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103 & 11 % 14 p & %FF(=Z)F % 1030164134 5504 ¢

R g By > LfE

?3:? P 2 & Introduction of Education

Ky wnmg 2 &% Educational Psychology

K iﬁ—? 2 & Educational Philosophy

K ﬁ‘ig = 4 2 & Educational Sociology

KB R 2 & Principle of Instruction

;%‘ﬁ-)% & E B ‘:‘J_ 2 % Curriculum Development and Design

g2y 2 & Educational Tests and Evaluation

ﬂlﬁﬁ-}ﬁ' 1 g3 2 & Guidance and Counseling Theories And Practice

FT G 2 & Classroom Management

HEF L E 2 & Educational Multimedia and Practice

—Fi BEG 1@_? 2 i Psychology of Adolescence

A 7fi/ A Aﬁfﬁ“ ?:t’hl ?:l’/z{ - %\ ,i 5 y Teaching Materials and Methods of Various Subjects of

2y = Agricultural group

P

" 7FL /% A?F'.-ié ?i'ﬁ' ?35/;‘ —3 * 9 . Teaching Materials and Methods of Various Subjects of

pazE ;Ei =4 - Civil Engineering and Architecture Group

A L/ BB RHRE—8 % ) ) Teaching Materials and Methods of Various Subjects of

k= ~ Food group

A 7fi/ A AF‘ E5 ?I’H ?I/Z‘ —ax 134 9 " Teaching Materials and Methods of Various Subjects of

=4 - Family—Economic group

2 7FL /5 ¢E Sl ?i”H’ ?3:/5" - —]’:5 ';HF- 5 y Teaching Materials and Methods of Various Subjects of

e ? I8 27 - Business and Management Group

A #J/ b AR B FE — R ) . Teaching Materials and Methods of Various Subjects of

¥ - Machinery Group

A L/ BAR R R — R R ) . Teaching Materials and Methods of Various Subjects of
N Hospitality Group

S %;L//,,\ ?Eﬁa % 7 2 ) . Teaching Materials and Methods of Various
~ Subjects of Aquaculture Group

S %;L//,,\ ?Friga Ktz —2 % 9 . Teaching Materials and Methods of Various
~ Subjects of Biology

S %;L//,,\ _,;.jiga K &iE — B 9 . Teaching Materials and Methods of Various
~ Subjects of English

AR/ AR RERY —REF 9 & Teaching Practicum of Agricultural group

A 7}&/4’\ AR 35 KEFY — ) Teaching Practicum of Civil Engineering and

d ABEE R 2 = Architecture Group

) e AR R W —§ 9 & Teaching Practicum of Food group

AL/ AR RER Y —a & 9 & Teaching Practicum of Family—Economic group

A %J/A,\ /:»Eiﬁi i‘%{%‘f ? 3 ?\3 ’,% Tl 5 y Teaching Practicum of Business and Management

? 0 2y = Group

AR/ AR RER Y PR 9 & Teaching Practicum of Hospitality Group

FTH
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R g it ) LA
A 7}4//,7\ AF‘ i)"?i(g '? 3;43 —% sz 2 A Teaching Practicum of Hospitality Group
A %J‘//V\AF' f“?{% ? 3:43 ’J\é_%i 2 A Teaching Practicum of Aquaculture Group
A 7fi/4v\ AF‘ f‘?{% '?’ ¥4 #7' 2 A Teaching Practicum of Biology
/,,\%,L//,,\ BB KRERY —® > 2 & Teaching Practicum of Biology
T RS 2 & iE Educational topics
wE R E 2 # Developmental Psychology
#“5%?35? %'Fé\n 3 iE The Introduction of Special Education
Ll el Ed 2 i School Administration
?st T (T E A 2 iE Educational Administration and Regulations
KB EFE 2 & Professional Development
KT F 2 # Methods of Educational Research
R st 2 # Statistics for Education
R 2 iE Comparative Education
A [ Rk T 2 i Human Relationship and Communication
FPERE 2 i Adaptive Teaching
?%m%? 2 iE Information and Computer Education
SR 2 & Multicultural Education
e 2 iF Gender Education
TE—’.ﬁZF’ 2 iE Reading Comprehension
4 RT 2 & Ethical Life Education
4 EARD 2 & Career Planning
?I—’;-Flg_’l’i’ W 5 5 Educational Evaluation and Supervision of
Technologica
Ty A A B '? iz 2 iE Education Human Resource Management
BBERY 2 iE Environment Education
¥ ¢ %Ji& ‘&) 2 & Green Technology Education
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Course
Number

T

FCO OFAFED FEGE

Course (Chinese)CreditCourse (English)

% ¥ 3§ p Required Courses

362001 Vi 2 Calculus

362002 L RUECELR 4 2 General Physics

362003 SRUECELR &3 1 General Physics Lab.

362004 S EURLE-40)) 3 General Chemistry(2)

362005 LA FF%2) 1 General Chemistry Lab.(2)

362006 a &A1 (l) 2 Food Processing(A)

362007 gt Ry (1) 1 Food Processing Lab.(A)

362008 LR S 2 Introduction of Food Science

362009 7 E (D) 2 Organic Chemistry (1)

362010 P ERE (1) 1 Organic Chemistry Lab. (1)

362011 A dr i B 2 Analytical Chemistry

362012 2R CELE- - - 1 Analytical Chemistry Lab.

362013 g &1 (2) 2 Food Processing(B)

362014 a1 R Y (2) 1 Food Processing Lab.(B)

362015 851425 (1) 3 Food Engineering(1)

362016 aR1EEFY() 1 Food Engineering Lab.(1)

362017 g (2) 2 Organic Chemistry (2)

362018 Vi A - 4 3 General Microbiology

362019 A R % 1 General Microbiology Lab.

362020 4 F i 8(1) 3 Biochemistry (A)

362021 25089 5%() 1 Biochemistry Lab. (A)

362022 ¥ ARE 2 Nutrition

362023 ERCTA 2 Food Analysis

362024 ERCVA A 5 2 Food Analysis Lab.

362025 CRY e 3 Food Microbiology

362026 ERCY e - 1 Food Microbiology Lab.

362027 4 55 (2) 3 Biochemistry (2)

362028 a8 FiE R 2 Food Law

362029 CRSLE- 4 3 Food Chemistry

362030 B R F 1 Career Training-counseling

362031 CRY Je R0 3 Food Hygiene and Safety

362032 b gy (2) 9 Out-school practices in semester(2)
T FR ARG OFAEE LR
t +)
Course Course (Chinese)CreditCourse (English)
Number

F9H -

185 H



L ¥:EF 3 P Elective Courses

362033
362034
362035
362036

362037

362038
362039
362040
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362042
362043
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362045
362046
362047
362048
362049
362050
362051
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362056
362057
362058
362059
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Biology

Baking

Baking Lab.

Applied Electric Engineering And Lab

Career Training of Foods Science on overseas
institute

Food Machinery

Professional English in Food Science

Food Ingredients

Application of Computer Technology in Food
Application of Computer Technology in Food Lab.
Organic Chemistry Lab. (2)

Techniques of Prepared Foods

Techniques of Prepared Foods Lab.

Food Marketing

Processing and Application of Health Materials
Element of Food Processing Automation and Lab.(1)
Food Quality Control

Food Sterilization

Food Sterilization Lab.

Special Topics on Food Processing Technology (1)
Physical Chemistry

Out-school practices (1)

Microbes Detection

Microbes Detection Lab.

Functional Foods

Food Freezing Technology

Element of Food Processing Automation and Lab.(2)
Industrial Business and Management for Food
Food Biotechnology

Enzyme Methodology

Enzyme Methodology Lab.

Food Packaging

185 H



104.11.19 o G @RI 1-1-Ramb- e mPHR SRS - a5

BEoiEXRA ﬁﬁﬁﬂﬁﬁﬁ EIZRENB REN T

B {4-p0~2

HEALF P L O IE AP L@ 2)E %

CourseCourse (Chinese)CreditCourse (English)Page

Number

L ¥ i34 P Required Courses

366001 % #git:h 4 Seminar

366002 & S-flE g iR 3 Methodolgy Food Research

366003 L&~ 6 Thesis

L ¥ 1P Elective Courses

366004 1 ¥pcA P 3 Industrial Microbiology

366005 § 52 F Fpe 3 Food Biotechnology

366006 % % 8§ F-4c 3 Advanced Food Processing

366007 & S-@fe2 pEiHIZRY 3 Automatic Control in Food Processing
and Lab.

366008 § 5174 % 2 Special Topics in Food Marketing

366009 pcA 4= 4 32 e (Nt 3 Microbial Physiology and Metabolism

366010 #r# =4 S HjiF 3 Microbial Biotechnology

366011 % % & 51 48 3 Advanced Food Engineering

366012 & 5 & 3 3 Special Topic in Food Chemistry

366013 S %A ¥ $x 2 Spencial Topics in Food Management

366014 & &4 it 3 Physical Properties of Foods

366015 R F &3 2 Special Topics in Sensory Evaluation

366016 B s 54 4i-8 2 Advanced Food Biochemistry

366017 & Sk 3 Special Topics in Food Analysis

366018 B.if i A S FfE2 B F 2 Optimization in Food Science and
Technology

366019 2 it 148 3 Biochemical Engineering

366020 F %Ki 2 Experimental Design

366021 %58 & 2 Functional Foods

366022 # ?‘r it B 3 Bioconversion and Biocatalysis

366023 & R4 EHE 2 Pratical Immunology in Food Science

FIH > £ 185 H
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B Bdfkx 1038 £ 5 6 548 L omiadld

o FE(x-) [ -8 &(+-) ¥z HE(Z) S FE(LE)
-5 S8 -5 S8 -8 S8 y- 2 $- 5
AR (GAFSRA 330 B A)

i AT i AT EER - S AR i A AR SRR}
General Education General Education General Education General Education General Education General Education Special Projects

e e EFEIARY 101~104 BFERARY 101~104 e
Chinese Chinese Oral-Aural Training in Englis]Oral-Aural Training in Eng] Constitution

A-m2 A-m2 e
Freshman English Freshman English Biometry

¥ AL Pk

EEZRERY 101~104

EEZRERY 101~104
Oral-Aural Training in Engl{Oral-Aural Training in EnglijPractice of Biometry

ER R, BN

Special Projects

Special Projects

L

L

Physical Education

i
Physical Education

iy
Physical Education

Physical Education

3 EIRBRT
Student Life Service
Education

3 EIRBHRT
Student Life Service
Education

B RT
Lectures on Gen eral Educatiq

HIER I
Foreign Language
Proficiency Test

Ha g (o)
General Chemistry(I)

FaAL - BRHR()
General Chemistry

Lab.(I)
LECRPDGE2F L)
Vg B Fuaig() g (-) & 518 (-) Y § ik R b ()
Calculus General Chemistry(II) Organic Chemistry (I) Food Engineering (1) Nutrition Food Law Practice of Indust:
fuapng R PR (o) GRIEERY () | FEECE) GEi g
General Physics General Chemistry Lab.(II) |Organic Chemistry Lab.(1) |Practice of Food Engineerir{Biochemi Food Chemistry
stry(2)

F12H > £ 185 H
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TR E R T §ge1(-) A i 8 FrEC) 8 A BRI R S
General Physics Lab. Food Processing (A) Analytical Chemistry Organic Chemistry(II) Food Analysis Career Training-counseling
GEIFY(-) AR Y CEN i B ERS el
Practice of Food Processing (1{Analytical Chemistry Lab. Food Analysis Lab. Food Hygiene and Safety
F-FE(-) S BEGLD) 528 E(x2) SrFE(RE)
5o g F-8Y w- g F-8Y 5 - g F-8Y 5 - g ERE &)
& 5L E Pk g 54r1(D) Med 8 8 s
Introduction of Food Science |Food Processing (B) General Microbiology Food Microbiology

SR Y (D)

Practice of Food Processing (1

et B R %
General Microbiology Lab.

& &t R %

Food Microbiology Lab.

Lo E(-)
Biochemistry (A)

4 ¥ i £ 9 % (- ) Biocher]

’f—’%% 4 rr{“f‘l'§/‘/‘ o 2 _/s:lF? 9 %r“%/f]‘ 4o g /ﬁg—-;’% T2 B /F\lr%g—-?{r? +1 Mt P ¥ Bk Bl lﬁ%"% T+ Hg
Baking Career Training of Foods SciejFood Ingredients Techniques of Prepared FoqFood Quality Control Microbes Detection Enzyme Methodology
Overseas
Institute
HRERY & SR T s R HL ER LR & S P M2 37 e B BT B L TR e
Practice of Baking Food Machinery Application of Computer Teclpractice of Techniques of P{Food Sterilization Microbes Detection Lab. Enzyme Methodology 1

Food

Foods

FI13H £ 185 H
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e
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R 1-1--EmbE- R PR BRI - EET 50

T R1FEFY CRt o T8 L g &7 a SR AT ¥ Wit I E ERATA
Applied Electric Engineer|Professional English in Food | # ¥ Food Marketing Practice of Food Sterilizati Functional Foods Food Packaging
Practice. Science Application of Computer on K
and Practice
5 WS H2 1B | RS GEpApaAteey | am1asc)
Biology * Physical Chemistry Industrial Business and Manag{Food Engineering(II)
Processing and Application Food Biotechnology
Materials
G 54l pde it it Kook ¥ (1) CRYA € 4 FMASBEFEFY
2RV Practice of Industrial TrairjFood Freezing Technology ~ [Food Product Developr
Element of Food Processing Practice.
and Practice(1)

FWEERRQ)
Organic Chemistry Lab.
2

G Fode 1 4R (1)
Special Topics on Food Pr
Technology (1)

8 &2 e
Food Biotechnology

BT SEgayy

Sensory Evaluation and

SRl pB AR

& Fode 1 TR

¥ (=) (=)
Element of Food Processing AySpecial Topics on Food|
and Practice(2) Technology (1I)
i
Fermentation

PSR %

Fermentation Lab.

Fl14H > £ 185 H
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Instrumental Analysis d

SRREAITER

Instrumental Analysis d

T

Food Biochemistry

& 5 B R i

Post-Harvest Technolog

ERNEN % k-9
33
f

Practice of Post-Harves|

ERAEN L

Food actory

Management
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- ~ % g #L p Required Courses

362001 A A 2 e + hk o b
A AN S B2 B E AU R e s o f A P L o A N3 H IR Sk =
T AR s T N N T ST N  WAEIPTE LR o) S

TG > s BiAs ~ S ERA v A 2 s RS o
362001 Calculus 2 R Y. K. Guu, F

This course is subjected to introducing the concepts of limits and continuity of functions,
and then furthering to differentiation and integration, the cores of Calculus. Scopes will be
covered from derivatives and integrations of various kinds of functions, such as polynomial,
trigonometric, natural logarithmic, hyperbolic functions, etc. Applications of the skills of
derivatives and integrations to differential equations will also be included.

