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專業必修科目 Required Courses

362001
有機化學(二)
2
Organic Chemistry(2)
362002
有機化學實習(二)
1
Organic Chemistry Lab.(2)
362003
微生物學
3
General Microbiology 
362004
微生物學實習
1
General Microbiology Lab.
362005
微積分
2
Calculus
362006
食品工程
3
Food Engineering
362007
食品工程實習
1
Food Engineering Lab.
362008
食品法規
2
Food Law
362009
生物化學(甲)
3
Biochemistry(A)
362010
生物化學實習(甲)
1
Biochemistry Lab.(A)
362011
食品化學
3
Food Chemistry
362012
食品衛生與安全
2
Food Hygiene and Safety
362013
食品加工(甲)
2
Food Processing(A)
362014
食品加工實習(甲)
2
Food Processing Lab.(A)
362015
食品加工(乙)
2
Food Processing(B)
362016
食品加工實習(乙)
2
Food Processing Lab.(B)
362017
食品加工技術特論
4
Special Topics in Food Processing 



Technology

362018
食品分析(一)
2
Food Analysis (Ⅰ)
362019
食品分析(一)實習
2
Food Analysis Lab.(Ⅰ)
362020
食品微生物
3
Food Microbiology
362021
食品微生物實習
1
Food Microbiology Lab.
362022
生物化學(乙)
3
Biochemistry(B)
專業選修科目 Elective Courses

362023
微生物檢驗技術
2
Microbes Detection
362024
微生物檢驗技術實習
1
Microbes Detection Lab.
362025
醱酵生產技術
2
Fermented Food Processing
362026
醱酵生產技術實習
1
Fermented Food Processing Lab.
362027
食品分析(二)
2
Food Analysis(Ⅱ) 
362028
食品分析(二)實習
1
Food Analysis Lab.(Ⅱ)
362029
酵素應用技術
2
Enzyme Methodology 
362030
酵素應用技術實習
1
Enzyme Methodology Lab.
362031
食品生物化學
2
Food Biochemistry
362032
營養學
2
Nutrition
362033
膳食療養
2
Therapeutic Nutrition
362034
食品包裝技術
2
Food Packaging 
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362035
食品殺菌技術
2
Food Sterilization 
362036
食品殺菌技術實習
1
Food Sterilization Lab.
362037
食品生鮮處理技術
2
Post-harvest Technology
362038
食品生鮮處理技術實習
1
Post-harvest Technology Lab.
362039
食品添加物與配料
3
Food additives and Ingredients
362040
應用電工學
1
Applied Electric Engineering 
362041
應用電工學實習
1
Applied Electric Engineering Lab.
362042
食品機械
2
Food Machinery
362043
應用食品自動控制元件與實習
3
Element of Food Processing Automation 



and Lab.

362044
食品加工自動化概論與實習
3
Food Process Automation and Lab.
362045
官能品評學與實習
3
Sensory Evaluation Principle and Practice
362046
新產品開發與實習
3
Food Product Development and Lab.
362047
食品品保技術
2
Quality Assurance of Food Products
362048
企業組織與管理
2
Business Organization and Management
362049
食品行銷
2
Food marketing
362050
餐飲管理技術
2
Food and Beverage Management 



Technology

362051
程式設計
2
Programming Design
362052
程式設計實習
1
Programming Design Lab.
362053
計算機在食品科技之應用
2
Application of Computer Technology in 



Food

362054
計算機在食品科技之應用實習
1
Application of Computer Technology 



in Food Lab.
362055
食品儀器分析
2
Instrumental Analysis of Foods
362056
食品儀器分析實習
1
Instrumental Analysis of Foods Lab.
362057
分子生物概論
2
Introduction to Molecular Biology
362058
食品單元操作
3
Unit Operations in Food Processing
362059
肉品加工
2
Meat Processing
362060
肉品加工實習
1
Meat Processing Lab.
362061
水產加工
2
Sea Food Processing 
362062
水產加工實習
1
Sea Food Processing Lab.
362063
烘焙技術
2
Baking Technology
362064
烘焙技術實習
1
Baking Technology Lab.
362065
食物製備原理
2
Foundation of Food Preparation
362066
食物製備原理實習
1
Foundation of Food Preparation Lab.

362067
公共衛生營養學
2
Public Scnitation and Nutrition 
362068
團體膳食
2
Quantity Food Operations and Mangement
362069
團體膳食實習
1
Quantity Food Operations and Mangement 



Lab.
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362070
生理學
3
Physiology

362071
營養生化
2
Nutritional Biochemistry

362072
膳食療養及實驗
3
Therapeutic Nutritiona and Laboratory

362073
膳食計畫及實驗
2
Dietary Planning and Laboratory

362074
營養學及實驗
3
Nutrition and Laboratory

食品科學系
Department of Food Science

一、必修科目Required Courses

362001
有機化學(二)
２
必


本課係為已修畢有機化學(一)並進一步需要完整有機化學知識的學生而開設。其主要內容為質譜、紅外線、核磁共振以及紫外線光譜的基本理論、實務與應用；主要有機化合物之化學試驗及衍生物製備；綜合應用光譜分析與化學方法確認有機化合物之類別與構造；並介紹醣類、脂質、蛋白質以及核酸的基本構造及化學性質。

362001
Organic Chemistry（2）
２
R


This course is designed for students who have completed organic chemistry(一)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.

362002
有機化學實習 (二)
１
必


本課程為配合非主修有機化學者之教材而開設，期促使學生熟悉一般實驗技術，並從實驗中增加對教材之了解，除物理常數之測定外，並依各官能基之不同之化合物逐一實驗：烷、烯、炔、苯、有機鹵化物、醇、醚、醛、酮、羧酸、羧酸衍生物及胺等，每一實驗的重點是在不同官能基所產生的不同化學反應的試驗。

362002
Organic Chemistry Lab.（2）
１
Ｒ

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.

362003
微生物學
３
必
謝寶全

本課程的內容包括：一、微生物學在科學上之地位﹑發展歷史﹑未來展望。二、微生物之形態及分類。三、微生物之細胞構造及功能。四、微生物之遺傳。五、微生物之控制。
362003
General Microbiology
３
Ｒ
P. C. Hsieh
This course is offered to cover : 1. Introduction of microbiology, its history and development. 2. Morphology and identification of microorganisms. 3. Cell structure and function of microorganisms.4. Microbial genetics.5. Control of microorganisms.

362004
微生物學實習
１
必
謝寶全 
本課程之內容包括：一、顯微鏡之使用。二、培養基之配製及滅菌方法。三、微生物之培養分離及純化。四、各種不同之染色法。五、微生物生理及生化特性探討。六、微生物生長條件之探討。

362004
General Microbiology Lab.
１
Ｒ
P. C. Hsieh
The lab covered : 1.How to use microscope, 2.Preparation of media and methods of sterilization, 3.separation and purification of microbes, 4.method of dying, 5.biochemical and physiological characteristics of microbes, 6.growth conditions for microorganisms.

362005
微積分
２
必


本課程之目的在使學生了解函數之行為與應用，其課程內容含微積分概說、函數的極限與連續、導數、導數之應用、積分、積分的方法、定積分的應用、偏導數及重積分等題材。

362005
Calculus
２
Ｒ


The purpose of this course is concerned with the behavior and application of functions. Course contents include introduction to Calculus, limits and continuity of functions, the derivative, applications of the derivative, the integral, techniques of integration, applications of the definite integral, partial derivatives, and double integrals.

