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Tree Health Management 2 E W.J. Liang, S

This course is to introduce the characteristics of damage induced by forest diseases and
insect pests. It covers pest investigation, diagnosis and management, and specimen
collection and preservation. A comprehensive discussion on pests of seedling, twig, foliage,
root and wood decay is also included.
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Photosynthesis of Vascular Plants 3 E I.L.Lai,S

Vascular plants developed more complicated tissues and mechanisms to regulate
photosynthesis than bacteria or algae. The measurements and the parameters of leaf
photosynthesis were applied to present plant performance and health. The ecosystem
productivities could be further modeled by plant photosynthetic ability. The measurements
of photosynthesis were widely applied in agriculture, ecology and environmental science.
This course was aimed to help students more aware of the principles and methods of
photosynthesis measurements. The course would include the introduction of concept of
photosynthesis, involved organelles and enzyme systems and controlling factors. The course
would also include the operation of instruments and the practical use.
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Advanced Topics of Marine Ecology 3 E S.L. Wong,F

This course introduces those physical factors in marine environment, i . e. surface
current, wind ride current, bottom current, tide and wave, etc, and then compare with the
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different ecosystems (e.g. coastal ecosystems, open ocean system. coral reef system, lagoon,
and etc.).
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Mass Production of SPF-Live Food Lab. 2 E S
The objects of this course are going to teach students how to screen the specific

pathogen free (SPF)-live foods, including microalgae, rotifer, daphnia, copepod, Artemia and

so on. In addition, students would also be trained to learn how to mass produce the selected
SPF-live foods for aquaculture larval breeding.
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Practicum for Biosecurity Selective Breeding and Propagation of Aquatic
Animal 2 E S

This course introduce the reproductive behavior, reproductive physiology, procedures of
artificial propagation and seed production of aquatic animals in aquaculture. Furthermore, the
course instructs students to acquire the experience and skill in aquatic seed production
through practicing the manipulation of such production.
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Feed Processing Practice 2 E F
Aquafeed is the key of the aquaculture industry. Relative industry need manpower
having the ability to produce the aquafeed. The purpose of this course is to strengthen skill
of feed manufactory and to train our students having ability of designation of specific feed
formulation, feedstuff selection, operation of feed machine and quality control by themselves.

The course plan our students operate alone and strengthen the practice to built up the feed
processing capacity and to narrow the gap between academic and industry.
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Aquaculture Biosecurity Management Lab. 2 E F
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The aquaculture industry was impacted by disease infection, and this caused huge
economic loss. It was well known that prevention was more important than treatment.
Therefore, the present course was mainly to connect the basic ones related to aquatic
breeding and cultivating to establish the aquatic biosecurity system, and to organize the
processing of disease prevention. These were capable to bring the students the concept of
biosecurity and made them being familiar with the operation and processes, which increased
the skills of aquatic breeding and cultivating for promoting sustainable development.
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Edible Fungi Cultivation 2 S S

Edible fungi such as common mushroom, chinese mushroom, oyster mushroom, Jelly
fungi mushroom and shiitake are the major subjects to be discussed in lectures. The
physiology, ecology and morphology provide basic information to culture the mushroom.
Knowing how to compost manure, isolates the mycelia theory and practical operation,
especially emphasized on large-scale commercial cultivation of mushrooms in status and
future of the world, and to meet the need of techniques and knowledge for mushroom
production.
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Field Study of Plant Disease 2 R S

The course provided practical training of integrated crop management. In order to
understand the good agricultural practices of various crops, several field trips will be held to
major agricultural stations in southern Taiwan. The methods of diagnosing plant disease is
demonstrated. Case studies by groups of students are also encouraged.
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Field Study of Plant Pests 2 R S

The course provided practical training of integrated crop management. In order to
understand the good agricultural practices of various crops, several field trips will be held to
major agricultural stations in southern Taiwan. The methods of diagnosing plant pests is
demonstrated. Case studies by groups of students are also encouraged.
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Practice of Industrial Training 2 R RW. H. Chen,F
This aims of the course are to provide the practice opportunities for students at plant
medicine related organizations and private companies. The output goal is to enable improved
students’ real experiences and skills in plant medicine which will help to fulfilling interaction
between theory and practice, understating the industry dynamic and preparation for
employment. After having this course, students will understand those practical works in the
plant medicine related industry, and will push themselves to learn and strengthen needed
professional knowledge.
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Summer Vacation Practice(1)(2)(3) 2 S JL Hsu, etc. F
This course aims to establish close correlation between course contents in this
department and industrial needs. Through the industry internship, students will be more
familiar with business trends and key industrial components such as research and
development, manufacturing, quality assurance, marketing, and so on. In addition, this course
also aims to help students not only enrich job skills, but develop independent thinking,
coordinating and communication ability, and professional attitude.
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Genomics 2 E D. J. H. Shyu, S
This course is the advanced course of molecular biology. It is designed to introduce the
genome sequences and their functions of certain organisms, so it is also the basic course of
genomic science research. The content includes techniques of molecular biology, mapping
techniques, sequencing strategy and methods, gene expression analysis, sequence analysis
methods, high-throughput genetics, proteomics, structural genomics, genome structure,
microbial genomics, comparative genomics, human genome, signal transduction,
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pharmaceutical applications, pharmacogenomics, disease diagnosis, agriculture applications,
and ethical issues and regulations.
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Environmental Genomics 2S D.J. H. Shyu, S

The course of environmental genomics aims to explore the responses of
gene expression of organisms to the changes in various environments. The uses
of genome technology will facilitate the understanding of effects of certain
environment or environmental factors on gene expression as well as the
meanings of presence of genome diversity and polymorphisms within a
particular environment. The systematic conceptual framework and sustainable
development of determining factors for the human health, environment and

ecosystems, and natural populations will be discussed.
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Quallty assurance and quality control 2 S J.L.Hsu, S

Quality assurance (QA) and quality control (QC) have been used to guarantee the quality of products and
play a key role in various industries. The aim of this course is to provide students an overview of QA & QC,
as well as some good practices. Contents include concept of quality, various quality systems, relationships
between QA and QC, total quality assurance management, QC methods and good practices in quality
assurance.
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Functional training 2 S S.Y.Hu, S

The course is aimed to introduce basic knowledge for student entering industry which including the trend
of industrial development, assessment of market, corporation instructions, employment ethics and intellectual
property rights etc. The course also combines the practice training in the production process of factory to
make student understand the specification of production process. The objective of the course is to make
students have practical ability for improving the competitive advantages in their career.
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Short-term Practice of Livestock Enterprises 1 E  Faculties S

The aims of this course are designed for the short-term training of animal science
undergraduate students to realize current status of animal industry, enhance professional
capacity, educate working attitude, and improving practical ability. Students in this course will
be appointed to some selected enterprises or companies with livestock production units during
summer or winter vacations for one month of training program. Students who complete the
practical training program with writing reports and pass the evaluation by both the department
and the subject teacher will be granted the credit.
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Flexible Electronics Process 3 E Chou Chuen-Shii ~ Lu Wei-Hua ~

Lin Hsuan-Kai ,S
This course is designed to introduce flexible electronics process. The content includes
the thin film, lithography, etch, principle of laser, electrode patterning, Roll to Roll process
and advance packing. The course will offer the basic knowledge relative to flexible
electronics field.
Introduction
Thin film
Lithography
Etch
Principle of laser
Electrode patterning
Roll to Roll process
Advance packing
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Advanced Communication in English for Scientists 2 E Sean Francis

O'Keefe ~ Hsiu HwaWang ,F ~ S

This course provides skills and tools for presentation of scientific information. Course
content includes understanding your audience, oral scientific delivery, interviews,
presentations at meetings, posters and other written media, and demonstrations. Through
extensive in-class communication projects, students will gain an understanding of critical
skills required for effective transmission of scientific information in English.
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International Marketing Workshop 3 E Y.C.Chao, C.A.Chen,F

This course will integrate the concepts and skills of international marketing and
previous functional courses to make students: (1) Familiar with the process of international
marketing planning formulation and implementation; (2) Able to conduct situational
analysis and scenario planning; (3) Able to integrate the key concepts in various
management courses; (4) Able to efficiently and effectively execute the marketing plan.

The major subjects are summarized as follows: International marketing planning
process, Global branding strategies, Type and contents of marketing plan, The key
components and logic of Marketing Planning, Planning skills. S\W.O.T. analysis, Market
segmentation and targeting strategy, Positioning strategy, 4 P’s Marketing strategies,
Preparing marketing budget, Marketing performance evaluation, Marketing practice and
case studies.
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Working Capabilities of International Business 3 E Y.C.Chao,
C.AChen ,S

The working capabilities of international business include language, commercial letter
writing,  international  business  knowledge, international business  etiquette.
These capabilities determine the performance of foreign market developments. This course
aims to develop students’ working capabilities of international business. It is hoped that
students are capable of handling the jobs of foreign market developments in the future.
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Practice of Industrial 9 E Training, S
This course is designed to strengthen students’ professional capability by combining

theoretical and practical aspects. Students taking this course are required to do a summer
internship in a selected company or research institute.
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Customer Relationship Management 3 E S.T. Huang, F

Customer Relationship Management (CRM) is a discipline, emerging around 80’s, that
explores the subtle interaction and relationship between business and customers, to assist
business capture the needs of customers and understand how customer can help business
generate profits. The scope of CRM is very extensive, and usually classified by two aspects
in concepts, management and technology, and the mixing in practices. In this course, we
first employ basic concepts and IT issues in traditional management issues: production,
marketing, customer behaviors and databases, to help understand CRM. Along with the
conceptual basis, we adopt field case studies to bridge with the business practices,
altogether to achieve synergy of theory and practice.
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Human resoruce management and the pracice 2 S N

This course aims to equip students with knowledge regarding human resource
management through a variety of teaching curriculums, such as lecture, discussion, case study,
and role-play. The purpose is to help students to put HR-related theories and concepts into
practice and understand what rights, obligations and managerial skills they need to bear in
mind in order to play the roles as employ
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English by Newspapers and Magazines 2 S , F

This course, through authentic materials (e.g., English newspapers and magazines), aims
to provide students with exposure to real-life English language and authentic cultural
information. By reading and discussing political, technological, economic and entertainment
news in pairs, small groups, whole-class settings, and online group discussions, students will
have more connections to the content of news. With more connections to the content of news,
students will be supported to deepen their understanding of news and enhance their English
language proficiency, including listening, speaking, reading, and writing in English.
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The Skill of Restaurant Service and Practice 3 E F

1.To enhance the quality of restaurant service and customer satisfaction. We hope we can help
students to find the service enthusiasm.