362002 #d$p2E 2 b Bt
1 APER  ERER R E o BRI E IR TRE R K- 2B

ZTRE-RE IR CENTR

362002 General Physics 2 R M. S. Liaw, F

Mechanics: .Linear motion ~ Rotation ~ Kinetics - Thermodynamics: Zeroth law ~ Heat -
First law ~ Entropy and Second law ° Electromagnetic: Electric field ~ DC Circuits

362003 HiAf2ER% 1 A BERH o+
AAPRIE o R E s BRGE  A JR R A5 R L ERD R

R R BAFFE @\ﬂé L L el

362003 General Physics Lab. 1 R M. S. Liaw, F

Fundamental measurement - .Free falling body -~ Single pendulum -~ Friction -
Components ~ Collision ~ Surface Tension - Specific heat of solid ~ Specific heat of liquid ~
Equivalents heat work ~ Linear expansion ~ Law of resistance

362004 35‘311"%(‘) 3 A IRE T
AL TE () o BN A LIV BT AARAL 2.1 FiE 45
}Eﬂ?’q/;}’* U 7 i 3&—+F"’5|4£BB%

%# A% 2 LI o 5.1 e 4 3 o
B

6.1 FTffr THaR T G2 BRRTH -8 pd i 2 T

362004 General Chemistry (II) 3 R C.Y.Wang, S

This course covers:1.Chemical bonding I: Basic concepts. 2.Chemical bonding II:
Molecular geometry and hybridization of atomic orbitals. 3.Intermolecular forces and liquids
and solids. 4.Physical properties of solutions. 5.Chemical kinetics. 6.Chemical equilibrium.
7.Acid-base equilibria and solubility equilibria. 8.Entropy, free energy , and equilibrium.

F16H > £ 185 H



362005 HuE-ER%K (=) 1 & IRKT
%%ﬂé%iﬂ§?%0)1&QOEW§é:L&%@iwzmikéﬂ%@o
3LEE i K o 4L BT f§7o 5. 2F 1 ;Tf’ga» g é] A3 6755 T o 7.?,)5"74’??—‘;‘5??
BE o 8.d #ﬁ—rﬁfd«?] TR 2. EE9EER o105 BT 11.5 VB RF
T o 12484 8087 3 o 13873 R B 1l o 14905 R TR 5R47 (7% o 15,
REFTES -
362005 General Chemistry Lab. (II) 1 R C.Y.Wang, S
This course covers: 1.Acid-base tritrations. 2.The allotropic forms of sulfur. 3.Reaction
rate. 4.Chemical equilibrium. 5.Adsorption and chromatography. 6.Osmosis. 7.Electrolytes.
8.Determination of pH with the indicators. 9.Blue printing process. 10.Heats of reaction by

calorimetry. 11.0xidation- reduction reactions. 12.Iron rust. 13.Preparation and purification of
colloidal solution. 14.The properties of colloidal solution. 15.Polymerization.
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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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362008 Introduction of Food Science 2 R Yu-Kuo.Chen,

Chih-Chun Huang
Ean-Tun Liaw
C.Y.Tsai,S,F

This course provides an overview of the field to explain the major food science concepts
and focuses on issues such as food categories, nutrition, food chemistry, legal aspects,
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processing and preservation, engineering, and biotechnology.
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362009 Organic Chemistry (1) 2 R C.C.Liu, F

A systematic study of the important classes of carbon compounds (alkane, alcohol, ether
organic halide, aromatic compound, aldehyde, ketone, carboxylic acid, ester and amine)-
reactions of their functional groups, methods of synthesis, relations and uses. protein are
presented.

3620110 4 - £ ¥ 2% (1) 1 = FIEK »
AEABLPRLEL BT WS R B R DRSS R P R B
oA s e ”ﬁ’ Rt e kK B R BB kT AR efhaTiE -

d

'%E;J":‘E\v{'fl’,\ ...\ rk‘J": % ﬁ’"n*‘ﬁk ]ﬁ’u‘ ﬁ \Iﬁﬁ/j‘\zﬁﬁj‘ﬁ—r“#‘p\)? &\P‘ﬁ%
A s %“4 - FROERIAD TR ATEL DG PR IR R
FHMECEDES -

362010 Organic Chemistry Lab. (1) 1 R C.C. Liu, F

This course is devised in conjunction with the lecture material of the nonmajor organic
chemistry. It intends to provide students a profound understanding of subject-matter from
laboratory work and familarity with basic technique. In addition to measurements of physical
constants, the course is carried out in a functional approach: alkanes, alkenes alkyens,
benzenes, organic halides, alcohols, ethers, aldehydes, ketones, carboxylic acids, and the
deritatives of carboxylic acid, amines. Each experiment emphasizes on the common chemical
properties ascribed to funtional groups.

362011 4 451+ & 2 w® L
AT LR R AR AT R RT R 4E hRed & 7

L RFAFBRESHRSF T LS PAAEE Ol RFEE RS LT T

AR AT EEDCEREFREBERREF BRI ARG DA E

L B

362011 Analytical Chemistry 2 R  Chih-Chun Huang, F

The course of analytical chemistry is principally covered with qualitative and
quantitative methods of analysis and methods of analytical separation. The major objective of
this course is to familiar the student with separating identifying, and determining the relative
amounts of the components making up a sample of matter. The discussion topics will include
the followings : the chemical principle to analytical chemistry ~ judging the accuracy and

precision of experimental data-introducing to a wide range of techniques of modern analytical
chemistry.
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362012 Analytical Chemistry Lab. 1 R  Chih-Chun Huang , F

The course of analytical chemistry laboratory is designed for the student to practice a
variety of chemical analyses. The objective of this course is to provide the students the
opportunity to learn the operating practices with the detailed directions for the various
chemical analytical experiments. The laboratory session include gravimetric methods of
analysis, neutralization titrations, precipitation titrations, complex-formation titrations with
EDTA, titrations with potassium permanganate, titrations with iodine, titrations with sodium
thiosulfate, titrations with potassium bromated, potentiometric methods, electro gravimetric
methods, methods based on the absorption of radiation ,atomic spectroscopy ,and the
separation of cat ions by ion exchange .
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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 I 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,

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

Objectives 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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362016 Food Engineering Lab. (1) 1 R Y. K. Guu, J. S. Lin,
C.C. Liu, S

The labs are designed to facilitate the understanding of the concepts and principles of
food engineering. Contents of the labs include: practical practices of the mathematical
principles, basic physical properties of foods, material balances, energy balances, steam tables,
measurement of viscosity of foods, transport of fluids, heating or cooling of foods, fluid
friction, dynamics of stirred tanks, climbing film evaporator, and serial and parallel pumps.
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362017 Organic Chemistry (2) 2 R C.C.Liu, S

This course iis designed for students who have completed organic chemistry(— )and
further need a sound knowledge of modern organic chemistry. The major aspects include in
this course are : the basic theory, practical aspects and application of mass, ir, nmr and uv
spectroscopy; tests chemical and derivatization for each major class of organic compounds;
the integrated application of spectral analysis and chemical methods in identification of
organic compounds; and the basic structure and chemical properties of carhohydrate, lipid
protein and nucleic acid.
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362018 General Microbiology 3 R P. C. Hsieh, S

This course 1s offered to cover:

Introduction of microbiology, its history and development. Morphology and
identification of microorganisms.Cell structure and function of microorganisms. Microbial
genetics. Control of microorganisms.
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362019 General Microbiology Lab. 1 C. H. Chiu, S

The lab covers how to use microscope, preparation of media and methods of sterilization,
culture transfer techniques, microscopic examination of stained cell preparations, microscopic
examination of living bacterial preparations, the microscopic measurement of microorganisms.
Gram stain, serial dilution-agar plate procedure to quantitative viable cell, the bacterial
growth curve, biochemical and physiological characteristics of microbes, cultivation and
morphology of molds, yeast morphology.
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362020 Biochemistry (1) 3 R S. C. Sheu,

M. L. Wu, F

This course is to introduce the composition and structure of biomolecules. The purpose

of this course is to provide students with basic concepts of biomolecules. The topics involved

in this course are water and buffer, amino acid and protein, enzyme, nucleic acid,
carbohydrate and lipid.

362021 # B 1 = AL

S S .

AEARD IR F A JEd FORKIT R JIL A 4 F bR EF Y

PH3 ~ A kR E2RBAPF T - F YN F o8 F03R2WUE ~ AR F T
RAFE Fd T2 w AT e TR PR IEA R ER AR R
% o
362021 Biochemistry Lab. (1) 1 R S. C. Sheu,

M. L. Wu, F
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This course is designed for students to understand the characteristics of biomolecules and
the principles of biochemical reactions in the lab. Students will also learn how to operate the
some instruments such as pH meter, spectrophotometer in this course. It includes buffer
preparation, titration of amino acid, qualitative and quantitative analysis of amino of amino
acid and protein, quantitative analysis of carbohydrates.
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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
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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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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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.

362026 & Spct B % 1 % Eeh SRS
g’l‘s%f‘:‘ ’ l'

e SV M Pl PR G Y S R s aw.r‘%é’uaﬁwa
%‘m]ﬂ g+ ‘lgl];:]'ﬁ f’“rmj‘%fiﬁar%m" 2o af Y A F s METE AR
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
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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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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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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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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362030 Career Training-counseling 1 R J.S.Lin> S

The purpose of the course is to provide training and counseling to students in following
aspects: aptitude self-exploration, food industry introduction, challenges and planning of
career, safety and sanitation in out-school practices, workplace ethics, so students will get
ready by doing mental constructions, and learning correct working attitudes and concepts
before they go for the out-school practices. After having this course, the students’ adaptability
in workplaces in out-school practices would be enhanced.
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362031 Food Hygiene and Safety 3 R J. H. Guo, F
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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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362032 Practice of Industrial Training(2) 9RIJ.S. Lin,F
This course is offered for food science students who can practically work in food related
industry in semester. So, they will understand what are those works in the food related
industry. Students will learn and understand the positive working attitude, needed professional
knowledges, how independently work in group, increae the ability of self-resolving problems,
in the working process. After having this course, students will understand those practical

works in the food related industry, and will push themselves to learn and strengthen needed
professional knowledge.
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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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362034 Baking 2 S C.Y.Tasi, F
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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 S 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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362036 Applied Electric Engineering And Practice 2 SH. H. Chen, F

The top of this course:

Fundamental circuits.(D.C & A.C.) Introduced meters: (Amp. Voltage. Ohm. Walft.)
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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362037 Career Training of Foods 2 S S. C. Sheu, S
Science on overseas institute

The students will have intership training at overseas institute. During the training, the
students will enhance their background knowledge of food science, broaden their global
vision and improve their communication ability.
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362038 Food Machinery 2 S 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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362039 Professional English in Food Science 2°S S. C. Sheu, S

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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362040 Food Ingredients 2 S 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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362041 Application of Computer Technology in Food 2 S

C. C. Liu,
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 Technology in Food Lab. 1S

C. C. Liu,
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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362043 Organic Chemistry Lab. (2) 1 S C.C. Liu, S

This course is devised in conjunction with the lecture material of the nonmajor organic
chemistry. It intends to provide students a profound understanding of subject, matter from
laboratory work and familarity with basic laboratory technique. In addition to measurements
of physical constants, the course is carried out in a functional approach: alknes, alknesm
alkyness, benzenes, organic halides, alcohols, ethers, aldehydes, ketones, carboxylic acids and
the derivatives of carboxylic acid, amines. Each experiment emphasizes on the common
chemical properties ascribed to funtional groups.
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362044 Techniques of Prepared Foods 2 S 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 Lab. 1 S W. K. Chiu, S

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.

362046 & 574 2 = mh e
wEF

i%i&%ﬁa% W AprffeR b n B F L HE

2 EEM A L 8 SR - REP G #ﬁpﬁﬁﬁpﬁﬁﬂ

Ao (C)ESFEFHELE S G RET IR FHFEER  EERE S FHFY

.:’i&%‘é&fw'\mi Birdl v s Mg Eg (0) by

A R AL HE S Nk A LA

362046 Food Marketing 2 S 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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362047 Processing and Application of Health Materials 38

P. J. Tsai, S
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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362048 Element of Food Processing 3 S H. H. Chen, S
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 Ilaboratories 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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362049 Food Quality Control 2 S 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 ISO9000 control system. So, the food quality will be assured entirely.
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362050 Food Sterilization 2 S 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 S 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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362052 Special Topics on Food 2 S Y. K. Guu,
Processing Technology (1) C.C. Liu, F

(w.

This course consists of two categories of applied technologies involved in food
processing — Membrane Technology, and Concentration and Dehydration Technology.
Membrane Technology starts with osmotic pressure of liquid system through thermodynamic
point of view, further to the difference between conventional and membrane filtration, and the
mechanisms of membrane filtration. A broad spectrum of membrane technology such as
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configuration, materials, applications are included. Various membrane types like reverse
osmosis (RO), nanofiltration (NF), ultrafiltration (UF), microfiltration (MF), and
electrodialysis (ED) along with their specific applications are covered in this course. The
applications of membrane technology in food processing forms the core of this part of course.
In the field of concentration and dehydration, the essence lies in the principles and practical
applications in the food industry. Course starts with the reviews on fundamental engineering
basis such as mass and energy balances, then the effects of food physicochemical properties
on concentration and dehydration. Also covered are principles of evaporation; calculation
and design of evaporators; water activity; humidity; drying rate; and assorted drying

equipment. Examples from industrial applications will be illustrated to assist

comprehension.
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362053 Physical Chemistry 3 S 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.

362054 b 3 (1) 2 & [E

AFARNBR R it a FfE hag 4 %’ﬁé EHhrla M AEI YT T N
DRSS AR M AR OR AL TR G o F 2 f;;wvs‘@ﬁm P B Y Y 2
SRR w@L@wlﬁ\ﬁﬂéﬂﬁA&imQJio@?%%
BT UREAWNAEAEY PR IT DRGSR e B ERanE
"o
362054 Practice of Industrial Training(1) 2 S J. S. Lin,F

This course is offered for food science students who can practically work in food related
industry in summer. So, they will understand what are those works in the food reated industry.
Students will learn and understand the right working attitude, needed profession knowledges,
how independently work in group, increae the ability of self-resolving problems, in the
working process. After having this course, students will understand those practical works in
the food related industry, and will push themselves to learn and strengthen needed
professional knowledge.

362055 fic2 # th ke 2 & FOE6
ﬁ"gﬂ%} sy Tk

ZE32H > 185 H



LR RHL R R R T L ¢ R i

LRSI LA T R BRI - 8 S R R
o LRk GFLTS 8 S .
262055 Microbes Detection 2 S 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 S J. H. Guo,
C. H. Chiu, S
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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362057 Functional Foods 2 S C. C. Yang,
P. C. Hsieh, S

The course comprise the physiological function and process of nutritional supplements ~
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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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362058 Freezing of Food 3S 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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362059 Element of Food Processing 3 S H. H. Chen, S
Automation and Lab. (II)

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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362060 Industrial Business and 2 S 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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362061Food Biotechnology 2 S M. L. Wu, S

This course provides students with the basic concepts of modern food biotechnology. It
includes detailed information on recombinant DNA technology, enzyme and protein
engineering, biosensor (DNA probe and Monoclonal antibodies), and microbial, plant and
animal biotechnology which surround food biotechnology
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362062 Enzyme Methodology 2 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 S 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.

362064 & ¢ % 2 & Emy

ZE35H > 185 H



ASAEF ENIRE 2 E"ﬁ’%’* %é% Pa Gt AR A N R e 5y b
RB e TR, S F LR, ?ﬂéﬁ%%mfﬁoﬂﬁdﬁﬁﬂﬁ%i
PR 8 &, s umAn F mﬁﬁ,ﬁ%z\w P g R FP L p aRs KL a Bl
HEribi RERap e a8 RRIFFRP F ot FaR2 e EHF., a &7
o FI BATASE ARP U FLPAA L ASAEAY R 2L EHE Y,
F H- o
362064 Food Packaging 2 S 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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362065 Food Factory Management 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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362066 Food Product Development and Practice 3 S C.C.Yang, F

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.

