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[10] S344 HAE
LI R UL I 2 e g3 Az JT Kk s A 24
oo 1 | Mg 16991 4574372371 Foods Sensory evaluation 3 3 48| 5| 3| 2 |Food R&BD
2 A9 | 17393 HACCPo]2% A%  |HACCP Principle Practice 3 3 | A% | 4| 4| 2 |Food R&BD
5 1 A 12164 |m A ESH Microbiology 3 3 (A 6| 2 2 FEEE
A | 12166 HAESHEE Microbiology Experiment 1 2 (A 6| 2 2 ERudERek
3 ) Mg 10861 |4 F3)st Food Chemistry 3 3 (Mg 5 3| 2 RIFEYYEtI
A 10884 | AEHAE Food Sanitation 3 3 (A8 6 2 | 2 |ophkEERE
4 |1 | Ag | 10966 |AEFRARAY Food analysis & Experiments| 3 3 AR 4 4] 2 XEFYsE
[11] n3}5& A
|kl
AREFE : ot
& (KSA) #EY [ Y& Subject / Descriptions
2 F349 71 Foods Sensory evaluation
AEo 7k 9 2y Fo HEY 274 5| This course learns the theoretical backgrou
A W3t g o gk &8A 7] W3} nd and evaluation method of sensory tests
2 2437 Yao AedHE ZAAAY used to measure of sensory characteristics
A3t o227 w7 2 HrpEe £S5tk o] and consumer preference during food proce
(6G32) <o Fgo] AT F Y= Y2 Fka}y] ssing and culinary courses.
et A9 zgE B3 T8 FE 89S
Food WA 7 A ES A xsa, $53 FoF W
R&BD e Agste 4 EA WE 9 Vs E
ZAste s Ag
HACCPo| 24 & HACCP Principle and Practice
Aol 21F Ay BHEIL YAPF- A | Provides basic principles of Hazzard Analysi
A% AF Y AA d& SET s of Critical Control Point related with food
(442) sanitation, for example, food safety and sou
ndness of food at all stages from its growt
h, production or manufacture.
2] F3}5} Food Chemistry
A EFY AR Fx 2 4EF o] AE | Understanding the knowledge toward chemic
Azgor Ay (Ao Ws T e 22 T EAS= 39 al change occurring the processing manufac
3t3} 532) Mt g A4S F5AA NEAF turing, the structure and the nature of food
2Ae HH3t & + IA doh constituents, the reaction between this cons
tituents etc.
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2% ks I}y [ Y& Subject / Descriptions
AFENYAY Food analysis & Experiments
2Fol MBS EMo W Z+F EX7|& | This course offers a guide of food analysis,
Ae oM, 477 #8W F& o]242F theoretically learning the direction of analys
(442) FFsta, EAAA-0l Aate W&ol tiste is with food components, and how to use, a
Za3 ARE de VIS s #HH nalytical instruments etc.
AHE Yot
o A& Microbiology
nAES FR 2 EAS o|ddta, WAE  Understanding comprehensive characteristics
o] #7433 Aol wx]= A3}s w3 | of microorganisms on the chemical reaction
A5 & olsidtt. #7] 383 As}el, A3}sA in environment and biotechnology. Topics di
(EZZ) o|g}, &3t Z“l AE Tz, v|WEF} &2 scussed will include: summary of organic ch
o8}, ZAA vg“‘ AAYE] thofAdd o emistry and biochemistry, biochemicals, cata
sk Q&% FR3I bolic and anabolic reactions, cell structure,
microbial and enzyme kinetics, molecular bi
#7349 ology, prokaryotic diversity
35} 3} ’ :
| ESAY Microbiology Experiment
nNAES OF F e 58S W3k, g You have to grow ability treat microorganis
7 Eokel AW e Hoko] w|ME Ao m and get ready for applying microorganis
A3t 71xE nE@n nYE wjde] 54S ¢ m of environment. Studying about methods
(622) | olEE= W3 HAYE9 AE o EHoH 73k | for characterizing microbial cultures in the
o} SAELS TZH WFo ulYEo #F¥ | environment and laboratory. Students will w
Ll fih‘i—i YEEE A3t rite related scholarly papers in the broad ar
ea of microbiology.
AEFAAE Food Sanitation
2Zo] A AzZHE HEHOZ Ago] | Provides basic principles of food sanitation
QAN 7HA Y RE DA A AF9 for ensuring the safety, wholesomeness, and
AAMd | AHZ AN, AR 2 9HPS TR 9F soundness of food at all stages from its gro
%% (622) A% H’%‘ V‘JJr Fhe FH3a o)9} % wth, production or manufacture until its fin
3k YA Wre W& Ao ths] &< al consumption. Also covers food sanitation

3.

codes and their adaptations in restaurant bu
siness.
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