CEpgAE &

r\-’,&,,f;tij;gﬂ ;E B

PR IRER LT

A4 (99)

3 - ¥ & ¥ = ES
E IET] L NELD ST
5| # B S i £ i #* P kS P 5 P
A k& | A i A = | A B
X3 fp(18)
o | H4EHH I Seminar I 2 2 L% HI Seminar III 2 2
LA Seminar IT 2 2 |&HEEz%1 Seminar IV 2 2
ik Master Thesis 6 6
3 - 2 2 | 2| 2] 2 & 3 2 | 2] 818
EENY N 2 2 2 2 ER N 2 2 8 8
FRpPrevigfp@4)
“ s SR ] Methodology for Food Research [ 2 2
SEFHEAT T Methodology for Food Research II 2 2
@ & 3+ 2 2 2 2 & 3+ 0 0 0 0
) R 2o 2] 212 & w3 ol ol ol o
Ry Eg P
1EBRERL P Industrial and Environmental Toxicology 2 2 R G Functional Assessment of Health Food 2 2
¢ 2 GAPRE Culture and GAP of Chinese medicine 2 2 4R -, ;c;r:]:z;:]g{otechnology Produgtion and 2 2
Environmental Planning and Management Best
BAHEE L regards 313
i & 3+ 2 2 5 5 & i 2 2 2
& EX S N 2 2 5 5 EBGE R 2 2 2 2
EEF e A8
BEARFERY Experimental Design 3 3 & 4 P B Food Biotechnology 2 2
APFFREY £ Advanced Application of Bioresources 2 2 BEESIEE Advanced food engineering 2 2
& Fpcd P ES Special Topics in Food Microbiology 2 2 & & S Advanced Food Quality Control 2 2
Y S Advanced Food Toxicology 2 2 PR ER XS] Advanced Nutritional Physiology 2 2
FEEELE Advanced Food Analysis 2 2 E*EE s Application of Enzyme Technology 2 2
N . Special Topics in Product Management
& SHE Food Stenlization 2 2 = of Food Industry 2 2
5 BEYEY Advanced nutrition 2 2 Nutrition and Immunobiology 2 2
s P Advanced topics in Fermentation Technology 2 2 p Pathological Nutrition 2 2
BEFBALIT Advanced Organic Chemistry 2 2 FTA SR EBRG Product Design and Development 2 2
P/ BT Scientific and Technical Writing 2 2 |lpd e Free Radicals and Diseases 2 2
FE4 - EH Advanced Nutrition Biochemistry 2 2
Hed A Microbial Utilization 2 2
i Yt Advanced Brewing and Winemaking 2 2
RS B Development and Utilization of Health Foods 2 2
) 4 f B 4 & 3B |Separation technique on bioactive compound 2 2
& & ¢ e Food packaging materials and its application 2 2
et fd w4 Microbial Physiology and Biotechnology 2 2
& wp g Advanced Physical Properties of Foods 2 2
HEAL g e Cereal science and technology 2 2
% Cell Culture 2 2
& 3+ 19 | 19 | 22 | 22 & =+ 12 | 12 8 8
GRS R 19 | 19 | 22 | 22 EXS TN 12 | 12 8 8
EXS NS Y 283 6 6 6 (HEES ST PF 3 4 4 2 2
" & 03 B /P 4 4 4 4 & 03 B A /P 2 2 8 8
N FBE A/ 6 | 6161 6 0L A /P 4 1 4 212
} EV NS 10 [ 10 | 10 | 10 EX LN S 6 6 10 | 10
EE

LAE2 2L S KBKRI6E A

ARy A TR
2.5 BT Ak
SEFE T IOFHAP

GETI G S AR LA B D TR

He i RiB188 A (FAILH20EA)  EBRBISEA(F)1 ) » Wk B RBEREL ] 5
P PR L
5128 > 25— BALP -

6~ (7)) 18 fEsk