362006
食品工程
３
必
古源光、林貞信

食品工程為介紹學生食品生產製造過程中所涉及和相關的工程概念和理論。課程內容包括數學理論與應用、單位與因次、物質平衡、能量平衡、蒸汽表、黏度概念與流變學、流體的輸送、基礎熱傳學、溼度學和食品熱處理等。

362006
Food Engineering
３
Ｒ
Y. K. Guu、J. S. Lin

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. 

362007
食品工程實習
１
必
古源光、林貞信
實習的設計為幫助學生更加了解食品工程的概念與理論。實習課程的內容包括：數學理論與應用、食品基礎物性測量、物質平衡、能量平衡、蒸汽表、食品黏度測量、流體的輸送、食品加熱或冷凍、流體摩擦、攪拌槽、蒸發罐和串聯及並聯幫浦等實習。
362007
Food Engineering Lab.
１
Ｒ
Y. K. Guu、J. S. Lin

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.

362008
食品法規
２
必
郭新財、林頎生

本課程包括食品衛生相關法規之內涵、特色及適用範圍，並介紹食品良好作業規範之精神、執行方法，讓學生瞭解食品工廠之設立、經營管理相關之規定。

362008
Food Law
２
Ｒ
S. T. Kuo、C. S. Lin
This course offered 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.

362009
生物化學(甲)
３
必
吳美莉

本課程主要介紹生物體構成分子之組成及結構，以提供學生生化分子之基本概念，並建立修習代謝生化及分子生物的基礎。其內容包括：水及緩衝溶液、胺基酸及蛋白質、酵素、核酸、碳水化合物及脂質之介紹。

362009
Biochemistry(A)
３
Ｒ
M. L. Wu

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 the current are water and buffer, amino acid and proteins, enzymes, nucleic acids, carbohydrates and lipids.

362010
生物化學實習(甲)
１
必
吳美莉

此課程內容包括以下四部分：一、pH質之測定法、緩衝溶液之製備、胺基酸之滴定曲線。二、胺基酸及蛋白質之定性分析、蛋白質之定量分析。三、酵素活性分析。四、醣類之定性分析與定量分析。

362010
Biochemistry Lab.(A)
１
Ｒ
M. L.Wu

The following programs are included in this course: Measurement of pH, determination of pKa , preparation of buffer solution, and titration of amino acid. Qualitative assay of amino acid and protein, protein assay, and denaturation of protein. Determination of enzyme activity. Qualitative and quantitative assay of carbohydrate.
362011
食品化學
３
必
廖遠東

本課程介紹基礎食品化學概論，設計給主修食品專長學生並可提供基本知識去克服食品工業上的技術問題，課程內容涵蓋水分、醣類、蛋白質與脂肪等四大基本營養素。並且將食品化學的理論與食品加工結合，著重在加工和貯藏上的變化，並應用於食品成分對品質促進的影響。

362011
Food Chemistry
３
Ｒ
E. T. Liaw
The course was designed for students who majoring in food science and it provides basic knowledge to overcome technical problems occurred in food industry. Topics included 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.
362012
食品衛生與安全
２
必
謝寶全

講授食品從生產原料，經加工過程、包裝，直到人類攝食為止之各階段過程中，確保人類食生活上之衛生與安全的問題；食品與微生物、食品之腐敗、食物中毒、食品添加物，經口傳染病、人畜共通傳染病、食品與寄生蟲、食品之放射污染、食品衛生上之對策以及食品法規等。

362012
Food Hygiene and Safety
２
Ｒ
P. C. Hsieh
Food hygiene and safety is to teaches the means all measures necessary for eusuring the hygiene and safety of human being life, 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 vadiation substance, the measurememt of food hygiene and the laws and regulations of food.

362013
食品加工(甲)
２
必
邱文貴、林勝雄

本課程包含畜水產加工及食品調理技術。包括原料種類、生化特性、鮮藏與保存，及各類加工技術。以食品保存技術製成即食調理食品，並介紹調理過程中之理化變化及產品保存與品質測定。

362013
Food Processing(A)
２
Ｒ
W. L. Chiou、S. H. Lin

The course emphasize on the processing by using meat and seafood, and the techniques needed in preparing. Biochemical properties of raw material, extented shelf life of materials , processing techniques and process to make the ready-to-eat food are included.

362014
食品加工實習(甲)
２
必
邱文貴、林勝雄

本課程配合正課的內容，包括肉品生產過程及品管作業包裝，煉製品之罐頭、魚丸、魚蝦醬油及其他加工品之製造及開發，各即食調理食品之調配及品質測定。
362014
Food Processing Lab (A)
２
Ｒ
W. K. Chiou、S. H. Lin

The lab provide the chance to practice the process of dried pork bundle、 sausage、cure meat、fish boal、dehydrated fish stick and shrimp fish source products. Preparation and quality check in kinds of ready-to-eat food, such as soybean, sauce high fat diet are also mentioned.
362015
食品加工(乙)
２
必
楊季清、蔡碧仁

本課程主要包含穀類加工及蔬果加工二部分。第一部分介紹穀類之種類、特性及加工原則，並說明各種穀類之處理、貯存，一次加工與再加工成品及利用，第二部份則介紹蔬果中，影響具色、香、味、質地相關成份與其在加工貯存過程中之變化與防止方法。
362015
Food Processing（B）
２
Ｒ
C. C. Yang、P. J. Tsai
The class includes two part of lessons. Part I emphasize on the variety, characteristics and principles of processing in cereals. All the handling, storage, preliminary processing of the materials and further utilization of above products, such as bread, cake, noodle etc. are also mentioned. Part2 emphasize on the characteristic of constituents related to the color, flavor and texture of the products. The quality changes during processing and storage and prevention of it are also introduced.
362016
食品加工實習(乙)
２
必
楊季清、蔡碧仁

本實習課程第一部分為穀類加工實習，包含各種穀類之認識及品質判斷，各種配方對產品品質之影響，加工方法，程序之設計與開發。第二部分為蔬果加工實習，包含以各種蔬果進行各式加工，經由操作過程讓學生了解加工成品品質與加工操作間之關係，俾理論與實際能相印證。

362016
Food Processing Lab.（B）
２
Ｒ
C. C. Yang、P. J. Tsai
Part1 would practice on (1)the quality judgement 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 would practice on various of processing by using fruit and vegetables. Students may understand the relation between qualities and processing method and the quality changes duving processing and storage.
362017
食品加工技術特論
４
必
古源光、劉展冏




楊季清、林貞信

本課程介紹薄膜技術以及濃縮乾燥技術在食品工業上之應用。在薄膜技術方面，首先自熱力學的觀點來探討液體形成滲透壓之原因，進而教授薄膜過濾與傳統過濾之不同，以及薄膜過濾之驅動操作。此外介紹五種主要薄膜：逆滲透(RO)，次微米薄膜過濾(NF)，超薄膜過濾(UF)，微米薄膜過濾(MF)，及電透析膜過濾(ED)之特性與應用。另外也將涵蓋薄膜材料及製造方法，薄膜之裝置型式、操作原理，進而薄膜之系統設計與其在食品加工上之應用實例。在濃縮乾燥技術方面，將由基礎工程原理(例如質量、熱量之平衡與傳遞)之複習開始，進而探討食品本身物理化學特性對濃縮乾燥操作之影響。課程主題另包括蒸發濃縮原理，蒸發濃縮器之計算與設計，食品水活性，氣流濕度，乾燥速率之計算，各種乾燥設備之原理與比較，全部佐以食品工業上之應用實例加以說明。
362017
Special Topics on Food (Ⅰ)
４
Ｒ
Y. K. Guu、C. C. Liu


Processing Technology


C. C.Yang、J. S. Lin

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 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.

