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A PR S R PN
W3 5 (FEw) Ao |5 |TH?
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AS1081 A s)st 3 13.0(0. =
Analytical Chemistry

ASI015 A5} 8 3 13.0
Biochemistry I

AST184 A ZF A 3 13.0
Principle of Food Processing

ASI027 2] 31| A E-8) 3 13.0
Food Microbiology

ASI141 FLAETAH 3 1.0
Nutritional Biochemistry Lab

AST1143 o kst 3 13.0
Nutrition

ASI1125 e R R S 3 12.0
Science of Cookery and Practice

ASI028 A E A& T 2 10.0
Food Microbiology Lab

ASIO16 A3} 1 3 13.0
Biochemistry II

ASI185 2 F A 8 3 13.0
Food Analysis

AS1036 21 F 2748} 3 13.0
Food Preservation

ASI129 AE e 3 12.0
Experimental Cookery

AA: 35 8H

AST001 g ekst 3 13.0 =
Advanced Nutrition

ASI111 A FEAAE 2 10.0 A (HF
Food Analysis and Lab

ASI1156 AEFAA 2 Hat 3 13.0 2
Food Hygiene and Law

AST084 RN T 3 13.0 =
Food Chemistry
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wiE| FAF FE R s | 74| A
We | 59 (35%) 49| % N
AST126 R A Rl R R RS 3 12.0/2.0
Nutrition Education and Counselling
Practicum
ASI155 Sz ds 2 10.0|4.0
Korean cooking Practicum
ASI169 IPPEAA51-1 15 {0.01(30.0
Industry Professional Practice 1-1
ASI170 [PPA A 51-2 12 {0.0(24.0
Industry Professional Practice 1-2
A | ASI171 IPPAJ+51-3 9 [0.0]18.0
Industry Professional Practice 1-3
A1 | ASI172 [PPAGA51-4 6 10.0(12.0
Industry Professional Practice 1-4
ASI173 IPPAGAE51-5 3 10.0[6.0
Industry Professional Practice 1-5
ASI175 IPPEAA 51-7 6 [0.0]12.0
Industry Professional Practice 1-7
ASI088 =274 3 13.0]0.0
Food Service Management
73 | ASI132 Aol 5714 &3t 3 13.0/0.0
Nutrition in Life Cycle
A1 | ASI130 A A5 3 12.0[2.0
Diet Therapy and Practicum
ASI180 A E7EE N2 3 13.0]0.0
Introductory Food Processing
ASI115 A E A =T 3 13.0[0.0
Introduction to Molecular Biology
ASI154 2] 3% 3} o} 3 13.0]0.0
Food Chemistry
%74 | AS1089 Al ALE] o oF et 3 13.0]0.0
Community Nutrition
74 | AST142 71573 A5t 3 13.0/0.0
Functional Food
AST153 A A 3 13.0[0.0
Food Service Management
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waE | FAE 3} 12 g v
W3 5 (FE3) IR

AS1189 Hpo] @ A A =T AR T 3 13.0/0.0
Capstone design for food and Life
Science I

ASI1064 1A} oF st 3 13.0]0.0
Clinical Nutrition

ASI158 A FM 15 {0.01(30.0
Internshipll

ASI161 [PPA A 53-1 15 {0.0(30.0
Industry Professional Practice 3-1

ASI162 IPPE A 53-2 12 10.0(24.0
Industry Professional Practice 3-2

ASI163 [PPE 42 53-3 9 10.0(18.0
Industry Professional Practice 3-3

AST164 IPPA 534 6 0.0[12.0
Industry Professional Practice 3-4

ASI165 IPPE XA 53-5 3 10.0[6.0
Industry Professional Practice 3-5

ASI167 [PPA A 53-7 6 [0.0]12.0
Industry Professional Practice 3-7

AST190 upo] @ A E A =~ E T AR T 3 13.0/0.0
Capstone design for food and Life
Sciencell

ASI152 2 A &2 & 2 12.0]0.0
Meal Management

ASI1090 BEAA G E 2 10.0|4.0
Internship for Dietition

AST019 FEgRAYSH 2 12.0/0.0
Nutrition Information Management and
Counselling

AS1133 FEAAREAF 3 12.0[2.0
Nutrition Assessment and Practicum

ASI157 AGAFIV 15 {0.01(30.0
Internship IV

ASI151 dAGAE 3 10.0[6.0
Internship 1
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wE |  FAF [REEER 1214 gag | o
Ho 59 (F+1) 219 |+
AST150 AFAFII 3 10.0]6.0 |45
Internship II
2A 199 4
F¥%
A [ASI111 AEEAEY 2 10.0]4.0
Food Analysis and Lab
ASI116 A E7) 5388 3 13.0]0.0
Chemistry of Food Processing
41 | ASI186 AET AL 3 13.0[0.0
Food Processing Practice
774 | ASI156 AEA 2 At 3 13.0[0.0
Food Hygiene and Law
il AST148 A EFErAY 3 13.0]0.0
Food Distribution & Marketing
3 | AS1182 A EAZAE 2 10.0[4.0 (A
Food Manufacturing Practice
AST169 IPPE G 51-1 15 0.0 [30.0| HFA 5
Industry Professional Practice 1-1
41 | ASI170 PP 2 551-2 12 10.0 [24.0| D&%
Industry Professional Practice 1-2
7 [ ASI171 IPPA G A 5F1-3 9 [0.0|18.0| &5
Industry Professional Practice 1-3
AST172 IPPE 2 F1-4 6 [0.0|12.0] 25
Industry Professional Practice 1-4
AS1173 [PPAGAF1-5 3 10.0]6.0 |85
Industry Professional Practice 1-5
AST175 IPPE G2 51-7 6 [0.0|12.0| A5
Industry Professional Practice 1-7
A2 | ASI180 AE7HE e 3 13.0]/0.0 i
Introductory Food Processing
4 | ASI115 AEFEAY =T 3 13.0]/0.0 &=
Introduction to Molecular Biology
AST187 A Z A7V E 2 12.0]0.0 2
Food preservatives
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o I} E =y v = sk | 7k | A

e | e HEEREE

AS1145 E e kv aasly 3 13.0[0.0 =
Meat and seafood processing

AST142 71573 A8 3 13.0/0.0
Functional Food

AST189 npo] @ A FE M A E T R} 1 3 13.0[0.0
Capstone design for food and Life
Science I

ASI188 A A g A & 2 12.0[0.0
Fermented Food of the World

AS1097 2 F X7} 3 13.0/0.0
Food Packaging

ASI158 YA 51 15 10.01(30.0
Internshipll

ASI146 HACCPA! 3 13.0]0.0
HACCP Practice

ASI161 IPPE A 53-1 15 {0.01(30.0
Industry Professional Practice 3-1

ASI162 [PPE A4 53-2 12 {0.0(24.0
Industry Professional Practice 3-2

ASI163 IPPE 2 53-3 9 10.0(18.0
Industry Professional Practice 3-3

ASI164 PP A 53-4 6 10.0(12.0
Industry Professional Practice 3-4

ASI165 [PPE A2 53-5 3 10.0[6.0
Industry Professional Practice 3-5

ASI167 IPPE A 53-7 6 [0.0]12.0
Industry Professional Practice 3-7

ASI190 Hlo] @ A E M A ET A} 1T 3 13.0]0.0
Capstone design for food and Life
Science I