2.To understand correct preparation procedures, including preparations before and after
business time, utensil arrangement and service skills.

3.To learn respecting others’ creativity by means of groups discussion, practice and
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cooperation.
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House keep and practice 3 E S
Guest satisfaction is the first priority in hotel service. The re-visit of guest depends on

room clean, food quality and employers attitude.

As a result, the jobs of houses keepers are as follows:

1.To complete room clean for guest.
2.To maintain room clean according to correct steps, such as change sheet, room bathroom.

3.To learn job required skills: check room quickly and correctly.
4.the common goal of satisfying guest: clean, kindness, comfort tranquility and security
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International Agriculture Development 2 E C.T. Chih/J. W. Lee/J.

Y.Fang ,F

This course is to provide an insight of agricultural development of Taiwan for the past 50
years, and also point out its new direction for the next century. Its contents include: land
reform programs, agricultural trade and economic development, transformation from an
agricultural to industrialized economy, and international cooperation.
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Scientific Reading and Writing 2 E A. L. Charles, S

This course is to introduce the formats of scientific publications, including abstract,
introduction, materials and methods, results, discussion, and references. Based on these,
students will be taught as to how to read and write scientific papers.
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Crop Nutrition 2 E G. Stanley Chen, S

The course emphasizes the principle and methods of crop nutrition management,
symptoms of nutrient disorders, diagnostic techniques and amendment methods.
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Practice of Crop Nutrition 1 E G. Stanley Chen, S

The course offers hands-on practices on identifying symptoms of crop nutrient disorders
and other diagnostic techniques, especially on plant and soil analysis.
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Plant Germplasm Conservation 2 E J. Y. Fang, S

This course first gives an overview of the importance of plant genetic resources and
global strategies for plant germplasm conservation. The course then explores in depth the
related techniques and associated problems with the two main approaches of plant
conservation, which include the in situ conservation (maintainance of plants in their native
ecosystems with a minimum of management) and ex situ conservation (use of botanic gardens,
field plantations, seed stores and gene banks). Important plant germplasm conservation
centers worldwide are also introduced.
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Plant Propagation Techniques 2 E J. Y. Fang, S

This course aims at providing the students with theoretical knowledge and practical skills
on plant propagation. The contents of this course include the propagation environment
(structures, substrate, sanitation measures), sexual propagation via seeds, asexual propagation
via cutting, grafting and layering, propagation by specialized underground structures, and
finally micropropagation.

il Y 1 # L SR
AR YRR ETES BRI R RY FHRESF R AT F V7

RS ¥ f®\w1\5wad Sk BG4 Rl s T

TR frHE AN PR R AL A AERE P FE R RIS R AR B

% o o

Practice of Plant Propagation Techniques 1 E J.Y.Fang,S

This course is designed for the students to get familiarized with the different techniques
of plant propagation. The content includes: propagation structures, substrates, fertilizers,
containers and sanitation; seed viability testing, seed sowing and handling; stock plant
selection and management, propagation by cuttings, grafting, budding, and layering;
propagation by specialized underground structures ; and tissue culture.
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Special Topics (4)(Forieng Student only) 2 E Y.Y. Lien,
M.T.Chiou C.H.Chien» S
The purpose of the course is to offer varieties of special technique and knowledge used
to solve special problems occurred during research or graduate study for graduate students. A

sequence of individual presentations and discussions are arranged from adviser to promote the
student the study ability in the topics involving his (her) thesis.
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Graduate Institute of Bioresource
- ~ %3 # p Required Courses
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Seminar ~ 4 ~ R ~ All Faculties

This course is designed to train graduate students the ability in searching literature,
organization of material and presentation. Students are required to select a topic in their thesis,
search and review literature and drew up a brief. This presentation is scheduled for every
student once a semester. Their performance valuated by the faculty member.

ﬁ.l’:‘ﬁé ~ 12\:'\4\*?&&5
F

FeEArEy A ERH W 0 Ah RS ETE AR P BB RS
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Dissertation ~ 1 2 ~ R ~ All Teachers

Graduate students propose their research project, complete experiment and write a thesis
under advisor supervision.

L FRELE LY Y4
AR BN EAF I RE AP FTREEAFL O E P L - BT S E
G B AL R TR SIS D T H TR T AR B Y AR
AT B S BA N F e LA P I HREEERT S 4 #?z&%%ﬁﬁ Hpl* 2@~ 4 4
FHRMEDEABETT CEHAPTHERIALEZ - F AR AP T ROFETE -
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Bioresources Research and Thesis Writing ~ 4 ~ R

This course introduces biodiversity, biological resources and relevant approach methods
for bioresources. The goal of this course introduces basic and essential general knowledge of
bioresources and establish concept of conservation and sustainable use to students with
various research interests and backgrounds. The contents include biodiversity and
conservation, utilization and development of biological resources, systematic inventory and
assessment of bioresources, data and specimens collection for various organisms, case study
and preservation of bioresources.

This course will teach graduate students the logic, sufficient and necessary conditions,
and key points of technical writing first. And then via reviews of a variety of different
excellent papers from technical and scientific journals to further master the ability of technical
writing and familiarize the methodology underlying research and development.
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Special Topics on Chemical Modification of Lignocellulosic Materials ~ 3 ~
E-HLLi~F

Lignocellulosic material, made up primarily of cellulose, hemicellulose, and lignin, is a
bio-polymeric composite and its properties and performance in application are relatively
influenced by physical and chemistry properties of its components. Deterioration of
lingocellulosic material readily occurred when it is exposed into the natural environment.
Improved properties and extended usage of these polymers can be achieved through the
technology of chemical modification. The main topics of this course include: main
components of lignocellulosic material and their physical and chemical properties, the
technology of chemical modification, and the properties and application of chemically
modified materials.
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Special Topics on Molecular Biology ~ 2 ~ E ~ K.H. Hung ~ F

Based on the fundamental principles of molecular biology, the course will be focused on
the following topics. 1) special topics in gene structure; 2) special topics in gene expression
and regulation; 3) special topics in gene transformation; 4) special topics in cell structure.
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Analysis of Evolution Biology ~ 3 ~ E ~ K.H.Hung ~ F

This course mainly discusses the changes by the time, including the differentiation and
phylogeny of species, biogeography, the genetic basis of evolution, analysis of genetic
variation, changes of gene frequency, pattern and process of speciation, the process of natural
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selection and adaptation. These elements are very important to understand the composition
and operation of life, and resolve environmental problems, including changes of biodiversity
by natural and human activities and how to make appropriate response to these changes.
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Research Methods in Leisure Studies~ 3 ~ E ~ M. H. Chen~ F

This course provides basic knowledge and skills needed for graduate students. These
knowledge and skill shall include, but not limited to, (1) procedure of research (2) problem
development (3) study design (4 ) methods of data collection and analysis, and (5) the
reporting of research findings and conclusions (6) discussion for research articles. In addition,
this course shall emphasize, through example practice and the application of statistical
software to analyze data.
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Special Topics on Utilization of Agricultural & Forest Residues ~ 3 ~ E ~
W.T. Tsai ~ F

The main objective of this professional course is to discuss the types, sources and
amounts of the domestic biomass residues from agricultural and forestry sectors, current
status of biomass resource utilization and regulatory systems regarding biomass utilization,
chemical and physical properties of biomass and its analytical principles, and some case
studies, including coffee residue, livestock manure, spent bleaching earth, oyster shell, rice
straw/husk, bamboo, and fish scale, seminar on journal papers and so on.

BEREFXLEEY FF - HFL
B A AR R R R AR D Wﬁrﬁﬁ% Afrk ity s f i
;L"f FHR LT gupE ﬂfr'JoL‘ Bk X LyEp st £ £ Iﬁffr’lﬁ‘ﬁ FH gk LT
fed e FENGEGA R ket A4 > FIPREE ORI E LY AR E A RER
giﬁ Fo A3 GFTBE A (R T fER A IEY hREIoR R ehS E > #e R 2
FEW AR A Rk A TEH e BicEE A ABE > BfEs #e O REBEHITE AF AR

m)‘@)}” o

\\\?{r "t\ﬂ

7

>

=g w0y
|
!

Advanced Studies in Photosynthesis~ 3 ~ E ~ . L. Lai~F
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Vascular plants developed more complicated tissues and mechanisms to regulate
photosynthesis than bacteria or algae. The measurements and the parameters of leaf
photosynthesis were applied to present plant performance and health. The ecosystem
productivities could be further modeled by plant photosynthetic ability. The measurements of
photosynthesis were widely applied in agriculture, ecology and environmental science. This
course was aimed to help students more aware of the principles and methods of
photosynthesis measurements. The course would include the introduction of concept of
photosynthesis, involved organelles and enzyme systems and controlling factors. The course
would also include the operation of instruments and the practical use.
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Vegetation Community Ecology ~ 3 ~ E ~I.L.Lai~S

The goal of this course is to introduce the plant species diversity, distribution in major
vegetation community zones of the world. Their partition bases, characteristics of ecosystems
and important environmental factors would be addressed first. Then the climate, geography,
and soil characters of each vegetation community zone would be presented. The climatic
changes affected on past distributions of plant taxa, relations of evolution and distribution of
plants and the division of world floristic regions would be in last. The tropics and temperate
originated plant taxa which distributed in Taiwan would be further discussed.
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Terrestrial Ecosystem Ecology ~ 3 ~ E ~l.L.Lai~S

The Terrestrial Ecosystem Ecology is the study of interactions among organisms and
their physical environment as an integrated system. This course will separate to three parts.
The first part introduces the context of Earth System - the atmosphere, ocean, climate and
geological systems- affects ecosystem processes and contributes to the global variation. The
second part considers the mechanisms by which terrestrial ecosystems function and focus on
the flow of water and energy and the cycling of carbon and nutrients. The third part addresses
temporal and spatial patterns in ecosystem processes and considers the integrated effects of
these processes at the global scale.
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Application and Establishment of Stem Cells~ 2 ~ E ~ T. D. Hsuuw ~ S

The course will present the establishment of embryonic stem cells from preimplantation
embryos, and its new insights of applications in biotechnology, pharmaceutics and
regenerative medicine. Lectures include the embryology, embryo culture, establishment of
embryonic stem cells, and the current cell biology and biotechnology in embryonic cell
differentiations.
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Genetic Expression System~ 2 ~ E ~Y.C.Chen~ S

This course emphasize the expression of prokaryotic and eukaryotic genes, and introduce
the common use of host expression system.
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Special Topics on Applied Microbiology ~ 2 ~ E ~ Y.C.Chen~ S