362067 B F &TFHFY 3 & wRL X
u?*%ﬁ’ﬁﬁﬂ%w?%’ﬁﬂ?%&?%ﬁ’%ﬁﬁﬁﬁkﬁw CEHT
KRG LR g R KRR SR AL %S m&ﬁun’

ﬁ%&ﬁaﬁ%ia@ﬁ¢uwmﬁ%%ai4ﬁgﬁKWﬁuiﬁﬁmﬁﬁiﬁﬁ
Hdesh o SRR T ORISR R R ST)E e R 0 B - R R & Al §
Bl > & 35 £ B iE w325 (Difference Test) » 4 14 4cit 225 (Descriptive analysis) % ‘ZF Wit
i) % (Preference Test) & o ¥ 11 i@ £ 2R > 34 o B F (T E2F &% > ¢ 7 %K 7F
RS S L R i - ar I

362067 Sensory Evaluation and Lab. 3 S C.S. Lin, F
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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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362068 Special Topics on Food 2 S C.C. Yang,
Processing Technology (2) J. S. Lin,F

Specific subjects covered in this course are cooling, freezing and extrusion technologies
applied in the food industry. Contents include pre-treatment of foods prior to the cooling
and freezing processes, changes of food qualities during these operations, how to prolong the
shelf life of foods stored at sub-ambient and low temperature, and different thawing methods
for frozen foods. In addition, lectures on food extrusion technology, configuration and
maintenance of extruders, food rheology, operations of an extruder, variables affecting food
extrusion, and its process control are also covered.
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362069 Fermention 2 S 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.

362070 mEREER Y 1 = B b
f§*ﬁ’*ﬁﬁmw%ﬁ?i%%ﬁﬁ;ﬁ%@ﬁﬁﬁ\ﬁﬁﬁﬁﬁﬁﬁ‘mg

FAPEPEHNE 5 2 AMRRI AP T2 AR ERE e S Ug 2 2 B RS

wed A3 P TEAEA AT Y w2 B HNE o

362070 Fermention Lab. 1 S C. H. Chiu, F

The lab covers the single cell protein, technique in alcohol fermentation ~ amino acids ~
enzymes ~ antibiotics production and food fermentation, and the cell production technique.
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362071 Food Engineering(2) 3 S Y. K. Guu,

J.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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362072 Food Biochemistry 2 S 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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362073 Post-harvest Technology 2 S 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 S P. J. Tsai, S

b

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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362075 Instrumental Analysis of Foods 2 S 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).

362076 S EREAFTRY 1 & FHEIsT

ARV FBRERFT IR IS APAFE BV R 2T RE VRELLF
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e 2 AT R FER 0 TR Y ZLRBEIEH T AR RE T SRR R F L

Lk F AR RE B R indn K AT RE -
362076 Instrumental Analysis of Foods 1 S 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.

ZE39H > L 185 H



¥ -'-E

REAAPHARI0F £ 25 - T B RFpr L EHREPE PP L

# 1 & Ed i
~BEpH 1042 10% 26 P (RH- )= 12304

=
2
2
FoBmErm FRET ¢ w2 3 THA58
%
2=
iz

s RAR 4 ETHE
CARHEL 1w
IR

3 %*43;1 ARERFFGEL

sk F

24 2 v 5 iF /-%F'E?
FF—TTi‘g FEREIK S e )
s TR e | PHFEIE
NS
SR

> eo2p 2l g A oqm % ke » ;o o s
ﬂ\*&pﬁr\; \'/QF —?—’F’ﬂ,:%& ;i‘%ﬁfé ,\:},{E—?(gfﬂgf‘r

IEYET L = R
xd - BEE A B K l.&53%30 104 # 10 * 19

PAEARE(Z)F %
1040140903 5 %k = 4% =_
<E;§FNJ:"¢ Bﬁﬁs i"q']
Ry rad
AP ERE M AR
- F4oo

2. T RITH - TIRA
WY kB
19 ’?E’—;‘L 11 1 EQ%C—;

IEITICAF R o

P~ dmEA

e S

=

S ﬁ*ﬂaﬁi%ﬁuiﬁ%Fﬁ%ﬁéﬁirﬁ%ﬁ*%éﬁﬂrr%

WP - kG A K 104 £ 06 7 18 B 103-2-5 46 KL B AP s ¥ FpHLa o
CATHE P AR T RTINS E T 10 p REF(Z)F % 1030091927B 5

ﬁ@?iﬂi?ﬁéﬁﬁﬁﬁ%%ﬁﬁﬁ%%ﬁ%?éﬁaﬂﬁga§a%
A TR L BIHL -

DoRHARMEP S L 1 S @R ETR) .

Ak RABRUB EAKBERT AL WK TIEFLEFF AL T

I TRk D &
¥~ 4cg 113:20

ZE40H > L 185 H




B s 5 R FF I K F 104 £ F FE EPEFFH OF S
A AR LB S AEFAEFT FHPIFE B o R F K B &
B F] T 104 £ 10 A 26 B8 (2 #5—) F ‘1:33:;- 2;)5}- ~ {(%=20

b, FE 2 P o g 2 3 (IHA458)

— -~ HFmABR

ok Sk

® %
semas LA T e e A 4 I H
swae | T4, | i oA B AE
2 e 54 ST TN ki A —~y

muwsy | JB AR AY \

wen |50

F41H > L 185 H



9 b

B PR FsEPELI3EERF2EY
FE5X A ERES

“BEPRF 104267 188  10:00AM

“EEH B Gk €3 E FSI04

SAR DAY E ;aéﬁ—iﬁﬁ;i;

A AR AR FRCXE R R XFGEE) L E
iﬂg%%é%rﬁfr%‘%é%ﬂﬂgbﬁ(p; B~ R REF
é%%}.%é*(é%fﬁ) Wi EF ~FEGER -~ FIER EEF -
FRE T EEF ~ FiE AL EFGEE) %?%iﬁ‘ii%%ﬁ‘
PR R X EF ~ AR5 EEF s R4 R EEF o

* BEL SRR

g e EERFTHANNE F e

P

S A ABERP PV ERTIG AT ZERTGEP ) NE -

S RRIAFIARKFRRBE M Te R TRA SRS R

E o BEAEEY CERE RTINS R E AR E N E T e L2
EREVEL T P E M4 S -

AR BERUE TREAFIFTET Y SEEG. Finmiv® o

FA2H > L 185 H



B S5 R R S A R
103 S48 5% 2 B H S RAM FHRRE &
B G B RI:104 46 A 18 B L4 10:00 B € 3b25:FS104

=" ne y w4
WA | #K PR % V'
36 pope

M bt Tk -
ik pre =
%98 o I B
kol iz 1

sida = % ?”4;?-&. h7
CELR Y e % }D ['L |
#HAfE e zﬁﬁé\ \Ii
S e

&R iy |

R F 8l ¥ A _\_.: f,;
nam | wen | 1% (7]
pak | s |

L 33 % [S % 4%
*2%2 By I% {%iz:/&i/\/‘
B IR
RICH EETE /? '@3 (% :
BEeh b5 %\ @gﬁ ,%&\
BT fTan % p‘g\ 1%‘
wee | mex | £] K
HUR 2 A7 B 8h L EEé fﬁi %




%ﬁ B it 1048 & B ¥ - B8 Kir§ ke

/

E Rt I E

Sl

d

L~ Tl 3Rk
HE~ 4 g

ZF44H > L 185 H



R B Fe axvinta (AMmE?)

PEREHE M- T4

lf‘

™
by

BT P Kyin ThiT, - B PE
H ER A= Fo (£7%p)
©| |& &t marf wE
O |[sru_masup T
© aRE—2 3 103 # 4 % 18 P | & %fr(= )3 % 1030057144 %
© B4 T 103 # 4 % 70 g 5672 )% % 1030050222 5
92 & 1% 17p SEF(Z)F % 0920007787 5 S
O | E£3--FlE 100 # 3 % 25 B |29 ()% 5 1000050025 %5
103 # 5% 2B & 547(= )3 % 1030058678 52 |3 7148 b0 f* B
92# 1% 17 p SEF(Z)F % 0920007787 5
O |BE#--EFHGE4 [100& 1% 310 |29 ()3 % 1000018286 5.5
103 # 5% 2 B |k xpr(2)3 % 1030058678 3 | % 7I4n 0244 P
92 & 1% 17p SEF(Z)F % 0920007787 5 S
O |B FE—HhH 100 # 1 % 27 B |29 (Z)% 5 1000015618 %3
103 # 5% 2B & g47(2 )3 % 1030058678 52 |3 7148 b0 f* B
92# 1% 17 p SEF(Z)F % 0920007787 5
O |B£¥F—F A2 FEF 100 # 37 21 P |40 (2)3 5 1000046295 5 5
103 # 5% 2 B & xpr(2)% % 1030058678 3 | % 7I4n 0244 P
100 # 6 " 23 P |9 (Z)3 % 1000108651 %
© (B £3-5 3 fo 57 4L
103 # 5% 2 P |4 36m(=)% % 1030058678 55 | % 7140 24+ P
O |smE—a5p
©| |smE—kissf
92& 17 17Fp SEF(Z)F % 0920007787 5
O |8 &F-a &1 [100& 17 21 B |50 (2)5 5 1000013437 5.5
103 # 57 2 B |k xpr(2)5 % 1030058678 3 | % 7I4n 0244 P

ZF45H > L 185 H




TP P KA Ty - BT
1); ACAET . :bggiée . %ff . /E‘ ) -  jpa
Ho| AP EC AL 3E (£7p)

92& 17 17Fp SEF(Z)F % 0920007787 5

O |[BHEE—PEFH 100 # 3 % 1 p a9 (2)% % 1000032901 5
103 # 57 2 B |k xpr(=)5 % 1030058678 3 | % 7I4n 0244 P

. 100 # 9 % 22 B |29 ()% 5 1000170901 %5
O B2 Faxpis 103 # 5% 2B & g47(2 )3 % 1030058678 52 |3 7148 b0 f* B

92# 1% 17 p SEF(Z)F % 0920007787 5

O |2 A2 @AF-4 A4 1100# 37 1 |59 ()3 5 1000032901 5
103 # 57 2 B & xfr(=)% % 1030058678 3 | % 7I4n 0244 P

92 & 1% 17p SEF(Z)F % 0920007787 5 S

O [FEedmE-FE£5¥F (99210 % 20 F |59 (2)2 & 0990181014 5.5
103 # 5% 2B & 547(= )3 % 1030058678 52 |3 7148 b0 f* B

92# 1% 17 p SEF(Z)F % 0920007787 5

O |FEeFma-FRAZH (100 # 9% 20 F |29 ()3 5 1000169328 5.5
103 # 5% 2 B g xfr(2)3 % 1030058678 3 | % 7I4n 0244 P

92 & 1% 17p SEF(Z)F % 0920007787 5 S

© |B s=i--% 4 B I 99 # 11 * 23 B |29 (Z)% % 0990201415 5
103 # 5% 2B & g47(= )3 % 1030058678 52 |3 7148 b f* B

92# 1% 17 p SEF(Z)F % 0920007787

© |%& =¥ E Lf 99 # 11 # 22 B |29 (Z)% % 0990202055 5
103 # 5% 2 B |k xir(=)% % 1030058678 3 | % 7I4n 0244 P

92 & 1% 17p SEF(Z)F % 0920007787 5 S

O |8 &EH—22FT 4 100 & 57 11 P |20 )35 1000080500 55 4 .
103 # 5% 2B & g47(= )3 % 1030058678 52 |3 748 b f* B

92# 1% 17 p SEF(Z)F % 0920007787 5

O |& FHE—JREH 100 # 1% 5B |59 ()2 % 1000001739 5.5
103 # 5% 2 B |k xpr(=)% % 1030058678 3 | % 7I4n 0244 P

ZF46H > L 185 H




B kPRSP

TR - &

)%, i i 2. Y
%;%fr BB AEE S A p . =
oE: B ER R A P2y (&5 p) ’“
92& 17 17Fp SEF(Z)F % 0920007787 5
O |k Az-kA % B fil 99 # 11 % 30 B |2# (2)% % 0990207174 5
103 # 57 2 0 |4 47(= )% % 1030058678 55 | % 7140 024+ P
92# 1% 17 p S EF(Z)F % 0920007787 55

e
X
=B
s
i

100 # 2 % 21 p

&9 (2)F % 1000027113 55

p o100 5 & R 44

100 # 6 % 3 B |29 ()% % 1000091880 553 | #1405 715 &4
WERT o
103 # 5% 20 & %m(=)% % 1030058678 5 | % 714p 04 P
5 . B%\;:::fé 92 & 17" 17Fp SEF(Z)F % 0920007787 5
BIAY FFFYA [100#57 208 |50 (2)2 5 1000073255 5.5
B—w2 ik -
103 & 5% 2 B 14 gpv (= )3 % 1030058678 35 |7 748 0274

B pE I104£9 7 1§

MIEHEBFREFRTY CIFA M9 BT EPHEPP 28 F 442 TP

PR (FAxmEBFLEF L)
MBEEFERRTI TR, PRI E GTRE L)
MEBLH 0 ik g FARBKEH RS o
MARFHESH 150

FA4TH > 185 H



A&

B SEREFTHRDLT L P A
"aEE—S S P2 ELERE
LA s L
BB E A 26 DR R 10 ERFAL 16
% S
iigiﬁ?-i1ﬁrﬁg§,ﬁ ‘p,’.t“r A P
G # ) Lo eEREA
B P LA FREGPP o | FAk| A
& a8 et 5 2 *
; GERAA KRR | SRS N P
oo
B § 4 & g 541 (1) 2 *
§ b1 d Y a1 f V(D) 1 *
T 55 g 2 '
4 3 AR 4 B 2 *
o3 10
& ¥ A E & A 2
ERSER X | & &1 4z (1) 2
ERL 3 LR 2
RS 4 S 2
i T BE &g aqy 2
LT S5 P8 2
g | mErEF% Wr g R % 1
’f; & Sk A AT & &5 4 2
B A4 H x4 (2) 2
H s #FEE 2
3Aes & S IR 2
ERS RS ERRIE 2
CR- el S dEFELEL > 2

ZE48H > L 185 H




¥45 ¥ %8 2
=R A & 55 E 2
FE FBEQ) 2
FWEERY FREERY ) 1
TR 4 ETLE: 2
ERE L 435 2
Ry BEIEPEL sussaprany | 2
BoRE 2 B e R SE 2
2. 4 iF TR 2
BN Y2y F 54 2

s 44

wp
%

F49H > L 185 H




Bo? SERGEHLE ISR HE KELR

fo

P EH AP F
¥ P &4 General Microbiology

§2 -FY - FLr¥: FoFESF-FY 3FR

T EIITREE T 1T RO R T BT

KEPH: 152 dldFafig - AiPFPEr 22 pips it (o3)
QB A Pt aR B v EHRERY (Hi)
3EFARAIA Y R AKRKITIM AP R EEERE (BR)
AL FAPFE A BT B o ER (H6)

it <

&
g1l SRR &§§° B

- AR A L3ALD s R ~ 324 2 3% 1
AR M 52 e 5

e 3B e 2O

W3 o s R0

VSR o L g

e R
= MBI PR Pl 2

5 AR AT h 5

kBT A L
T~ RS E P i R R P imve ek ol s Ak o ] 3 10

17 R S 2
fmre fE

i e AT B
e BN R enif i
B

QR A (AR} EERE R 10

AN S Bl S el BN A e S el EANR AN el Bl el ANl

%%
it B A4 2 BT
PEAF2 Bt R
k& (e
il ol e
IR A LES A ¥ e 2 £ 0T B 6
B & AN
Jo ) F AR s
mEFEL 2 L
= A P A R 23 et il L 6
B2 o) fr 2 T8
M Pz 35 %
B EMA AT
Mt Py dlz v 520