AS1137 A ETAAA 3 13.0/0.0
Food Process Design

ASI192 M A E 7] &N 3 13.0]0.0
Design and Development of New
Products
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2% | FAE BEER st |2
We | e (F5) R e
ASI157 AGHAFV 15 10.01(30.0
Internship IV
ASI151 AFAFI 3 10.0(6.0
Internship 1
ASI150 AGAFII 3 10.0(/6.0
Internship II
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© AS1015  A33sH  (Biochemistry 1)
"AAA LA BRG] Fx9) v)Eel e dysta o]59 A& wItUFS oldl A7t
aga AAE TSk @A, 3, 9, Ao AN AYrle W 1 71AE AYstal Al A
& B3 nEAELY] S g ol E ="

© ASI016  A&}sFIl  (Biochemistry II)

29
ABEe FPow A NEAZ, HE 2L A%

3 g71%0] WAL, AEe] FRE 9 GG, 5
3, 4F%, A9W, AFAME, AREY, BPoARA, WEA A4 B A% gsadlel U #y
e U% FU8T Jok. B £9 Bal AT TR A, HE R, 09BAY B, 239 99
A, % o AT BP0 5 v dF G AN oty AT AEF & Aw

© AS1028  AFwAESHEE  (Food Microbiology Lab)
v A EEe A ekl 7]z Rk oyt A o] Zldd} A7F FAA A, AlEd 9 Aleke] s
Ao AEA AA T 2ol AF AL A" FAE dete T ATl TFAR BofR FEka
ATH, mEkA B FRolA e wlolg 2, AR, JAdF{, 2F 2 dAsE T AETY A BoF F 7z
woFgE Alskarz) gk,

© ASI036 24438+ (Food Preservation)

© ASI081 #2938t (Analytical Chemistry)

payshete shate] @ RopolAw RE Hbvldol Wad @ Froly] 59 AFS AFaE Dol
TA] o]gord A udgo|t, A% ¢ yolrt WA V& AR E BT geEdR o]Fojx 3]
om o]F9 FALE AF9] 7V xAR] ARE AFstTH olE F&ste] B dE AT H )RR o
oA Fad shiokolth. BARelA tRE WS a4 2o A, AT 0 ALE
oA eAw, S, A A4, BRgEy, 9K, AznETdY Son % A4S
e

© ASI125 =¥ 8]2@ A% (Science of Cookery and Practice)
ES B3 4EY xey Fol et Beld ey /a9 wate] 9l v

Zo oedom FYdn. W4 zeAe N2A9e et olod Fa Jgad

AEEH B xoAe] WS v,

o R A A3EelA dojus ®EkE ddHom g "

AR AR el Bgel A WA & Fel A% A4 FAS FRI olssu, TS
% 9 AEAGHEAFES dolny wfe AEAY WS oo
AE2AHS Bohol ABAQ el B ohel o] BAF AFEPL J12x HSpHoln G A

A ANEE =RIF JEF )

© ASI141 o rA3tstasl (Nutritional Biochemistry Lab)
sty Agiste] 7EolE 9 dAS AFEES Fa ERlsta AF AT gk 18kA ]
sk}

©O ASI143 oJokst (Nutrition)

(6]
FEre] A, T/, 7wl el FHH R oIt AHFHAT %A
= Z Al 3

ML
1

u)

=
oL
o
o
>

b 28, E5E AN S,
AR E HYS e, Gehe V%, AFAAT, FY HFL Swsel, AL FYANL F Ut
ARG ANBE ART 5 Qe AR FHL FFar
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© ASI184 A=Z=FAYd (Principle of Food Processing)

B, FAHES bEete] REAN A4S FolWA B5HQ 4L fAs AL Folt d glolA 7]
zHo Waw ¥ AL olgaly] 918 HFelrh, BFH HFURE AFekel, Az FH 4
Fow Azatt o Jold Bad FoH /2L Fekpstl tEt BRI fAE Ho B o
B BAAY, A, AADALI wFstel U@ /LA Ade oA 9 delvh @l HFFeel
N = F71%olu], BeEoleks o vk, webd HEY 4EAa 2o, 5%

EgstetA A2 F 998 2 kineticsell #AE W&& FH-¢rt.
3

© ASI001 32399938t (Advanced Nutrition)

FEre 7E, 7, 92 53 AAGAA LY AL 71 Agste gy o]y gh JdAie 7Y
ol o&)] WA= AHE dWsts WH 2 Skl AlA RIS HASHE GG B Pl o
e AHE o fAES A,
© ASI019 AR AU AT  (Nutrition Information Management and Counselling)
© ASIO64  AredoFst (Clinical Nutrition)
dFdeler Aol iy W X g #AE vt
© AS1084 21338}  (Food Chemistry)
"AEY FES Feete AEe sEdE, EYA AA, g ax, e, 71sAd
obge x8,7HE, A% Sl Aoy stk wiste] #dt W8S ZEsa Q.
n
© ASI088 T2 38 (Food Service Management)
© ASI089 A gAlz]odekst  (Community Nutrition)
" A QA3 GFetolgt Eglo]l ¥gshis ARS|ojd &l A A TR JEAEHE Tkt
i, GFEH TS T 89S Foldl nH TS Tetste] o] 59 A dEl A
15 A HAFAE st TR o4l St A YN AAA S Hasta Hrtst] A HF
o] A WslE festa S E NA, A7 7A, e 24 FFS =REE SHEo
T;]—'"
© ASI090 YAl A< (Internship for Dietition)
© ASI111  AF=EA 238 (Food Analysis and Lab)
A E BAS A% Vlx AY WS o8lar, ZF AFel dslr] old 4 AEHe v R2E H3 v,
A EE, WY TS 98 AE BAE AT 5 A g
© ASI115  AZ=EAAYE3S (Introduction to Molecular Biology)
"fzke] Al DNASF AL HHe H5AQ 9GS S RNASF @l ol #3) ghsr st
© ASI126 AL ATAL  (Nutrition Education and Counselling Practicum)
MA A At JFuS IHS g5t AEe.
© ASI130 AAtewe A< (Diet Therapy and Practicum)
Ave] dA FAE olslistar, dHol W AAL Ao e} WS shEote] YT ozA
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© ASI132  Aof5=719 %8 (Nutrition in Life Cycle)
"QAZEE FAONAMFE AMel o|27|7A] o FIE AXH ZF ARt 548 7RI
Ao 7] Fstol et 7|z Fgte] delE AT 7 dA(life cycle), ¥4l
g obs7], TE7], Hadr], AdA7Iet =171 mE 7 FUE S5 wet Aeld ST YA o
T 2 =

