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食品科學系博士班
Department of Food Science

一、必修科目Required Courses

369001
專題討論
４
必
本課程以培養同學搜集整理文獻及從事研究的能力及培養同學以語言及文字表達思想的能力為目的，對任何有關食品科學範疇有興趣之問題，或與同學之研究論文有關之問題，提出專題，做有連續性或相關性且具整合性的綜合報告，提供師生及所有參與者充分交換意見之機會。
369001
Seminar
４
Ｒ
Provides understanding and practice of presentation ability. With assistance of faculty members, students complete a study on topics of current interest in food science and technology. Students make oral and written reports.

二、選修科目Elective Courses

369002
食品分析研究法
３
選
陳景川

內容包括在學術研究及工廠業界中實際常被應用之分析方法，教材重點強調個方法之原理剖析及實際儀器操作等二方面，包括光譜法、層析法及電泳法等單元。上課方式為先行講述理論部分，課後學生將自行安排時間，完成實際操作之部分。

369002
Methodology in Food Analysis
３
Ｓ
J.C.Chern

Deals whit instrumental methods widely used in research and industry. Includes spectroscopy, chromatography, and electrophoresis. The stress is on the theoretical and practical aspects of the material presented. After the introduction of a technique, students will schedule laboratory time at their convenience.

369003
食品生化研究法
３
選
廖遠東

本課程之設計在於培養研究生獨立研究的能力，從計畫的撰寫、實驗的設計、結果的分析與論文的發表，有系統地訓練學生邏輯思考的能力。食品生化研究法的教學將著重在與學生的互動，課程內容以國際學術期刊為主要教材，針對論文之實驗設計與結果分析共同討論，並做論文的critical review，期達教學相長之目的。

369003
Methodology in Food
３
Ｓ
E.T.Liaw


Biochemistry

The objective of the current course is focus on improving the research capability of graduate students, including proposal writing, experimental design, result analysis and paper publication for enhancement of logical inferring of students. The teaching of Methodology in Food Biochemistry is dedicated to bi-directional communication with students, and the course contents are subjected to published paper from international journals, especially in experimental design and results and discussion sections. The students are required to preview the papers and have a discussion in the class. For enhancing both sides of teaching and learning, the students should turn in a critical review for class evaluation. 

369004
食品微生物研究法
３
選
鄧德豐

研究微生物在食品加工上的應用方法與原理，以及利用生物技術的方法對食品微生物之性能改良與其應用性的開發。

369004
Methodology in Food Microbes
３
Ｓ
D.F.Dent

Studies on the principle and their applied method of micro-organisms on food processing, and applied the biotechnological methods on the natural ability improvement for practical application development of food microbes.

369005
食品加工研究法
３
選
吳明昌
本課程之設計在於培養研究生獨立研究的能力，從計畫的撰寫、實驗的設計、結果的分析與論文的發表，有系統地訓練學生邏輯思考的能力。食品加工研究法的教學將著重於食品加工基礎之研究和最近發展之加工技術和理論。
369005
Methodology in Food Processing
３
Ｓ
M.C.Wu

The objective of the current course is focus on improving the research capability of graduate students, including proposal writing, experimental design, result analysis and paper publication for enhancement of logical inferring of students. The teaching of methodology in food processing is to review the basically theory and recent development in the theory and application of food processing.

369006
食品工程研究法
３
選
古源光




陳和賢
本課程包含三部分，基礎工程數學，輸送現象與單元操作。首先介紹食品加工過程中所涉及的基本數學理論，接著從動量，能量及質量傳送的觀點，探討食品加工中有關之能源與質量之問題，並將此輸送現象用於食品加工中單元操作之數學量化，如乾燥、濃縮、蒸餾、萃取、過濾薄膜分離、離心、熱交換及液體輸送等，並輔以食品工業上之應用實例加以說明。以便學生未來具有食品加工程序及設備設計之基礎。
369006
Methodology in Food
３
Ｓ
Y.K.Guu


Engineering


H.H.Chen

Three main parts, basic engineering mathematics, transport phenomena and unit operations, are offered in this course. First of all, some basic engineering mathematics involved in food processing is introduced. Then, from the points of transports of momentum, heat and mass, some related problems on materials and energy in unit operations are discussed and mathematically quantified by applying theories of transport phenomena. Examples from industrial applications will be illustrated to assist comprehension, such as drying, concentration, distillation, extraction, filtration, membrane separation, centrifugation, heat exchange, and fluid transportation. The goal is to provide students to have ability on process and equipment design for food processing.

369007
實驗設計
３
選
林頎生

本課程之教學內容以生物統計之基礎，如基礎統計、變異數分析、迴歸分析等，進一步教授有關執行研究工作所需之實驗設計之理論。依序介紹完全隨機設計、隨機完全區設計、拉丁方塊設計、交叉設計、黃金曲面設計及要因分析法。配合SAS’統計軟體的應用，期使學生了解研究論文之設計理念。

369007
Experimental designs
３
Ｓ
C.S.Lin
Experimental designs based on basic statistic knowledge of analysis of variance and regression analysis. Further study on the theories of designing a research project. The course contains the chapters of complete random design complete random block design, incomplete random block design, Latin square design, cross-factor design, and response surface design, and principle component analysis. The SAS program is also planned to carry out statistical analysis for students to understand the concepts for designing their research works.
