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A4 ¥4 Philosophy of Life

At~ & % ~ B £ B 4 People, Image, and Historical Thinking

A 4% #17#% 3@ Interpersonal Relationships & Communication

A g% 4 78 £ Human Physiology

A — 3 x(—) Freshman English (1)

A — 3 x (=) Freshman English (II)

4 4 B Life Concerns

A 7E $L R # Life and Service

skAE 443 Introduction to Law

4.3+ %443 Introduction to Statistics 2 TR

# i1t 4 General Chemistry

% 38 4 4% General Biology

& 3UAH $L A Information Technology and Application 2 TR

E A 4% 7% £ 2 Aesthetics for Life
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A =3 X (—) Sophomore English (1)
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2 RE M # H £ F914k (—) All-out Defense Education Military Training (1)

2 RE B #F FF4 (=) All-out Defense Education Military Training (11)

4% % (—) Physical Education (1)
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A 5 SR AR A o B E 4522 Introduction of Food and Catering Industry with
Occupational Ethics

fr & 47 4 122 2 Sanitation and Safety of Food Industry

£ 44 R 32 Fundemntals of Food

# 4% £ Nutrition

N(NIN ([N

% % % % % Nutritional Laboratory

1S
(o))
o
N
N
o
o
o
o
o
o
o
o
o
o
o
o

A4

LRX X

L X N

% 38154 K % General Chemistry Laboratory

# #1454 Organic Chemistry

4% 4 4 4 Microbiology

A 54U 44 (4 B) Food Microbiology with Laboratory

4 4% (—) Biochemistry (1)

4 1% & % (—) Biochemistry Laboratory (1)

4 4t (=) Biochemistry (I1)

4 1% & % (=) Biochemistry Laboratory (II)

4 3 Ao T 4 Food Processing

A b Ao T4 B Food Processing Laboratory

£ v T 44445 /& A $1 % % Techniques and Practices of Food Processing

£ b b4 (—) Food Chemistry (1)

£ it (=) Food Chemistry (I1)

Sk o > # # % # Basic Chemistry Analysis and Practices

o & o # (4 K %)(—) Food Analysis with Laboratory (1)

£ &1 (4 B %) (=) Food Analysis with Laboratory (11)

A 51k B 2 #7 (4 K %) Food Instrumental Analysiswith Laboratory

A 3 4 4 Hudie (4 %) Biotechnology with Laboratory

£ 5% T 424 Food Engineering

£ &% T B 32 Food Factory Management

FAR 3t 30 (—) Seminar (1)

A2t % (=) Seminar (1)
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%% % 1k Project Training

£ S22 % % 4 %% # Food Safety Conttrol System and Practices
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