A FEA TE SIS olslista o]o] HHAa]| ulsote JdHEE T AE THE 72 ST
T:I—~"
© ASI133 oA LAL5  (Nutrition Assessment and Practicum)
FEad e de, 48w 9 A olglstal of & /gl 8T F LS AdE 2 Ao
e Jdad PHs F5%
© ASI142 71542 %38  (Functional Food )
Aozl A} 22 259 3a7]s, S AYEdS o= st 7|sAAAEY T, 78 Ay
24, BAMET sl #a sk
© ASI150 &dAAFIT (Internship 11)
olFo R wlE Tt W& ddAGS B3 Aoz AFAdA 28 3t A eESs gYst.
© ASI151  d#A<%5 1 (Internship I)
ooz uE 3t UES dFEAGE Sl AIFoEHN AFAA o= gte AFvE & s,
© ASI152 A AZA s (Meal Management )

T8 AAA, AYd A7S FAS] AE ALl = B slord A
A Ak AFe 3ud ol Tagh b A7 A g Ft
T AERIoEA AALS HEA o R st 7IHE vt

© ASI153 A2 &2 (Food Service Management)
AT BEALE FASH] HEl ke, ], ik, fdEE, A, Al - Adee,
A7tae] o] AEA A ALUEs 5%

jato) o.?ﬂ

o] @l £ o
=

% Erh

© ASI154  2A1#3}st  (Food Chemistry)

HEARY FF, B8FE, W34, 54 2 20 Fol Dolu sethel wMaE Agss o
wa AEADL A A AN Qs A, E £ F AL, 20, A%, GE 5ol A4 5
Uoub= Beld, e, Askerd, VB Wit £gAc

© ASI155 3dt==x2]d<% (Korean cooking Practicum)
Shar &A1 skt o] 314 A, wolel dAe #AS 7WJ— la=y

R

A 2 M3k (Food Hygiene and Law)
, 7FE 2 AT} FEol dojA kA Qe He 2aRA AESHH, sty E8EE 9
NoArES 27 g5etal olE dwels WS itk Ed AEQbdS #eElste Al A=A HACCP ¥
o} &80 gk AAs 2 AEAAY 2 019} #AAE AA 8eS skt
© ASI157  dAAEIV  (Internship IV )
olZ2o = ¥ T eSS dFAES Tl dddozEH kAo 2w g

8] AHeEs sheksit
© ASI158  dAA5I (Internshipll)
ojFo = wlE 3 AR5 Es g

e 8 A5 Fol AaTozA Al Baw s
© ASI161  IPPE 4
A3 e

© ASI162  IPPE A
AT therst

3-1 (Industry Professional Practice 3-1)

N8S el 4719 o] AAA] F71d8F d5s 9
3

|

et

-2 (Industry Professional Practice 3-2)
S A8 Mg o] AAARN U AES +9

gt
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© ASI163  IPPE 424 <43-3 (Industry Professional Practice 3-3)
AFE therst AR AL Y] 47Y o)A AAA Ay ALHS
© ASI164  IPPEA A~

oy

il

Mo
o2
pid

12~

3-4 (Industry Professional Practice 3-4)

=\
A g A5 AFS A8 8 o AAA A A5 9
© ASI1165  IPPEFA<3-5 (Industry Professional Practice 3-5)
A3 s A5 APES S8l 1Y o AAA] FrEY A5 +9F
© ASI167 1PPEA2<3-7 (Industry Professional Practice 3-7)
A3 s A7 AFES S a0 o] AAAN A7 AE5S 9
XO)\

© ASI169  IPPA A2 <51-1 (Industry Professional Practice 1-1)
A ekt A5 AldS Ha e o) AAA] FUdEG A5
A

© ASI170  1PPE%

M

Mo
o
it

A<%1-2 (Industry Professional Practice 1-2)
A3 vpekst 25 AgS g8 471 ol AAA] ArEY AH5E 29T
© ASI171  IPPEA2A<51-3 (Industry Professional Practice 1-3)
A3 gokst A5 AgS g8 18 ol AAX] ArEY AH5E 29T
© ASI172  IPPAAA<51-4 (Industry Professional Practice 1-4)
A goFs A5 AdS 98] 1 ol AAAQ A7dd AF5S +9F
;(()]—/\1

© ASI173  IPP¥
A T A
© ASI175  IPPAAA<51-7 (Industry Professional Practice 1-7)
A gokst A5 AgS 8] 1 o) AAA] A7 AF5S 29T

O ASHSO AT} E (Introductory Food Processing)

<1-5 (Industry Professional Practice 1-5)
ARE 98l 40D ol AAR ANAF A5

il

Mo
of
i

e = 3] :
m 7?*4 12718 4% XHA Z“*ﬂ Bﬂﬂoﬂ Aoﬂ UPCOJ A= w%g 2 FRE] L 7
Aolg olal T 4 AmFITE. Fad ¥, F, FAF S A}ﬁl%i olslg ¥, AEER Ry

% %

of o1 BY, H3H, /15 54
© ASI189  wHlo] .4

A=A, 715, A, 7
A4

| 27 ol g ek PUS AdFAHoR BV
I (Capstone design for food and Life Sciencel )
o] dAIE AAH AAFS S oo gk AldS o =M A EFINE

—

QL2 2% BHE BFolnt o HEe o], WE, AY Foz TN Growd T}
Fedet A AFow d

© ASI190 wlo] A EMAET|AQI  (Capstone design for food and Life Sciencell )
gAEo] ~ag AFES MEste AAZRA, 718, 0 A x5 52 GAE AA AAFS AAtstal o]
of digh ANAS oz AF/NT AErt2A AAE 254 gt ol o] e 7o), Wi, A9
ToR FAEY Groups TSI EF5te s dFRo® gt

© ASI1097 A1=¥ 738t (Food Packaging)

© ASI111  AF=EA243 (Food Analysis and Lab)
e 9t 712 AF WS s, 7} Adel dstr] old 4 A¥
2], U 55 93] A% A4S g 5 A s
© ASI115  AZEAAYES (Introduction to Molecular Biology)
" REe] ARl DNASH A} W& H4AQl Sl RNA9F Tl 3|

n

BESERS

Az
N,
P
il
do
ot
off
ki

.1‘?: S|

&
Zy
ot
i}
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© ASI116 %713} (Chemistry of Food Processing)

HEAZ U A R RS HEAF L 2 AWAo] AAE FHOE Sk, HELAY

1} 743 17 ELA HAW gl g8 wEe] Ax 2PHFS = TR 1 A3

Aol ol T + B, FAF B, £, FHYF U TS AHPER ol 1, YRuE
= 2 ol gshe WS AFHoE Fra,

Tl o E9, skehy, 715 A 54l
© ASI137  AE3FAHA4A  (Food Process Design)
"AETEE R Az QJojA FAALA E A E g VEIE 2 T8 33 8S

AARE = e s8E 4y Fo=24, AA dAFoA dof Y= st AH
A staL, TFAQ AFAZTA tgh ol =E ol d Uvk. A F7HA] vl
AR S g oz st FAFA ] o7t o] Fojx | A A sE S =ol7] 93l
Wi 93 BEESAdE ¥t "
© ASI142  7]574 %3t (Functional Food )
Aoy} AGSHT Z2 AFY A7, S AN S HBHo2 e 7N EY T/, 78 A
g4, AART sl T g5
© ASI1145 =, 522357138t (Meat and seafood processing)
FAEI R A8 EAS g5cta Ve e S T E R shGeta, 4S8 fA5] 918 T e
of #3t A4S Aot HAE Gt gt
© ASI146  HACCPA - (HACCP Practice)
AEQEA o] Fask Vel fEAleaTdAE v e dEle o 8 2 g g A4
S ujey, 2d Fgs AA 0}04 HACCP &g A1 8lets #Adstar, o8 Wt o A HACCP AE&7t=EA 9
23Szt sk Ao
© ASI148  A=Z=FEnA"  (Food Distribution & Marketing)
FTFAES FAHCE 3 AFAIES globalstelal florm R Aol AFY fEe tigh XA HH Fa
Els X}E] 2}A] & 71] AT}, st st53 S5l digh x4 o3 &