ZE50H > £ 185 H




AspA g L @ FgiEs i
2. mEAFARD
3. R
4. AFIEHZ L0
5. ATFEF

W
%

48

FE51H > 185 H




PE LR

g 741 (1)

#2 P &4 : Food Processing(A)

& By - Frk:

5-82F 5882840

3

BFE ALK

AP

KEPHE L1 fRp b chiesby R, (k)

2HA S
3%+ 5
4 %5

gete 1 ¥ B2 & 3 HopE (FHan )
rRESRHRER (ER)
AApFAERA (HE)

rPEEE

s

AL

BALE s R A R

SRR TR ]

1.7 fggeiv 2.
2.3-F Fenir
3ARMF A2 AU

o~ FUE] B4 1 TR RR R TR 4
I~ Lippagta 7R Lok s SRITRIL 2
N R E! S-SR 2
= N HEER S FArd KA SRR Ao 2 i 2
NN EAEA FespAc L 2 4
4~ pEEAL R R LB &ehfEsd g2 10

2.8 St iR

3f it 1 PR IZE R H

4.7 % i1 G i dv o

S.F &Pk E
L 2L 32
v F

ZE52H > L 185 H




FREfFaEIFY (1)
#2 P LA Food Processing Lab(1)

g& -5 -Fhi

P-Fa 3-89 184

I TERKIZE I

KEPH: L F4 123~ kASHh1 A (o)
2 HEITAA G B (Han)
3nlEERFEr T2 B ERRE (BR)
ARBRE Y &R (B6)
E Sz '
Eod-
il HiL AP 10 B o 24 | g3
& 8k
- HARH A | LRSS Faniie BARD s FARPN FALE A 1
B~ %:‘E.A,\ % ‘\
- = 1-?%§@ﬁ¢ﬁﬁé’i% 1.3 F,%gm_g, PR 1
DI 2y AN o)1 U
2. T RCREBERILLE
I8
3R hE 2 e
R ﬁ';;;.u wR o1 3\% i @lﬁ-z‘,};%;ﬂ};ﬁ_ 1.7 }'{$3L Lo %2 2. }fvﬁ G Sl 2
m i 3k Ft2nd
v~ FUE & e | LR LT 2T S B E 2
a
I~ Egpaase | Lk g 8 2 gl TRl e SEITRIT 2
a
2R e 44 4 F BT PR R 4
= ~HEER @ 4 | 1. g daEEp2 fliT kA S 41 2 2
a
A R LE g2 g PR Rl 2
1B e | L IR BF3E | LE RenfFEd 2,8 R | 16
FRlig a2
AW SHEPLL ORMY | 3.0 b 1 PaTRILE ¥ 4.
£ 7.0l 8 RS ?%mawﬁﬁ#sﬁwm%
e
£ 2k 32

F53H

185 H




Pref aR g
#2 P &4 : Food Chemistry

g& By ‘ﬁfw‘&i

E~R_BY 38L

LBPPRRENS : 2 B

KEP#: Lof3 a\.%&_cllféﬁ%i@ﬁi" ERE TR FE I EE
23 a Fa r’jv\i‘i’%%ﬁ_i HAm#He ()
3EF e TRE SR M R HEFL (BR)
Adeim B0 YR GeRAH 0 LR PR AR 1258 5% > 5 KA
(##)

-
B34 R EE ﬁgi” #i

- S ARG A PARE s BRE ~FEASN 1

RN N RS GERILEL-mapEp 3

Z o aRAMR2ZIFH lok2 B 4887 F2 &4 16

21'31\}”“&#;'5 H
3R B
4§ﬂ1?£ﬁﬁ T

s RBIFFLEN | Lenfd 8
2.8 54 %
3.8 Fif b
4.8 FAF R F I
1 aRBELAS L¥ S vep e 20
2.7 e m
Tl
4.2 52 345
ShEFELMRBAZES
By 48

ZE54H > L 185 H




Y Ry
¥ P L4 Biotechnology

EEINEFTINE -8 FoFE5-FY 284

n}?f"'B NEN B

KEDE S Aith b F2 S E e R RBEL D2 it
N TR Y

fodev 1 fedird = < A8 a2 {ofesk ]
e o
KHAH

34 [ ﬁﬁi‘%’ ¥ =
5-H~ ERCE - A 2
Y- H A 4 DNA 3| 3-v 2
5 H = © & DNA HjiF 2
Sz H A FE L 4
7 H ~ Heed $o 4 Fo Hpie-a 4 A 2
¥ H A M g0 4 g Pt 2 ¥ 2
- H A Ped Fo 2 D PpT-TREL A T BT 2
5 NH A AR BEALE 2
$4 8~ vOR B 2
LH A RN 2
FLI_¥ A H47 4 1 ie(l) 2
SLl-H=~ o7 2 P (1) 2
Y-8~ CH A IR B 3y Y 4
£ 2L 32

ZE55H > 185 H




il Y AR Rt Sk
#2 P LA Food Sterilization

& -5 - ok S_BEF-8Y 280

LBPPAAGNS JU KL ERY

KEPHR L REARGBREALIAPME LR R R A (F)

2. BY S ERFY T MA A @R E R ads (Hiv)
3. EY e MEARITRT ZEELR (BR)
4. A ERR* LR - TRAKEAZ RILE " HFE &
ST (Hw)
b 4%
- . Lk o
B4 iR P &gib =
‘ B 1. Sfe s BFie g ~ 2203 N
- ARG A Fﬁvf.}fg ,E,EiA,F, . 2
2. KA TEMFE W
, 1.PEF ¥t 12
~ \PEFEEF 4 &
PEF £ % 2PEF #jftete 1 } chjp ’
Loa&Rhite e 2.5 % %
P
A e ROV R ERFUS NN ;2 2
N Qr‘:{*"\?,i%ﬁ?ﬂ’ 2. :Krr%' et i e &2 R 4
+
3. B2 P et At
4. ikt 2 P E
1. D E 2z 2
, 2. MEFEZ T
Z S HEFEZ S ,
A= 3. sl B2z (Nomogram 4
method ) z 3+ 3%
, e 1. Hacitiea
T~ éiﬁ_%\:;&%&pﬂ? &) 5 :&;-’fé]‘}"‘ﬁl 2
T~ NERE S & F 1. # A £amWldinam 4
1 B 2. & [;]4 P2 4o K
s e 1. &/ﬁffi’”?ml?w
2 4?'5(4)9‘@&];—] 24%,ﬁm&mlF? 2
L% eh St ) T %
N AL i%”ﬁﬁﬁi%§lﬁﬁﬁ )
7l 3. M AR B PR
fed2
e 1. b SO e TR
AN~ AR A .
CHTA 2. b SR FER ?
. , L 188 TABE
S B RAER , .
Lo RRAER 2. % RAKEHE ’

ZE56H > L 185 H




R

(2)F H B A

3. MR
(DR & 753
(2)F i % B A

W
%

E5TH > 185 H




PE LR

120

# 2§ P &4 : Food Engineering

- I 4| B A% '3 p - B E 5B 38,
AP & ivﬁxé* i
L R e L AL LR S S LA LD
ZERPLE B RE S %"'fﬂ@?]ﬁ CAHABE CRREF s B
I fr’*—%.bhi}%rgw (fr' )
2RESEA AU EARY T foqp b D1 AR A i (#it)
3AESEA DA FFHRTH AR R4 (BAR)
4 ps sy JMB L2 KPRt TE EL g (HE)
gz Agk I
3 =
¥ i ST REESR ) wa
R SR FALBh P F SRR AR 3
= mEAY E 0 R i S £ Rl N ] 3
A R Mo e S 2 A A
ERRN I EN - B B -3y Hiofik. 5o 3
U RSN TFA - R
P P N g BAE SRR S ZKF SR 3
R 2R
T -~ %L,,?fr_lf}r %ﬁrﬂfy}:\g\;,)}%‘r—g 3 b ¥ 6
P gn s 2HARRE 8 T et
GRS el o b TR AT 6
=~ R PELIES F2ZEF 3 3R 6
N RERRHRIE s A | B RS TR R 2 F R TR 6
BENERE-FERI G F
SRS SR=g): S IR Fanmng = 42 3% ~Moody [, r']? ME 6
Frictional Resistance to ¥ = e 4~ Bernoulli & 4274
Flow
SRS N i BT ) SeE gL dr G eh ks A AEA R Hueh 6
B L_JF]’E B E NG A
PR ABE R TR
£y 48

ZE58H > L 185 H




P e are X
# < f P &4 : Food Packaging

z By -BAl: |FrBE-5-5H 284
l)ﬁ‘l‘p i%'b .

¥ EPH:L REAFAe s AR FH2 4 (F3)2 Y a5 AHFRiT2
%#ﬁ(ﬁs) LBy %wsﬁﬁmﬁm@p EERRE (BR)4A TRERR
FOEBER G kT (Hi)

TR
- 5 & .

LR p R FEETT wm

— PR R s LoSRRFER =05 3 2
2. ;‘%%EZJ#?E? e
, . 1. @ K32 4 £ 4 42(Idea initiation)

- N7 22l /}i-ﬁu N

A SR T8 SLTEY L ‘
ERRNCNES 4 Lﬁﬁ@%\ﬁ%ﬁﬁ?lﬁﬁﬁ? 2

Lo a2 ¥ 0% gops £ia

VN T S , , 6
‘@%& - LIE—"'L‘TEE’? 3. ﬁ;,}ig %H;}al; )T%’*
. 1. B v 48 g 48 - 44 i 2 2.
;r ﬁ%%% r 2 ~i %—‘:}':E;— v/&g'td?E T}'E ' ;Fﬂ?g 4
i 3. WEE R 3
N 1 g3z {4 2. ¥k 2 4F 3. L3y
SN %) 7y BR
PR P B2 2
. LM ~Z2h#2 B -22W0E3 B
- S RBEFE 3 B g 2
, 1 E—m ;‘xz ‘1(’1 & %3 "—F p%‘ /—\f’:'
Nl - ol A 4
2 A
. . £ >HEMH 2 & ML 24 3. &
a4 ;ﬁ‘:’; 1+ .
R T T T T e 4
& 32

ZE59H > L 185 H




PR R AR
< f P &4 : Food Machinery

g& By ‘ﬁfw‘iti

E 5-5) 284

Y Y EEX :aglﬁ
KEPH LT BERP TP R (@)
27 RREFFFT ROEFNAEARTEFTH > WK LEFAFEPE
R & (Fi)
BERERN TS SRR FEL RV EFLEEER (BR)
4.7 fRATN e 2 R K (HE)
Eaz o I
LEER T &§§% #i
N s LAARRKTER ~ 74 2 50
T EBRE 2;;5_% fﬁ NEia ’
ooy BERAREA KA FLE A G BB 4
=~ RkEANE & s 2
A s R o)k s 2
BRI s ﬁ’ﬁ#%}ﬁf* 2
=~ F Y 8 SRR 2 S 2
= BRRE SRR e S 2
LT el 4@?&5:*1;5]#&% 2
1~ LA AL ~ A AR E 20 RIS S 2
L e i 2
1 "?ﬂg’ V;H:%}KF'—THE 2
CHREA ] 2
L= WERHA WA 2
S~ FY Lo FBEEFY 2 WFRARY 4

Z60H > L 185 H




PPEEIRT

REEARY

< # 8 &4 : Sensory Evaluation Technique and Practice

YrBE- S8 354

EE gm\§9ﬁ:
YR

LA fp

KEPH:

1%?4
2.5 &"’L‘ﬂt ERRNAR T

[ES A

=g & et B e (o)
- #HE T & (Hi)
3 AA T BIB AT chih L KRBT 2Bk (

V)

43B* MP AP HEME S E - BBEAFBOFL L T EEGEE )T E(ER)
K+ %
w5
E~313 AP An AR s 2% | &3z
& 5K
- kA2 s % 2w L3kAZ R e BRFALEE A
5 2 FE? 1. }— P F.T—m T T “E'F%f f‘ﬂ"-Aq\ 5 —kF% 4
L Ao d ol ¥
=B A LA Ty 2.2 A A ek ey 5
EF Y 2%*“;'\?}7?'Hﬁ 3.\1,\-_;":5 e Fﬁ‘iﬂ AprR %
4. eR A ] *
1.3 A3 NG
2. F-rF I B ek 2
Z o BB R b s 4 m 32 ERRE Z DR
= LR 3 ik T A !
A0 (7 "ERE) @Rk
K
T~ RREH | LEHE 4 . ,
, A AR FRE S 2 A
Wa AL | 2EpeiEs pssmau | 0 BRTERZ T :
o op | LR TR LA BSR4 BR%> 27
I~ R JERRRN . . A
sinay ke 2R AR AR S B T fe e 5% 4
B 3 B 4 R EIER QA B E I N aE
- \E_}%Q‘Eg,ii 1 /\ﬁm?#&é’tm 5;&_/'5_ . o
7 ?ﬂl :!.\’ -/
& 2. ,;f@vr.r.;:ﬁﬁ 5B F L SR AR 1
LR E
SN EE A | LA R ST 2.5 4 en g & B dT A
PRI 8 las) 3.SAS 7 "k Azt 2 4
4.2 45 Beh g T
AN RESH | 1L aHER l.v 552 5 42 g 4 4
4 ~F®FIH | F TR AT 40
£y 64

F61H

185 H




PR R AP

# < f P &4 ¢ Introduction of Food Science

g - gm\ggg: EF-BP 2854

LigfLp & xg 4019 fa %aﬂnwww
KEPHE L g2 Bagadeansaafall aBEs g & (3)
% asRle i LR RIZE B (Hi)
3 EH FRARAH AT TRIRF LB EER (BR)
fza

AR AR TR (B e)
KHA S
=
T rEEHE ﬁ?iy e
T FARD R~ EA S S !
EENEICE SRLFTR AP L& 1
BT tx L& &R (- )(=) 10
2.4 B R R
3.8 %% 2 4741(- )(=).
o AR B e 1 L& T 4 10
2. 'ﬁ_w_lil?éf
RN T Rl
4.8 8 e 1 P
ERNE ST A LEs 2y A& 10
20k HAE S AR
ERERER T F R
4rapare £4%
5.8 5 g e ¥
= 2

Z62H > L 185 H




FPEH EKEFERR
#2 f4p & 1 General Microbiology Lab

gz gﬁ}"—aﬁ‘v\%: N EF NN TN

L& ;tvﬁ Y =X
KEPH LT Rt Ffage S A0~ 2 2 ARG ITIRG (Aok)

z&%%i%%iﬁﬁﬁJ(ﬁﬁ>
AR AP SRFELAL2ZEE R (BR)
AEFHAPEA I B M ER (H8)