362018
食品分析(一)
２
必
溫惠美

本課程分二方面討論，其一為基礎分析化學之複習，重點包括各種濃度單位之換算、試藥溶液之配製方法及定性、定量化學反應之原理與計算等; 其二為針對食品分析實習項目之實驗原理與計算的講解，俾使學生在操作實驗之餘，能知其然，並融會貫通實驗的設計原理與目的。

362018
Food Analysis(Ⅰ)
２
Ｒ
H. M. Wen
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 and spectro photometric methods. Procedures for routine quality control and official tests on food components are also introduced.

362019
食品分析(一)實習
２
必
溫惠美

實習項目包括食品系之一般成分分析及油脂、蛋白質食品之品管等方面。一般成分包括水分、灰分、粗蛋白、粗脂肪、磷、鈣等成分之定量; 油脂之品質測定包括酸價、碘價、過氧化價及皂化價等; 蛋白質之鮮度及品質測定則包括揮發性鹽基態氮及胺基態氮等。讓學生藉實際之操作過程，對相關食品之一般成分測定及品管工作有基本的認識。

362019
Food Analysis Lab. (1)
２
Ｒ
H. M. Wen
Designed to acquaint the student 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.

362020
食品微生物
３
必
鄧德豐

講授與食品有關的微生物及其各個有關的生理、酵素等一般的概念。利用食品微生物之發酵技術來製造食品的方法，以及食品腐敗之原因與其防止方法。

362020
Food Microbiology
３
Ｒ
D. F. Teng
The course based on the food relationship microorganising and the common concept of their physiological, enzyme etc,. Application the fermentation technique of food microbes on food processing. The food putrefaction and the contamination prevention were also introduced.

362021
食品微生物實習
１
必


講授食品中微生物數之計測方法，有用食品微生物之分離、培養方法，以及單獨利用細菌、酵母、徽菌或混合物來製造食品的方法，食物中毒菌之分離鑑定及其計測。

362021
Food Microbiology Lab.
１
Ｒ

The lab technique covered the cell court of microbes in food, the isolation and cultivation of food microbes. Applied the bacteria、yeast、mold or mixed them on food processing, the isolation, identification and counting of food poisoning microbes were also in involved.

362022
生物化學(乙)
３
必
許祥純

當學生具備了生化分子結構之基本概念後，本課程將進一步介紹這些生化分子在生物體內之代謝與合成，了解生物體如何由此些生化分子獲取能量及合成生長所需之大分子。醣解作用，檸檬酸循環、電子傳遞鏈、肝醣合成、脂肪及含氮化合物之代謝與合成等項目，均會在此課程講授。

362022
Biochemistry (B)
３
Ｒ
S. C. Sheu

After the students have the basic concepts of biomolecules, they can take Biochemistry II to learn about metabolism and anabolism of these molecules. Glycolysis, citric acid cycle, electron transfer chain, glycogen synthesis, (-oxidation of fatty acid, biosynthesis of lipid, metabolism and anabolism of nitrogen-containing compounds are involved in this course. 

二、選修科目Elective Courses

362023
微生物檢驗技術
２
選
邱秋霞

本課程內容包括：一、重要的食品微生物。二、微生物的物質代謝。三、應用微生物的工業，包括微生物的代謝生產物、微生物的酵素、生產、菌體的利用。四、微生物的特殊利用。五、食品儲存與敗壞之原理。六、各種不同食物之污染。七、食品衛生。

262023
Microbes Detection
２
Ｓ
C. S. Chiou

This course is offered to cover: 1.Important microorganisms in food microbiology. 2.Substance metabolism for microorganisms. 3.Applied microbiology :production of culture for food fermentations. Foods and enzymes for microorganisms. 4.Special utilization for microorganisms. 5.Principles of food preservation and spoilage. 6.Contamination and spoilage of different kinds of foods. 7.Food sanitation and control.

362024
微生物檢驗技術實習
１
選
邱秋霞

本課程內容包括：一、總生菌數的測定。二、大腸桿菌群、大腸桿菌的測定。三、黴菌及酵母菌數之檢驗。四、包裝飲用水中微生物之檢驗法—糞便性鏈球菌之檢驗、綠膿桿菌之檢驗。五、鮮肉之抗生物質殘留檢驗法。六、乳品檢驗法—細菌之檢驗、次甲藍還原試驗。七、生乳中抗生物質殘留檢驗法。

362024
Microbes Detection Lab.
１
Ｓ
C. S. Chiou
This course is offered to cover: 1.Methods of tests for food microbiology—test of standard plate count. 2.Test for coliform bacteria and Escherichia coil. 3.Methods of Test for Food Microbiology—Test of Mold and yeast count. 4.Method of Test for Microbiology in Bottled Water—Test of Fecal streptococci、Test of Pseudomonas aeruginosa 5.Method of Test for Residual Antibiotic substances in Fresh Meat. 6.Methods of Test for Milk and Milk products: Test of Bacteria、methylene blue reduction test. 7.Method of Test for the Residual Antibiotic Substances in Raw milk.

362025
醱酵生產技術
２
選
鄧德豐
講授以應用微生物的醱酵技術製造各種發酵產品之生產技術，如酒類工業、有機酸工業、發酵食品工業、胺基酸工業、酵素工業、菌體生產工業、抗生物質工業、核酸關連物質工業、微生物轉換醱酵工業、生理活性物質生產工業等，以及利用微生物之醱酵技術於培養植物細胞生產有用物質與生產細胞的方法。

362025
Fermented Food Processing
２
Ｓ
D. F. Teng
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.

362026
醱酵生產技術實習
１
選
鄧德豐

使學生練習生產單細胞蛋白質之培養技術、酒精醱酵技術、有機酸醱酵技術、胺基酸醱酵技術酵素生產醱酵技術、抗生物質生產醱酵技術、醱酵食品製造之發酵技術以及培養植物細胞生產有用物質與大量生產有用細胞之培養技術等。

362026
Fermented Food Processing Lab.
１
Ｓ
D. F. Teng
The lab technique single cell protein production、alcohol fermentation、amino acids、enzymes、antibiotics production and food fermentation, the cell wass production technique was also involed.

362027
食品分析(二)
２
選
溫惠美

本課程著重訓練學生利用食品分析及儀器分析之專業知識, 從事食品中重要特殊成分之檢驗與分析, 諸如: 脂肪酸﹑膽固醇﹑有機酸﹑維生素以及殘留藥物等。針對實習項目之檢驗方法的化學原理﹑儀器操作﹑及數據換算等之講解，為此課程之重點。

362027
Food Analysis(Ⅱ)
２
Ｓ
H. M. Wen
Designed to acquaint the students with the application of the basic knowledge of food analysis and instrumental analysis on the determination of special components in food products, such as : fatty acids, organic acids, cholesterol and vitamins. Analysis of the residual drugs in food products is also included.
362028
食品分析(二)實習
１
選
溫惠美

實習項目包括食品系之重要特殊成分, 諸如: 脂肪酸﹑有機酸﹑膽固醇﹑維生素( 包括Vit.B1﹑Vit.C﹑Vit.E 等)及殘留藥物(包括磺胺劑及歐索林酸)等。

362028
Food Analysis Lab(Ⅱ)
１
Ｓ
H. M. Wen
Designed to acquaint the student with the practical operation on the measurement of some special components in food products, such as : fatty acids, organic acids, cholesterol, vitamins ( Vit.B1﹑C﹑E ) and residual drugs (sulfa drug and oxolinic.