Aol Fxek T, &aHlFo] SOl
5ok

(Internship II)

oJFo = HlE Sht &S dAFS ol ATz A Ba= e AFeHS st
© ASI151  &#A45 1 (Internship 1)

o]Fo = HlE T U&S dFAGS Tl ddTdozA AdAdA Ha= o)
© ASI156  AE9A 2 H+  (Food Hygiene and Law)

2559l 29, 7he 2 A ol dojA] bl fEE e SAEA AESH, g4, B84 9

AN ES 27 g5etal olE oWels WS vt FESE A EQAS #eElsteE A A=A HACCP Y

als
N

o} &80l gk A A& #a AFAY E olef A HA RS shEeit).
© ASI157  d#AEIV  (Internship IV )

o]Z2o & H|E THE Y &S AFASGS S8 HPTdorH AdA|oA QR st ARFHS okt
© ASI158  &d#AFI (Internshipll)

olgoz W g &S dFASFES Sl AIFoEN AGAA He = ote AFeYs Tdeitt
© ASI161  IPPAA2<3-1 (Industry Professional Practice 3-1)

A gokst A5 Ags 98] 1 o) AAA A7dY AF5S +9F
© ASI162  IPPAAA<3-2 (Industry Professional Practice 3-2)
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© ASI163  1PP& A2

© ASI169  IPPE%

© ASI170  1PPE%

© ASI173  1PP3E

© ASI175  IPP&#+
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3-3 (Industry Professional Practice 3-3)
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Aed ookt A3 APdS el e o) AAA] Ardd d5S 9T
© ASI164  IPPE4A<%3-4 (Industry Professional Practice 3-4)
A kst A5 APS sl aE o] AAAR] ZFrEG AES 9%
© ASI1165  IPPEFA<3-5 (Industry Professional Practice 3-5)
A st A5 APS s e o] AAZR] FrEAG AES 9%
© ASI167 1PPEA2<3-7 (Industry Professional Practice 3-7)
A oefst A5 AgS 8] 1L o) AAAS Fr|dAd AE5ES 9%
A A
o

1%1-1 (Industry Professional Practice 1-1)

=
A s A7 AR A9 1Y ol g AAA 8 A5
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A<%1-2 (Industry Professional Practice 1-2)
A3 vpekst 25 AgS g8 471 ol AAA] ArEY AH5E 29T
© ASI171  IPPEA2A<51-3 (Industry Professional Practice 1-3)
A3 gokst A5 AgS g8 18 ol AAX] ArEY AH5E 29T
© ASI172  IPPAAA<51-4 (Industry Professional Practice 1-4)
A goFs A5 AdS 98] 1 ol AAAQ A7dd AF5S +9F
T

1$51-5 (Industry Professional Practice 1-5)
AdS H 4a71d o] AAAE] VA A5
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A3 e 4
22X %1-7 (Industry Professional Practice 1-7)
A kst A5 AgS 3] 19 ol AAAS] FrdAG AE5ES 93

O ASHSO 23E71F8 12 (Introductory Food Processing)

F7FE] digk dE] 9 e AEAY @ 2 Adaxo] AHE FASR gEet. A FaAe
1x} 7Vt 1A E AEaAY] A wigtel o whEo] AE Z2FAFS 2 RS L 7tEH
2ol & olad & JLeFIth, A% F, 7, FAAFY MEHES AtEEE o §, dEE st

o 1 &8, 384, 754 EAd 9tA o]&ste WHES AtdleA R FES.
© ASI182 é‘,%?ﬂ]}_/‘a‘% (Food Manufacturing Practice)

H

[e}

AE7Ee e o 7kA] Wgel B3 AEs du. HEe ool AEvhede # S8l deke] A

© ASI186  2#EFAAF  (Food Processing Practice)
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© ASI1187  2]3=37}&E  (Food preservatives)

© ASI189  H}fo]

A 7FEAFAA AEFHIMES 4 BREY ) 2 84 5SS o957 sk wkd 5 gl 9
A& Astal o). e AAdH7MES A HIIES AbolE wl9-a, 59 AMEAE 2 HUPHS
A Foh. 53] HEBEY AT T2 AFESHAI9L O ol f-& oldlshAl ).

© ASI188  A|A &A%  (Fermented Food of the World)

WEAEY AR AFozA QU ALFA] FRF RS sl v Aol EAFL AL
Fom 738 W olvh weld o Humolt AAAC e AT wEAES TR Az
\:1-] 1 1 J_E_;_X

AEMAEC]Z}QI T (Capstone design for food and Life ScienceI)

HAZA, 718 W Az, H7F 59 SAE AAH AAEFS sk oo gk AldS o =H AENE

AE7t2A RS 2254 st f&Folnt. o] {& 7Fo), i, 43 o2 FA4HT Groups T334
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ECAFA T (Capstone design for food and Life Sciencell )
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Department of Food and Life Science

[k old | W= ==z 3 W= [e13 A Al
an | 78| e | ea e IR
TEAE
1-1 | 41 | AST181 e % A 3 13.0[0.0] o&
Mathematics and Statistics
%4 | ASI160 A EAAH e & 2 12.0/0.0] o2
Introductory Food & Life Science
A1 | AS1086 A A 58t 3 13.0]0.0 o] &
Food Materials
A4 | AS1070 s}s) 3 13.0]0.0 o] &
Chemistry
1-2 | AA [ASI012 A &3} 3 13.0]0.0 o] &
Biology
%74 | AS1183 et =g 2 12.0[0.0] o]&
Practical Physics
7 | AS1143 ¥t 3 13.0[0.0] o2
Nutrition
A4 | AS1058 71348k 3 13.0]0.0 o] &
Organic Chemistry
2-1 | A1 | AS1081 w4 5}s) 3 13.000.0] o]
Analytical Chemistry
A4 | AS1077 232 gt 3 13.0]0.0 o] &
Physiology
4 | ASI015 A shet 3 13.0[0.0] °]&
Biochemistry 1
7 | AS1184 2 E3de 3 13.0/0.0] o]&
Principle of Food Processing
74 | AS1027 2 Fr A &) 3 13.0]0.0 o] &
Food Microbiology
774 | AST141 F AL 3 [1.0[4.0] & 4
Nutritional Biochemistry Lab H(F)
7% | ASI125 e R ) 3 12.0(2.0] & 4
Science of Cookery and Practice (H)
2-2 | A3 | AS1028 AEn e 2 10.0]4.0 | 2dH)
Food Microbiology Lab
774 | AS1016 A 3heH 1 3 13.0[0.0] °]&
Biochemistry II
A1 | AST185 A =y 3 13.0]0.0 o] &
Food Analysis
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Food Service Management

