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(B 1) NEXBHE RIS BY Dioy

BAEY T = E = A_I}F;A] ’;i
301. 001 BEFRFAT 1 (Applied Mathematics 1) 3—3—0
305. 001 FFHHMEE 1 (Organic Chemistry 1) 3—3—0
305. 021 FITEER (Analytical Chemistry) 3—3—0
305, 022 AET{EE S (Analytical Chemistry Lab.) 2—0—4
305. 202 4ya{bEt 1 (Physical Chemistry I) 3—3—0
305. 204 Ak I (Organic Chemistry 1) 3—3—0
305. 301 e T (Physical Chemistry 1) 3—3—0
500. 201 BEERHEWT Sy (Introduction to Agricultural Science) 3—3—0
505. 314 E4{t8 I (Biochemistry 1) 3—3-0
506. 311 {2 (Food Chemistry) 3—3—0
506. 312 (LR (Nutrition Chemistry) 3-3—0
506. 313 s (Food Microbiclogy) 3—3—0
506. 314 B EE (Fermentation Chemistry) 3—-3—0
506. 313 TS 1 (Food Engineering 1) 3—3—-0
506. 316 I 1 (Food Engineering I} 3—3—0
506. 317 TS (Food Microbiology Lab.) 3—0—6
506. 318 L@ e (Food Analysis Lab.) 3—0—§
506. 411 LLihiT e (Food Preservation) 3—3—0
506. 412 FEEF L& (Fermentation Technology) 3—3—0
506. 413 MEESIE 1 (Agriculiural Food Processing I) 2—2-—0
506. 414 DifEfemMTE I (Agricultural Food Processing 1) 2—3—0
508. 415 FA T TE (Dairy Food Processing) 9-.9—(
500. 416 PN TG (Meat and Fish Processing) 9—2—(
506. 417 T L2 (Food Process Engineering Design) 3—3—0
506. 418 fFmELE (Food Sanitation) 2—2—0
506. 420 BRI LI (Food Processing Lab.) 3—0—6

ebetab 2 98 m= B (For Other Departments)

306. 001
506. 002
505. 003

frim T (Introduction to Food Engineering) 2 0
Trfhin B (Introduction to IFeod Processing) 2—2—0
MEs e e (Unit Operations in Agricultural Product Processing) 2 0

B 2) MEXRBH aAIfE LRE ity

R

L
\

A
2 =} = ]

506. 511
506. 512
506. 513

AR TR | (Advanced Food Engineering Lab. 1) 2—0—4
iRy 1 (Advanced Food Engineering Lab. [1) 3—0—4
TRy (Advanced Food Analysis) 3—0—6
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506. 515 fomIT e} [ (Foed Science Seminar 1) 1—20
506. 516 Tt ol vl I (Food Science Seminar 1) 1—2—0
506. 517 M5 fe &R (Carbohydrate IToeds) 3—3—0
506. 518 HEFriRE (Protein Foods) 3—3—0
506. 512 ihiE e (Lipid Foods) 3—3—(
506. 520 FLANTEA4ERS (2 1) (Advanced Dairy Food Processing) 3—3—0
506. 521 AN TEUE (Advanced Meat Processing) 3—3—(
506. 522 REEESMINT.E (Marine Focd Processing) 3—3—0
506. 523 G EEEE (Thermal Processing cf Foods) 3—3—(
806. 524 frfhdsalis: (Food Freezing) 3—35—0
506. 523 g E (Food Dehydration) 3—3—0
506. 526 fufmidelt (Food Packaging) 3—3—0
506. 527 #fxicmit (Food Serviee Management) 3—3—0
506. 611 friib 824983 (Advanced Food Chemistry) 2—3-—0
506. 612 FEIE{EIRR (Advanced Nutrition Chemistry) 3—3—0
506. 613 i b8 (Food Biochemistry) 3—3-0
506. 614 {rRE s (Food Enzymes) 3—3—0
506. 615 7 REMILE (Food Flaver Chemistry) 3—3—0
506, 616 EiE#E2 (Organoleptic Evaluation) 3-—3--0
506. 617 friiEtt L2 (Food Toxicology) 3—3—0
506. 618 it ki8R (Advanced Food Microbiclogy) 3—3—0
506. 619 EE By (Advanced Fermentation Chemistry) 3—3—0
506. 620 ERE¥ T IR4%3 (Advanced Fermentation Technology) 3—3—0
506. 621 L3453 (Advanced Foed Engineering) 3--3—0
506. 622 TS (Food Engineering Design) 3—3—0
506. 623 frMiE{E2 (Physical Chemistry of Foods) 33—
R0G. 624 frimdtE2 (Food Rheology and Texture) 3—3—0
506. 801 TR--7wrHrge (Research for the Master's Degree) 25-?'23&}(‘2;“ 2%‘:}_1)
506. 802 -3 ¥i9e (Research for the Doctoral Degree) 3:}'}-7@‘_(2—1”] 7
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