362029
酵素應用技術
２
選
許祥純

本課程主要分為三大部分：第一部份是敘述有關酵素學的基本慨念， 如：分類、構造、功能及活性調控， 第二部份是強調有關酵素研究之技術，包括酵素活性分析、純化及特性之研究，最後是介紹各種使用於不同食品工業之酵素特性及其用途。

362029
Enzyme Methodology
２
Ｓ
S. C. Sheu
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.

362030
酵素應用技術實習
１
選
許祥純
本課程提供學生有關酵素操作之基本技術，並進而研究食品酵素之特性。其實習內容包括酵素濃度及活性之測定、酵素萃取及純化方法、色層分析法、電泳、分子量之決定，PH值與溫度對酵素活性之影響及酵素固定化技術等項目。

362030
Enzyme Methodology Lab.
１
Ｓ
S. C. Sheu
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. 
362031
食品生物化學
２
選
黃卓治

本課程在銜接生物化學之課程，提供學生各類不同食物在加工前後及貯藏間生物化學變化的知識。課程內容包括肉類、魚類、蔬果、褐變反應，釀造、烘焙產品、乳製品等物質的變化。胺基酸、高醣類、高度不飽和脂肪酸及生物胺類在食品加工、貯藏、醱酵所產生的生化反應。
362031
Food Biochemistry
２
Ｓ
T. C. Huang
This class connecting undergraduate biochemistry course provides knowledge of biochemical reaction usually occurring in various typical foods. The course content includes the changes of raw meat, fish, vegetables and fruits, brewing, backing and dairy products before and after processing or during storage period. Functional properties of amino acids, oligosaccharides, highly polyunstaturated fatty acids, and biological amino will be also emphasized. 

362032
營養學
２
選
廖遠東
教導學生如何運用邏輯科學推理到每日所關心的營養課題，從年齡、性別、特殊時期與環境來探索群體與個人的營養需求。本課程的學習目標在教授學生如何判定何種營養素對身體好或壞，同時不僅教導學生決定自己每日所需的均衡營養。主要課程內容分為兩大部份:營養素(水份、電解質、蛋白質、醣類、脂質及維生素、礦物質)和營養衛生安全及人體測量。

362032
Nutrition
２
Ｓ
E. T. Liaw
To teach students how to apply the logic of science of to their own nutrition concerns. To address topics relevant to the diverse student population, comprising individuals of different ages, of both sexes, and in many stages and circumstances. The learning goals of this course are not only tell you that nutritional supplements are good or bad, or that you should or should not eat potato chips, but also teach you take nutrition science out of the classroom and apply it to the decisions you make daily. The course content of this class is divided into two major parts. (A) Nutrients (water, electodes, protein, carbohydrate, lipid, vitamins, and minerals)； (B) the safety of food supply and the human nutritions.

362033
膳食療養
２
選
李一靜

本課程主要目的在於指導學生應用醫學和營養學的知識，給予不同病患特殊飲食，以維持或恢復個體的健康。其講授內容包括: 飲食與治療，飲食代換表之應用，體重過重與不足，各種新陳代謝病，腸胃道疾病，肝臟膽囊與胰臟病，高脂蛋白血症與動脈硬化症，心臟病與高血壓，腎臟疾病，營養失調，代謝壓力反應及其營養照顧，手術創傷灼傷病人的營養照顧與癌症之飲食治療原則。

362033
Therapeutic Nutrition
２
Ｓ
Y. C. Li
Instructing the students to apply medical and untritionalknowledge to maintain or obtain health of different types of patients is the main purpose of this course. Lecture contents include: diet and therapy; application of mail exchange exchange list; imbalance of body weight; various metabolic disorders; disease of the gastrointestinal system;disease of the liver gallbladder and pancreas; hyperlipoproteinemia and atherosclerosis; acute and chronic disease of the heart and hypertension; disease of the kidney ;malnutrition; metabolic stress response and nutritional care for the patient of surgery trauma or burns and cancel

362034
食品包裝技術
２
選
吳明昌

本課程著重於訓練學生瞭解各種不同食品該用何種包裝材料方能保護食品;另外訓練食品包裝設計, 針對消費者之需要, 而設計出各種商品的包裝。因為消費者到市場上購買食品, 已經從以前生理上的需要演變成心理上的需求。因此今日食品包裝在食品之銷售上佔了很重要的地位。食品包裝技術講授內容包括:各類食品之包裝材質﹑食品包裝之管理﹑最新食品包裝設計以及某些特殊功能食品在特殊用途上之包裝發展﹑貯存﹑市場。

362034
Food Packaging
２
Ｓ
M. C. Wu
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 these aspects of packaging technology that are reliant to the preservation, distribution and marketing of a specific food.
362035
食品殺菌技術
２
選
吳明昌

本課程在探討食品品質變化最小的條件下，惰化或殺滅食品中所含微生物而得以商業保存的技術。其內容包括利用熱、電磁波殺菌之原理及應用，放射線殺菌之理論、應用及安全性，化學藥劑之使用方法及安全性，水活性調節﹑超薄過濾﹑超高速遠心分離等之物理除菌原理﹑應用及無菌包裝等加工技術。

362035
Food Sterilization
２
Ｓ
M. C. Wu
The course discussed the techniques to achieve the preservation of food. The food sterilization can be processed under a minimized deterioration condition to reduce or remove the existed microorganism. The outlines included the heat electromagnetic wave, radiation sterilization. The aseptic packaging and carefully control of water activity, ultrafiltration, and ultrahigh speed centrifugation are also covered.

362036
食品殺菌技術實習
１
選
吳明昌

本課程配合食品殺菌技術之課程內容,作實際之操作﹑試驗或參觀等。其內容包括各類食品之熱傳導速率測定、微生物耐熱性曲線製作、加熱殺菌值測定﹑各種密封食品加熱殺菌條件之探討、化學藥劑對食品之保存與安全性試驗﹑物理除菌等試驗及至加工廠或相關單位參觀，以瞭解食品生產之殺菌實務。

362036
Food Sterilization Lab.
１
Ｓ
M. C. Wu
The lab correspond with 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.

362037
食品生鮮處理技術
２
選
蔡碧仁

本課程在探討生鮮食品市場之食品處理技術，其內容包括新鮮魚肉之性質、品質保持處理*B包裝及衛生安全；蔬果採收後之熟成老化、呼吸率之控制，寒害及腐敗之避免；以及生鮮食品進入市場前之處理、包裝、冷處理等鮮度保持法。
362037
Post-harvest Technology
２
Ｓ
P. J. Tsai

The course discuss the skill of treatment needed in the fresh food supply market.The subjects inculded the characteristics of fresh meat and seafood besides quality maintainance,package and sanitation of them.The proceeding resperiation of fruit and vegetable may cause the weight loss and deterioation, thus appropriate processing,packaging and cold storage treatment to deal with their freshness is emphasized. 

362038
食品生鮮處理技術實習
１
選
蔡碧仁
本課程配合食品生鮮處理之課程來操作試驗,使學生能深入瞭解處理技術。其內容包括蔬果採收後之處理方法，如保鮮環境（溫度﹑濕度、氣體組成等）之條件；魚肉類鮮度判斷，影響熟成、自體分解﹑腐敗速率之因素試驗；生鮮材料之清淨﹑處理﹑調理包裝及貯存等實習。
362038
Post-harvest
１
Ｓ
P. J. Tsai

Technology Lab.

The course focus on the techniques needed in the fresh food processing. The proper handling such as storage temperature, humidity, gas environment and chemical preservation required in the posharvest of fruit and vegetable are included. Practices on the freshness of fish and meat, effect of riping, self-decomposition, etc. were also covered.

362039
食品添加物與配料
３
選
邱文貴

該課程討論食品加工中常用之配料，如修飾澱粉、特殊功能蛋白質、膠質、加工油脂及少量使用但功能特殊之添加物，如香料、乳化劑、抗氧化劑等之物理性質及其生產技術。而整合各配料使在食品加工過程中，搭配使用，發揮整體最大功能，則是本課程之討論重點。

362039
Food additives and Ingredients
３
Ｓ
W. K. Chiu
The commonly used ingredients in food processing were 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 were also covered.