K8
5
¥Aig HAAEP A0 g g 3 | &3
i S
1. ?%if@;ﬁﬁ SR
R . 3A2D e~ 2 & le ~ 3202
" 2. AP F AR 5
— .z 4 ¥
AL 3. TR REBRY L |2 RBFHDE2PEEY ?
REFE LA F L RIS
%
- e - 1. BREFSZ IEIT
¥+ RERE A |2 wh zl%ﬁ#;il* I EA R )
X pp PR 1 LR o 3 -
" 2. CEEEART
kd 31 TR
. . ” I Bpcslsi
- 1—7- /\iw -,‘k‘t—#’-’—i‘ s
B L 1. Bpplclt 2 4 1% 2. Efckct 2 R 2
T~ REAMEY |1 BEALWIE TRt EREAR TR 4
1. flsn &
T~ FEfadkiT 2. MaARR RN EER B i A= 2
3. hHnd
=~ )’é' ;\4 597'&':]‘ ~
P B W | Lt 2l TR pEEEET BRI 6
gﬁ
NESE EE- 7. TfRENL R
rﬁ 1. Z s R 2
A~ Rl R R 1. AR~ iRl TOfRPEFREL R R R I 2
4 ~ fmrE gtp BE ﬁ?—"“ ﬁ*" 5 %;;h] 7 }i’ ﬁk—a F]F‘fgg? T2 E 2
BN L A L R .
© TR ”W&/Niz,ﬂmi#ai; TRRRIREF Y oML 2R 2
2R =
L | wmiAz 4 E ) A e s L.
ﬁﬁﬂiﬁm\ﬁ B AR T Rl £ Rk 4
~ FRRs A Qﬁ%ﬁﬁﬂiéﬁd‘gﬁﬂﬂé~. R RN R A 2
A Y, /"” 2E2 —Lrg
ﬁiﬁ?%—il?’]i /; ! ﬁ* E—é_ﬁﬁ‘f ﬁ* ’J’—% e 2
é\—éJ_ 32

F63H

185 H




s

< f P &4 : Food Analysis

& By - Frk:

Y_HBE -5 -8BH 2840

ABPR S LR

RN S L 3

KEPH: L
2.5 -
3.2 %

4.7

- dga
= P
39 %%

T

A m it Bt B2 4p o i (o)

AR R (Bl
e FRELE LA (BR)
2% ragi g oA (He)

mEHE

e

>
ol

A

o — | W

- S ARG A PALD 1~ BR 3RS S
SR RHEMZERGE L AR L i e
ERN % i | LA A 5
T REEF AL 1.Red&F T/ 4 20
2.5 VB RIF A
3AEF T A
440 L5 F T4
5.FGF @A

Fe4H > L 185 H




FPERE RN
# 2§ P &4 : Food Processing(B)

E~v5-FyH - 28L

g 5”‘59&1

AP S AF N
KEP Lﬁﬂ%ﬁ TR XS TR T TEEY P ED e
ZRELMARLAZ 5 - Sl g 1 BRI GRED
3EF TR 12 R ERAE (BA)
4.7 fEfde 1 p ?;ﬁﬁt‘ 2t (A6)

LR ST REFEE ww
N T FARD e~ BER S FEA S 2
S EER LB ETEE i R e N 2
gk d Fgried 2
?ﬁ}‘l_‘;’f%cl 4
B e~ iR A e 1 4
E R Y R el A 2
T AR PR L SR 2
S K BfElE 2
I RN Aaphed ~ Faftea 4
Apated ~ AR RIT 4
ML D PN S~ SRR 810 2
&3 32

Z65H > L 185 H




PR e EREY

#2 f P ¢4 : Fermented

BE B -Frf:

SrHE- 3-8 2854

XTI T

8 gkt v

FKEPHE L Rl gl (om)
2F e A 42 A pE PR (Ha)
3EBEEL YA A o (BR)
4.* FREAIAEARY AP AE (H6)

rE SRR

el

>
o

# i

BV ik SR e

FEEL AR ()

SRR

= AR 5Bk ) 0 3E 4
N PR B 2
I%EH Bl Eo R 2
A EEE S BFRpas (-) (=) (=) 3
LNt S #ed g ARl 2
~ G Al 3 i3 A 2
SRR ER g 2
G PR XA 2
L - Hwre Fv H e v )0 3
s o1 e dh B g 2
I 1 i ik B ke Yk 2
S SSTER S 2

Z66H > L 185 H




FPEH SRR
# 2§ P &4 : Techniques of prepared

5 BN Fok: | F-5E F-50 254

ABPPALFNA D SRPEMS

KEPHE 1L EARS F2 41 354 (Fom)

QEGAR I AE S RE 22 G b dr B (
3 fRe AR SME R P R AEOL FER
48V N ErRORAEEMTR O TEES R

ol
>
>

&
g

rPEEE

— AR

WARP s BB S FEA S5V

- Aot R A

X

& P

S B

o B

7 i

B iE A e #

g~ K

i

i

£ 5% |3 %
41?\,@,‘4,

s
=

= AR R R D S

EURTUINE ) ST

dzie ~ kA

Ak

NI RN IS A ESIESIRSIESIESIENIF - &

W
ik

F6TH > L 185 H




P EH A r‘%?,’lﬂtif;”
# < 4P ¢4 ¢ Food additives and ingredients

T RS X S-BE-5-8% 284

A AR A

KEPF: L2253 8 R abdnug (o)
2. % & r%iﬁ:ﬁ:ﬁfﬁﬁ*%@ﬂ (Hw)
3§m%§¢ﬁ%ﬁ$£ﬁ%&)
4aFxsb @y EpRE Y FRETT R (HE)

it~ m

ol
N
Y

L RSN S ; %3t
- ~EAEA R AL BARD O~ R B L S S 2
S AERRR AR Tt P 2
R R Al WAy
;;0]“ E* ),T% é'rr%'/;’%‘ %éﬁ,”]&ﬁﬁﬁﬁ‘ﬂ%q"?\’ﬁ?ﬂ )
PN Ry ¥ SR B W 3
BAAE—CD ~ § B HEF 1

BeA- A% 1

et e — % B P 1

R eksheARL

4oL ke

138

A 5 4

2
2
2
LB R I SR T 6
4
4

FF R ~ 4 14

e

ZE68H > L 185 H




P R X 2N

# < f P &4 : Food hygiene and safety

S2BE 58 3545

g 5”‘?9&1

LB LGN 328 St % X ahE R
KE P .@gin@ PRI ﬁ4?ﬂ# BE R ARk )
20 fRaRiEd X 22 B3R pJR( Hiv )
37@3%%i?ﬁ 1@*"‘(@§)
4 fra e pTAMZTE(HE )
i %
o
LEOER S ﬁgi’ Lk
— G REA BT R 1. & 5Fd s 1
2. WHEA G A chps 3
- LA RiFEL AR L s&iFd 2 Fouip i
2. &R 2 e
3. G542 2 1R 7
4. s RWFAZEMRAE S RFLF
2
Z. a5t kR 1. & &fFd 4
2. R & Ru AR
3. 2 E R RRAR
4. BEZ ¢ HRE 3RP kR 2 A o
AR
5. REORTARL s m WY
I 7 %F;.W‘ Fﬁgm#%w,f
PN Yl g 1. & &¢ aysd &
2. ..:m'ﬁ—]’\g} B 4
3. How gkt b2 fEEE R
4, & i A Fo2d ok
7. ERLBT 1. Med raldez R 4
2. i g
a %’?ﬁ‘ﬁ‘lf‘f i+ 1. 4 gL i Ao moRE
2. TSR RS B 4
3. gz A E2 e
=.av 3 1. 8¢ 32 &
2. & Fengd kv
3. wEEpA RpFaa Y 4 3
4. pRE a9 3
5. t®Mar i
NEERAARBRALR AR |1 AARER
2. B 3
3. ErRAam# K
4. A‘Q_«;"eé’ 7 \._}11,
T E NN 1. & AR G2 %2 A
2. d s RR2FL A

F69H > L 185 H




B
5 g

Rl
|
Ex

Y

THRFL3R e &

b o

=[5 = &
3
=l
N

IF W Es Ao
o U 2
I O e

e 32T et ohy

&

S 9|1 o B

IR I SN
hormone

TEIFELER

bt B E W g T g

e W= | I

W=y

8 Rif b b e R
& Rk e chd 2 PIER

AR A SRR R )
e

I

W
ik

48

SET0H - £ 185 H




PRR RS

B P &4 Nutrition

S2BENN-FfH 385

& BY - Fhk:
[}1«‘-? il#yb .

KEPH AT - P PP 272 1 - o W RSP B R
ZfE e g Wam?%%%?}ﬁ?‘wﬁ Wﬁ‘ﬁ4% T Ak
PE HMBEREEAR  FUVHMARNEPRFTLNF AP 3947 28y
iAW
T
HAi4 X E ﬁgi’ L=
AL 5 NEMPEFPMFE P FRTIFA 2
4

§H805 - By %

“%‘%*’“%# g ARRTEL G

AR el 1 g Tk B

AR S )
PEST ~ % ﬁ’:i:;‘;fj?#?;wwm .
F-d A B FemApany £ B s kR ;
RTHL A TS S R E RS A
BT e G f P E W 5
A s KA 3 :’;’/%I“i kaEd FaY AR Ee 8P & )

kfed & FHyF k2 ERPEFGE A G KR 5
Ve MEAE2ZER P LA SRR 5
TNy ¥ AERIR 5
e 32

FEIH £ 185 H




PR SEETEH
# 2§ P &4 : Food Quality Assurance

BE gm‘ggg:

S-FEN-BH 254

ABPEPEAFNS D MAFE s a iy

KEPHRIIBReEFZ 2T FFEIEE D F 2 Pk (o)
2.k A 8 50 R R REAR M @ > 4o HACCP ~ FGMP %
3EYE® VR it ERFAERENRRE (ER)
4 £ 18O st S H W fRAER S 2R R (2 1)
Kt~ %
ES
LEERS ST KEE # i
- AR A 1L3ARD e~ iB R S 320 3 30 1
SN aRAET AR L3 &k~ 8 BiFs g > 6
23 B E T
BN L 1] 1.HACCP 9
2.FGMP
3.CAS
4.GAP
 ~ HACCP s %29 % 1. = HACCP /] & 8
2.8 5% A4
3JER BB M T
4HACCP FEELER
T~ G k2 iE = B2 8
2ISO9000 2 14000 /4 sz By %
3.1S022000 2. 4 &
4.2% SREAE S FE
£ 2t 32

FT2H > 185 H



FREFFBE D
# 2 fLp &4 : Organic Chemistry(1)

BE BB Lo Y- F&E - 5%-5¥ 284

APPPALER Fu - F

KEPHILRFAIEEG B ahip - & L~ F B2 1 (@)
DREATIRT WL S BF 2 AR EHL ()
3EVYFRAR - EMASER2Z R (BR)

4ak s VB AA S G SR RS e (B )

Fit L

B mEHE

FRAEKFER ~ LS
FARE BN F A

KE3Y &
&
2

R+ %+ %
. Lewis 4 & #73
L A A L

1.
2.
1.
2
3.
EENER R X T s 4. {5 2Rt e 6
5. 23k
6. » Hétgz T+ B
7. F m &
1. Arrhenius fit &2 d&
2. Bronsted-Lowry fi & &
- 3. Phdk B R E 6
= a 4. pask T HF B
5. BREA T B
6. Lewis fit &7 dk
I %A
2. RS
3. % LR
4. RS
5.IUPAC & #4Lp
T REERIRIR AR 6. 4= i‘ﬁf‘{;\’; fx‘ﬁjji'] 6
7. BRARAEES-F BT
8. AR 2 |2
9. =2 F &
10. 24 % &
L e g 4y
S 2. FREEGH L
T AR 3.%%&%@%& ?
4. TFHE
[
1 i %ﬁbii T di};;}'% 2
R T 3
4. FRgR R -m g

ET3H 185 H




BT
BB
=R A 6 LR
S AR S R
GRS A 2

S EREA AR

& bR

FA LR R B R
B Kk
g B R

el A S Bl

F74H > 185 H




FREFFWEETY (D)
¥ 2 P &4 2 Organic Chemistry Lab (1)

R ?ﬂ‘ﬁﬁﬁ' FogE v S0 154

£ipe ETAXRRTAR LY

&%Bﬁ-L%?* B E AL RS ()2 AR & %W§$$%w(ﬁﬁ)
3R EHFEFT WL EIR2E2EEY R %“&(ﬂiﬂﬁ%ﬁ AR I
%ﬁnihmﬁ(ﬁw)

ﬁ—ﬁ—kﬁ :
o
EAigg B AP 1p B o 4 | A3
ik
. j P RN AL A
- | Le R E R A | DT R 2
S EERREEEY E EEEEE)) B .
128 =+ R EN @ 23 M
rwd |2 Ta o kgalta | JETTEDSLER 2
i 33 E o Eam TR TG
S ARAET(|ILABRER* &2 5% |REFGT3 5 I I E=Y c2
2%@#“*%”%? 247K R S R I 4
SRR it 3.4 16 % SAR T 8 R
T~ AR | LB ERRI T . F 5 R h L
4 R | 2R A BRI 2. P AR AR CEER |6
T 3.F S adkir 3.0 At
TE 74 T ARFIE AR B2 & B A
IR A | 2.0 gy 2. B E g BT 8
£l 3RS 3. FREE R R4 R AP E
4.3 B~ 4. L BERFEE
A3 B 1L 4 A AT IR AR ¥ ¥l 4
s 2. AEfE 2. AR F RS iEE RIT
PN L=RAR 2FHFAE 35| &2 & P52 LAF [
= A B F
£ 21 32
:

F5H > 185 H




B A8
# < P &4 Analytical Chemistry

gE ?ﬂ‘ﬁﬁki I AN FTINDY- DN

L@ R iﬁ TR I

FKEPHE LT fEpk ool RIZ > (@) 2R EA TV EF L2 L (i) 3.4
%i FERFFHRTH - AR 204 (BR)ARAFTLITELSIT2HIT
w4 (Hs)

K~ %

P s
LEERS STE FEETT ke
-~ HARE A FALD 1~ BR 3ELSDF 2
N R NS & 4
LisgTgalapes (Se3)
B} 2080t (%1 %)
=~ i d‘ s 44 >
PR L gatEL (52 8) i
41 Brreagid (5-F%)
-~ E§ LT TEAE (3AF) 2
1~ REF TP (B4 % 52 %) 2
1P fof 2R (54— Lo F)
A FERAE 2P e (5t ~te i) 6
34@%@&(%4zi)
TIFRE (5+-73%)

S AN /‘iW’

GREE- 0 2.,;:]L§}§!/ (5= %) 4

S FBRFRAR F BT (5L %) 2

1~ RighE Tzt (34 3) 2

£ 32

FT6H > £ 185 H




FPEHEAFHEQD)
#2 {4 P &4 : Biochemistry (1)

EER gﬂp‘gag{ FZHER-FY 384

ABPPREENS S G F T

KEP lﬁﬁ—ﬂﬁiéﬁiﬁﬁ(%”)
QB A AN AR Bk B (Hi)
3ER RS EIFFL AL B (BA)
4EFAH I EAA TR v H R B ()
Fit+®
grogees
HAigg MR R ﬁ?iv ¥
- AR WARP s BB S FEA S5V 1
= k2 B Lok 2o Frdh 2,08 W i 12 3.5 03 % 3
]ﬁu
= R R e v gk fe 2 SR 20 e 2 1% 3.3
BB A R TS e 10
2 ik
w o fER LEf R 2 #1256 4 F A7
12
t2 3 &
I ~EkiCE P LEpE G2 FIE 2. FpetEs 12 0
3SR B
RN Lo Bt 2. s it 3.4 400 ‘
- P 1Pk 2.DNA 45 3.8 42 3% .
e 48

ETTH > 185 H




PP LA RS PR T

# < f P &4 : Applications of computers on food science and technology

BE BB Lo E 589280

Ligfpargad ?Lbﬁ”’uvm

KEPH: Ldeiw s 2§ oae JI* T5% 4 %&f;wﬁv%% (Fe3)
24ciE et B AT B 8 S 8 B E L ke o 02
g
b5