= A Al
EN T () 9| a5 |T9R|
& &

774 | AS1036 2) 3£ 7] 7} 5} 3 0.0 o] &
Food Preservation

774 | ASI129 A3 x4 3 2.0 ol&,4
Experimental Cookery H(HF)

A 57 8-

st

41| AST001 AL A1 3 0.0 ol &
Advanced Nutrition

40 | AST111 AEEALd 2 4.0 [ 28 (F
Food Analysis and Lab

771 | ASI156 AEA 2 At 3 0.0 ol&
Food Hygiene and Law

A4 | AS1084 2] £t 3 0.0 o] &
Food Chemistry

A1 | AST126 FERARNE SRR A= FARSS 3 2.0 o] &, 4
Nutrition Education and Counselling (55
Practicum

21 | ASI155 ozl ds 2 4.0 ol&, 4
Korean cooking Practicum H(55)

A1 | AST169 PP F1-1 15 30.0| @5
Industry Professional Practice 1-1

A7 | AST170 IPPAGAH1-2 12 24.0| A5
Industry Professional Practice 1-2

774 | ASI171 IPPE 4 51-3 9 18.0| AEHF
Industry Professional Practice 1-3

4 | ASI172 IPPE A 514 6 12.0 AEHE
Industry Professional Practice 1-4

4 | ASI173 [PPA G2 F1-5 3 6.0 | AFd=F
Industry Professional Practice 1-5

A | ASI175 IPPA G2 51-7 6 120 A5
Industry Professional Practice 1-7

%11 | ASI088 ERRER: S 3 0.0 ol&
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waE | FAE 3} 12 g v
W3 5 (FE3) 49| %

ASI132 Aol 5= 7] o oF &t 3 13.0]0.0
Nutrition in Life Cycle

AST130 A A 5 3 12.0[2.0
Diet Therapy and Practicum

ASI180 A E7EE N2 3 13.0[0.0
Introductory Food Processing

ASI115 A E A =5 3 13.0[0.0
Introduction to Molecular Biology

ASI154 2] 3% 3} 5} 3 13.0]0.0
Food Chemistry

AST1089 Al G ALE] o ot 3 13.0]0.0
Community Nutrition

AST142 71573 A58 3 13.0/0.0
Functional Food

AST153 A A 3 13.0[0.0
Food Service Management

AST189 Hlo] @ A E M A E ) 2}Ql T 3 13.0[0.0
Capstone design for food and Life
Science I

AS1064 AL 3 13.0]0.0
Clinical Nutrition

ASI158 A5 15 10.01(30.0
Internshipll

ASI161 IPPE A 53-1 15 10.01(30.0
Industry Professional Practice 3-1

ASI162 IPPE A 53-2 12 {0.0(24.0
Industry Professional Practice 3-2

ASI163 PP A4 <53-3 9 [0.0]18.0
Industry Professional Practice 3-3

ASI1164 IPPE A 534 6 10.0(12.0
Industry Professional Practice 3-4

AS1165 [PPA 535 3 10.0(6.0
Industry Professional Practice 3-5

ASI167 [PPE A 53-7 6 10.0(12.0
Industry Professional Practice 3-7
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3L ol | W= ==z 3 ETUA M [e18 A Al
M I (929 i | o | o TR
4 EQ U}
4-2 | A | ASI190 Hho] @ A1 F M A~ E T AN T 3 13.0[0.0] °]&
Capstone design for food and Life
Science I
A4 | ASI152 Ay gee s 2120000} °l&
Meal Management
A4 | ASI090 FENEGAG 2 10.014.0| L5
Internship for Dietition
A4 | ASI019 cREEE S P 2 (2.010.0| e°l&
Nutrition Information Management and
Counselling
7 | ASI133 FFAARLF 3 12.0/2.0] &4
Nutrition Assessment and Practicum A(F)
A | AST157 HHAHIV 15 1 0.0 (30.0| @A &
Internship IV
4-3F | A4 | ASI151 A4 3 10.0/6.0ddd=
Al Internship 1
4-% | 214 | ASI150 AGAFI 3 10.016.0) g5
Al Internship II
2AlT 199 84
4E5
3-1 | A& |ASIl1L AEEA AT 2 10.0[4.0|2FGE)
Food Analysis and Lab
A1 | ASI116 2 %7185} ) 3 13.0]0.0 o] &
Chemistry of Food Processing
A4 | AS1186 AEFTHZAT 3 13.0]0.0 o] &
Food Processing Practice
A2 | AST156 AEAY 2 At 3 13.0[0.0] o&
Food Hygiene and Law
0 | ASI148 AFE e A 313.000.0] o&
Food Distribution & Marketing
3-2 | A3 |ASI182 A EA 2D S 2 10.0[4.0 A (H)
Food Manufacturing Practice
A4 | ASI169 IPPE A4 % 1-1 15 0.0 [30.0| @ FEF
Industry Professional Practice 1-1
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shd | o5 |ma=|  FAZ 0.3} 33| 4.
a7 | 7w | ws | wy (3%73) IR
N E T
3-2 | A | AS1170 [PPEA A 51-2 12 10.0(24.0
Industry Professional Practice 1-2
A4 | ASI171 PP A 51-3 9 10.0(18.0
Industry Professional Practice 1-3
A4 | ASI172 IPPAGA 514 6 0.0[12.0
Industry Professional Practice 1-4
A1 | ASI173 IPPEAA51-5 3 10.0[6.0
Industry Professional Practice 1-5
A | ASI175 IPPA 2 51-7 6 |0.0[12.0
Industry Professional Practice 1-7
71 | ASI180 A E7HE SN2 3 13.0[0.0
Introductory Food Processing
a2 | AST115 A e A= 3 13.0/0.0
Introduction to Molecular Biology
71 | ASI187 AEA7HE 2 12.0/0.0
Food preservatives
A | AST145 E e o iy 3 13.0]0.0
Meat and seafood processing
4-1 | %29 |ASI142 753 A 3 13.0]0.0
Functional Food
M0 | AST189 Hpo] @ A F A =~ ET AL | 3 13.0[0.0
Capstone design for food and Life
Science I
74 | AST188 A A E A 2 12.0]0.0
Fermented Food of the World
24 | AS1097 A5 3 13.010.0
Food Packaging
A4 | AS1158 AGAEF 15 [ 0.0 [30.0
Internshiplll
4-2 | 2 | ASI146 HACCP2! - 3 13.0]/0.0
HACCP Practice
A4 | ASI161 IPPAG A 53-1 15 10.01(30.0
Industry Professional Practice 3-1
A4 | AS1162 [PPE A2 53-2 12 {0.0(24.0
Industry Professional Practice 3-2
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4-2 | 2 | ASI163 IPPE A 53-3 9 10.0(18.0
Industry Professional Practice 3-3
A1 | AST164 PP A 53-4 6 10.0(12.0
Industry Professional Practice 3-4
A1 | AST1165 [PPE A2 53-5 3 10.0[6.0
Industry Professional Practice 3-5
41 | ASI167 IPPE A 53-7 6 [0.0]12.0
Industry Professional Practice 3-7
71 | AST190 Hho] @ A F A~ E T AR 3 13.0[0.0
Capstone design for food and Life
Science I
1 | ASI137 A ETAAA 3 13.0/0.0
Food Process Design
A% | AST192 AN A| %71 8 3 13.0]0.0
Design and Development of New
Products
A4 | AST157 A% 1510.0130.0) A=
Internship IV
4-3} | A | ASI151 AgaLH1 3 10.0]6.0|dFd=F
Al Internship I
4= | A | ASI150 AFAFII 3 10.0[6.0|8F4EH
Al Internship II
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© ASI1012  AE3g (Biology)
AT QRS WAL AR AAG vdE W]
G e G5 AN 49 ABd 404 8 o
T A FEFE AL A, o] A= AESHY V|2id S oldls
o 929t AAste 2o aelw WA A AR S AT 7124
© AS1015  A3sH  (Biochemistry 1)
"AA LA BE-o] e} vEed E] Adwstal o]59 A& wItUFS oldlAIZIt).
aga AAE A A, g4, amd ) e 543 Aerls 2 1 7ES AFoshal Aok dlA
& B3l AEAEZLY] S g odE =)