362040
應用電工學
１
選


本課程目的主要內容為：1、基本直流電路的認識。2、各種量表的認識。3、.過電流裝置。4、各種電驛之認識。5、交直流輸配電的介紹。

362040
Applied Electric Engineering
１
Ｓ


The top of this course:1. Fundamental  circuites.(D.C & A.C.) 2. Introduced meters: (Amp. Valtage. Ohm. Waft.) 3. Intoduced: Fuse & N.F.B. 4. Introduceed: Relays (Thermal overload Relay, Time relay ..... etc.) 5. Introduceed: Transmission & Distribution. 

362041
應用電工學實習
１
選


本課程包括：一、基礎電路設計與認識。二、歐姆定律及其應用。三、三用電錶之認識及應用。四、NFB 之認識與應用。五、馬達轉速與輸出功率。六、汽車電路系統。七、計時繼電器之認識與應用。八.發電機之認識。九、基礎供電設計.

362041
Applied Electric Engineering
１
Ｓ



Lab.
This course Inclued:(一). Fundamental circuits. (二). Ohm's law (三). Use of meters (A.V).(四). Fuse & NFB. (五). Speed & power of a meter.(六). elecrical system of Auto. (七). The Use of Rwlays (八). Generator (九). Fundametal Design of Transmission & Distribution system.
362042
食品機械
２
選
陳和賢
本課程將介紹食品與相關機械之原理與應用。課程內容包括工廠電力系統，工程圖學，機械原理，電動機械，量測與控制，流體機械，加熱機具，殺菌機具，冷凍機具，乾燥機械，擠壓機，包裝機械 及其他食品自動化機械。
362042
Food Machinery
２
Ｓ
H. H. Chen

Objectives of this course are to introduce the principles and applications of food machinery. Scope of this course includes factory electricity, engineering drawing, the principleｓ 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.

362043
應用食品自動控制元件與實習
３
選
陳和賢、劉展冏
簡介食品工業上所應用之各種自動控制系統及其組成元件。課程包含自動控制系統之組成元件分類概述，順序與回饋控制簡述，各種電力與氣壓感測控制元件介紹，各項系統元件之工作原理，以及簡易控制程式之編輯驅動。實習內容包括電氣與氣壓元件，交直流馬達，感測器，以及可程式化邏輯控制器(PLC)等模組化之教學實習套件。本課程為「機電整合與自動化」系列課程之基礎，目標是以生動之實習操作，來使學生瞭解控制系統之組成與功用。

362043 
Elements of Food Processing
２
Ｓ
H. H. Chen、C. C. Liu

Automation and Lab.
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.

362044
食品加工自動化概論與實習
３
選
林貞信、陳和賢
本課程的目標是將食品加工自動化之定義、原理、重要性、以及應用時機實例介紹給學生。課程中將包含食品製程的種類，自動化策略，以及個人電腦為主之程序控制應用。教學主軸為電腦圖形控制軟硬體之熟悉、小型自動化系統整合之電腦圖控應用。實習內容包括食品充填與瓶罐蓋檢測、食品計量、食品分類、輸送帶匯流、重量感測、溫度流量液面整合、小型自動倉儲、食品滾片切斷壓印等八組設備。將不同型態之食品製造流程分割為這八項單元操作，俾使學生熟悉生產線上不同區段之功能，並且學會使用PLC及電腦圖控加以控制、模擬。
362044
Food Process Automation
３
Ｓ
J. S. Lin、H. H. Chen


and Lab.

Objectives of this course are to introduce the definition and concepts, basic principles, and the applications of automation involved in food processing. Subjects covered are types of food manufacturing processes, automation strategies, and PC-based applications of process control. The core part will be in the diagram-based control software and their applications. In the laboratory, eight integrated systems representing the basic unit operations in food processing are carefully designed to provide students with practical exercises through the uses of PLC and PC-based controls.

362045
官能品評學與實習
３
選
林頎生

以實用方式, 配合理論的資料, 輔以實物品評方式, 來介紹何謂感官品評。針對學生將來在工業界或研究單位的需求, 教授感官品評的基本生理﹑實驗環境的要求條件, 樣品取樣及準備等硬體教育, 再從軟體方面之人員選擇及訓練以及數據的收集及分析逐步加強。針對影響感官測驗精確度的因素加以說明, 再進一步的實際操演各類型的感官測驗, 包括差異選別試驗 (Difference  Test) , 特性敘述試驗(Descriptive analysis)及嗜好性測驗 ( Preference Test)等。並以品評組長訓練方式分組實作品評實驗, 包括實驗設計﹑預備工作數據收集﹑統計分析與研判。

362045
Sensory Evaluation
３
Ｓ
C. S. Lin

Principle and Practice
Students are separated into several discussion panel groups. Tasteing and discussions of primary source materials accoring 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.

362046
新產品開發與實習
３
選
楊季清

本課程主要介紹開發新產品之步驟與方法。結合基本的食品化學,微生物和加工技術於新產品開發。課程並介紹如何設計產品之配方。學生必須能夠把以往所學的知識結合與應用於產品開發。

362046
Food Product Development
３
Ｓ
C. C. Yang


and Lab.
The objective of this course is to introduce the procedure for new product development and try to approach are the R&D. The combinations of food chemistry, microbiology and processing techniques are applied to this course through the computer formulation methods.

362047
食品品保技術
２
選
謝寶全

由統計之觀點，討論食品工廠中之品質管制事項，包括管制圖之製作原理、實際應用建立。管制要點，經由食品良好作業規範，延伸品管項目原料、製程以迄售後品質，注重製造過程中預先管制，並顧及顧客反應以求追縱改進。危害因子管制，則由加工過程中特別重要的管制點著手，以維護產品之安全性。最後，則充分運用統計數據，建立ISO9000系列管制制度，達到食品品質之全面品質保證。

362047
Quality Assurance of Food
２
Ｓ
S. C. Sheu

Prodncts

From the view point of statistical technique, quality control in food processing is reconsiderable. 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 the statistical datas to match ISO 9000 control systems. So, the food quality will be assured entirely.
362048
企業組織與管理
２
選

本課程屬於基本之管理關念, 包括規劃﹑組織﹑用人﹑領導與控制等; 聘介人事﹑財務﹑原料﹑機器與生產﹑市場及R/D 等企業功能, 本課程了解並應用管理之原則於模擬之企業經營中。

362048
Business Organization and
２
Ｓ



Management

The course introduced the basic management concepts. The contents included the planning, organization, personal management, leadership and control. The control of the raw material, recruit, equipment, R&D and the function of a enterprise were also included.