The course is designed to offer students advenced techniques and theories of applied
microbiology. The course includes extremely environmental microorganisms, fungal mating
types, recombinant enzymes production, the analysis and production of microorganism
metabolites and fermentation theories.
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Special Topics on Biomass Energy ~ 2 ~ E ~W. T. Tsai ~ S

Forestry waste is a very important feedstock for biomass energy. The main topics of
this professional course include the following elements: current status of the domestic
energy supply and demand, biomass energy and environmental issues, regulatory systems
regarding biomass energy utilization, types of woody biomass and its generation status,
chemical properties of biomass and its analytical principles, physical properties of woody
biomass and its analytical principles, direct incineration of woody biomass, pyrolysis of
woody biomass, gasification of woody biomass, liquefaction of woody biomass, woody fuel
(refuse derived-fuel, RDF), combined heat & power and so on.
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Statistical Ecolog~ 3 ~ E ~ S.Z.Yang ~ C. T.Chen) ~ S

The course is designed to provide the methods of studying population and community
distribution. The course includes ecological community data collection, spatial pattern
analysis, distribution methods, quadrat-variance methods, distance methods,
species-abundance relations, distribution models, diversities indices, species affinity,
niche overlap indices, community classification resemblance functions, association analysis,
cluster analysis, community ordination, polar ordination, principle components analysis,
correspondence analysis, nonlinear ordination.
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Special Topics on Conservation Biology ~ 3 ~ E ~ K.H. Hung ~ S

Special Topics in Conservation Biology is a senior- and graduate-level course. This
course is only designed to seek all principles of biology (including Genetics, Population
Biology, Ecology, Evolution) that are essential to protect biodiversity, but also to introduce
broader societal and cultural issues. The course objectives are (1) to explore the biological
principles and finding, and humanities that all conservation biologists should know; (2) to
integrate current information from the web and key journals by class discussion and other
activities; and (3) to connect the concepts and research findings to conservation problems of
world in order to seek strategies to minimize the crisis.
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Linear Model and Breeding~ 2 ~ E ~H.L.Chang ~ S

The aims of this course will be emphasis on the study of the general estimation problems
and test the testable hypothesis for linear statistical model, and thus applied to the genetic and
breeding aspects. In addition to theory of statistical breeding, topics will cover useful matrix
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algebra for linear model methodology and statistical insights of SAS package, and thus
enhance the students’ ability when the statistical package employed.
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Independent Study(1)~ 2 ~ E ~ F

The purpose of the course is to offer varieties of special techniques and knowledge used
to solve special problems occurring during research or graduate study for graduate students.
In addition, the course trains graduate students to have capability of independent study, and
also aims to scheme the research schedule with the advisor.

TEFR ANRPH~ 2 ~E ~MBPgy
ARRLFL - B RE LG IR T MAZ M 2 L B A
4’jué%?%é%@ﬁﬁ%@@“ﬁﬂﬁmkiﬁﬂ4 (ER R
Hafep 2o R FREREER h‘;ﬂpﬁﬁ&ﬁgﬁ‘iﬁfﬁ%ﬁ
i LB P T K KL~ iR BLET e TR T K AL IR R R AR B kAL

Special Topics of Geographic Information Systems ~ 2 ~ E ~ C. T. Chen »
F

This course is designed for a one-semester course on the graduate level. It attempts to
offer students the fundamental aspects of Geographic Information Systems (GIS) and to train
the reading ability of literature of GIS. This course is offered cover: Spatial data and GIS;
Statistics and analysis of spatial data; Spatial resource decision system and GIS; Remote
sensing and GIS; GPS and GIS.
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Practice of Special Topics of Geographic Information Systems~1 ~E ~C. T.

Chen~ F

This course is designed for a one-semester course on the graduate level. It attempts to
train students the ability of treatment of spatial datum. This course is offered cover:Data
structure for thematic maps; Digital elevation models and GIS; Data input, verification,
storage, and output; Methods of data analysis and spatial modeling; Data quality, errors, and
natural variation; Classification methods; Methods of spatial interpolation.
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Special Topics on Animal Reproductive Physiology ~ 2 ~ E ~P.C.Shen~ F

A lot of variation in the reproduction is observed amongst different species. The
objection of this course attempt to discuss the general fundamental facts and details differ on
reproductive events for students can take a whole picture on mammalian reproduction. We
also emphasize to introduce the research or farm practice technique on reproduction. Course
contents include: Sex, gland function and pregnancy and parturition; Basic reproductive
technique; Modern biological technique on reproduction
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Special Topics in Bioactive Natural Products ~3~ E ~ T. C. Hiang ~ F

The course will introduce the biosynthesis, purification, structural determination and
biological activities of some important bioactive natural products, including alkaloids,
flavonoids and terpenoids. Signal transduction pathway about the functionality will be
discussed. The topics also discuss the applications of some bioactive compounds to healthy
food in human diet and new drugs development using recent scientific literature (journals,
reviews, books, etc).
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International Affairs on Natural Conservation~ 3 ~ E ~J. C. Pei~Y. H. Sun~

F

This course introduces international issues in natural conservation. It broadly discusses
the types and functions of existing inter-governmental treaties and international organizations
that concern natural conservation, and the previous and present efforts in natural conservation
in Taiwan.
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Marker assisted selection and genomic breeding~ 2 ~ E ~H.L.Chang ~F

The objective of this course is to educate graduate students with solid science and
technology background in breeding and selection. Course content mainly covers four parts: (1)
recall traditional genetic evaluation, using phenotype and pedigree, BLP and BLUP; (2)
introduce molecular information, including Mendelian models and major gene models for
known gene; (3) introduction to marker assisted selection with focus on basic principles,
consequences and application with direct and indirect markers, genetic evaluation of
QTL-BLUP, and its application on genomic breeding; (4) optimize selection strategy.
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Biotechnology and Bioindustry ~ 3 ~ E ~ F

The course will emphasizes three major areas, including genetic engineering, hybridoma
techniques and protein engineering. This class is going to train students to understand the
concepts and applications of biotechnology.
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Special Topics on Room Acoustics Design~ 2 ~ E ~F M. Lin~F

The objective of this course is to introduce the students to the design method and
countermeasure of room acoustics design. The course content includes introduction to room
acoustics design theory, the properties of and the guidelines of choosing acoustics materials,
objective and principles of room acoustics design, reverberation time and room dimension,
evaluation of sound performance and measuring method, theory and countermeasure of sound
and vibration insulation, and basic principles of the electro acoustics. The course goal at the
end of the term is the practice design of a family listening room that will allow the students to
combine the design principles acquired in class with actual design.
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Independent Study(2) ~ 2 ~ E ~ S

The purpose of the course is to offer varieties of special techniques and knowledge used
to solve special problems occurring during research or graduate study for graduate students.
In addition, the course trains graduate students to have capability of independent study, and
also aims to scheme the research schedule with the advisor.
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Ecotourism Research~3~ E -K.A. Lo~ F

Taiwan has important location and unique landscape. There are many treasure embedded
in ecological and cultural resources. How to preserve and conserve those resources are quite
important research topics. Ecotourism is a new concept to deal with environmental
conservation, tourism, and community development. It is not only domestic and foreign trend,;
also provide turning points for various ecological and cultural industries development. Of this
curriculum mainly covers five parts, namely introduction, the ecotourism resources and the
investigation, recreational impact and the monitoring, the eco-tourism planning and
management, as well as the case studies and reconsiderations. It can enhance the students’
research and operation ability on ecotourism.
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Special Topics on Farm Animal Reproductive Management ~ 2 ~ E ~B. T.
Liu~S

This subject provides the introduction of the progress on reproductive technology in farm
animals in recent years through reference reviewing. The contents of the subject includes:
Artificial control of estrus and breeding, including estrus synchronization and control of
ovulation timing. Control of breeding in seasonal breeders out of season particularly in sheep
and goat. Production of embryos in vitro including maturation and fertilization of oocytes,
and culture of embryos until blastocyst stage. Cryopreservation of semen and embryos,
development of vitrification method out of conventional slow freezing method. Sexing of
spermatozoa and embryos including the application of flowcytometry and PCR techniques.
Manipulation and transplantation of embryos. Cloning of farm animals mainly the nuclear
transfer and associated problems after cloning.
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Special topics on Carbon Materials~ 3 ~ E ~W.T. Tsai ~ S

The main objective of this professional course is to discuss the structure, biomass
resource precursor/manufacturing, chemical surface properties, physical (pore) properties, test
standards, regeneration and applications of carbon materials including powder/granular
activated carbon and biochar. Their applications will focus on environmental protection (air
quality control and water/wastewater purification) and agricultural industries.
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Special Topics on Processing of Wood-based Materials~ 2 ~ E ~H. F. Lan ~
S

This course is to familiarize students with physical or chemical means on their
combination to modify wood. The contents of this course include impregnation with
chemicals or/and physical treatments to retain cell walls and wood structure and to endurance
decay resistance, fire retardation, dimensional stability, or structural strength of wood.
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Management of Ecosystems and Biodiversity ~ 3 ~ E ~I. L. Lai~S

The goal of this course is to introduce the knowledge bases and tools for management of
ecosystems and biodiversity. Content: concepts of ecosystem and biodiversity, current status
and threats, research and monitoring methods, management principles and strategies under
global change circumstances.
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Baking Technology

Ul 1 1

Baking Technology Lab.
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Food Additives

g & (74 2 2

Food Marketing

Industrlal Business and

Management for Food

Biotechnology Processing

ER T 2 2

Food Analysis
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Food Analysis Lab.
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Quality Assurance of Food Products
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Nutrition
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Food Sterilization
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Food Sterilization Lab.
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Food Microbiology Lab.
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Functional Foods
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Applied Electric Engineering and
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Processing and Application of

Health Materials

§ SN I 2 2

Techniques of Prepared Foods
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Microbes Detection
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Microbes Detection Lab.
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Food Chemistry
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Principles of Food
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Food Freezing Technology
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Food Factory Management

FIrE 4R 2 1 1
Practical Projects
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Enzyme Methodology
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Enzyme Methodology Lab.
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Food Packaging

RS 3 3
Introduction to Molecular Biology
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Lab.
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Food Machinery
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362028 Food Law 2 R C.S.Lin,S

This course offers to cover the history, phylosophy of food safety related Acts, Laws and
Regulations. Emphasis on the background of food regulation and laws. Help the students to
understand the regulations and laws required for a food processing and related company.
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362033 Biology 2 S W.L. shih , F

Biology is the Study of all Living Things. The teaching goal in Biology is to instill in all
students a deeper appreciation for the complexity of living organisms and an understanding of
how they function together and separately. This course will provide students with an
introduction to the basic principles of biology and how they are applied to the search for the
origins of life on Earth.
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362006 Food Processing(1) 2 R W. K. Chiu,

C.Y.Tsai, S

The course emphasizes on the processing of meat seafood, milk and egg. Biochemical
properties of the raw material, its extented shelf life, preservation and quality check in
products during processing are included
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362007 Food Processing Lab.(1) 1 R W. K. Chiu,
C.Y.Tsai, S

The lab provides the chance to practice the processing of dried pork bundle ~ sausage -
cured meat ~ fish ball ~ dehydrated fish stick and shrimp sauce products.
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362013 Food Processing(2) 2 R P. J. Tsai,
C.C.Yang, F

The class includes two part of lessons. Part | emphasizes on the variety, characteristics
and principles of processing in cereals. All the handling, storage, preliminary processing of
the materials and further utilization of the above products, such as bread, cake, noodle etc. are
also mentioned. Part2 emphasizes on the characteristic of constituents related to the color,
flavor and texture of fruits and vegetables. The quality change during processing and storage
and prevention of it are also introduced.
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362014 Food Processing Lab.(2) 1 R P. J. Tsai,
C.C.Yang, F

Partl will on (1) the quality judgment of the grain, flour of cereals(2) effect of
formulation on the quality of product(3) development and optimization of processing method,
and procedure in cereal products.

