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(A Literature and Life (includin
T FaLE(E YT practice) ( ? B - 2
Fr Ry (- English Reading and _ s 2
RA#ER () Writing (1)
Ee R LR () English Reading and _ n 2 2
ﬁ-‘ ' Writing
# BEIERT English Listening and Speaking = -+ 2 2
% FrEF Practical English = - 2 2
= |EEELE Health and Life - B 2 2 IS
i 22 |FreE=i History and Culture - - 2 2
T 4 R Information and Life - 2+ 2 2
% Ao PE =N e S Law & Life = + 2 2
i3 AN oy Creative Aesthetic Design = - 2 2
3 WMy (-) Physical Education (1) - + 0 2
g WMy (z) Physical Education (2) - - 0 2
& By (=2) Physical Education (3) = 4 0 2
Wy (z) Physical Education (4) = - 0 2
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R General Biology - ¢ 2 2 a7
a8 R Principles of Food Science - - 2 2
Hech A~ Calculus - = 2 2
st Food Preparation - T 2 2
, Healthcare with Traditional
K ¢ 5K 2 (Rt . L - -
% i Chinese Medicines 2 2
& § s Organic Chemistry - |- 2 2
i3 EAELE S ] Introduction to Biology = s 2 2
f‘ Y 45(-) Nutrition(1) E 2 2
ia -
Introduction to
L |5 - |3
5; o Cosmetology - - 2 2
N AR R 4 Analysis Chemistry = - 2 2
it E(-) Biochemistry (1) = - 2 2
et 5 8 Microbiology = - 2 2
CR el R Food Hygiene and Safety = s 2 2
— Application of Internet for| _
a4 HipER T * . = 3
FEL R TR health biotechnology - 2 2
e B(D) Biochemistry (2) = + 2 2




[y s Introduction to Health Food = 2 2
4 F st Biostatistics = 2 2
2 Lf%i%f i# Selected Readings = 2 2
X R & Natural Healthcare = 2 2
A+ 5 Introduction to Toxicology = 2 2
RNk Molecular Biology pa 2 2
w Professional English in
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*# Food and Nutrition *
FERAN Nutritional Biochemistry y= 2 2
(Y e RE S 4 Healthcare Biotechnology s 2 2
i 738 RhImEH(-) Cosmetology (1) = 2 4
Introduction of Surface
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B R g Chemistry B 2 2
iL irEHE Pharmaceutical Cosmetics = 2 2
, Formulation & Production
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;': AR UE of Cosmetics - 2 2
4
7 2FEFHE Materials in Cosmetology = 2 2
# PR, Health and  Nutrition|
5 e E b Cosmetology = 2 2
sz o Mk 8 Functional Cosmetics = 2 2
2; LK4RE Physiology of the Skin = 2 2
~ s Cosmetic Quality Control = 2 2
iU A 47 M o B Testing of Cosmetics b3 2 2
G el B (-) Food Processing(1) = 2 2
AR Food Analysis = 2 2
a5l B(2) Food Processing (2) = 2 2
8 FHcd Food Microhiology = 2 2
Fiz & X RSP R E Applied Natural Products = 2 2
iF 02 N .
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46 & - ERS LG Food Additives z 2 2
A 5 PO Management of Food|
) 2 L g 2 Processing Plants " 2 2
29 b gy Practicum--basic 2 1 1
g Bakery Science and
o LR S R RSE- - Professional Skills in Bakery| = 3 4
Technology
PRIAEZ Y R T B F % |Chinese Cooking and Chinese ‘7__ 3 4
Y Cooking Technique
Health Food development
TG 2 Z ks » i X -
FiE SRR R and application * 2 2
8 55T E Food Quality Control s 2 2
¥ ARgA B R Human Physiology = 2 2
% Ry Meal Planning = 2 2
f; $48(0) Nutrition (2) - 2 | 2
Nutrition throughout
4 A Hp X A -
¥ LEDEE Life-stages - 2 2
fz' EaRAEF(-) Dietary Therapy (1) E 2 2
L ¥AREE Nutrition Assessment = 2 2
< “RapUg Quantity Food Production E 2 2




ki Clinical Nutrition = - 2 2
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