FUETEH ¢ 20187717

1058 & & ~ i3+ & & B H AL STk £
105. 02. 01 % Az
105. 05. 04k i %
105. 05. 26 % Az £
- & & EE
3] T 3 RE 2
7 7 7 7
-3 13 33 33 33
i g0 le : I AR
o e g lw o2 %o B e RN I
A 253 A 253 A i3 A i3
Sl S | ||
L3 3 i i
L% 1 Seminar I 1 2 0 LRI Seminar I 1 2 0
) A 11 Seminar I 1 2 0 | &34 IV Seminar IV 1] 2 0
O pgEL Scientific Research Methods 2 2 0 MLm= Master Thesis 616]0
& A HE EE Basic english of technology 0 2 0
PREIEE T Advanced Professional English 0| 2 0
s 3 3| 6 |0[1]4]o0 s 3 1| 2] o0]7]8]0 12
PolY s 2 CAPR Culture and GAP of Chinese medicine 2 2 0 R = Functional Assessment of Health Food 2 2 0
s EHRARP L FE Environmental Planning and Management Best regards 3 3 0 [ HAXoyIBssh Topics of Biotechnology Production and management 2| 2 0
i & 3 2 2 ]ol3] 3]0 £ 3 2 2] 0220 9
MR e 2| 2 0
: £ 3 ol ofol2]2]o0 £ 3 o] o] ofolo]o 2
AT MR R s; Experimental Design 3 3 0 § 54 b g Food Biotechnology 2 | 2 0
24 F iR Advanced Application of Bioresources 2 2 0 FEESI ﬁ;_%‘.’ Advanced food engineering 2 2 0
8 et 4%#3% Special Topics in Food Microbiology 2 2 0 ST E Advanced Food Quality Control 2 2 0
(ST $-5 Advanced Food Toxicology 2 2 0 YE4mE #,6; Advanced Nutritional Physiology 2 2 0
FEAEAE Advanced Food Analysis 2 2 0 Bt sk S Application of Enzyme Technology 2 2 0
FE¥EE Advanced nutrition 2 2 0 SEAFEILED Special Topics in Product Management of Food Industry 2 2 0
R g P Advanced topics in Fermentation Technology 2 2 0 YERELRES Nutrition and Immunobiology 21210
Pk BT Scientific and Technical Writing 2 2 0 7;312%‘ %5 Pathological Nutrition 21 2 0
L O|F R ER Advanced Nutrition Biochemistry 2 2 0 3rasuzey Product Design and Development 2| 2 0
¥ 2 A1 Microbial Utilization 2 | 2 0 |pd Avrpy Free Radicals and Di 2120
E et ek Advanced Brewing and Winemaking 2 2 0
LT & B Development and Utilization of Health Foods 2 2 0
A R AR = i Separation technigue on bioactive compound 2 2 0
ERE S Sk b N Food packaging materials and its application 21 2 0
Hed pa @ d f Microbial Physiology and Biotechnology 21 2 0
RS X Advanced Physical Properties of Foods 2 2 0
SRR AL B g g Cereal science and technology 2 2 0
e 1 % Cell Culture 2 2 0
s 3 15 15024240 s 3 12122 o8]l 8]o] =
& 15 B A [ 3] 6 ]0o]3]6]o0 & 15 B [ i 1] 2] o0of7]8]o0 14
ﬁ‘ V3 A pE 6| 6 |0 8| 0 8 [P 6| 6| 0f2[2]0 22
F BE A B 9 | 12| o0f11]14] 0 BE N B 7|1 8] 0o f9f10] 0 36
TABARE B EFA 23684 > f3a B FARIAT A [F e B128 A > L EL W28 A ]  EBFAE2FA [ E 0284 L EF 2084 ] PR B ABEES1 5684 (5) 1@ REFEAET 2 T REE T 5782
FEL o
2AEYB Y E M BRI BYI6ELS 2B L o
G BEEEERS S ENLESE T (FuBL) FASREMLERET S FEL GO FALLWEE
i AL (2 LETHR 2 P F Y2 RALEY w2 T

g

[N EL - ER T
(105% 2R ~H23»)



