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A% 454 Philosophy of Life
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b S A Bk 4% 3k Fo 3k ¥ 4432 Introduction of Food and Catering Industry with Occupational Ethics
% i@ 164 ¥ 5 General Chemistry Laboratory
fe4h % 38 22 ¢ & A Principal and Application of Food Cooking
494 % 32 Fundemntals of Food
A %4 Nutrition
A % 4 % % Nutritional Laboratory
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+ 4 23 1 B 32 #1 % % Basic Chinese Cuisine Preparation and Practices
e & %4 1% B Basic Bakery Preparation and Practices
et K mb o 45 82 F 8 Advanced Snack Preparation and Pracitces
SRS A & H 4 8% B Advanced Bakery Preparation and Practices
oAt B K 5 (4% %) Inspection Practices of Food Materials with Laboratory
fodh 4 i fis $2 4w T B Technology of Food Science and Processing Practices
4 B4 5 T 1 F B Fermented Processing with Laboratory
45 5 hv T 2 4 45 ¥ #% Processing and Preperation of Beverages with its Addtitive
i 5 A7 77 4% # Uik Food Storage and Preservation Techingues
£ & 54 91 % B Food Analysis with Laboratory
fodb i 4 2924 Santiation and Safety of Food Industry
£ 4 % (3% %) Food Microbiology with Laboratory
o 5 3238 1 B 9144 4 % 4, Food Certification System and Hygiene Regulation
£ B2 %4 4 % FF Food Safety Conttrol System and Practices
A &% 4 BALE #5343 Seminar in Food Safety
4 &4 R 32 3% $LE A Principle and Application of Sustainable Food
4k R b 3P L # 4 43 47 Food Sensory Evaluation and Scientific Technology
B AR 4% A 914 JE 4 32 Purchasing and Supply Managament of Restaurant and Food Service
5 14 Food Chemistry
J A8 513 Seminar
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