© AS1016  A33}sHI  (Biochemistry II)

Mg Fed WAL HA. oleld AE
delsha, &efA arel ARAel
E HtR R AddA e 13
hm [e}
==

© AS1027  A#E 0 AE3S  (Food Microbiology)
E [e)

BET FYom A AT, B 9 Aol wilsha, A% FHE 39 A, 5
3, A%, AW, AFAE, AR, BAARA, WEA A4 5 A% Aaadde o B
e 9% FoEan dn. B £de %%H Aol Fxoh oA}, AFe] wE, e@wAel wal, Awel U9
A, E Gggs A Bgue AR Od Ade AU olsistn, dAdHd 48 5

= shr},

© AS1028 A n|AEe4AS  (Food Microbiology Lab)
v g ere Agsiete) 7| 2SEA Bk ohueh 4wl 103 A KA A, 2D 2 Aere] A,
Ao dEA A4 5o ol A% Aol A28 EAE AAGE AE ATel DA pobn £Hu
AT wEbA B oA vlolE 2, A, M, 2F L YAFE 5 VAET A BoF T 7%
worE AlstaLAl g,

© AS1036  213=A 738 (Food Preservation)

© ASI1058  713}8F  (Organic Chemistry)

© ASI1070  3}3}  (Chemistry)
"l BHES A 2, xE a8 g
st b= AA#ste] gEofoltt,
igke] Ao A 7tE2X] = dntslshe Prlsta theFst sheke] 7| 2ES Alska o AEHEES 9
7] 9e e AFshs Aol
st o] S8 EAETS oFs) o) A% S gES FAAH L AFH, B, 53 g2 [Ax
FAo A5E AFstadet."

© AS1077  AJ2lg  (Physiology)
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© ASI081  #23}8l (Analytical Chemistry)

EASELe B8] @ Fopol A WE es)%o] WLF F PRoln 53 NEL AFe: FY5o| v
= o falokd BrmatEolth, AE o volh AWAe JE FAWSE Y HotE A ofFeld 9
on olg9] wAE AF J2AQ ARG AFSHAITY o) $gIfol nr WA AT R AU o
AA = Fag SEopolth. EHSTeIN dRE NS HEA 49 /B, AWITF L AP
CGeerA Al SR, Aesl A4, R, Sehad, AnelEdd Sow 38 %S

A st
© ASI086  A1Z=A =8 (Food Materials)
AA e f-2lueke] AL dskat FA-

o
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(Science of Cookery and Practice)

14
"qEe] B3 o] zelhy Fol uehtbi BeA 584, 1549 wste] et v
Nag cledon Rat. WA xeaeel /) 2Adg sk olold Fa deam
HEFF D 249 WRE v,

o2 WAL o AA AFolA dojuh WaE Yo FPa),

AST129 A3 %7 (Experimental Cookery)

QB AR Bel SlalA] wHle) & Sel A% AAF FAS TR olslsa, B
FF Y AFAPLEAFES doluy i AFHI 2P Ao

AexgdE5S St A4 =8 E‘Eg ofvel dAol] et AFeds 7123 #HeF ol A
A AALGS =Ry JEF St

AS1141 kA atsbald (Nutritional Biochemistry Lab)

FFsty Azt 7)o B dANS AFS EEl gRlsta AF AT ek HA el EAH S
gk}

AST143 ¢ (Nutrition)
P B, FF, 7l tiel
ALE] =
AdE AT
ASI160  Al1E= AW e/l 2 (Introductory Food & Life Science)

A E A ok Aokl Wik o]l E FXIA7| AL, St el &3k s SHEAA S ANTFOoEN
g e s 5.
AST181 =73t 8 SAIS
n Atk 71 22Q delE %
| 9 gAY Ay e tﬂO]Ei 574]74‘31 st WHES AFHE &8st mer.
AS1183 A& E+9  (Practical Physics)

AtA el Bl A ek fopol A degh EelshE w2 Ao e AEAE et
A Fast B4R 7|25 Aogn. JT, duyA, 49

AS1184 A3 Y2l (Principle of Food Processing)

£k
iy

%9 Mo
i =

A&t sl

|
T, T, FAES VMEEt BEAATY AGAAES FoluA BEAA EAS FASIAY =l d oA 7]
A o2 Fedt ¥orA A& olgfatr] §E H&Holnk. tfe AFARE ThEete], MEE FEo 2
FOZ Az d flojA Fag FhA 7| x2S glekEst A bR FiE fARgE do] Bk, o
gA] EdAE, ddd, EdGdEdT wgEste] gk 724 Ve S oFA 2 Aol i A FE e
7V & 5L OgFe B0 frlEoly, E3Eolge d vk, wEbA] AEHE AEdse =9, 33
AST185  AJF:Aet (Food Analysis)

21Fe #HAH ETged A2 5 4938t 9 kineticsoll #AE WEE FH-SHC}.

AS1001 133t (Advanced Nutrition)

FEre] 7E, B, 9g 53] AAUAA S A 71 2HEshe g ol gk JFie] B} F
ol ofal] WA st AW S ool W 1Eal ghmclol AlA HIWE] MAleks G Bl o 4
S AP g fAers Ak

o 1l =2
AST019 AR AYLAE  (Nutrition Information Management and Counselling)

ASI064 U3 Fst (Clinical Nutrition)
ST E e Aue] wy W Xz #AE 6.
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© ASI084 ]38} (Food Chemistry)

"ol EAES Fohs AEe e, =9y A, searx, weA, 71eA
obe® xe], 7k, A ol dojubs dheh4 Wt wd W8S EEsta
"

© ASI088  FA17H 38 (Food Service Management)

© ASI089 A Al3]dokst  (Community Nutrition)

:
Y AN Ggstele Zagle]l Malehs AEelA SolA AgFue] LA

Lo

i, FETHA dFe T 2de oy uAPTS Aofste] o= L LH A

© ASI1090 G YAFAFA <5 (Internship for Dietition)

O ASI111  AF=EA243 (Food Analysis and Lab)
AFE AL A 72 AY S 9da, 72 Ade ddstr] old #4 A3 7]
A A, Y 58 98 AF BAS AT ¢ JA g

© ASI115  AZEAAYES (Introduction to Molecular Biology)
"FRzke] Bl DNASF A ol H5AQl AehS b= RNASF Tl o) s

O ASI126 IS HUATAL (Nutrition Education and Counselling Practicum)
d S WHES shgetal AEst.