Part2 will on relations processing by using fruit and vegetables. Students may understand
the relation between quality and processing method and the quality change duving processing
and storage.
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362015 Food Engineering(1) 3 R Y.K Guu,J.S. Lin,

C.C.Liu, S

Obijectives of this course are to introduce students the concepts and principles of food
engineering involved in the food manufacturing processes. Contents of this course include a
review of mathematical principles and the applications in food engineering, units and
dimensions, material balances, energy balances, steam tables, viscosity and rheology,
transport of fluids, basic heat transfer, psychrometry, and heat treatments of foods.
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362025 Food Microbiology 3 R P. C. Shieh,
C.H.Chiu,
J. H. Guo, F
The course is to teach the food related microorganisms and the common concept of their

physiological, enzyme etc. Application the fermentation technique of microbes on food
processing. The food putrefaction and the contamination prevention were also introduced.
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362027 Biochemistry (2) 3 R S. C. Sheu,
M. L. Wu, S

Students should have the basic concepts of biomolecules before they take this course.
This course is designed to introduce the metabolism and anabolism of biomolecules. The
topics include glycolysis, citric acid cycle, electron transfer chain, glycogen synthesis,
B-oxidation of fatty acid, biosynthesis of lipid, metabolism and anabolism of
nitrogen-containing compounds.
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362041 Application of Computer 2 E C. C. Liu,
Technology in Food J.S.Lin, F

This course introduces the application of personal computer and assorted softwares in the
field of food technology, such as data acquisition, statistical treatment on quality control,
mathematical modeling involved in various food processing technologies. Contents include
chart and figure generation by computer, probability and sampling, statistical analysis,
regression, optimization, response surface method, applied numerical analysis in food
engineering. Focus will be emphasized on practical applications of computer software
instead of sophisticated theories.
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362042 Application of Computer 1 E C. C. Liu,
Technology in Food Lab. J.S.Lin, S

The lab is specifically designed to complement with the lecture, there are totally 10
practices listed as follows: Histogram Chart; Statistical Process Control; Confidence Interval,
Bar Chart and X-Y Representation of scientific data; Validation of Hypothesis; Linear
regression and Variance Analysis; Calculation of Activation Energy by Linear Regression;
Linear Programming for Nutrition Formulation; Response Surface Methodology; Analyses on
the Correlation Coefficient.
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362039 Professional English in Food 2 E S. C. Sheu, S

Science

The purpose of this course is to improve students’ listening, speaking, reading and
writing abilities of professional English in food science. Several topics will be introduced in
this course including living English in food science, terminology of different fields of food
science and reading and writing of research paper of food science. Moreover, the students’
listening and writing abilities will also be improved by group discussion and oral presentation.
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362034 Baking 2 E C.Y.Tasi, F

Objectives of this course are to introduce the baking principles and functional
characteristics of various bakery products from different food ingredients. The course is
divided into three major categories including breads, cakes and disserts. On the basis of sole
product preparation, study of baking volume, texture, color and appearance are completely
conducted by investigating flour screening, recipe calculation, judgment of dough
fermentation temperature, humidity and time, and determination of baking temperature and
time. As a result, the current course training should enhance the capability of student for new
product development.
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362035 Baking Lab. 1 E C.Y.Tasi, F

This course is provided for illustrating the relationship between baking theories and
practices. To make students understand the effect on quality of baking products by knowing
various food ingredients. This class is classified as unit teaching and operation, and the
attendees are divided into 8 groups for practicing. Selected twelve products focusing will be
covered and repeatedly practiced in Lab class.
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362040 Food Ingredients 2 E W. K. Chiu, F

The commonly used ingredients in food processing are discussed, including modified
starch, protein with functional properties, gum and gelling material and modified fatty
ingredients. The special functional ingredients such as spices, emulsifier, antioxidants are also
covered. Pasteurizing and sterilizing equipments, cooling machines, drying machines,
extruder, packing machines and some advanced automatic machines in food industry are
mentioned too.
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362046 Food Marketing 2 E M. C. Wu,

C.C.Yang, F

The objective of this course was designed to teach food marketing basic concepts and
principles. So that student could also specialize in marketing as well as food science and
technology .The courses included:(A)marketing management procedure -~ strategic
planning ~ marketing research ~ marketing information system - distribution channels -

product promotion ~ competitive marketing statagy -~ international marketing (B)Individual
food enterprise marketing.
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362060 Industrial Business and 2 E J. H. Guo, F

Management for Food
Biotechnology

This course will provide an overview of global food biotechnology businesses, critical
developments of novel healthy foods and genetically modified foods, regulations and
intellectual property protections of food biotechnology businesses, and strategy and
management for running a food biotechnology business.
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362023 Food Analysis 2 R C.S.Lin~ T.C.Huang ~

C.C.Huang, F

Designed to acquaint the students with the basic knowledge and fundamental principles
of analytical chemistry commonly used by food analysts. Emphasis is on understanding the
theoretical and practical aspects of volumetric and spectro photometric methods. Procedures
for routine quality control and official tests on food components are also introduced.
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362024 Food Analysis Lab. 2 R C.S. Lin~ T.C.Huang ~
C.C.Huang, F

Designed to acquaint the students with the practical operation for routine quality control
and official tests used by food analysts. Students work in small groups to be familiar with the
proximate analysis of food products. Techniques training of quality control on selected items
in fat-containing food (such as acid value, peroxide value, iodine value and saponification
value) and protein-containing food ( such as volatile basic nitrogen and amino nitrogen ) is
also the objectives of this course.
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362049 Food Quality Control 2 E E. T. Liaw, F

From the view point of statistical technique, quality control in food processing is
important. Control charts, involing X and R charts will be discussed theoretically. Application
of these charts is emphasized, In good manufacturing process, food quality protection will be
discussed from raw material, processing and shelf-life. Some of the major steps to maintain
food quality should be achieved by applying HACCP system. Finally, use the statistical datas
to match 1SO9000 control system. So, the food quality will be assured entirely.
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362022 Nutrition 2 R Yu-Kuo.Chen, S
The objective of this course is not only to introduce fundamentals of nutrition science
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and practical applications of the principles for normal nutrition but also to elucidate properties
of different kinds of food and nutrition concepts and theory by practical manipulation. Lecture
contents cover: food, nutrition and health; digestion, absorption and metabolism; proteins and
amino acids; carbohydrates; lipids; energy metabolism; mineral elements; fluid and
electrolyte balance; fat-and water-soluble vitamins. Laboratory work includes: preparation
and water absorption ratio of different kinds of rice and noodle; dumpling making; practice of
“as purchased “and “edible portion” in eggs > vegetables and fruits; emulsification of egg
and predation of mayonnaise; shrinkage ratio and waste ratio of meats; properties of soybean
an milk and their products an practice of exchange list of different kinds of foods.
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362050 Food Sterilization 2 E M. C. Wu, F

The course discusses the techniques to achieve the preservation of food. The food
sterilization can be processed under a minimized deterioration condition to reduce or remove
the existing microorganism, the outlines included the heat, electromagnetic wave, radiation
sterilization, the aseptic packaging and carefully control of water activity, ultrafiltration,
ultrapressure, and ultrahigh speed centrifugation are also covered.
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362051 Food Sterilization Lab. 1 E M. C.Wu, F

The lab is to match the lecture to have the practice to run the food sterilization
techniques. The thermal conductivity rate was determined to evaluate the thermal death curve
and leathal rate of microorganisms. The chemical and physical sterilization were also tested
and setup a field trip for students.
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362026 Food Microbiology Lab. 1 R P. C. Shieh, C. H. Chiu,

J. H. Guo, F
The lab technique covers the cell count of microbes in food, the isolation and cultivation
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of food microbes. Bacteria ~ yeast ~ mold or mixed of them were applied on food processing,
the isolation, identification and counting of food poisoning microbes were also involved.
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362057 Functional Foods 2 E C. C. Yang,
P. C. Hsieh, S

The course comprise the physiological function and process of nutritional supplements ~
functional foods ~ designers foods and pharma foods. Men women and children are different in
nutritional requirements due to their distinct physiological structure. The functional foods for
aged people emphasize the effect of anti-aging and building the immune system.
Physiochemical which contain natural physiological active ingredients are more popular in
western countries. The Chinese herb should play an important role for the future healthy food
market. This course will illustrate their physical and chemical functions .
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362036 Applied Electric Engineering AndLab 2 E H. H. Chen, F
The top of this course:
Fundamental circuits.(D.C & A.C.) Introduced meters: (Amp. Voltage. Ohm. Waft.)
Introduced: Fuse & N.F.B. Introduced: Relays (Thermal overload Relay, Time relay etc.)
Introduced: Transmission & Distribution, Fundamental circuits, Ohm's law, Use of meters

(A.V), Fuse & NFB, Speed & power of a meter, Electrical system of Auto, The use of Rwlays,
Generator, Fundametal Design of Transmission & Distribution system.
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362047 Processing and Application of 3 E P.J. Tsai, S
Health Materials

The aim of this course is to introduce the characteristics of food materials and their
application in Health Science. Handling skills during processing, storage and transportation
are also mentioned. Contents include : characteristics and functions of fruits, vegetables, beans
and cereals ~ Health foods in orient and west word like Chinese medicine, mushroom, herb,
chitosan ~ Biotechnical products like collagen, enzyme, lactic acid, oligosaccharide and
pigments. 4. Nutrient supplement like vitamin, linoleic acid, DHA and lecithin.
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362044 Techniques of Prepared Foods 2 E W. K. Chiu, S

The goal of this course is to teach the students the knowledge of raw material,
formulation, dehydration, baking, fermentation in food cooking. It also combines with the
packaging technique to extend the shelf-life of foods.
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362045 Techniques of Prepared Foods 1 E W. K. Chiu, S

Lab.
The course covers the theoretical aspect of the techniques of food preparation. Several
kinds of prepared foods are formulated. Preservation and Preparation of the ready-to-eat food
are practiced.
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362048 Element of Food Processing 3 E H. H. Chen, S
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Automation and Lab. (1)

This course is designed to introduce the control systems and components applied in the
automatic manufacturing processes. Topics covered are: characteristics of elements for
automatic process control; sequential and feedback controls; introduction of electrical,
pneumatic control elements and their operation principles; and basic programming techniques.
Contents of the laboratories are: integrated systems such as electrically- and
pneumatically-driven elements; DC and AC motors; sensor devices, and programmable logic
controllers (PLC). This course aims to lay the foundation for a series of courses related to
“process control and automation” through the innovative hand-on experiences.
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362053 Physical Chemistry 3 E C.C.Liu, F

The course is to offer the fundamental theories and experimental methods in the category
of physical chemistry. Topics cover: States and changes of pure compounds; The first, second,
and third laws of thermodynamics and their applications; Thermo-chemistry and chemical
equilibrium; Free energy and equilibrium constant; Chemical potential and free energy;
Physical equilibrium and phase rule; Vapor pressure, boiling temperature, condensing
temperature, and osmotic pressure of solutions; Introduction to interfacial chemistry; Brief on
chemical kinetics.

