health
T 4 . z =
FiEL Biotechnology 2 2
27 RhEEH(-) Cosmetology (1) = 2+ 2 3
O E B RIEE B Cosmetology (2) = n 2 3
i s .
¥ 3 o a1 . . _
;: N ES + 37F . Pharmaceutical Cosmetics = 4 2 2
i #H - -
, Formulation & Production of
‘L it e - 3
(; A N Cosmetics - - 2 2
e i Health and Nutrition
, B X e =
wig) | 27 |FEFE Cosmetology - - 2 2
7 Wi ki k8 T2 5 |Functional Cosmetics = -




S P X 4 Physiology of the Skin = - 2 2 Rz 90
reanrra oo hekeond <o ||
P st R Cosmetic Quality Control = . 2 2
(R AR L 3 Testing of Cosmetics a s 2
A R T Eiztcia?ﬁ]nent of Cosmetics » 0 5 3
Cm AR I :T]r:lfst(isl of Cosmetic| - > > PART ALy
CRA L Food Processing = s 2 2
&t 1R Bk Food Processing Experiment| = 4 2 3
CRV b Food Analysis = - 2 2
CRAVAR i - Food Analysis Experiment = T 2 3
i g s ¥ Food Microbiology = 4 2 2
'ZE S et B % Egggriment Microbiology| 4 ) 3
; 2B % Biochemistry = s 2 3
fe | FEXRPFF Natural Healthcare = B 2 2
g kT AR Ei;uerﬁr;ent Healthcare = - 2 3
ax | o» agng Food Chemistry = - 3
%; i Wit s 5iFR Functional Food Assessment| = &+ 2
i FRESERERE" ar?o?;pplicg?ion SVEOPMEn B 2 2
f j‘ AREA Human Physiology = 4 2 2
B FAET & Nutrition Experiment - 2 2 3
A2 adl Meal Planning - = 2 2
1;;1 e HR %k Meal Planning Experiment = i 2 3 jg; igi
S i‘j s hmy E?Et:gltc;ges Throughout - - 2 2 F A e 18
LV B e ; - Ry £y
o ehAE(-) Dietary Therapy (1) = &+ 2 2 6 %/ (T 4
F AR ER % Dietary Therapy Experiment = 2+ 2 3 |%9v(3%
i_ ¥ AR Nutrition Assessment z & 2 2 i )ﬂ‘(;%:;/;\?)ﬂ”:—
27 |x*E sy Quantity Food Production = n 2 2 ERE £ Y
f S L L Quant_ity Food Production - - 5 3 @ ma)) i
Experiment PY Y
L= Clinical Nutrition = ¥ 2 2 LA
HakEgE(D) Dietary Therapy (2) z T 2 2
¥ARARHERY Basic Nutrition Practicum = - 1 2
SEWEE AR Public Health Nutrition b3 2 2 2
a:ﬁéﬁ%ﬁ’&MJB\ﬁﬁﬁﬁi%?%@’%%%%m’gﬁiﬁﬁﬁﬁiﬁkﬁ’%?%@o
WP

Lo #f S { FERAFF  FA AR TL 12854 (F)1 i 2% #9 Fagiz(L B3
THA P U B U BER)R2EL C RAHEE2LES AP ER2A 8N LEER2TESZ P
JER 2480 o AL EFR2TEANG > L RE- TRER P EHHERQTES)ILY ;& 5Y
R h s RREFRQTEL)EYAPETRQTEL)ERE - BEAEL LB 47 L 128 52 F 4o

3




ARV ALY - B ABXEBEARL 2IYPARS T o FRFA PR L e A LR E A
gj;o

HAELAEY 77 T(- DL AABYEHREAFRY T2 ) H BY FHA L (- ), Hail
TEA
<a~n%ﬁ#ﬂ%m%%%&ﬂ’%%%&%m’*giﬁ%ﬂiﬁg%ﬁﬁﬁiﬁiaﬁ?’%ﬁm
B o
§%ﬁ%%ﬁéﬂéﬁ’F%rﬂéﬁ%*%%ﬁﬁyﬁﬁ’Mﬁﬁﬁfﬁ“%a“6%¢%%?%ﬁ
VEREA) M pRRVRER) ARFERVAER)) MRELTFLLEFL -
BEFIIFAFRITRAD ZOBY A 23§49V 247 243 ¥4 lhyay (4
W) 2RF - YAFEFHR 2P E - HAREEFTR LAY %‘%a?%(%%a?)iﬁﬁ‘

«_a#ﬂ%<@wQa?w %&§W‘@ax%ﬁ?Wﬁm>a &i%i%%<ﬁa%%>wﬁ

R AEE R PR (RRRRARRE ) AL (4 %wﬁ) N LS ¥ St
S BRI LEANL ALY %-%&o%% %aﬁ&g%ﬁ“‘%%ﬁﬂ??‘&%%%
FYZFAARI VR THLA AV DRI FI o £ @P 2 o R YA RAIV AR SV A

By AE Y

LFHFIISEHFRIFTRATL - 228 222 F 2 LR ERAGHTIVRRZBG B F
REBE 472433 BBV TR LB MMEE FASLI - B S-SRI SRS &
A FRo A FAnt oY e RERAIE (FRERATY ) AT E R0 (FRHRET
VPO 852 FF (ZF%REFV ) 7P B4 (-) s FHSPHFR e RIEME 5%
4%@%~4%ﬂ§~%§ﬁﬁ%oa:>%&A%%@ww%ﬂ:éﬁaf»ﬁ<gﬁ% FY )85
RESAT (2) 852 AL #

%ﬁ‘ é*&mﬁﬁﬂ§(€?%*?”)‘aaﬁ#%mh‘%%ﬁ‘
B 38 o (2) S8k A !
FopHFh1g kgsh1q é‘iﬁﬁﬁl?‘ﬁ% vl F R e (3 r%f%’f”»ﬁ #stﬁ?vﬂcﬁ E%
W\Tg?#.\grngE EFR2CAFIRPEL S GRFLER - aRX 24 8 (2 ) 851 RAE
B PRAz #l%rr«ﬂzii%‘?xwlﬁié‘%r‘%ﬁ’a%‘#ﬁ‘%r‘%“ﬁ’figﬁ‘%&%#‘i#.&ﬁl‘%%ﬁi#&f%f’
(Z) 8EFR e RFAVE - FRE P ERE - FHLLH - V02
ﬁﬂﬁﬁ?%&miwdéﬁuiﬁf%&w3ﬁ‘%\g
Aok BRI R R LB PAR R £ S - R

D2 EEMFRAEL ALK o=~
YR RPITFEE R 27 %%ﬁﬁmﬁvpEWvﬂﬁom\éiﬁiﬁﬁwiﬁﬁﬁﬁ%°
%r‘%fﬁﬁﬁ/}ﬁ#ﬁ‘?—‘ CapBRIZERBY SEATRR(GGIR) SHFECE S ERI(ZIR)MEFE(Z
) sRMIF(ZRR)ZAMAD -
’;< ’—‘I / ‘;ﬁi