1_

%FU?fﬁﬁ(&WD@W?$&%&ﬂ\Qﬁ#%@(ﬁu)
3.%‘&‘?5”%?%&53" l NN \E-‘ﬁ’;"#':‘T m‘“: (Ng)i)
4485 8 B0 A2 R —E\m“L B (Hw©)
Foh+ #
b 55
_ . RN s
LEER MERR REETT wm
e r N N RNy 2
B E R
AT ITRE TR R 2
SRR MERAAIS |7 OREGCRR T R AR
Email ;er; FixE R fip
1.8 & m};ﬁ:ﬁ”% 4 =k e 2
BN R (WWW) 4 %2
%%Jéi 2w 2R HAPRE B 5k A eh
8 (WWW) 4 %
3STIC~ASIC~ & Z1 ¥ FHE AL
Frontpage #c %8 ~ fhx + & ~ e 4
o A REE R iE(-) 37~ }k—;‘A}‘E('\”“}#/‘“ﬁ}@? .
FrontPage i&Ff+ it 41 5
Photoimpact & # # it 4 % ~ B2 % 4
» P~ ~ YaiE ~ Photoimpact i Fif ¥ 5y /i 5 »
7~ E',/ }i = (- _—_ ~ . N
2l
N Excel & &7 i (B dd) i 5 ~ T3 2
¢ ER A 1~ #R
Excel p 3R nficiz * ~ 1 174 o5V i@ # 2
2135 % ~ Excel p 3@ * ~ 1 v 4
BN 250
T g 2N * B8]~ Excel p 38 S B p
WEFR
DRE = 4k Excel p # 3% 3% T & ik 4
1~ By g B BB iR 4
A1 R fanE EE R Y S At B 6
&\:%@\Qﬁlg%@w;%%
LR P ST P
2 AL R APTIERRY D REF
TR 3 B
L 2L 32
P F

FI8H > L 185 H




PE LR

S EpE

¥ 2§ P &4 : Professional English in Food Science

| $-%& -89 284

& By - Frk:

EN) P &

A

KEPE: Al chbd §4 S ppd i wa BAARRF BN %ﬁwa%
AEPFAFRF P 2aRFR - a5PELEEgR L5y 37 a5 877
%a%%ﬁﬁ%’iﬂ*%iﬁﬁﬁiﬁﬂé’ﬁﬂﬁi%&%#ﬁvﬁ%@MJo

FH -

PR N FEETT wm

afe i PRAT S M 2T iR R g 2

8 AT 8 AT R = 2

a FRAle A 5 8 Fubles o e

a5t liw%é@ﬁﬂﬁ 4

& Sikdcde éﬁﬁ&ﬁﬁ# ik Liiafg 2

G5e & 8 ek & B8 2

SEE RS ER (%”‘#Bﬁ‘ﬁg r'F")?*%g 2

ENT s 20 QLI R B2 2

Y G RRA B 2

AnpgE i B MER PR £ 2

S ki A ddie i 117 B AT AR 2

T EFAR4 A e SEAR 8

&3 32

FT9H > 185 H




PE LR

YR g

# < f P &4 : Baking Technology

g 5”‘59&1

E 5-5) 284

EN) P &

R L AAER

}EPH:

@ﬁ* R Fe s n A ARHE L& (o
2.0 2 arr%}%’}"ﬁflﬁﬁ | FTR * e b («ﬁ:ﬂ)
3%——1%’?3“”3:—’*2"1”4% s i 2 & ?IFA& (
4B fer2Ez v e AREE (k)

e
R
S

©)

B

g
LR ST REFEE ww
- AR A 1L3RAR D e~ SB B 21 3E0 3 0 1
R N le 1 ¥2 07 1
ERNCREEE S 14 8 14
.45 5Ep. R
R SR A
445¢ X1-12%
o~ R 2 AR MR 1.2 i % 4% 14
2.8 BP AR
3.8 N0 g
4.1 £ ik
I R E A RERZE 1ﬁk~%ﬂgqaw (RCRES R 2
ol 2R E 2 AR T
£ 2t 32

ZE80H > L 185 H




P Ef IR
2 P LA Special Projects

BE By -Bok $-BE 5 -8FH - 18L

LGP A LGN

KEPHE LVRES B2y ~F7 2 Y 82 & e (o)
2u§*§ EHARL B~ B BB (3

EREERAE (BR)
4% B a4 (Hs)
K+ 8
5 =
HEA34g R ﬁgi‘ B3
- ARG A L3kAR P ch s R gL 3 5\ 2
-~ F2 1ot L84 prermmy &4 30
I 4
é\—;J_ 32

FE81H > £ 185 H




£

FAEHR(T P

EERFAHEP F

2 F7H <

TeERHE-G R, PP EL-

R X R S

PRI
=

\
™ TR
N AF
-s\»{ﬁ

—
5

)

—

3

Fam ERAEHE N T KH
*ﬁ*%%i%%im

et 8

N S R

e
I Z ¥ 5k a5 ik

W =
[t
SR
|
#m

=
g gt RNt
= a
\nﬂ-
(\x

B
E{z
AS"
HE
Ei—

J‘["“ T}’@;'*”;“#Bﬁ%g?

o SRR

.ﬂ;s‘\-é\f A AT

ﬁ%% BELR
2% S R

T

|

AT 18
#inﬁﬁﬁ
TR Bk R

N1

bl . ‘5‘>
o~ 3 w} 2

p

BT IR Y A R

=k

Tk
CF).

P
TP S A S
E‘E .
>~_ &=
‘\‘a ¥
Evd

o | &)
o~ o~

=
e

= 5
oo
K
A

)-I
&

e o R e R

| o

P

&

(R D L e
W N

TR E S kLR R R ¥R

el ol el S i Ealb el o
Tt e e R R R

|/ &
T o e ER T

P

w
o>
7
<+
Bt
>\_
K}
B
14
o
“3

A

¥
=
5=
<+

=S
Ym R

4 B

4 i

N — N
< Ym

i dp iR HER R

F82H

1
=
-

2
e
g2

B
N\

1185 H

"t [EIN



pAitefrd (P38 )
Rt B A4 EPHEY RF R TRD KT P Peiep 2
FVHE A8 RE

o RA&av &
oD R EER(xEF) __ #

A
=

W #s? 2EP (REHP) _S5 ¥
M FRRBIBTHIEHE RS B -

ol

AR

GRS

T
g i g R i
7 Fc R L

WP e BB A i

s " S B - £
(F - ABRE KRR 2 &0 TP T K TR AL
E 5 7 s £y , ,‘.Z . ¥ = 33

y | EA L AR Sk - HE R T i
CHe P2~ )

3| HrHHT B ESAEA D 2 B4 £ M & G
KFBEEM B2 % 91

o | R R i ¢
(ZzaiBR T B ﬁﬁc#gﬁﬁ,ﬁ A7)

5| EdARM kermire (GE) B4P £ M & =
SEFRPMING AARSERP

o | (HUHTY BTRFITLARELATRDELRIN | o, e
TEHR TR R 103 FERY EH ]
103 8 & R &ix €3k, € R e sr)

7 :’;:-‘p %* 4—?’('; V\K’]{T L( < FR3E ¢ ) 2. H e :‘Lg’fxﬁﬁ M?’L‘@ xﬁfi- T
FRE KT P A

g I of & $  F~% 7
G E A FELT) O % ' ‘ ‘

g | LR %F'“pﬁcﬁ%ﬁlauﬂg o & £ % T
F= {fb\z% (SUE 0 uxf~ N N
(L% Ei) f it

- REL MM 2 B0 B0 HEBA O & § Fen T
2RSS ALY O % %
(2 Fd ) # %

" EHRyrEe it ofé £ T~% T
(AP BB EL) od %

ZE83H > L 185 H



12| HEF e sFRGFHEIRPPPEFL- T M1 & it it 2
B HEAF&Y TERISHESSPHESHE KTERL M 2 i i =
FHATIRA
2 g ﬁb %ﬁﬁﬂm%ﬁﬁ#¢@ﬂ Mz
3 % f*bgﬂ‘é‘b”i\l“%?}falﬂ] M &
4 f;IJ & AP e 4 RA M 2
S |7 g A R R R M &
|| ii(@% P BfmC RERGEREARL | o
fr
A2 -
2 | LEgER (R ER) PG AREY B8R T s it~
MG S LTS st RN RS S
3 | ° *?%ﬁ%éﬂﬁﬁﬁ“%wﬂaéﬁ%ﬁ\ﬁp Mt g
i LA B RT R ENARRD LA R S
G| SRS BB K 8 E A A o
2 [f2 | B PUAEA SRR HERD A Mz
3| A | B AR R Y A 45~60 8 4 5 R R M 2
g | P FUAER AT A 2 GE) AR SRR ST o
O EPEPRARSD SR S HRA 2 SR e
S| F | 2P p P AR FRE6EA M &
o | 7| B BE G L F R (I ER) R R 7 -
J‘F‘I-'i'J*T = F%i‘}_ v
oA (RFRURBLARTIEF):
;;U Hfe
¥
I8 -
2 *ﬁx,—fﬁx,}i :

ZE84H > L 185 H




ig
>~
i

R
=
<5

TP EAYARRGIE A F R

EHpH 104& 107 P

ZE85H > L 185 H




104.11.19 o5 G @RI 1-2--Rambt-KE ' mPHR SRS -Ea T 55

ZFE86H > L 185 H



104.11.19 o5 G @RI 1-2--Rambt-KE ' mPHR SRS -Ea T 55

SR TR T REE s
[ P & ]

-~ FHARRDIER
(“D)FFERTHE (R EFYAPIBE L/ 35 RL
/R BERBEFR )
(=) %4 RHAR (F-ApR AT F L 20 & T3P TR L
FEE TR ) Lo
(Z)BTEREF (S FHR) L
(2 ) P27 EREH (AF  FHP) KHKE2 {KEFV ..

v
I

2. BHEBEPFEE R VTSP
(T)HTBERMRADEES L
(7)) FFa7TEREF (A ~HF) 2488 59

OO WWaAWnWm b bW W W

L8 g
(=) ApB aoraRimee (BE) B P & .
Lo 8 S B K e

(AN) BRI BRI

L 30T € 3R B 39

2. FFRTY L EREHAEPHDEP AL RS 39

3. B AIRIRAR G R E B 40

(1) BPEAEFP 2 A - FABLEI 41

(L) B2 & P A T M 41

(T ) B Z BB T HBE 42

(T ) B2 BEPaART IR T B 44
_:\%W%ﬁﬁﬁiﬁﬁ—ﬁ%

(=) BFHALFE 2 BA - A i 47

L8 Fde A5 A B, 49

(Z)BFHBERGEY TERGAFE N FLRHECH L0 4 58

B 2 B P P L

CEPHRAADZEARWER 59

S AR EE R 60

W
o

= n

FEQTH > 185 H



104.11.19 B G ERHF 1-2--BamBfKE R PR SR E BT 5

ZE88H > L 185 H



104.11.19 £ S (RN 1-2-- 20 B -/KE & S RHR BRI - 5T EaRy
FzBAPEAFRTY EERFETRDEKT &P HERRPF T
- ~REmEd
AR ERHTINI02E 60 24 P A HKEF(Z)F ¥ 1020070582B B A g A2 TP EH
:ﬁ—%i;é; a—aifiﬁﬂ;”‘ﬁl\,wi'ﬂ 2 F%ﬁijfi P Z g&\,ﬁ% g\a %5 & 8L | PEID o
— 0~ i’ﬁ_,ilj’]ﬂ\i
(COF FRTHY R EFRBERPNN SR 8 Bf

EDE I F IR O
Ey AT a L E AL R KL L FAL
EAT T GRS BAL ¢ R Kt FEis
EH kT A RPE BRAL PR FARAE L R A
EHEAT T GRS AL Fde KL AR
EHE AT B R B Foae FodE b A
EH T SRS B R R DY F G
EHEAT T GRS BAL ¢ Fde KL IP Y
ERE D 8RR BRAE o e R
CE R - BRAL ¢ Foae E SR I
L B o LT 2
Eyaerl aEPE B R R Rt o R R
EE S LI e <X S AL Bl R R FIBR
EH AT A RPE WAL BIFHE KR PER
EHEAT T GRS AL B IR KEELIF IR
2 R R WAL MR R L RER
EHEAT T GRS BAL B TR REHL A%

CBTERFPHE FER I Y TERBEFPSEF LA
(E)P 2R T EREPGEE - FERERMEZ 2 KEF V(2 -) !
1.3 %P S8R ZHS PSSR HZ RS,
235 EERSEHEAF/LEB)VKET VY BB
(T)(7 & E3mpp 2 802071 0)
CGIEFTHRTEREPCEE ~HF)Z M & 0 s & F 5 97
(C)Ap B AT T2 R GE)B P A(CHEZ) D 8 B HF kA
(MBERMINE AR ()
AL P AR 3T R d B2 A Miéi«’ Ba 8 hREE 47104 & 067 18 p
103-2-5 %33 § R E > P v ¢ wattkExidxp 2 B B PR AFR T %
%hkﬁé&k%ﬁiﬁﬁﬁﬁﬁ%agﬁJwﬁﬁ»@iﬁ%&%@%gﬁﬁgﬁﬁ
WIS IRINE 4 o
(4 D)REFF RIS )L L ERKEHE PR TR T) o
CEPRAEPPEELS- T4
(C)EPHEPP 2L - TA(FES)
A HEREERLA(HES)
(Z)F P HARB RGP B FRPALH T P F 2 HKH S S R SR ()
P AR (CHIEA)

W

=

ZER9H > L 185 H



FERs &

104.11.19 27

’(A;\%J'/Av\

o HEI 0 2R KE R PR EER R E- BT E R

B)YRM K ERH B

o4

i -

0 %ﬁi:wwa

E ?IH' ?I‘/zt -5 adt =4

FB 1032

[sa-2

¥ -84 12022

2E 104

EXEE

GPTE B 3T B AR S

L

S

¥k

CRE P

AFLR 2 KPR A
B HH l‘uiaV?'r%‘fP i ’ﬁ"l?f%? Th oo APR A
NEAS R0 A

P= S EA ?I%f)%‘i‘

SR e E

(- VeF a7 R

i s SRR EE S AR L R A S el
BoOREADAER S FY D
P BREKE - BuKE - KETEE o

BN ke

(C)E 2 REFR & T2 HEFAR | 2idhz 84 o
= ;J‘——EE‘L_% ;\ .
Journal reflection: 30%
Participation:30%
Final presentation:40%
T~ WEER
T H H 34 F H =348
FOLF | REPFAREEREY ¥ 103F | B S SR E T2 -
5021 | 3R ORFREEHAFER L AE FO113F | BB 6 R¥L BRI -
5031 | BRORFREFFAVERT S 5121 | BRSO RELRRETL =
¥ 043 | AR A SHKHP F2 A TEp s - ¥ 133 | 3BISHEL BREF L
$ OS5 | BMASHKHPN FLAtrapl2 - | F 143 | B8 ¥ B RAFHLT
SR TN P PN R BT e
FO07F | 3O SERMPM F2 A48 H2r F161F | BHO RELFRETEL S
¥ 083k | BB A SHLREREHIL % F 173 | BB SHELREL LA
509 | BB RELPLY 5181k | AFPRF UK HE I FY S THL
H fs 3P 1 (Office Hours ~ + ZkPFR ~ %0 % ..)
FALE 4 g
Bk ATa g 104 %97 15 p