362055 2 e e P T 2 ¥ FREE
ﬁﬁﬁ{’a ' ¥
e AN
ERNG A S o A ey T B A P eha ko o Bkt P
SIS A g s B P s R 2 A~ FM Y o B B eng skl o & R0k

GERR LRI e A BT G F 2R o & Sl .
262055 Microbes Detection 2 E J. H. Guo,
C. H. Chiu, S
This course is offered to cover:

Important microorganisms in  food microbiology.Substance metabolism  for
microorganisms. Applied microbiology: production of culture for food fermentations. Foods
and enzymes for microorganisms.Special utilization for microorganisms.Principles of food
preservation and spoilage.Contamination and spoilage of different kinds of foods. Food
sanitation and control.
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362056 Microbes Detection Lab. 1 E

This course is offered to cover:

Methods of tests for food microbiology—test of standard plate count.Test for coliform
bacteria and Escherichia coil.Methods of test for Food Microbiology—Test of mold and yeast
count. Method of test for Microbiology in Bottled Water—Test of fecal streptococci, Test of
Pseudomonas aeruginosa.Method of test for Residual Antibiotic substances in Fresh Meat.
Methods of test for Milk and Milk products: Test of bacteria, methylene blue reduction
test..Method of test for the Residual Antibiotic Substances in Raw milk.
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362029 Food Chemistry 3 R E. T. Liaw, S

The course is designed for students who are majoring in food science. It provides basic
knowledge to overcome technical problems occurred in food industry. Topics include water in
foods, carbohydrates, proteins and amino acids, lipids and fatty acids. Basic chemical and
functional properties are emphasized in the changes during postharvest and food processing,
and the application of food ingredients as quality improvement.
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362071 Principles of Food 2 E C.Y. Tasi,S

This course will introduce the basic properties of food ingredients and the chemical,
physical change at the process of preparation. The aim of this course is to provide students
with the ability to compare the change of food ingredients, that includes of the browning of
sugar, gelatinization of starch, beating foam and emulsification of egg, fat/oil heating and
deepfryings etc.
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362058 Freezing of Food 3 E C.C.Yang, S

The class including introducing basic physical phenomena in the freezing and freezing
technology - The content of this course contain: 1 mechanism of freezing 2.Mollier chart
application and drawing.3Theory of freezing cycle. 4. quality of freezing foods control and
freezing time calculation.5.packaging of frozen foods.
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362065 Management of food factory 2 E J. S. Lin,F

In this course, the following subjects in a food factory will be introduced: Production
Planning and Operation Management, R & D of new products, Autonomous Management
System (HACCP ~ ISO ~ GMP ~ CAS ~ GHP), Safety and Sanitation, Risk Management and
Crisis Handling, and Introduction to Central Kitchen and Its Management.
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362062 Enzyme Methodology 2 E S.C. Sheu, F

Three sections are included in this course. The first section is to introduce the basic
concepts of enzymology, such as: classification, structure, function and regulation. In the
second section, it contains methods of enzyme quantitation, purification and characterization.
The final section is to introduce the characteristics and application of enzymes used in the
different fields of food industry.
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362063 Enzyme Methodology Lab. 1 E S. C. Sheu, F

This course is intended to provide students with the basic techniques of enzyme
operation and characterization of some enzymes used in food industry. It includes analysis
of enzyme activity, chromatography methods, electrophoresis, molecular weight
determination, characterization of enzyme and application of enzyme immobilization.

-
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362064 Food Packaging 2 E M. C. Wu, F

The course is designed to train students to understand "the packaging needs of foods
"and the package design . Contents of the course includes packaging material of food; the
packaging needs of foods ,the restriction of food packaging, the new food package design and
aspects of packaging technology that are relevant to the preservation, distribution and
marketing of a specific food.
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362059 Introduction to Molecular 3 E M. L. Wu, F
Biology

This course provides the students with the basic knowledge and gives them the newest
information which surrounds molecular biology. It is divided three parts. Part | outlines the
structure and function of molecules that make up all cells. Part Il discuss the structure,
function and expression of both prokaryotic and eukaryotic genes. Part 111 focuses on modern
techniques for molecular biology.
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362066 Food Product Developmentand 3 E C.C.Yang, F
) Lab.

The objectives of this course included procedure new product development and the
approach to achieve the R&D. the use of food chemistry, microbiology and food processing

techniques were combined with the computer formulation methods to formulate new
products.
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362031 Food Hygiene and Safety 2 R J. H. Guo, F

Food hygiene and safety is to teach the means necessary for ensuring the hygiene and
safety of human being , the food at all stages from its growth, products or processing,
packaging, until its final consumption. It contains food and microorganisms, food
deterioration, food poisoning, food additives, oral infection, zoonosis, food and parasite, food
and sanitary insects, contamination of radiation substance, the measurememt of food hygiene
and the laws and regulations of food.
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362038 Food Machinery 2 E H. H. Chen, F
Objectives of this course are to introduce the principles and applications of food
machinery. Scope of this course includes factory electricity, engineering drawing, the
principle s of machinery, electrical machines, measurement and control, fluid machinery,
heating equipments, pasfeurization and aterifization equipments, freezing equipments,

dehydration equipments, exfruders, packaging systems and other food process automative
machinery.
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362069 Fermention 2 E P. C. Hsieh,

C. H. Chiu, F

The course based on the knowledge of applied microbiology to discuss the related
fermentation industry: brewing, organic acids, food fermentation, amino acids, enzymes,
antibiotic, etc. The course also covered the technique of cell production.
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362070 Fermention Lab. 1 E C. H. Chiu, F
The lab covers the single cell protein, technique in alcohol fermentation ~ amino acids -
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enzymes ~ antibiotics production and food fermentation, and the cell production technique.
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362067 Sensory Evaluation and Lab. 3 E C.S.Lin, F

Students are separated into several discussion panel groups. Tasting and discussions of
primary source materials according sensory evaluation methods, including historical
perpectives, psychophysics, perceptual biases, sensory environment. Concepts influencing
detection of sensory differences, use of rating scales, and characteriztion of sensory properties
will also be emphasized. Further studies include sensory technigues and statistical methods
for analyzing results in order to establish a full sensory evaluation program.
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362071 Food Engineering(2) 3 E Y.K GuuJ.S. Lin,

C.C. Liu,S

Objectives of this course are to introduce the concepts and principles of chemical
engineering involved in the food manufacturing processes. Contents of this course include a
review of mathematical principles and the applications in food engineering, units and
dimensions, material and energy balances, steam and steam tables, viscosity and rheology,
transport of fluids, basic heat transfer, psychrometry, and heat treatments of foods.
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362075 Instrumental Analysis of Foods 2 E T. C. Huang, S

Designed to acquaint the students with the basic knowledge and fundamental principles
of analytical instruments commonly used by food analysts. Emphasis is on understanding the
theoretical and practical aspects of spectroscopy (UV Visible, fluorescence, and atomic
absorption spectrophotometer) and chromatography (TLC, GC, and HPLC).
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362076 Instrumental Analysisof Foods 1 E T.C. Huang, S
Lab.

Designed to introduce the students with the practical operation of analytical instruments
used by food analysts. Students work in small groups to be familiar with the application of
spectrophotometers  (such as UV-Visible, fluorescence, and atomic absorption
spectrophotometer). Operation of GC and HPLC on the components analysis of food
products.
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362073 Post-harvest Technology 2 E P.J. Tsai, S

The course is designed to discuss the skill of treatment needed in the fresh food supply
market including appropriate postharvest treatments, packaging and cold storage prior to the
market. The subjects include the postharvest physiology of fruits and vegetables, control of
respiration, chilling injury and decay through temperature, humidity, gas atmosphere storage,
irradiation and edible film technology. The characteristics of fresh meat, seafood and milk are
also covered besides quality maintenance, package and sanitation.
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362074 Post-harvest Technology Lab. 1 E P.J. Tsai, S

The course is designed to match the lecture of “Postharvest Technology” and make
students understand the typical technique required in cleaning, package, storage and quality
analysis. The skills included the postharvest treatment of fruits and vegetable (proper handing
such as storage temperature, humidity, gas environment and edible film) and quality analysis;
practices on the test of the freshness of meat, fish and milk. Factors influencing
self-decomposition and decay of fish and meat etc. are also covered.
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362072 Food Biochemistry 2 E S. C. Sheu,
M. L. Wu, S
In order to connect biochemistry course for food science students, this course is to
provide knowledge of biochemical reaction usually occurring in various foods. The course
contents include the biochemical changes of raw meat, fish, vegetables and fruits, cereal,
baking and dairy products before and after processing or during storage.
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International Bachelor’s Degree Program in Finance, 2015-2017