362049
食品行銷
２
選

本科目為了使學生清楚地瞭解食品行銷的基本概念和原則，進而促使學生熟悉食品交易行為，以培養出具行銷能力之食品科技人員。教學內容包括理論與實物研討兩部分。(一)在食品行銷理論方面將蓋下列範圍:1.行銷管理程序 2.策略性規劃 3.行銷研究 4.行銷資訊系統5.行銷通路 6.產品促銷 7.競爭性行銷策略 8.國際行銷 (二)在實務研討方面:以不同食品企業之行銷方式做為研討對象，教學方式兼採講授，分組討論，專案報告與測驗。
362049
Food Marketing
２
Ｓ


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)1.marketing management procedure 2.strategic planning 3.marketing research 4.marketing information system 5. distribution channels  6.product promotion  7.competitive marketing statagy 8. international marketing (B)Individual food enterprise marketing 

362050
餐飲管理技術
２
選
黃靖淑

本課程旨在使學生瞭解餐飲管理的基本概念與原理，俾便於使學生熟悉餐飲管理的要領和方法。教學內容包括:1.瞭解現有的餐飲業 2.認識營利性餐飲業 3. 非營利性餐飲業 4. 餐飲部門之組織 5.菜單設計與規畫 6. 餐飲原料的採購、驗收、倉儲與發放7.餐飲設施部局之規畫8.餐飲服務9.餐飲的控制10.餐飲人力資源與管理 11.餐飲行銷 12.餐飲安全管理 13.餐飲衛生安全管理 14.餐飲資訊系統15.餐飲管理之未來與國際化管理。

362050
Food and Beverage
２
Ｓ
C. H. Huang

Management Technology

The objective of this course was designed to introduce fundamentals and techniques of foodservice management so that students could gain and appreciation for the scope of management activities in foodservice industry. The course included: 1. The foodservice industry and you 2.Commercial foodservice business 3.Institutional foodservice industry 4.Foodservice organization 5.Menus and menu planning 6.Food purchasing, receiving, storage and assuing 7.Layout, design, and facilities planning 8.Food service 9.Food and beverage control 10.Human resource management in foodservice industry 11.Foodservice marketing 12.Foodservice security management 13.Foodservice sanitation management 14.Computer system in foodservice industry 15.Managing international foodservice and views of the foodservice future

362051
程式設計
２
選


本課程主要教導學生如何使用C語言來撰寫程式。以講解實例為主,內容包括：資料型別與運算式；輸入及輸出；流程控制；陣列、字串及指標的使用；使用者自定的資料型態；函數與遞迴；常用的資料結構。
362051
Programming Design
２
Ｓ


We will teach students how to write C programs to solve different kinds of tasks in this course. The major contents include:Data Type and Operations. Input and Output. Flow Control. Array, String and Pointer. User defined Data Types. Function and Recurrence. Data Structures.
362052
程式設計實習
１
選


配合正課之進度，以實習用範例作為講解，並請學生實際上機操作，練習Compiler之使用，查出程式之各種文法錯誤、邏輯錯誤。
362052
Programming Design Lab.
２
Ｓ


This Lab is aimed at practical training on problem solving, compiler usage, and debugging of C language.

362053
計算機在食品科技之應用
２
選
劉展冏、黃卓治
本課程介紹個人電腦與套裝軟體在食品科技上之應用，範圍包含數值資料蒐集整理，品質管制之分析統計，食品加工過程之數學模擬等等。教授內容涵蓋：電腦繪圖，機率與抽樣，統計結果分析檢定，簡單迴歸與複迴歸，營養調配，反應曲面法，食品工程上之應用數值解析。簡介基礎理論，重點則在套裝軟體(SAS、EXCEL)於食品科技各領域之應用實例。

362053
Applications of Computer 
２
Ｓ
C. C. Liu、T. C. Huang

Technology in Food
This course introduces the application of personal computer and assorted software 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

362054
計算機在食品科技之應用實習
１
選
劉展冏、黃卓治

本實習目標為PC套裝軟體之介紹，內容包括DOS、PE2、WS、DBASE、LOTUS、SPSS、SAS.... 等。

362054
Application of Computer
１
Ｓ
C. C. Liu、T. C. Huang

Technology in Food Lab.

The lab included the application of PC software. They were DOS, PE2, WS, LOTRS, dBASE, SPSS, SAS etc.
362055
食品儀器分析
２
選
陳景川

本課程主要是討論有關食品分析所使用儀器之基本原理及功能。重點著重在了解儀器之結構、分析原理及應用範疇。討論之儀器包括光度計及層析儀二大類，其中光度計包括紫外--可見光光度計、螢光光度計及原子吸收光譜儀等;層析儀包括薄層色層分析儀、氣相層析儀及高效率液相層析儀等。

362055
Instrumental Analysis of Foods
２
Ｓ
J. C. Chern

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).

362056
食品儀器分析實習
１
選
陳景川 

本實習課程提供親自操作有關食品分析領域裡，慣常使用之精密儀器，訓練重點著重在對儀器之實際了解，操作使用及維護等方面。學生將以小組方式，分組練習有關食品成分之分析及鑑定，所使用之儀器包括紫外--可見光光度計、螢光光度計、原子吸收光譜儀、氣相層析儀及高效率液相層析儀等。

362056
Instrumental Analysis of
１
Ｓ
J. C. Chern

Foods 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).In addition, operation of GC and HPLC will be learned .
362057
分子生物概論
２
選
吳美莉

本課程主要是提供學生有關分子生物學的基本知識及最新的訊息。其內容包括三大部分:首先是簡介組成細胞之主要分子的構造及其功能。第二部分是討論原核及真核基因構造、功能及表現。最後是介紹有關研究分子生物的現代技術。

362057
Interoduction to Molecular
２
Ｓ
M. L. Wu


Biology

This course provides the students with the basic knowledge and give them the latest information which surround molecular biology . It contains three parts: part(1) outlines the ructure and function of molecules that make up all cells . In part(2) we discuss the structue, fuction and expression of both prokaryotic and enkaryotic genes. In part(3) covers modern techniques for study molecular biology.

362058
食品單元操作
３
選
古源光、劉展冏
單元操作主要以食品工程為基礎，介紹食品加工中常遭遇之輸送現象及單元操作。課程內容涵蓋熱交換、熱交換器、混合攪拌、流體輸送、蒸發濃縮、蒸發罐、微生物之熱處理、加壓與薄膜過濾、萃取、水份活性與脫水、冷凍與冷卻等單元操作之理論與設計計算。其目的在協助學生對於單元操作理論之了解，並啟發其設計計算之工程能力。
362058
Unit operations in Food
３
Ｓ
Y. K. Guu、C. C. Liu

Processing
This course is intended to introduce unit operations and transport phenomena often encountered in the food processing, and serve as the second part of Food Engineering. Contents include theories and design calculations of heat exchanges, heat exchangers, mixing and blending, pumping of fluids, evaporation concentration and evaporators, thermal inactivation of microorganisms, pressure and membrane filtration, leaching and extraction, water activity and dehydration, freezing and cooling, and so on. The objectives are to facilitate students’ understanding of the theories of unit operations, and develop students’ engineering abilities for design calculations. 

362059
肉品加工
２
選
曾穎玉

本課程合肉品加工之科學、工程原理，使學生熟悉各種生鮮肉類及課程內容包括:一、動物食用組織之識別 二、動物之屠宰 三、生鮮肉類之冷卻、包裝 四、鹽溶蛋白之抽取 五、肌變化 六、各類肉製品之加工。

362059
Meat Processing
２
Ｓ

The course included the science engineering used in the meat processing. The outline covered: 1. edible portion of carcasses, 2. slaughtering process, 3. chilling and packaging of meat, 4. extraction of salt soluble protein, 5. muscle contraction, 6. the processed meats.

362060
肉品加工實習
１
選
郭新財等

本課程配合正課教材，使學生親自參與材料之選擇，肉品生產過程如(肉鬆、燻肉、香腸)及品管作業包裝。

362060
Meat processing Lab.
１
Ｓ


This course is covered the selection of processing raw material, and learning the techniques in process of the dried pork bundle, sausage, cure meat and dried meat. The packaging and the sanitation processes used in the meat industry were also introduced.