EFRHRET R KR L K

B AL IR B A (&

F90H

GET) R P HITHE D o

185 H



104.11.19 o5 G @RI 1-2--Rambt-KE ' mPHR SRS -Ea T 55

it 2 —
8 H G S (0 YR AR)IE Y B B

FBEH AP/ ARRER Y 8 aw

F B g 9265 | BT e = i

ERFIE KT B ER(L) kg

EakscpT 0 S 1R

SENB RSB 2B REASK2EL Bt Rl 4P

LEER

By ARk B B TA KM IR o P
R EDER P 22 LR EA -

HEHE - # B > power point i * E AR E TR 8L o

CRE PR
()Y AR B AEDI T PR
BRRE R ¥ op i '#?' 5LFF AL~ AR 2 RE Fl 4 s
HREFHRE - KEFE f%f%i}iﬁﬁ?f%fﬁ%’zlwﬁéﬁ
g};ﬁ'; ﬁb‘_ﬂ;@\f‘"ﬁgiﬂﬁ % 4 ’-”i‘:éﬁ'-*@"ﬁ&ﬁ"
P RFELFENE DG 10T BEPNRE TR
BANF R OFBHEITE S AR IGR DGR
A HREZEDFE a2 el a4
(=) ¥ _$ﬁWﬁ@”¢%%ﬁ%/%B’ﬁ%ﬁ%’ﬁbﬁﬁﬁﬁﬁﬁﬁmﬁd\W‘ﬁﬁ
SR LY 2 FERRN S DR S AR EEF o BRI A RKEFRS DL E TR
Logripd ffﬂ;iﬁ»i”i’c P A YRRy gL ﬂ?f*‘”‘”’ Epayineg
& K730 Flfez & fo
2. ARMMERF ARSI YR RFEJGAIRKRE B -GS EHERAT FR 2 EI YRR
B R o
3.%Eﬁﬂi%ﬁ%ﬁ—‘ﬁﬁﬁmiaﬁﬁi%@a SR A g ehd £ oo
(C)EFarg s ) ARATHIF TR T F A ARF LT BE L 0 2GR G o LK AT
P A P A D g S e
WAL R Jzi[@;:ﬁg;ﬁ;}ig L e Foo

CRKEMF

PERR RS VE R E R RV SR FENE

FORRRR D S B 8 BB R PRUEH S G B ES L

Kb Bl FOR SR MU AR R LY R0 R KRR 2 ¢ R
LR oI

FEIESR7H e P RFIGAEEZ v 3 i - FF p BRTE S50 5 kAR iﬁ* =
%ﬁﬁ%ﬁ&}%ﬂmo

SRR RERA
¥ 24| T % ~ Power Point #1048 ~ H L #24%

13%‘ (I

3 .
T~ F O E

(GRE 3= - A3
CHFE2AREFR-FF ALY ~FE SR -F# 4 T2 TR -HHh2F 4

FI1H > 185 H




104.11.19 ZoH5 G R 1-2-

=
“Rono

e K SRR B - R T SR

I ~EEgES
(=)F =5
(CHFP A4
(EDES /N B

FRE TR ~ TR MR PsdnE T o
BRI+ REZaFATHRLZ(BEVHE) -
TR 60% P R 2 5 40% o

£5 FAGT BRI BRI - EAL EITALLE -

F2H > 185 H




Erary

L¥aefp 2 E4 4

103 & 11 7 14 p 4 %57(= )3 % 1030164134 3534 1

104.11.19 o5 G @RI 1-2--Rambt-KE ' mPHR SRS -Ea T 55

e

bR g0 g B
KT %Hh 2 & Introduction of Education
Kywnm® 2 & Educational Psychology
Ty T E 2 & Educational Philosophy
KTAEH 2 & Educational Sociology
KE R 2 & Principle of Instruction
E'%%E’%‘ B ® '\:;J' 2 % Curriculum Development and Design
g¥zg 2 &% Educational Tests and Evaluation
jlﬁ'%;}%’ BN ‘? > 2 A Guidance and Counseling Theories And Practice
IT % & rg 2 A Classroom Management
?I? Jiﬂv"gg—‘fi? i 2 & Educational Multimedia and Practice
.Fi LE S ;El_§ 2 i Psychology of Adolescence
A 7f’L/ A %‘fé“ ?/I’H ?/I/ZJ‘ — % ;“r— . Teaching Materials and Methods of Various Subjects of
2% 2 - Agricultural group
2 7fi/ 2 Aﬁfév ?”t’H ?’%/24: —23 * 9 " Teaching Materials and Methods of Various Subjects of
pazE ;3?1 =4 - Civil Engineering and Architecture Group
A 7T'L/ A Avﬁfé ?i’ﬁ' ?3515" —3a uas 5 y Teaching Materials and Methods of Various Subjects of
E= - Food group
2 7T’L/ A Fok Sk et —a & 5 o Teaching Materials and Methods of Various Subjects of
k= Family—Economic group
A 7f=i /AR B RH E —'ﬁ% ¥ ) ) Teaching Materials and Methods of Various Subjects of
Q% ? Io 2% - Business and Management Group
= %’L/ = AF‘ ?’:’H ?’:/2‘ _ﬁg"ﬁ' 9 . Teaching Materials and Methods of Various Subjects of
E= - Machinery Group
A 7}4/ A 4?‘}?5 M i — B et 5 y Teaching Materials and Methods of Various Subjects of
Hospitality Group
A 7fr,L/A‘,\ A B S S0k | = ) . Teaching Materials and Methods of Various
= Subjects of Aquaculture Group
A,\;F,L/A,\ BRI RE—2 5 9 y Teaching Materials and Methods of Various
= Subjects of Biology
A,\;F,L/A,\ BRHK:E —&~> 9 y Teaching Materials and Methods of Various
= Subjects of English
Av\ﬁi/év\ f“?{%s’ iy % 2 A Teaching Practicum of Agricultural group
A %L//,,\ AE&*?{§? ¥ — ) Teaching Practicum of Civil Engineering and
ERP BN 1 2 " Architecture Group
e e AR R 2P 5 9 &% Teaching Practicum of Food group
A %;L//,,\ LR KRERY —8 5 9 & Teaching Practicum of Family—Economic group
e FL/ 4 AR I ®EFY—F e ) § Teaching Practicum of Business and Management
? 10 3 = Group
Av\ﬁi/&\ LB HER Y — R 9 & Teaching Practicum of Hospitality Group
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R g Bu o Ee L

AR/ AR RER Y R R 9 % Teaching Practicum of Hospitality Group

AR/ AR RERY — KA 9 & Teaching Practicum of Aquaculture Group

b F/ AR BREFY —2 4+ 2 & Teaching Practicum of Biology

AR/ R RERY —E 2 2 % Teaching Practicum of Biology

KTRESLH 2 &3 Educational topics

R RNEL 2 & Developmental Psychology

FREY £h 3 iF The Introduction of Special Education

L el 2 i School Administration

KT TICE AR 2 & Educational Administration and Regulations

?{Eﬂ"i ‘fr—’% b 2 iE Professional Development

KT E 2 2 S Methods of Educational Research

v it 2 ¥ Statistics for Education

L ﬁ@?{ 9 2 iE Comparative Education

A v [ A A 2 iE Human Relationship and Communication

Ry 2 iZ Adaptive Teaching

??‘A ?35—’3‘_ 2 iE Information and Computer Education

A ELee) 2 iF Multicultural Education

ek 4a 2 F Gender Education

}%‘j;ﬁ If‘:T-)ﬁ"a 2 iE Reading Comprehension

4 eRT 2 o Ethical Life Education

4 EARD 2 iF Career Planning

?I'%h;l:ﬁf Z‘FL%%; 9 . Educational Evaluation and Supervision of

Technologica

O ?\/};ﬂ ”F! EL A 2 # Education Human Resource Management
229 v 2 i Environment Education

% ¢ ﬁii}iﬁ'? 2 iE Green Technology Education
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Course
Number

P

L

)& AP P ¢ R

Course (Chinese)CreditCourse (English)

£ ¥ 3§ p Required Courses

362001 Pt A
362002 $iipmy
362003 FApmE Y%
362004 ¥ 1 H(2)
362005 £ 089 %)
362006 & ghea (1)
362008 4 r‘;ﬁig JF,%
362000 @ E (1)
362010 G FRA (1)
362011 N
362012 At E 5%
362013 & 541 (2)
362014 E] e 1 ? i (2)
362015 8 51 ﬁig(l)
362016 & m1aE? V()
362017 G E (2)
362018 e o 8
362019 X T
362020 A4 (1)
362021 448 5()
362022 Jé % %‘f

362023 & w44
362024 § AR %
362025 & mpcd
362026 § St b @
3602007 2EEQ)
362028 § ik

362029 IR

362030 B S
362031 & it B
362032 Yook 1 (2)

O QO = W N W — WM NN — W= WK — W N~ DN = NN~ DN = W= NN

S95H -

Calculus

General Physics

General Physics Lab.
General Chemistry(2)
General Chemistry Lab.(2)
Food Processing(A)

Food Processing Lab.(A)
Introduction of Food Science
Organic Chemistry (1)
Organic Chemistry Lab. (1)
Analytical Chemistry
Analytical Chemistry Lab.
Food Processing(B)

Food Processing Lab.(B)
Food Engineering(1)

Food Engineering Lab.(1)
Organic Chemistry (2)
General Microbiology
General Microbiology Lab.
Biochemistry (A)
Biochemistry Lab. (A)
Nutrition

Food Analysis

Food Analysis Lab.

Food Microbiology

Food Microbiology Lab.
Biochemistry (2)

Food Law

Food Chemistry

Career Training-counseling
Food Hygiene and Safety
Out-school practices in semester(2)

185 H
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L ¥ P Elective Courses

362033
362034
362035
362036

362037

362038
362039
362040
362041
362042
362043
362044
362045
362046
362047
362048
362049
362050
362051
362052
362053
362054
362055
362056
362057
362058
362059
362060
362061
362062
362063
362064
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i¥ % Bt B %

CRAT A
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o o
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1

T

DN = DO NN W W — NN WD = NN WWRN =N = =N N N = DN N

Biology

Baking

Baking Lab.

Applied Electric Engineering And Lab

Career Training of Foods Science on overseas
institute

Food Machinery

Professional English in Food Science

Food Ingredients

Application of Computer Technology in Food
Application of Computer Technology in Food Lab.
Organic Chemistry Lab. (2)

Techniques of Prepared Foods

Techniques of Prepared Foods Lab.

Food Marketing

Processing and Application of Health Materials
Element of Food Processing Automation and Lab.(1)
Food Quality Control

Food Sterilization

Food Sterilization Lab.

Special Topics on Food Processing Technology (1)
Physical Chemistry

Out-school practices (1)

Microbes Detection

Microbes Detection Lab.

Functional Foods

Food Freezing Technology

Element of Food Processing Automation and Lab.(2)
Industrial Business and Management for Food
Food Biotechnology

Enzyme Methodology

Enzyme Methodology Lab.

Food Packaging
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FAASEL P EHFEC O )FE AP R HE ?)
CourseCourse (Chinese)CreditCourse (English)

Number

£ ¥ 3§ p Required Courses

366001 & 33t
366002 & S HFTT
366003 AL

L ¥ 1P Elective Courses
366004 1 ¥jic# ¥
366005 & 52 i
366006 % %8 Fie1

8

366007 & Sz p#irdlz g Y
366008 & 57403

366009 g 4 I gy (N3
366010 s 3 4 $ Hope
366011 3 %6 514

366012 & 51 & 43

366013 & 55 3

366014 & 5.3 i

366015 R F SiEH%

366016 B %8 5458
366017 & 535 H AT
366018 Boif it A S HfE2 BT

366019 2 1 4%
366020 9§ Sk
366021 18546 5
366022 2 Faggiigrd i
366023 s

w

N W NN WNWWWWN W W W W

N W NN W

Seminar
Methodolgy Food Research
Thesis

Industrial Microbiology
Food Biotechnology
Advanced Food Processing

Automatic Control in Food Processing
and Lab.
Special Topics in Food Marketing

Microbial Physiology and Metabolism
Microbial Biotechnology

Advanced Food Engineering

Special Topic in Food Chemistry
Spencial Topics in Food Management
Physical Properties of Foods

Special Topics in Sensory Evaluation
Advanced Food Biochemistry

Special Topics in Food Analysis

Optimization in Food Science and
Technology
Biochemical Engineering

Experimental Design

Functional Foods

Bioconversion and Biocatalysis
Pratical Immunology in Food Science
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4

$- BE(S-) [5-8&(2) FZHE(+z2) Ye FE(<n)
-5 S8 -5 S8 -8 S8 y- 8 $- 5
EFCBPI(GUBSEA 7305 A)
i AT i AT i A AR i A AR SRR}
General Education General Education General Education General Education General Education General Education Special Projects
B B FEFRARY 101~104 FEFRARY 101~104 &k
Chinese Chinese Oral-Aural Training in Englis|Oral-Aural Training in Eng] Constitution
- ®2 - ER A Pt
Freshman English Freshman English Biometry
FFREARY 101~104 | EFRARY 101~104 EE R SRR}

Oral-Aural Training in Engl|

Oral-Aural Training in EnglijPractice of Biometry

Special Projects

Special Projects

e
Physical Education

e
Physical Education

i
Physical Education

L1

Physical Education

3 EIRBHRY
Student Life Service
Education

3 FEIRBHRT
Student Life Service
Education

B RT
Lectures on Gen eral Educatid

\:

HER I

-

Foreign Language
Proficiency Test

g (-)
General Chemistry(I)

FAL - BRHR()
General Chemistry
Lab.(I)

FECUP G2 ER)

ﬁ(ﬁ"\ 'gi‘Lﬁ(:) ’}"’B‘B‘il'ﬁ ) %:E‘r'lﬁig(") %‘{x?ﬁ CRCSEE Yook ¥ (2)
Calculus General Chemistry(II) Organic Chemistry (I) Food Engineering (I) Nutrition Food Law Practice of Indust:
g FL-FR%() FREERE () aE1gRy () AP g a5 g
General Physics General Chemistry Lab.(I)  |Organic Chemistry Lab.(1) |Practice of Food Engineerir{Biochemi Food Chemistry
stry(2)
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SRR EET" §&4a(-) PR P EGE) g &t BB S
General Physics Lab. Food Processing (A) Analytical Chemistry Organic Chemistry(II) Food Analysis Career Training-counseling
S EEIF () StgR Y R SEirdp x
Practice of Food Processing (1{Analytical Chemistry Lab. Food Analysis Lab. Food Hygiene and Safety
oFE(-) FoFE(CD) FZFE(LZ) FrFE(Lr)
¥ -8y -5y 5 - g EaE & 1] 5 - g -5y 5 - g E &)
& 5L E P a4 (D) et 8 8 Tt
Introduction of Food Science |Food Processing (B) General Microbiology Food Microbiology
81 Y(C) el 24 5% 8 M 5
Practice of Food Processing (§General Microbiology Lab.|Food Microbiology Lab.
Lo E(-)
Biochemistry (A)
4 4 v £ 3 5% (- ) Biocher]
LEE0PP (10 kD)
R g GREHMLEGY g SR be e G 53 L LRt - M2 4k 2 Pt B d s B
Baking Career Training of Foods SciejFood Ingredients Techniques of Prepared FoqFood Quality Control Microbes Detection Enzyme Methodology
Overseas
Institute
WY g S T8 L EREEFLE- Ve CRE R et bW Bk H T B % e T %
Practice of Baking Food Machinery Application of Computer Techpractice of Techniques of P{Food Sterilization Microbes Detection Lab. Enzyme Methodology 1

Food

Foods
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S RN 2R KE R PR EER & - BE T E R

Bt T1H8Eg Y CR oF - S TR A R CRE 8 S APTE Y Wi s BEBE R axe &k
Applied Electric Engineer{Professional English in Food | # ¥ Food Marketing Practice of Food SterilizatiFunctional Foods Food Packaging
Practice. Science Application of Computer on H
and Practice
g WS H2 1Bl | B E SEabpAtaey | sE1mE()
Biology * Physical Chemistry Industrial Business and Manag{Food Engineering(II)
Processing and Application Food Biotechnology
Materials
G 54l pde it it Kook ¥ (1) CRYA € 4 FASBEFEFY
2RV Practice of Industrial TrairjFood Freezing Technology ~ [Food Product Developr
Element of Food Processing Practice.
and Practice(1)
T ER Q) St () | 6 g gt BT &gy y

Organic Chemistry Lab.
2

Special Topics on Food Pr
Technology (1)

Food Biotechnology

Sensory Evaluation and

Element of Food Processing At

and Practice(2)

debe 1 PR
)
Special Topics on Food
Technology (II)

s

Fermentation

adit

Fermentation Lab.
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§EREL T
Instrumental Analysis d

S EREAITT S

Instrumental Analysis d

SR

Food Biochemistry

CRSEN J-FLE- 9

Post-Harvest Technolog

8 54 BRI
Jﬂ]

Practice of Post-Harves|

EEN L]
Food actory

Management
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- ~ % g p Required Courses

362001 A A 2 & v iRkt

A HATS S B B G E AU R e s o f A s 0 A W3t IR ik =
BB p ARG E B RSl Rl FHEE L A TR
EARIICE SIS Y AN o - PN A A i
362001 Calculus 2 R Y. K. Guu, F

This course is subjected to introducing the concepts of limits and continuity of functions,
and then furthering to differentiation and integration, the cores of Calculus. Scopes will be
covered from derivatives and integrations of various kinds of functions, such as polynomial,
trigonometric, natural logarithmic, hyperbolic functions, etc. Applications of the skills of
derivatives and integrations to differential equations will also be included.