LEF AR

(BT 4--104 2RI T A HS SRR PREE A 22 AL

AR B2

g -8B . - ENURE
RS AL P B A 1% Academic | 2" Academic | 3" Academic | 4™ Academic @
Names of Courses in # Year Year Year Year Rem;rks
Chinese and English No. | 1St | ond | qst | ond | qst | ond | qst | ond
CreditS semester | semester | semester | semester | semester | semester | semester | semester
-
5 & (“ ) Students
Required credits for L kA
the university 29 8 8 5 4 2 0 2 0 | Local
Students
FRERL Y
& (=
g’? ( ) ) 13 9 0 2 2 0 0 0 0
Required credits for
the college
AR BEL
_ (=) _ 44 6 9 7 7 9 6 0 0
Required credits for
the department
f’]‘ﬁ]i.d,@?é};ﬁt 89
Required Credits for Foreign Students
Credits counted for Required Credits for Local Students Total 132
graduation NRAEBE LK 43
Elective Credits for Foreign Students
rALEGFAK 46
Elective Credits for Local Students
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Physical Education

s 5 | -5z | y-8BF | 5-85% | yr5a
A1) 3 [y 8 . . . .
CX iy R 2 1% Academic | 2" Academic | 3™ Academic | 4™ Academic .
Names of Courses i Year Year Year Year P
in Chinese and Remarks
English No. qst | ond | qst | ond | qst | ond | qst | ond
CrEditS semester | semester | semester | semester | semester | semester | semester | semester
‘44 ~ i3 Required Courses for Foreign Students
’Pr =3 ‘3: ( l) 5 5
Applled Mandarin (1)
’Pr 23 ‘3: (2) 5 5
Applled Mandarin (2)
" %5 (3) ) )
Applied Mandarin (3)
B £ (4) , ,
Applied Mandarin (4)
Rl S ]
M 2 | 2
History, Geography
and Culture in Taiwan
* W4 2 i3 Required Courses for Local Students
B R (BE#F 25
K]~ )(1)
4 2 2
Chinese M (Rid 23
©)@)
r o1
= 2 2
Constitution
i g Ty
Lectures on General 1 1 do B S YA
Education ToRETHiZE
g%%ﬁi
A= 3 i R
Foreign Language 0 0 T TP
Proficiency Test A9 % & gL
T
¥ k22 Required Courses All Students
- £ %
A-T ()
iy “ - AT (2)
4 1 1 1 1 gl

MYy EA(FBH7
fe B2 ABRE T hAT)
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in Chinese and Remarks
English No. qst | ond | qst | ond | qst | ond | qst | ond
CrEditS semester | semester | semester | semester | semester | semester | semester | semester
i PRE 9E AR
A 2 53%4 2P
e ] Mg pE 2
i . 12 2 2 2 2 2 2 AL hps 1
General Education -
B P ]
o
F BRI R Y F 2]
Student Life Service 0 0 0 e
Education
, I, - E2 (D)
- F L
) Ao E2(2)
Freshman English 4 2 2
a— =T L 2 33 E;% g‘@;g—f‘ﬁ 3&!’ 101
fbl‘““'lé{;’ e FERARY 102
English Listening & 2 1 1
Speaking Practice
%)
.. 21 32 10 8 5 5 2 0 2 0 Foreign
v 2 Students
Total ISR
29 8 8 5 4 2 0 2 0 Local Students
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(C)F2FErms kw24 p (Required Courses for the College )

Folo-mx | 5-95 | 5285 | yeos

29 £ a4 s
g FLP A " 1% Academic | 2" Academic | 3" Academic | 4™ Academic %
Names of Courses in Year Year Year Year k
Chinese and English No. Remarks

Credits| 1St | 2nd | qst | ond | qst | ond [ qst | ond
semester | semester | semester | semester | semester | semester | semester | semester

PR 3 3
Management
Z.ﬁ?*? (1) 3 3
Economics (1)

21 1
Accounting(1)
rut 1
s D 2 2
Statistics (1)
st 2
s (2 2 2
Statistics (2)
T35 ek
Introduction to 0 0
Computers
V3 21
v ¥ 13 9 0 2 2 0 0 0 0

Total
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03P R A 1% Academic | 2" Academic | 3" Academic | 4™ Academic _—
Names of Courses in # Year Year Year Year . PL
Chinese and English No. | 1St | 2nd | qst | ond | qst | 2nd | 1st | 2nd emarks

Credits semester | semester | semester | semester | semester | semester | semester | semester

T FE B
Financial Markets 3 3
T 4
Calculus 3 3
m=AaE (2) 3 3
Economics (2)

g5 (2) 3 3
Accounting(2)

PA %1 R
Applied Software for 3 3
Finance
w7 E

Investment 3 3

bRae g 3 3

Money and Banking

APERY (1)

Practice of Statistics 1 1

@)

SPMBEE

Financial 3 3
Management

S

’ 3 3

Bond Market

APERT (2)

Practice of Statistics 1 1

(2)

b'wE

Risk Management 3 3
HREEHRE

Futures and Options 3 3
B P4 A% I

International 3 3
Corporate Finance
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PAas A 478 £ 370
Financial Analysis and 3 3
Business Valuation
SFeIE
Corporate Governance 3 3
£ a*
Total 44 6 9 7 7 9 6 0 0
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in Chinese and Remarks
English No. | 1St | o2nd | qst | ond | qst | ond | qst | ond
CrEditS semester | semester | semester | semester | semester | semester | semester | semester

#=F R E(Q)
English Writing(1) | 2 | 2
EER ()
English Writing(2) | 2 2
3% 670
English 2 2
Conversation(1)
EYPER 4
Introduction to The 2 2
Civil Law
e 5
Insurance 3 3
EE D Q)
English Writing(3) | 2 2
3% €70
English 2 2
Conversation(2)
EfFEFERA (D)
Advanced English

O 2 2
Listening
Practice(1)
S8 (D)
Intermediate 3 3
Accounting(1)
[ IGREIN- 4
Microeconomics 3 3
N
Practice of 3 3
Insurance
FEh ()
English Writing(4) | 2 2
Bl EFR? (2
Advanced English

O 2 2
Listening
Practice(2)
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Credits semester | semester | semester | semester | semester | semester | semester | semester

SR (2)

Intermediate 3 3
Accounting(2)

BEZ

Business Law 3 3

w ,gé‘r q./tl _,%ﬁ

Macroeconomic 3 3

& ﬁﬁ i&1e

Ethics in Finance 1 1

B EFEE

English For 2

Business

Communication

BT £ (5) 2 2 Fi)jjg;;
Applied Mandarin (5) Students
)_L 2 "’5_,#?\?

Econometrlcs 3 3

B & 7 5

International 3 3

Financial Market

FERF AT

Security Analysis 3 3

Emit

Financial Laws 3 3

And Regulations

L
English for 2 2
Business
presentation

ok 45 4
B £3% (6) 2 2 ot
Applied Mandarln (6) Students
A E T &
Financial 3 3
Derivatives
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Names of Courses i Year Year Year Year -
gn(;n;rrl]ese and No. 1st | ond | qst | ond [ qst | ond | qst | ond Remarks
Credits semester | semester | semester | semester | semester | semester | semester | semester
MEE
The Econometrics 3 3
of Financial
Markets
TABX 2%
BRI
Theory and 3 3
Practice of Asset
Securitization
£ F &St
Corporate Mergers 3 3
and Acquisitions
U ‘b4
& _g;@; (7 ) 2 2 Fofign
Applied Mandarin (7) Students
7 & I E
Behavioral Finance 3 3
Map R
Wealth 3 3
Management
BIERT
\enture Capital 3 3
Management
PAFEE LB R A
17 _ 3 3
Case Study in
Finance
Sk
Practice of 9 9
Industrial Training
¥
95 2 9 15 14 16 16 14 9 | Foreign
g gJ- Students
Total N
89 2 9 15 14 14 14 12 9 |Local
Students
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International Bachelor’s Degree Program in Finance

- ~ 3§ P Required Courses

G BB 3 & £k i
ApArg AR F2 TR -REERD H2 M ,<_y§ﬂ:§$ﬁﬁ1£1:€li% P ArE G M
2 A e RGARP FEAE AT HIm c ARk T A S PR S hwd g

BEE2EREED S
Financial Markets 3 R S.L.LU,F

The main objective of the course is to make the students understand and become familiar
with the system of the financial markets - and its financial instruments and related knowledge
in theory and practice. The course includes the introduction of the financial markets - the
system of financial markets - capital market - money markets » foreign Exchange market and
futures and options markets.

Ve 3 3 BIBEEEE .

AEARL R ARFEFTN G MMM A M OIS 2 28 et
Ead  REURETPRET MG, E4EE 2 HiE o
Calculus 3 R G.G. Pan, F

The main purpose of this course is discussing and comprehending topics. The issues
include theoretical discuss, practical application and enhancing the ability of mathematical
inference and calculation skills. Through this course, the students will have more clearly
understanding the practical application and development for products and institutions.

PAZE R 3 & EBEEF T
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¥ F & Microsoft Excel p & m?ﬁz&mﬁ:v W Excel A S BFY o p B E A
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Applied Software for Finance 3 R G. G Pan, S

The objective of this lecture is to train students dealing with financial calculation and
planning by Spread Sheet. Basically, teach the financial functions built-in Microsoft Excel,
and the fundamental functions of Excel. Topic will cover: format setting, data arrangement,
the basic calculation of Spread Sheet (the four fundamental operations of arithmetic),
functions (mathematical, statistical, logical, and financial functions), and the integrated
application with WORD.

TR 3 % HhH HEEF o
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Investment 3 S K. H. Lin, F

The course introduces the investment concepts, the characteristics of each investment
instruments in the market, the theory and structure of capital market, market indicators, and
risk estimation and its relationship with return. In the fundamental analysis, we discuss the
profit-ability, competitiveness, financial liquidity, capital structure, management ability,
price-earnings ratio and its future estimates for a firm. In the technical analysis, we
introduce the various methods of the market analysis. Besides, the investment portfolio theory
Is introduced for the asset selection and risk diversification.

e 3 & BB 2
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Money and Banking 3 R G G Pan, F

The main purpose of this course is discussing and comprehending topics in money and
banking. The issues include theoretical discuss and practical application. Through this course,
the students will have more clearly understanding the practical application and development
of money and banking.