362061
水產加工
２
選


水產加工品主要包括食用品與工業用品。水產食用品加工品之製造方式是以新鮮水產品依乾燥、鹽藏、罐製及冷凍方式來完成。水產加工之工業產產品之項目包括魚粉、魚油、魚骨粉、珊瑚、貝殼及珍珠等產品。本課程內容包括上述所提及水產品的加工程序及此工業之發展與展望。
362061
Sea Food Processing
２
Ｓ

The manufactured marine products in Republic of China are usually classified roughly into articles of food and industrial uses. Marine products include dried, salted, canned and frozen materials which are used in the same way as fresh raw material. Articles for industrial use are fish meal, fish oil, fish bone meal, coral, shell, pearls et al. This lecture contains the processing of marine seafood products that mentioned above outlook of this industry. 

362062
水產加工實習
１
選


本課程內容主要在使得學生能練習水產加工品(包括水產冷凍品、水產罐製品、水產乾製品、水產魚香腸及水產副產品)之加工方式及其過程，我們希望學生能對上述水產加工方式及流程能明瞭並進一步能改進發展之。

362062
Sea Food Processing Lab.
１
Ｓ
This lecture contains the practice of marine products processing including refrigeration of marine products, canned marine products, dried marine products, fish sausage and fish solubles. We hope the pupil can learn how to make it and develop a new one.
362063
烘焙技術
２
選
廖遠東

本課程以教授各種類烘焙產品之製作原理為主，介紹各項食品組成分在烘培產品中所展現的功能特性。課程內空依產品特性，分麵包、蛋糕與西點三大類。以單項產品之製作為主軸；從麵粉的選擇，配方的計算、麵糰醱酵時間、濕度與溫度之判斷，和烘焙溫度與時間的決定等因素來探討產品的烘焙體積、口感、顏色、外觀及味道等。更希望藉由此項課程之傳授，培養學生對新產品研發的興趣。

362063
Baking Technology
２
Ｓ
E. T. Liaw

Objectives of this course are to introduce the baking principles and functional characteristics of various bakery products from different food ingredients. The class is divided into three major catagries including breads, cakes and disserts. On the basis of sigle product preparation, study of baking volume, texture, color, appearance and color is complete conducted by investigating flour screening, recipie calculation, judgement of dough fermentation temperature, humidity and time, and determination of baking temperature and time. As a result, the interests of new product development of students should be motivated by the current course training. 
362064
烘焙技術實習
１
選
廖遠東

本課程之開設在於印證烘焙理論與實際操作之相互關係。讓學生從實習操作中，去瞭解各項食品成份對製成產品品質的影響。實習課程採小組教學與分工，共分成八組，各式麵包、蛋糕及西點共三大類，二十四項產品將列入理論設計中逐項實習反覆演練。

362064
Baking Technoloy Lab.
１
Ｓ
E. T. Liaw

This course is open for proving 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 should be divideel into 8 groups for practicing. Selected 24 products belonging to breads, cakes or desserts will be covered and reciprocally practiced in the current course design.

362065
食物製備原理
２
選
陳淑瑾

此課程是有關於食物材料的基礎性質，包括糖、澱粉、蔬菜、肉、蛋、豆、奶和油脂。以及製備過程中的化學、物理變化。此外，也提到食物選購方法和簡單的衛生觀念，預期學生在製備餐飲時，可以應用這些理論，並獲致好品質。
362065
Foundation of Food Preparation
２
Ｓ
S. J. Chen

This course will concentrate on the introduction of basic properties of food ingredients and the chemical, physic change at the process of preparation. Students are required to familiarize themselves with methods of food selection, methods of food preservation and to have the basic concept of food sanitary.

362066
食物製備原理實習
１
選
陳淑瑾

這課程是讓學生在實際操作中，觀察並比較食物材料在烹製過程中發生的變化，期能印證理論。實習內容包括：糖的褐變，澱粉的糊化，蛋的起泡力、乳化力，油溫與炸物質地的關係....等等。
362066
Foundation of Food Preparation
１
Ｓ
S. J. Chen

Lab.
The aim of this course is to provide students with the opportunity to observe and to compare the change of food ingredients in the process of preparation.

362067
公共衛生營養學
２
選
李一靜

本課程主要宗旨在於協助學生認識公共衛生營養學之重要性及其所涉及之範圍與重要課題之探討，期能藉此專業之認識進而積極促進個人與大眾之健康。教學涵蓋之內容計有：公共衛生組織，營養評估及膳食調查，流行病學，疾病防制，人口問題與家庭計劃，婦幼衛生，學校衛生，職業衛生，老年衛生，營養及營養缺乏性疾病，環境衛生，心理衛生，社區的營養，生物統計，衛生教育與醫藥照顧。

362067
Public Scnitation and Nutrition
２
Ｓ
Y. C. Li

The objective of this course is to help the students to achieve self and public health actively by understanding and studying importance and special topics of public sanitary nutrition. Lecture contents include: public sanitary organization; nutrition assessment and dietary survey; epidemiology; illness prevention; population problems and family planning; woman and child sanitation; school sanitation; occupational health; sanitation for the elderly; nutrition and malnutrition illness; enviromental sanitation; psychological sanitation; community nutrition; biological statistics; sanitary education and medical care.

362068
團體膳食
２
選
陳淑瑾

本課程旨在培養學生團膳管理能力，使學生認識大量製備的外食產業，如醫院、學校、軍隊等之餐飲，其行政管理及實際作業的情況以及空間設備之動線規劃，期使此業之經營、更具科學化及人性化管理。其內容為：(一)定義與發展沿革。(二)團體膳食作業管理(菜單設計、標準食譜、大量製備、供應、供應、採購、驗收、庫房管理)。(三)衛生安全(從業人員衛生管理、食物中毒、餐飲法規….)。(四)人事管理。(五)成本分析控制。(六)廚房與餐廳之設備與空間規劃。
362068
Quantity Food Operations and
２
Ｓ
S. J. Chen


and Management

This course is designed to train the students to gain the ability of foodservice management, and familian with the practice of food service of hospitals, military camps, schools and other organizations witch offer large quantity of meals to members. 

The contents of this course are: menu design, operate of buying, food selection and storage, food hygiene and safety, personal management, cost-return analysis for food service, layout of kitchen and restaurant design, etc.

362069
團體膳食實習
１
選


此課程為配合團膳理論之實際操作培養學生習得團膳管理能力，舉凡由情境設計開始，例如不同種類之供餐型式，其中包括菜單設計，市場大量採購，工作人員之分配，大量製備方法，大型餐飲設備之操作，販賣場之服務以及利潤成本之分析等逐項步練習並檢討分析成敗優劣原因，而改善之。

362069
Quantity Food Operations
１
Ｓ
S. J. Chen


and Management Lab.
Through practice of food service management the students will learn how to design menu, select and purchase raw materials, man powder management, large quantity cooking method and the machine operation method, selling service, cost-return analysis, and disscusion for improvement.

362070
生理學
3
選

本課程為綜合生物化學、營養學及生理學之相關資料提供食品專業方面更進一步之生理資料，或非專業之同學綜合入門之食品營養知識，上述三學科分別教授時並無一個很好的連貫，不同專業的修習可能僅有生化與營養生理學討論之方面係以營養化學為基礎、由食物之營養素討論其對人體生理的影響，以及食物在消化系統、血液、循環系統、呼吸系統、肌肉、神經系統等之關連。

362070
Physiology
3
S

The objective of this course is to give the students a comprehensive study to combine biochemistry, nutrition and physiology and to help students with food science and technology majorly in human nutrition and physiology. The discussion will base on the nutritional chemistry and start with separated nutrients to relate the effect of individual nutrient with human physiological responses or perceptions. Biological aspects of food after consumption will also be discussed with digestive system, circulation, respiration, muscle and nerve response.
362070
營養生化
２
選
本課程依據學生所修習之生物化學及營養學為基礎，進一步介紹兩者間之相互關係，期使學生瞭解三大營養素（1）生理與生化原理（2）在體內消化吸收、新陳代謝情形及相互間之關係（3）營養素與疾病之關係（4）賀爾蒙在調節代謝所扮演角色等。另外再加強近幾年流行病學之趨勢及潛在問題之探討。

362070
Nutritional Biochemistry
2
S
Based on the knowledge of both Biochemistry and Nutrition courses. The Nutritional Biochemistry offered the integration approach on both Biochemistry and Nutrition for students to study and understand in（1）the principle of physiology and biochemistry for three major nutrients .（2）the mechanism and/or pathway for digestion, absorption and metabolism.（3）the relationship between nutrients and disease.（4）the role of hormones in regulating the metabolism. The course will also put additional topics which occurred in the area of epidermiology in recent years.

