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The structure, type, and nature of general ing
redients and special ingredients contained in fo
od, the form of existence in food, and the rol
e of food nutrition are given.w food products.

A8}
(532)

94 47t

Food and Beverage Cost Control
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The efficient of cost brings a benefit aug
mentation effect at once. purchasing, storag
e, marketing channels of various foods, stor
age and inventory control

A3}
(532)
9449
22|53}

consumer behavior for foodservice
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A study of consumer behavior in purchasin
g Foodservice products with an emphasis of
consumers’ lifestyle, attitude, and behavior.
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Food Tech(Capstone design)

9 ojolt]
Fod 2R 5
240 Bt Ygow %
FoHa #d 4F
B2 AAE AL 5
Lgurele A3 A

[e)
yes H2E

L
"
(O off | 1 ok ok i

2 ox
AQ_VL_\";'
i
b ot
J}mm

42

[y

rot

pal
r1r

flo 1% = O ok dlo L -W 6| 1> b

Y
o =N fol

of o
ol

Create kitchen-related ideas and study cont
ents for the purpose of nurturing talents wi
th creative and comprehensive design capab
ilities related to food tech and Learn how t
0 operate and develop capabilities through
capstone design.
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