© ASI130 AJAtewe A< (Diet Therapy and Practicum)

Aol dJY FAE olslstar, AW w2 AAF kel el WHS gEsld

SR =

© ASI132  Aof5=719 %38 (Nutrition in Life Cycle)

P
il

B
i)
ot

f
rd
off

of
(o]
o
Y
rid

"QHE FANARE Aol ol 271744 ofe] 7712 AXM 7 @AY 54 AHan,
G571, Qo] v

WolF7 g stol g T zdete] AE AR 2 @A (life cycle), A7,

ro,
o

g olE7], 7], Aadr], AA7Ier wdvld wE 2 FE 55wt Aeld 5% dYa o
A R S EA T8 SRS olslsta o]o] HA3| glgstE JYHEE T F U THES V2 ol
T:I— "
© ASI133 oA=L A<L5  (Nutrition Assessment and Practicum)
FEad wiel de, 489 9 NS olslista oy diidelA S8 ¢ JAEF A" 2 FAHd
2 JdYdHAd YHs F5309
© AS1142  7]52d2)3%st (Functional Food )
Aty AR F-2 A F9 3275, S IS HHo= 3t Vs EY T, 78 Ay
24, BAMET sl #a sk
© ASI150 &dAAHFIT (Internship 11)
olFo R wlE Tt U8 dAAGS B3 Aoz AFAdA 28R st A eES gYst
© ASI151  d#A<%5 1 (Internship I)
ooz ulE Tt UES dFAGES 3 AIFoEN AFAA 8= gt A E & et
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© ASI152 2 AE#AZ8  (Meal Management)

Fele] AAA, AgA Ads FAG] A A= delsord Abgto]l Wt 2 dRolMe 17E
AT Aok AFel eud GG T8 I A AF e T . £ A4ZS H3E

|
© AEdowA AAEgs et ow Ak 7HES e
© ASI153  9AF2 32  (Food Service Management)
A5 A BRI FAdShr] el Gy, e, ALk, AadE, #Agde, AA - A,
A7t o] AEA A Y AL s F53t

© ASI154 213318t (Food Chemistry)

HEQR FF, TR, WY, V15 D 2oy Fol Dol HEH WakE AtHe gEo
24 AEAE A8l eA A dAe HY, 2 FF F A, 2, A, FE 59 4 F
Polubs eld, shabd, Aststd, vigRshy wabt 2Pt

© ASI155 dr=zg]al

.
HEe] ze, b3 LAY FE0) ol bulel s B eawA ARSH, sekd, Belgy 9
NLLES 22 G5aka o AYsHE PUS Wtk TH HEAAL pelsh AAZA HACP 29
S g8l U ANS I NEFAPE D o9 BAE A FFEL A@.

© ASI157  dAAA<E5IV (Internship IV )

ooz HlE E WS dFAE5S B8 Aoz kA e s HAFeHE gYsi
© ASI158 A EFM  (Internshipll)

oj2o g uj$ st o FdAES B3l APFo=ZN APAdA B8R st ANy S TS

© ASI161  IPPE A

A<%3-1 (Industry Professional Practice 3-1)
A oofe A5 AFS A& a8 o) AAAQ] AU AE5s 29T

© ASI162  IPPAAA<3-2 (Industry Professional Practice 3-2)
A oofs A5 APS A a8 o) AAAQ] AU AE5s 9T

© AS1163  IPPE A4 <3-3 (Industry Professional Practice 3-3)
A3 oofs A5 AFS @ a8 o) AAAQ] A7 AE5s 9T

© ASI164  IPPE 4 <3-4 (Industry Professional Practice 3-4)
A3 s A5 APS S8l 1Y o) AAA] FrEY A5 +9H

© ASI1165  IPPEFA<%3-5 (Industry Professional Practice 3-5)
A3 s A5 APES S8l 1Y o AAA] FrEY A5 +9F

© ASI167 1PPEA2<43-7 (Industry Professional Practice 3-7)
A3 st A7 AFES S a0 o) AAAN A7 AE5S 9

© ASI169  IPPE 42 <51-1 (Industry Professional Practice 1-1)
A3 opekst 25 AgS g8 471 ol AAA] AU AH5E 29T

© ASI170  IPPEA2A<51-2 (Industry Professional Practice 1-2)
A3 opgs A7 AFES fa a7l o] AAARN U AE5S +9F

© ASI171  1PPE 42 %51-3 (Industry Professional Practice 1-3)
A3 opgs A% AFS fa a0 o) AAARN AU AH5S +9F

© ASI172  IPPAAA<51-4 (Industry Professional Practice 1-4)
A goFs A5 Ads 98] 1 ol AAAQ A7dd AF5S +9F
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© ASI173  1PP&A A2

21<%1-5 (Industry Professional Practice 1-5)
A oefst A5 AgS 8] 19 o) AAAS] FrdAG AE5ES 9%
© ASI175 1PPEA2<51-7 (Industry Professional Practice 1-7)
Agd theFst 2 APS Y8l 418 o) AAA] AU A5S +I9E
© ASI180  AE7F&s/E  (Introductory Food Processing)

AEREA G A2 PEE AFAG S 029 dAAol NG FAow HpAn. AFade
12} 783 12718

T3 AE el AAs v o] WEo] A= xFgAEFo 7 FLR
ol & olafd ¢ AEFIT. T F, 7, FAAFY VhEHE AeERE olEE H, AR st
o o1 e, A, J15 A S4el B ol gAE WUL AFAeR Ty,
A

© ASI189  mfo] A FEM~E]#}Ql 1 (Capstone design for food and Life Sciencel )
HAZA, 718, A%, 57 52 GAE AA AAEFS Aaksta ofdd dish AlAS o=y A&t
A7 2A AE S Z2E3A] sk oy, o] dig2 ZFef, Wi, AF o2 FAHEY Groups TA5H
=

=~
st A 9Ho
3L

© ASI190 wlo] 2 A=EMAET|A}I T (Capstone design for food and Life Sciencell )

SPEl 2x2 HES AR BARA, /18 AR AR D SO AAS AA AAES Yasta o
e BEoltt. o] B o), WE, 4Y

of gt AAS Fo=M AT AE7tEA AES 25
To2 FAHY Groups TS Qe AS YFHoR
© ASI1097 A= 738t  (Food Packaging)

A
.

© ASI111 A EEA438  (Food Analysis and Lab)
23 A4S s 72 Ad WS 9sla, ZF Agd dstr] ol A AFe] V[ 2E % v, &9,
A 48], U 58 d AE BAS g 5 A s

© ASI115  A=ZE2AYES (Introduction to Molecular Biology)

O

"ol A1 DNASF A el Al JES Sk RNASF @ o) ] gz,
© ASI116  2]3=7}&3}st  (Chemistry of Food Processing)

AE7FEe digh A 2 RS AFAT 9 Ba AdA o] Al

12F 7h83 1A7bE s A FEAA Y] A d g vlighel odl] wbEo] A=

kol & olajd  JEFg. T8 F, 7, FAE v S AL

wElste] 1=, stehA, 714 54 9 o] &sk= e A o
© AS1137 A F3Ad7A (Food Process Design)

" AETEE Az oA FAHAA D wAE g 7]Eld 2 T8 agekls
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© ASIl45 = AR E 71338 (Meat and seafood processing)

083 SaEe] AR 54 sty bEEHe GEE s, F4S w7 A% THne

01] B AA S Folet HAE Fote] .