SFMBER 3 % R HEEF o T
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Financial Management 3 R K. H. Lin, S

The main purpose of this course is discussing and comprehending topics in Literatures
on Financial Management. The issues include theoretical discuss and practical application.
Through this course, the students will have more clearly understanding the practical
application and development of Literatures on Financial Management for financial products
and institutions.

fﬁ 0 3
RkAR g M EFd HUE
BE AT EA S KR AR S -
Bond Market R G. G Pan, S

The course is designed to provide students with understanding of fixed-income securities.
The contents include bond pricing, yield measurements, bond market analysis, bond trading
strategies and mortgage-backed securities.
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Risk Management 3 R S.L.LU,F

The purposes of this course are to help students with better understandings of the
principles and concepts of risk management and to help students to proceed to the risk
management by using the risk management tools. The contents include the introduction of
risk management, financial disasters and their implications, Value at Risk and the application
of risk management system.

hrasaiE 3 & ‘Jé&ﬁ%ﬁﬁ >

AGFARAPIGFTA L ERE S FEAFE S A B9 e iR £l
RS R S iiﬁ BHWER - HRERFEHTL F*rarrm#*ﬂ BTG 4 en
RE RGN FAR: CEBBED IS CEBRED PR R E R RS
PR B R - ERBED LR EGRE - EBRED P PORJIRE 2 B 72 2F
B e R RTINS

Futures and Options 3 R G G Pan, F

This course discusses the theory concept and technology of financial derivatives. The
main issues discussing in this course are: concept and technology of hedge, arbitrage and
speculation for options and futures. The course covers the following subjects: Options and
Futures markets; Options and Futures pricing model; Hedging with options and Futures;
Options and Futures strategies: speculation and spreading.

R%pMaER 3 "% Fhid dBEF 5 b
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TR e
International Corporate Finance 3 R K. H.LinF

This course discusses the concept and technology of financial management for
international business. The main issues discussing in this course are: the international
financial markets and institutions > international risk management - and International asset
management. The course covers the following subjects: 1. The international monetary
system; 2. International financial markets; 3. International banking; 4. The foreign exchange
market; 5.Forecasting exchange rates; 6.Measurement of foreign currency exposure;

7.Management of foreign currency exposure; 8.SWAPS; 9.Futures and Options; 10.The
management and finance of international trade; 11.International investment policy and

72



BN 4--104 SRR TIPS MBS L 2R | SRIEREIx

strategy; 12.International capital budgeting; 13.Political Risk; 14.Global transfer pricing;
15.Evaluation and control of global operations; 16.Short-term financial management on
multinational companies;17.International Taxation.
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Financial Analysis and Business Valuation 3 R K. H. Lin, S

This course is designed to provide the students with the understanding of business
valuation, mainly on the issue of how business establishes and employs business valuation
models to solve the valuation problems involving security investment and merger and
acquisition. The comparison of different commonly used models, such as the discounted free
cash flow model, abnormal earning model and price to earning ratio model are also discussed.

P ie R 3 % ERER T
DFATEA - B D P E A T i 2P AE R L g 0 L g R
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Corporate Governance 3 R S.L.LU,S

The main purpose of this course is to provide the students with in-depth understanding of
the role of publicly reported financial accounting information in the governance processes of
corporations. The first part focuses on the issue of corporate governance, which encompasses
the internal policies and practices by which a company is operated and controlled on behalf of
its shareholders. The advantages of sound corporate governance are discussed as well as a
good system of corporate governance that helps maintain the confidence of investors, which
allows companies to raise capital efficiently. The second part concentrates on the research that
examines the role of accounting information in specific governance mechanisms.

= ~ #FB P Elective Courses
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Insurance 3 E R.J. Hung, S

This course discusses related topics on the life insurance, property insurance and liability
insurance. Under various insurances, the main contents focus on the insurance pricing,
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insurance economics, and insurance operation.
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Intermediate Accounting 3 E G. G Pan, FS

The main purpose of this course is to help students understand recent issues in the field
of intermediate accounting. Major topics covered in this course include: the environment of
financial reporting, conceptual framework of financial reporting, the development of the
framework of accounting theory, the balance sheet and the statement of changes in
stockholders’ equity, the income statement and statement of cash flows, as well as additional
aspects of financial reporting and financial analysis.
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Microeconomics 3 E S.L.LU, F

The purpose of this course is to study the theory of microeconomics and its application
to the problems in finance. The major contents include:1.The theory of consumer choice and
demand, including utility and demand function, choice under certainty and uncertainty; 2.The
theory of the firm, including the production and cost functions; 3.The theory of markets,
including the perfect competition, monopoly, oligopoly, and imperfect competition; 4. Topics
in information economics, including the moral hazard and adverse selection.
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Practice of Insurance 3 E K. H. Lin, F

The main purpose of this course is discussing and comprehending topics in Insurance.
The issues include theoretical discuss and practical application. Through this course, the
students will have more clearly understanding the practical application and development of
Insurance .
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Ethics in Finance 3 E S.L.LU,F

The purposes of this course are to help students with better understandings of the
principles and concepts of Ethics in Finance. We hope students have social responsibility in
the future.
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Macroeconomic 3 E S.L.LU,S

The purpose of this course is to provide the theoretical models and their empirical studies
in consumption, investment, demand for and supply of money, inflation, unemployment, and
economic growth. The effects of monetary and fiscal policy in the extended models are also
discussed. In addition, the theory of rational expectation and its effect on macro economy are
explained in the last port of the course.
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Econometrics 3 E G.G. Pan, F

The purpose of this course focused upon models of processes that occur in business and
economics. Quantitative tools that are used to construct and then test mathematical
representations of the real world would be introduced. With the training of this course, the
students would gain some understanding of the science and art of determining what type of
model to be build, building the model which is most appropriate, testing the model
statistically, and then finally applying the model to practical problems in analysis. The major
contents of this course include: 1. Regression models: (1)Simple Linear Regression Model,
(2)Multiple Regression Model, (3)Serial Correlation and Heteroscedasticity, (4)Instrumental
Variables and Model Specifications, (5)Advanced Topics in Single Equation Estimation,
(6)Simultaneous-Equation Estimation. 2. Time-series models(1)Properties of Time Series Data
and Linear Time-Series Models, (2)Estimating and Checking Time-Series Models.

F 4R 3 3 £ 4 &
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International Financial Market 3 E S.L.LU,F

This course is based on financial market, and further, to analyze the international
financial market, including capital flows of multinational enterprises, the risk and hedging
instruments of exchange, international funding and investment decision, multinational capital
cost and budgeting, and the management of assets and debts in the long term and short term.
Let students understand the high integration of international financial markets in recent years
and the trend of enterprise internationalization.

BEEFTSH 3 F -;,Hf:zt.ﬁF’J
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Security Analysis 3 E R.J.Hung, F

This course aims to discuss the related issues of security analysis. The contents include
the price determining theories, macro economy analysis, industry analysis, company analysis,
technical analysis, portfolios management and risk management, etc.

FEARE & 3 & BB T
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Financial Derivatives 3 E G. G. Pan, S

This program covers the following topics: 1. Introductions of derivatives, 2.Trading of
derivatives securities, 3.Pricing derivatives securities.

Sl 3 # FERER T
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The Econometrics of Financial Markets 3 E S.L.LU,S
This prol.Short-run time-series behavior of financial asset prices.
2.Cross-sectional models of financial asset prices.
3.Derivative securities and nonlinear methods of financial asset prices.
gram covers the following topics:
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Theory and Practice of Asset Securitization 3 E R.J. Hung, S

This course aims to discuss the related issues of asset securitization. The contents include
the operating flows and framework of asset securitization, valuation of securities,
mortgage-backed security (MBS), derivatives on MBS and financial institutions and asset
securitization.
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Corporate Mergers and Acquisitions 3 E R.J. Hung, S

This course aims to discuss the related issues of corporate mergers and acquisitions. The
contents include the trading flows and framework of corporate mergers and acquisitions,
valuation of corporate mergers and acquisitions, project valuation and risk analysis of
corporate mergers and acquisitions, corporate mergers and acquisitions strategies and
defense strategies for corporate mergers and acquisitions.
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Behavioral Finance 3 E S.L.LU,F

Recently, more evidences show, market anomalies are not so unusual that we can not
ignore there may be some other unexplained reasons behind traditional theories, including
"rational investor" and "efficient market”. The unmasked theory is finally called "behavioral
finance". The course will discuss all the relevent market anomalies. However, before we
discuss the anomalies, we had better to equip ourselves with previous traditional finance
theories. Therefore, | also will teach Markowitz's portfolio theory, and CAPM theory.
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Wealth Management 3 E R.J. Hung, F

This course aims to discuss the related issues on wealth management. The contents
include the global wealth management market, asset allocation, wealth management related
financial commodities, risk management, taxes related issues and ethics issues, etc.
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Venture Capital Management 3 E R.J. Hung, F

This course aims to discuss the related issues of venture capital management. The
contents include financial models that relate to venture capital decisions, innovative model for
the valuation of startups, and the relationship between risk and return in venture capital, and
historical statistics on the performance of venture capital investments.
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Case Study in Finance 3 E K. H. Lin, F

The main purpose of this course is discussing and comprehending topics in Finance
Management. The issues include theoretical discuss and practical application. Through this
course of case study, the students will have more clearly understanding the practical
application and development of Finance Management.
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Practice of Industrial Training 3 E G. G Pan, S

This course is designed to strengthen students’ professional capability by combining
theoretical and practical aspects. Students taking this course are required to do a internship in
a selected company or financial institute.
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Introduction to The Civil Law 2 E K.H. Lin, S

78



BN 4--104 SRR TIPS MBS L 2R | SRIEREIx

The general concept of civil law is one of the fundamental capacities for modern citizens.
It is because the amicable nature of civil law for legal relations such as sale of goods, lease of
house, internship for wages, and the establishment of relationship based on marriage, which
are all regulated by civil law. In other words, one might not be involved with criminal law in
his/her whole life, but everything in our daily life will be attributed to the discipline of civil
law, which makes the basic understanding of civil law become the general core ability of
modern civic citizen for the college student to contribute to our society. Notwithstanding this
course is focused on educating students with some basic understanding by introducing
comprehensive examples due to the complex and extensive settings of civil code, students are
expected to use the common knowledge learned in class and apply them in the future.