362071
膳食療養及實驗
3
選

本課程主要目的在於指導學生應用醫學和營養的知識，給與不同病患特殊飲食，以維持或恢復個體的健康，並藉由學生親自設計及實際練習製作各種不同膳食療養食譜以達到熟稔的目的，講授內容包括：飲食與治療，飲食代換表之應用，體重過重與不足，各種新陳代謝病，腸胃道疾病，肝臟膽囊與胰臟病，高脂蛋白血症與動脈硬化症，心臟病與高血壓，腎臟疾病，營養失調，代謝壓力反應及其營養照顧，手術、創傷或灼傷病人的營養照顧與癌症之飲食治療原則。所實習飲食包括製作普通飲食、軟質飲食、清流質飲食、全流質飲食、半流質飲食、高熱量飲食、糖尿病飲食、低普林飲食、低渣飲食、高熱量高蛋白飲食、低油飲食、低鈉飲食、低蛋白飲食、限醣飲食和癌症飲食。

362071
Therapeutic Nutrition and
3
S


Laboratory

Instructing the students to apply medical and nutritional knowledge to maintain or obtain health of different types of patients and to skillfully design and prepare recipes for different patients is the main purpose of this course. Lecture contents include：diet and therapy；application of meal exchange list；imbalance of body weight；various metabolic disorders；disease of the gastrointestinal system；disease of the liver gallbladder and pancreas；hyperlipoproteinemia and atherosclerosis；acute and chronic disease of the heart and hypertension；disease of the kidney；malnutrition；metabolic stress response and nutritional care；nutritional care for the patient of surgery trauma or burns and cancer. Therapeutic diets cover：full diet；soft diet；clear liquid diet；full liquid diet；semiliquid diet；high calorie diet；diet for D.M. patients slow purine diet；low fiber diet；high calorie and high protein diet；low fat diet；low sodium diet；low calcium diet；low protein diet；carbohydrate restricted diet and cancer diet.
362072
膳食計畫及實驗
２
選

本課程除教授膳食計畫的原理與個各生命周期膳食計畫應注意原則，使學生由課堂所習得膳食計畫的原理原則，運用至各生命週期膳食計畫，以期學生能熟稔各年齡層飲食之設計。講授內容包括合乎營養與經濟的食物選擇和膳食計畫，影響食物攝取和飲食習慣的因素，食品供應的營養價值與安全管制，妊娠和哺乳期營養，嬰兒期營養，兒童與青少年期營養，老年期營養，以及社區營養問題和社區膳食計畫。實習內容包括營養與經濟的食物選擇和膳食計畫，影響食物攝取和飲食習慣的因素，食品供應的營養價值與安全管制，妊娠和哺乳期營養與飲食設計，嬰兒期營養與飲食設計，兒童期營養與飲食設計，青少年期營養與飲食設計，老年期營養與飲食設計，以及社區營養和社區膳食計畫。

362072
Dietary Planning and
2
S


Laboratory

The objective of this course is not only to introduce principles of dietary planning and the guidelines of meal plan, but also to let the students skillfully design and prepare recipes for the people of different life cycles. Lecture contents will cover：food selection and meal planning for nutrition and economy；factors influencing food intake and food habits；controls for the safety and nutritive value of food supply；nutrition during pregnancy and lactation；nutrition during infancy；nutrition for children and teenagers；nutrition for older adults；and nutritional problems and programs in the community. Reaction will include：food selection and meal planning for nutrition and economy；factors influencing food intake and food habits；controls for the safety and nutritive value of food supply；nutrition during pregnancy and lactation and the diet planning；nutrition during infancy and the diet planning；nutrition for children and teenagers and the diet planning；nutrition for older adults and the diet planning；and nutritional programs in the community
362073
營養學及實驗
3
選

本課程除講授營養學基本原理和正常營養之實際運用外，更藉由親自操作實習來明瞭食物的特性與營養學上的觀念和理論。主要講授內容包括介紹食物營養與健康，消化吸收與代謝，蛋白質與氨基酸，醣類，脂質，能量代謝，礦物質元素，水份及電解質平衡，脂溶性和水溶性維生素。主要實習內容包括：米飯、麵條、米粉和粉絲類吸水率之計算方法與製備；蛋之乳化作用及蛋黃醬之製作；肉類之收縮率與廢棄率之計算方法與製備；豆類與奶類的特性及其製品與各類食物代換單位和代換表應用練習。

362073
Nutrition and Laboratory
3
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 foods and nutrition concepts and theory by practical manipulation. Lecture contents will 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 works include；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 preparation of mayonnaise；shrinkage ratio and waste ratio of meats；properties of soybean and milk and their products and practice of exchange list of different kinds of foods.
362073
飲料加工技術與實習
3
選
本課程介紹各種果汁、牛奶、碳酸飲料與茶飲料的一般及特殊加工流程。其品質管制重點、果汁殺菌方式與品質測定方法。實習課程不但強調學生製作包括碳酸飲料的各種不同各種加工技術，並且注重在飲料品質測定方法飲料為食品加工重要一環。瓶裝與罐裝飲料的殺菌方式與殺菌值之測定原理與方法外，在正課與實習課中詳細介紹與實作。

362073
The Technique of Beverage
3
Ｓ


Processing and Lab
The content of this course were aimed in introducing various beverage products which included fruit juice、milk、cola and tea beverage at normal and specific production line.

The critical quality control points、sterilization methods and quality experiments were also included in the core lecture courses. The lab will focus on the man-made different types beverages which included cola making. Besides those mentioned above quality indication experiments for the beverage will be included. The sterilization method and value for both can and bottle types of beverage were be introduced in lecture and lab class.

362074
乳品加工技術
2
選

該課程著重於乳製品之加工技術、加工原理、原料配合、品質管制及貯藏等。乳製品種類則涵蓋液乳、發酵乳、冰淇淋、乾酪、乳酪及乳油等。期使學生於乳品加工技術之操空更具信心。

362074
Dairy Processing
２
Ｓ
The objective of this course is to give the student more confidence in processing technique of dairy products. It lays emphasis on the processing theory and techniques of dairy products, formula designation, quality control and storage methods. The kinds of dairy products include liquid milk, fermented milks, ice cream, cheese, butter and cream, etc.

362075
乳品加工技術實習
1
選

該實習配合乳品加工技術之課程內容，包括乳品成分及微生物檢驗，與液乳、發酵乳、冰淇淋、乾酪、乳酪及乳油之製造。期使學生熟悉乳品之製造，並對產品配方、製程及品質之操空更具信心。

362075
Dairy Processing Lab.
1
Ｓ
The objective of this course is to give the student more confidence in formulation, processing and quality control of dairy products. It includes the chemical, physical and microbial examination of dairy products, and manufacture of liquid milk, fermented milks, ice cream, cheese, butter and cream, etc.
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