362002 FiEHmE o Biho b
A IRMER CERER R F AR IR RE R - T EES

- TRE-RE IR CENTRE

362002 General Physics 2 R M. S. Liaw, F

Mechanics: .Linear motion ~ Rotation ~ Kinetics - Thermodynamics: Zeroth law ~ Heat -
First law ~ Entropy and Second law - Electromagnetic: Electric field ~ DC Circuits

362003 i 2 E P 5% 1 % Biho d
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362003 General Physics Lab. 1 R M. S. Liaw, F

Fundamental measurement - .Free falling body -~ Single pendulum -~ Friction -
Components ~ Collision ~ Surface Tension -~ Specific heat of solid ~ Specific heat of liquid -
Equivalents heat work - Linear expansion -~ Law of resistance
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362004 General Chemistry (II) 3 R C.Y.Wang, S

This course covers:1.Chemical bonding I: Basic concepts. 2.Chemical bonding II:
Molecular geometry and hybridization of atomic orbitals. 3.Intermolecular forces and liquids
and solids. 4.Physical properties of solutions. 5.Chemical kinetics. 6.Chemical equilibrium.
7.Acid-base equilibria and solubility equilibria. 8.Entropy, free energy , and equilibrium.
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362005 General Chemistry Lab. (II) 1 R C.Y.Wang, S

This course covers: 1.Acid-base tritrations. 2.The allotropic forms of sulfur. 3.Reaction
rate. 4.Chemical equilibrium. 5.Adsorption and chromatography. 6.Osmosis. 7.Electrolytes.
8.Determination of pH with the indicators. 9.Blue printing process. 10.Heats of reaction by

calorimetry. 11.0xidation- reduction reactions. 12.Iron rust. 13.Preparation and purification of
colloidal solution. 14.The properties of colloidal solution. 15.Polymerization.
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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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362008 Introduction of Food Science 2 R Yu-Kuo.Chen,

Chih-Chun Huang
Ean-Tun Liaw
C.Y.Tsai,S,F

This course provides an overview of the field to explain the major food science concepts
and focuses on issues such as food categories, nutrition, food chemistry, legal aspects,
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processing and preservation, engineering, and biotechnology.
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362009 Organic Chemistry (1) 2 R C.C.Liu, F

A systematic study of the important classes of carbon compounds (alkane, alcohol, ether
organic halide, aromatic compound, aldehyde, ketone, carboxylic acid, ester and amine)-
reactions of their functional groups, methods of synthesis, relations and uses. protein are
presented.
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362010 Organic Chemistry Lab. (1) 1 R C.C. Liu, F

This course is devised in conjunction with the lecture material of the nonmajor organic
chemistry. It intends to provide students a profound understanding of subject-matter from
laboratory work and familarity with basic technique. In addition to measurements of physical
constants, the course is carried out in a functional approach: alkanes, alkenes alkyens,
benzenes, organic halides, alcohols, ethers, aldehydes, ketones, carboxylic acids, and the
deritatives of carboxylic acid, amines. Each experiment emphasizes on the common chemical
properties ascribed to funtional groups.
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362011 Analytical Chemistry 2 R  Chih-Chun Huang, F

The course of analytical chemistry is principally covered with qualitative and
quantitative methods of analysis and methods of analytical separation. The major objective of
this course is to familiar the student with separating identifying, and determining the relative
amounts of the components making up a sample of matter. The discussion topics will include
the followings : the chemical principle to analytical chemistry ~ judging the accuracy and

precision of experimental data-introducing to a wide range of techniques of modern analytical
chemistry.
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362012 Analytical Chemistry Lab. 1 R  Chih-Chun Huang , F

The course of analytical chemistry laboratory is designed for the student to practice a
variety of chemical analyses. The objective of this course is to provide the students the
opportunity to learn the operating practices with the detailed directions for the various
chemical analytical experiments. The laboratory session include gravimetric methods of
analysis, neutralization titrations, precipitation titrations, complex-formation titrations with
EDTA, titrations with potassium permanganate, titrations with iodine, titrations with sodium
thiosulfate, titrations with potassium bromated, potentiometric methods, electro gravimetric
methods, methods based on the absorption of radiation ,atomic spectroscopy ,and the
separation of cat ions by ion exchange .
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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 I 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,

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

Objectives 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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362016 Food Engineering Lab. (1) 1 R Y. K. Guu, J. S. Lin,
C.C. Liu, S

The labs are designed to facilitate the understanding of the concepts and principles of
food engineering. Contents of the labs include: practical practices of the mathematical
principles, basic physical properties of foods, material balances, energy balances, steam tables,
measurement of viscosity of foods, transport of fluids, heating or cooling of foods, fluid
friction, dynamics of stirred tanks, climbing film evaporator, and serial and parallel pumps.

362017 F - ¥ (2) 2 & FIER -7
AFRGLEBEFRIFE )N E-HFERE PRI FoRSTL A F 7;“’ﬂ~'

EPFRFH MR -PREIRNE P REF DA ATS IR LRGP

e FRRA TP URFERY EF A TE S BRI %3‘5'”#7 !

G T ARG R TR P Mg 2 PR
362017 Organic Chemistry (2) 2 R C.C.Liu, S

This course iis designed for students who have completed organic chemistry(— )and
further need a sound knowledge of modern organic chemistry. The major aspects include in
this course are : the basic theory, practical aspects and application of mass, ir, nmr and uv
spectroscopy; tests chemical and derivatization for each major class of organic compounds;
the integrated application of spectral analysis and chemical methods in identification of
organic compounds; and the basic structure and chemical properties of carhohydrate, lipid
protein and nucleic acid.
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362018 General Microbiology 3 R P. C. Hsieh, S

This course 1s offered to cover:

Introduction of microbiology, its history and development. Morphology and
identification of microorganisms.Cell structure and function of microorganisms. Microbial
genetics. Control of microorganisms.

362019 fxd H ER = 1w A T

APARZ P F

Mgz @ B ARZ UL RFZ . MAPLBRLPR B LRI
S R A AL S A Cy X A B e R A

362019 General Microbiology Lab. 1 C. H. Chiu, S

The lab covers how to use microscope, preparation of media and methods of sterilization,
culture transfer techniques, microscopic examination of stained cell preparations, microscopic
examination of living bacterial preparations, the microscopic measurement of microorganisms.
Gram stain, serial dilution-agar plate procedure to quantitative viable cell, the bacterial
growth curve, biochemical and physiological characteristics of microbes, cultivation and
morphology of molds, yeast morphology.
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362020 Biochemistry (1) 3 R S. C. Sheu,

M. L. Wu, F

This course is to introduce the composition and structure of biomolecules. The purpose

of this course is to provide students with basic concepts of biomolecules. The topics involved

in this course are water and buffer, amino acid and protein, enzyme, nucleic acid,
carbohydrate and lipid.
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362021 Biochemistry Lab. (1) 1 R S. C. Sheu,
M.L. Wu, F
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This course is designed for students to understand the characteristics of biomolecules and
the principles of biochemical reactions in the lab. Students will also learn how to operate the
some instruments such as pH meter, spectrophotometer in this course. It includes buffer
preparation, titration of amino acid, qualitative and quantitative analysis of amino of amino
acid and protein, quantitative analysis of carbohydrates.
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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
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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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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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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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
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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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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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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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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362030 Career Training-counseling 1 R J.S.Lin> S

The purpose of the course is to provide training and counseling to students in following
aspects: aptitude self-exploration, food industry introduction, challenges and planning of
career, safety and sanitation in out-school practices, workplace ethics, so students will get
ready by doing mental constructions, and learning correct working attitudes and concepts
before they go for the out-school practices. After having this course, the students’ adaptability
in workplaces in out-school practices would be enhanced.
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362031 Food Hygiene and Safety 3 R J. H. Guo, F
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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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362032 Practice of Industrial Training(2) 9RIJ.S. Lin,F
This course is offered for food science students who can practically work in food related
industry in semester. So, they will understand what are those works in the food related
industry. Students will learn and understand the positive working attitude, needed professional
knowledges, how independently work in group, increae the ability of self-resolving problems,
in the working process. After having this course, students will understand those practical

works in the food related industry, and will push themselves to learn and strengthen needed
professional knowledge.
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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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362034 Baking 2 S C.Y.Tasi, F
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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 S 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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362036 Applied Electric Engineering And Practice 2 SH. H. Chen, F
The top of this course:

Fundamental circuits.(D.C & A.C.) Introduced meters: (Amp. Voltage. Ohm. Walft.)
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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362037 Career Training of Foods 2 S S. C. Sheu, S
Science on overseas institute

The students will have intership training at overseas institute. During the training, the
students will enhance their background knowledge of food science, broaden their global
vision and improve their communication ability.
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362038 Food Machinery 2 S 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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362039 Professional English in Food Science 2°S S. C. Sheu, S

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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362040 Food Ingredients 2 S 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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362041 Application of Computer Technology in Food 2 S

C. C. Liu,
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 Technology in Food Lab. 1S

C. C. Liu,
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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362043 Organic Chemistry Lab. (2) 1 S C.C. Liu, S

This course is devised in conjunction with the lecture material of the nonmajor organic
chemistry. It intends to provide students a profound understanding of subject, matter from
laboratory work and familarity with basic laboratory technique. In addition to measurements
of physical constants, the course is carried out in a functional approach: alknes, alknesm
alkyness, benzenes, organic halides, alcohols, ethers, aldehydes, ketones, carboxylic acids and
the derivatives of carboxylic acid, amines. Each experiment emphasizes on the common
chemical properties ascribed to funtional groups.
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362044 Techniques of Prepared Foods 2 S 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 Lab. 1 S W. K. Chiu, S

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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362046 Food Marketing 2 S 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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362047 Processing and Application of Health Materials 38

P. J. Tsai, S
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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362048 Element of Food Processing 3 S H. H. Chen, S
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 Ilaboratories 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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362049 Food Quality Control 2 S 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 ISO9000 control system. So, the food quality will be assured entirely.
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362050 Food Sterilization 2 S 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 S 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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362052 Special Topics on Food 2 S Y. K. Guu,
Processing Technology (1) C.C. Liu, F

(w.

This course consists of two categories of applied technologies involved in food
processing — Membrane Technology, and Concentration and Dehydration Technology.
Membrane Technology starts with osmotic pressure of liquid system through thermodynamic
point of view, further to the difference between conventional and membrane filtration, and the
mechanisms of membrane filtration. A broad spectrum of membrane technology such as
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configuration, materials, applications are included. Various membrane types like reverse
osmosis (RO), nanofiltration (NF), ultrafiltration (UF), microfiltration (MF), and
electrodialysis (ED) along with their specific applications are covered in this course. The
applications of membrane technology in food processing forms the core of this part of course.
In the field of concentration and dehydration, the essence lies in the principles and practical
applications in the food industry. Course starts with the reviews on fundamental engineering
basis such as mass and energy balances, then the effects of food physicochemical properties
on concentration and dehydration. Also covered are principles of evaporation; calculation
and design of evaporators; water activity; humidity; drying rate; and assorted drying

equipment. Examples from industrial applications will be illustrated to assist

comprehension.
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362053 Physical Chemistry 3 S 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.
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362054 Practice of Industrial Training(1) 2 S J. S. Lin,F

This course is offered for food science students who can practically work in food related
industry in summer. So, they will understand what are those works in the food reated industry.
Students will learn and understand the right working attitude, needed profession knowledges,
how independently work in group, increae the ability of self-resolving problems, in the
working process. After having this course, students will understand those practical works in
the food related industry, and will push themselves to learn and strengthen needed
professional knowledge.
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262055 Microbes Detection 2 S 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 S J. H. Guo,
C. H. Chiu, S
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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362057 Functional Foods 2 S C. C. Yang,
P. C. Hsieh, S
The course comprise the physiological function and process of nutritional supplements ~

\
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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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362058 Freezing of Food 3S 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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362059 Element of Food Processing 3 S H. H. Chen, S
Automation and Lab. (II)

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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362060 Industrial Business and 2 S 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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362061Food Biotechnology 2 S M. L. Wu, S

This course provides students with the basic concepts of modern food biotechnology. It
includes detailed information on recombinant DNA technology, enzyme and protein
engineering, biosensor (DNA probe and Monoclonal antibodies), and microbial, plant and
animal biotechnology which surround food biotechnology
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362062 Enzyme Methodology 2 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 S 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 S 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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362065 Food Factory Management 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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362066 Food Product Development and Practice 3 S C.C.Yang, F

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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362067 Sensory Evaluation and Lab. 3 S C.S. Lin, F
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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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362068 Special Topics on Food 2 S C.C. Yang,
Processing Technology (2) J. S. Lin,F

Specific subjects covered in this course are cooling, freezing and extrusion technologies
applied in the food industry. Contents include pre-treatment of foods prior to the cooling
and freezing processes, changes of food qualities during these operations, how to prolong the
shelf life of foods stored at sub-ambient and low temperature, and different thawing methods
for frozen foods. In addition, lectures on food extrusion technology, configuration and
maintenance of extruders, food rheology, operations of an extruder, variables affecting food
extrusion, and its process control are also covered.
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362069 Fermention 2 S 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 S C. H. Chiu, F

The lab covers the single cell protein, technique in alcohol fermentation ~ amino acids ~
enzymes ~ antibiotics production and food fermentation, and the cell production technique.
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362071 Food Engineering(2) 3 S Y. K. Guu,

J.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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362072 Food Biochemistry 2 S 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.

362073 & R4 @ aJR B 2 ¥ %
AFRAT AR A S 5D H 2 8 SR BN R AT AR ‘

FRIL: K2 4 T 2 GBIt 2R3 RN et F 2 2] L2 FRTZ B4

B A S e BT~ F O SRR R R

362073 Post-harvest Technology 2 S 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 S P. J. Tsai, S

b

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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362075 Instrumental Analysis of Foods 2 S 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 Analysis of Foods 1 S 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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