© ASI146  HACCPA Y- (HACCP Practice)
AEQbd #E o Fagh Vel Yl s aTHAVIEd gigk Aot T8 UlE 9 Gl digh x4
= Wi, 2 S A4 0}04 HACCP &g A E S 28k, ol& WrTo=ZH HACCP HiL7t=A4 o
FS 2kFA st BHolt.
AS1148 A #FSvAI"Y  (Food Distribution & Marketing)
FTES FHOE g AFAGE globalstslal Qo B R Aol AlFe] frEel g A AW T8
g 2 E A Sl HAdok, Ao Rt T, Av|Fo] Sl tig 5 Sl g A4S o3
A5 B e v A2 S et
AST150 #5511 (Internship I1)
olgozZ w g &S AFAEFES ol AEFoEZHN AMGAA o= ot AFeES TYsin.
AS1151  &A42<5 1 (Internship 1)
oo WlE Tt &S AAGFES Tall AFFoEN AP B8R st AFsY & &S
AS1156 2194 2 Wt (Food Hygiene and Law)
AFEe 2, 7t 2 AEH 8o oA el a7t He a4wA AESA, 584, A 9
NorEeEs 27 ghaetal 01—3‘ Astes WS wlevh. Eok AEQbdS #Elste A A=A HACCP ¢
o §&of gk AAS Fu AEFHAY L °]9Jr HHE AA AgeS shEd.
AS1157  dZ2EIV  (Internship IV )
ojEo® W St &S AAAGS SEll AIFoEN APAlAM BoE st AN eHs g
ASI158  H#A5I  (Internshipll)

£S5 dFAFS S8l APFoEN A A D8R et AFTEHES T

i

o

tt

=

Mo

_?(_5

> Mg
=

AST161  IPPE A+

21<43-1 (Industry Professional Practice 3-1)
A kst A5 APS sl e o] AAZR] AU AES 9%
AS1162  IPPE FA<%3-2 (Industry Professional Practice 3-2)
A st A5 APS s a9 o] AAZAR] ZFrEAG AES 9%
AS1163  IPP&AAA<3-3 (Industry Professional Practice 3-3)
A vefst A5 AdS Hd e o) AAA] AU A5S -9
A

AS1164  IPPE FA<%3-4 (Industry Professional Practice 3-4)
A efst A5 AldS H& a1 o) AAA] UG A5
A

ASI165  IPPE%

i

Mo
of
1%

14:3-5 (Industry Professional Practice 3-5)

A
A3 orge A7 AFES fa a0 o] AAARN U AH5S +9F
AS1167  IPPE A <3-7 (Industry Professional Practice 3-7)

A ohke A5 AFS sl 40D o) AAA] FEF AES 239
AS1169  IPPEA2<51-1 (Industry Professional Practice 1-1)

A vofe A AFS A&l a8 o) AAAQN AU A5 9T
ASI170  IPPE A2 <51-2 (Industry Professional Practice 1-2)

A oofe A5 AFS A& a8 o) AAAQ AU As5s 29T
AS1171  IPPEA2<51-3 (Industry Professional Practice 1-3)

A oofs A5 APS A& a8 o) AAAQ] A7 AE5s 9T
ASI172  IPPE %

A<1-4 (Industry Professional Practice 1-4)
Aad oekst A5 AdS e e o) AAA] Frdd A5

Mo
o
i
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© ASI173  1PP&A A2

21<%1-5 (Industry Professional Practice 1-5)

A oefst A5 AgS 8] 19 o) AAAS] FrdAG AE5ES 9%

© ASI1175 PP AA<%1-7 (Industry Professional Practice 1-7)
Agd theFst 2 APS Y8l 418 o) AAA] AU A5S +I9E

© ASI180  AE7F&s/E  (Introductory Food Processing)
AE7 sl dis de] 2 WS AFA 9 By d3A o] AHHE TR ‘5}%{2‘4. 2 E A e
12} 7F 3 1A E AEAAL] AEe gl o) thEe] A& 2FAEFS 2 FEE 1 7R Y
zkol & ol3ed ¢ AEFI. F83 F, 5, FAHAFY JHEHEE AEEE o H, AEEE EEs)
o 1 &8, 384, 7154 EAd 2tA o] &= WHES AldleA R FES.

@ ASI1182 2% A|Z42<  (Food Manufacturing Practice)
F7FEe o 7bA] Wl #ek AHS b HAEE Sote] AEvtEdE 2 S8 #ehe] sx g,

@ AS1186  A1E=FAAXE (Food Processing Practice)

ETRAYNA BHE BEH N2ANL PR U Jshd JEFNS FRAD. 53 449
oA Aot T4 AFHoD dEL. LEFNY, BAAY, G429 L oS P, 4F 2

@3 EEe] glolM M AR At 4EQRY AL PolA FrAT. T2 BEAESN B
AEWSODE olalsh Fad AFTPANY 2709 FEUL BA L Fra)

© ASI1187 233 7}%E  (Food preservatives)
Al 7FEAFolA AEFHIMES S BEY 3 9 E84 BEAAS
A& Astal v, e AAHMET A=Y Aol & wj9-a, 59 ’\]’%*—"W E%‘ A7t

A Hoh. 53] E&E‘Jr AT o AFEEAS} 1 o]/ & olalletAl Hrt.

© ASI188 A ATE2 (Fermented Food of the World)
TEAFE] J%A ‘EkOEH g AZFAN Fod ALE ste] gk, A Eo] TEAFLS U
Fog FES W 9}, wEhA] o] HEg A= MAIH R gFstA AakE = wragaEe] TRk Az
W oa g EX
H =X =

H
4 5}%’3}71]%3}
© ASI189  wlolA=MA~ET|2}Q [ (Capstone design for food and Life Sciencel )
HAZA, 718, A%, 57 52 GAE AX AAEFS Aaksta ofdd dish AlAS o=z A&t
AE7F=A AE S 2 | 3t FEolt). o] HEE o], Wi, AF o2 7Y Grouwps TA5H
935t AS 4
© ASI190 wlo] 2 AEMAET|AI T (Capstone design for food and Life Sciencell )
A5 AnR AES NEste AAZRA, 718, M A X, G 52 GAE AAH AAEFS AAkstar o]
of tigh AldS Fomx AFMNDT AL7t=A AAES ZEFA gt FEolnk. o] g2 o], W, Y
ToZ FAEM Group= TSI Y%= AS 9Foz 3,
© AS1192 AlAE=7)12701E  (Design and Development of New Products)
A FAEA A AAAR] AFS 7185k W, 23S AAFLE Aitele WS o] AFE wiEr).
HFAoZ Atd AEFS RIS Fote] FEIIAHE WA