PR 3 E S%XF’T
AAALEE B A SN SR R SR

Business Law 3 E S.L.LU, S

This course is designed to induce the business law to the students who wish to
understand the basic concepts and techniques of related laws and regulation in the field of
business management.
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Financial Laws And Regulations 3 E R.J. Hung, S

The course is designed to provide students with understanding of financial laws and
related regulations.
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International Master’s Degree Program in Agribusiness Management
- ~ &3 f P Required Courses
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Global Issues in Agribusiness Management 2 R 1% F

The purpose of this course is to discuss the special problems in agribusiness
management that stemmed from the biological properties of agricultural products. The
contents of the course cover the current global issues on agribusiness management The
course is jointly offered by the faculty of this program.
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Agribusiness Research Methods 2 R 1%

The purpose of this course is to provide students with the knowledge and skills of
scientific method they need to solve the problems and meet the challenges of a fast-paced
decision-making environment. The contents of this course include introduction to
agribusiness research, design of research, the sources and collection of data, and analysis and
presentation.
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Seminar 2 R  Thesis Advisor, 1S, 2" F

The purpose of this course is to explore the contemporary topics in theory and practice
of agribusiness management by a global perspective. Under the framework of
interrelationship between managerial functions and business functions, the major contents
include the evolution of management thought and the patterns of management analysis,
management and society, global and comparative management, etc. Several reviews of
relative empirical study will be made to find the future tendency in agribusiness management.
This course will be arranged in the second and the third semester with 1 credit hour work
each semester.
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Practical Affairs for Agribusiness Management 1 R  Thesis Advisor,
2" F
The purpose of this course is to provide student experience to understand the
practical affairs of agribusiness management, in order to integrate the theory and
practice of agribusiness management. The students who take the agribusiness is the
course is to required go to the agribusiness to practice in the fields, under the

suspension of the advisor, for selected based on the relevance of the topic of the thesis
at least one month.
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Trends in Sustainable Development 0 R 1%'s

The objective of this course is to provide students to understand the
environmental management, domestic environmental policy and global
environmental protection topic. The subjects of the course will include :
Environmental management and policy ; Environmental economics ; Risk
assessment ; Ecological balance ; National environmental policy ; Environmental
impact assessment ; Sustainable development ; The issue on environmental
protection and International Conventions etc. This course introduces environmental
policy management for the enterprise development process, to prevent
environmental pollution. From climate, transportation, industrial structure, and
diverse environment in which the integrity of reference for thinking and planning.
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Thesis Research 6 R Major or Thesis Advisor,

2nd F 2I"IdS

Under the direction of the Thesis Advisor, the student who seeks the masters’
degree must complete the thesis and pass the final oral examination.
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Applied Mandarin 0 R 15t

The main purpose of this course aims to promote foreign students’ abilities of
listening, speaking, reading, and writing in Mandarin.
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Technology English Writing 2 R 1S

Scientific and technical writing must be written for a specific audience. Graduate
students often find it difficult to write for the specific audience and identify problems
in their writing and frequently lack tools to deal with them effectively. This course
will provide instructions in the strategies and tactics for effective scientific writing
and suggestions as well based on the common problems in manuscripts people easily
make.

= ~E B P Elective Courses

3bipi‘ 4 3%- - F s = "F
-t
Az ?IE?F#%'?}}_ 2 yﬁzg“7ﬁj 2P > xEﬁ?}*Lj(g; AP EE
)‘L’T";I-!—Ejm _L_\;:;IP’ ?}];{E.D
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Each student will select his/her research topic of interest and be requested to
search literature, discuss with faculty members, and design experiment. Finally, a
report of research results will be required.
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Quantitative Methods 3 E 1S
This course covers statistical and other qualitative methods designed to elicit
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information, data reduction, description and induction, model verification and
decision making. Through the explanation of empirical problems, several analytical
techniques will be introduced.
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Supply Chain Management 3 E 1 F

The objective of this course is to realize an agribusiness how to plan, implement,
and control the efficient and effective flow and storage of goods and services. Course
contents include: introduction, supply chain network structure, customer service,
sourcing planning of supply chain, information technology of supply chain,
outsourcing strategy, global supply chain, implementing integrated supply chain
management, and supply chain performance measurement.
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Agricultural Developmentand Policy 3 E 1% F

The objective of this course is to discuss agricultural developments in Taiwan
and the agricultural policies corresponding to different stages of agricultural
developments and to analyze agricultural development and policy as parts of
agribusiness environments. The contents of this course are: Introduction ; Economic
development theory ; Policy theory ; Agricultural development stages in Taiwan ;
Changes of agricultural land policy ; Changes of agricultural structure ; Changes of
agricultural population ; Implication of agricultural policy in Taiwan ; Roles of
agricultural policy in agricultural development; Agricultural development, policy, and
agribusiness management ; Policy analysis.
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Seminar on Marketing Management of Agribusiness 3 E 1S

This course targets at the theory and technique of marketing management for
agribusinesses. The content investigates the marketing planning, market segmentation,
marketing mix, marketing attributes of agricultural products, marketing functions,
marketing costs, marketing system, changes of consumer market, and international
trade. The course is in a free discussion format.
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Seminar on Farmers’ Organization 3 E 1%s

The purpose of this course is to understand the formation and operation of
farmers’ organization, the membership, functions, and systems of farmers’
organizations, and to discuss their management situations and development strategies.
The contents of this course include: farmers’ associations, fishermen’s associations,
irrigation associations, and agricultural cooperatives as well as international and
regional farmer’s organizations.
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Seminar on Agribusiness Resource Planning Management 3 E 1%F

The purpose of this course is to explain how to integrate the core procedures of
business operation into a flow oriented procedure using the system design concept of
enterprise resource planning, ERP. By transforming the function oriented system
design to the new ERP approach, the enterprise could adjust the system flexibly to
respond to new development strategies of the enterprise. The contents of the course
include: Introduction; The role of ERP on supply chain management; Evolution of
ERP; Features and functions of ERP; How to introduce ERP in businesses;
Performance evaluation for ERP; Development trend of ERP; Case studies of ERP.
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Seminar on Transnational Agribusiness 3 E 2" F

The purpose of Transnational Agribusiness is to fully use of informational
resources and market. It includes: Basic concepts for Transnational Agribusiness. ;

Theories and environment for Transnational Agribusiness ; Strategy for Transnational
Agribusiness ; Organization, leadership and culture for Transnational Agribusiness ;
Transnational Agribusiness management.
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Seminar on International Market of Agricultural Products 3 E PR

The purpose of this course is to realize the operation principle and the current
situation of international markets of agricultural products, and to discuss the strategic
implication of international market of agricultural products. The contents of this
course include: international markets of gross grain, vegetables and fruits, ornamental
plants, livestock products, forestry products, and fishery products.
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Food Marketing 3 E 2" F

This course aims to guide students that can apply the theories and practices of
agribusiness marketing management at the position of food agribusiness managers.
The emphasis world he on how to apply market oriented approach for food marketing.
This course contents include: Introduction of food marketing; Function of food
marketing; Utility of food marketing. Strategic planning of food marketing; Food
marketing practice.
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Seminar on Managing Business of Horticultural Products 3 E 2™F
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This course is designed to discuss the following issues of horticultural products under
the international trade liberalization circumstance: How to stabilize the production and
marketing of horticultural products by adapting to the market supply and demand situation
that will promote the sustainable development of domestic horticultural products. Investigate
the following research subjects applying business management concepts: The related
agricultural policy and regulations. ; Planning and decision. ; Cost, benefit, and profit
analysis. ; Capital and finance. ; Marketing planning and management. ; Organization and
leadership. ; Control and evaluation.
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Seminar on Animal Enterprises Management 3 E 2" F

This course provides a forum of discussion on the issues related to the
management of animal products. General frameworks for management practices for
animal products will be provided to the students at the first part of the course; the
students will be asked to collect data for case studies for discussion on specific issues
raised in this course. The major contents of the course include: Introduction to the
major animal products in Taiwan. ; General framework for the animal products
management. ; Issues for management of the animal products. ; Case studies and

discussion. ; Application and analysis of management strategy.
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Seminar on Food Business Management 3 E 2"'s

The objective of this course is designed to teach the related knowledge of the
theory and practice of food company management. The major contents includes
introduction to food industry, the methods of food preservation, decision,
communication, food quality, cost analysis, the skills of the human relationship,
business functions and food company planning , execution, and controlling.
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Seminar on Leisure Agriculture 3 E 2"'s

This course provides a comprehensive introduction to the management of leisure
agriculture. The structure of this course is as following: theory of leisure
agriculture ; Scope and pattern of leisure agriculture ; Law and plan concerns with

leisure agriculture ; Planning and design of leisure agriculture ; Strategy of leisure
agriculture ; Operation of leisure aquiculture ; Explanation of leisure agriculture ;
Promotion of leisure agriculture ; Village folk and leisure agriculture ; Diagnosis and
appraisal to leisure agriculture
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Finance Management of Agribusiness 3 E 2"'s

The purpose of this course is to explain the procedures, practices, and policies
by which financial management can contribute to the superior performance of
agribusiness. Its focus is on strategies associated with seeking to market decision that
maximize the value of the agribusiness. This course covers major parts in finance
theory, including the environment for financial decisions, the basic financial planning
and investment, decision making under uncertainty, risk and return, financial
strategies for working capital management, and long term financial strategies, etc.
The course will offer several case studies for students to better understand the
financial decision making strategies in agribusiness.
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The Negotiating Strategies and Tactics for Business 3 E 1%S

The object of this course is to help student understand the subtleties of
negotiation and apply the ideas in their business and personal transactions. The main
topics are as follows : 1.Introduction, 2.Basic modes of conflict
resolution,3.Communication and persuasion, 4.Power and influence, 5.Information
6.Credibility 7.Common strategies and tactics for negotiation, 8. Taming the hard
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bargainer, 9.Causes and cures for negotiation breakdowns, 10.Techniques of agreeing
and closing negotiation
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Food Security 3 E 1 F

The goal of this course is to increase student’s knowledge and understanding the
global food and population issues and its relevance for national development policy
as well as international cooperation. Both qualitative and quantitative methods would
be encouraged to be used as the research tools in investigating the issues
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Regional Economics and Policy Analysis 3 E 2" F

This course is to provide students with a better understanding of why regional
economics behave as they do. Its contents include: the fundamental concepts of
regional economy; regional theory and economic growth; regional trade; the origins
and objectives of regional policy; regional policy instruments; new direction in
regional policy; the rationale for regional integration
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Project Appraised and Management 3 E 1% F

This course examines the major roles and environment of project management.
To achieve project objectives, various techniques of work planning, control and
evaluation will be introduced in this course, such as the ways groups are organized
into a project, the responsibilities of a project team member, and the relationship
between project leader and team member, especially in terms of the division of
responsibility and authority. Main topics include: define the characteristics of a project
and to explain the need for project management, understand the major project management
processes, including initial process, plan process, execution process, control process and
closing process.
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Human Resources Management of Agribusiness 3 E 1S

The purpose of this course is to discuss how manager and human resource
department of agribusiness manage personnel/human resource and what they have to
do for accomplishing the goals of making profit and sustainable development for
business. In order to achieve the goals of profit and development of agribusiness,
human resource department must take the responsibility of creating incentives to
attract job applicants, to retain excellent employees and motivate them.
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Agribusiness Investment Analysis 3 E 2M's

This course is to provide students with the knowledge and skills for the current
models and investment analyses in agribusiness. Its contents include: introduction
to present value models; constructing present value models; economic analysis using
present models; loan analysis; financial investments; transaction costs and land
purchase/sale decisions; replacement principles and leasing decisions; project
analysis; and valuation of research, development, and technology transfer.
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