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Food Materials
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Functional Food
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Food Service Management
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Capstone design for food and Life
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A | ASI064 | U ket 3.0 3.0{0.0| o]&
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Internshiplll
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Industry Professional Practice 3-1
AM | ASI162 |IPPE A <%3-2 12.01 0.0 |24.0| LA F
Industry Professional Practice 3-2
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A | ASI164 |IPPE A2 Z3-4 6.0 0.0 [12.0| AEAHF
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Industry Professional Practice 3-5
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Industry Professional Practice 3-7
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Capstone design for food and Life
Science Il
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Meal Management
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Principle of Food Processing Based on GMP
A | ASI209 |2 ESIAE AT 3.0[3.0/0.0| o]&
Food Hygiene and Law
A | ASI207 | AEAER A 3.03.0[0.0| o2
Food Storage & Packaging
AR | ASI208 | AEA GGt 2.0|1.0]2.0 &, 4
Food Storage & Packaging Lab ()
AA AST246 |23 3}8H 3.013.0]0.0 o] &
Food Chemistry I
3-2 | A" | ASI204 |[AEARAL 2.010.0|4.0 | 23H)
Food Manufacturing Practice
A AS1210 [SSOP7i& 2.012.0]0.0 o] &
Introduction of SSOP
A | ASIZ02 |2 F 738t 2.0[2.0[0.0| o]&
Chemistry of Food Processing
AX | ASI211 (A EFRE 2.0[2.0]0.0 o] &
Food preservatives
A ASI203 |&F, 54 E V&St 3.013.0]0.0 o] &
Meat and seafood processing
4-1 | AA | ASI217 |GAP & GMP 2.0[2.0|0.0| o2
GAP & GMP
A | ASI198 GNPl Al 3.0[3.0/0.0| o]&
GMP Plant Design
KRl ASI197 |HACCP7N & 2.012.0]0.0 o] &
Introduction of HACCP
A4 ASI146 |HACCPA H 2.012.0]0.0 o] &
HACCP Practice
A ASI142 |7]5A 2] &3t 3.013.0]0.0 o] &
Functional Food
M| ASII89  [mle] @A F A~ E T AR T 3.0[3.0[0.0| ©]&

Capstone design for food and Life Science




Department of Food and Life Science

SRR

shd | ol | wats BEER 1A gy |
7] | 72 | wE (32) a9 %
4-1
I
HEF
4-1 | AA | ASI213 |2]3%& % IHHACCP 3.0(3.0]0.0 o] &
Food Distribution & HACCP
A | ASI158 |EFA LI 15.0] 0.0 [30.0| &5
Internshiplll
4-9 214 ASI161 |IPP& A4 %3-1 15.01 0.0 [30.0| dFA&F
Industry Professional Practice 3-1
AM | ASI162 |IPPE A <%3-2 12.01 0.0 |24.0| LA F
Industry Professional Practice 3-2
A ASI1163 |IPP& 4 453-3 9.0 0.0 18.0| FFAHF
Industry Professional Practice 3-3
A | ASI164 |IPPE AAZ3-4 6.0 | 0.0 [12.0| AAHF
Industry Professional Practice 3-4
AX | ASII65 |IPPE AA<3-5 3.010.0]6.0 | AHF
Industry Professional Practice 3-5
A | ASI167 |IPPE A2 <53-7 6.0 0.0 [12.0| A5
Industry Professional Practice 3-7
A | ASI221 |ERW 2 FEAES] 3.0 3.0/0.0 o] &
Special Topics in Global Food Safety
AM | ASI220 |SREAEATINE 3.0 3.0/0.0 o] &
Introduction of Global Food Certification
AM | ASI219 |71 A ENS 2.0(2.0]0.0 o] &
Fucntional Food Certification
FiRl AS1190 |B}o] @ A= ~E )%}l [T 3.013.0]0.0 o] &
Capstone design for food and Life
Sciencell
;q/ﬂ ASI1157 :ﬂ_xol—/\e)_{j: 15.01 0.0 {30.0 Ii’é“é%
Internship IV

A 330 3+4




0

Gl

roze)

m A %

g
O
= ©
= nmo O O
%0 1H © O
©r|8 2 O O
S = O
S 2 § 8§ 8 O O
S ] S ] O
S S S O
N S N o O
[a\] o N (@) O
(o] o N o O
N (e N o Q
N () N (@) O
N o N [ap] O
o [ K x» -
o [ K s S O
r S ] S ]
N 5 5 S §888%
rrA o T o U~ L S L 8
=y o e I KO S < S ]
OO — _#Ql I N S N o~
E 7o T ulo e S S St o
= J —_ =0 Tu =K o N < N o~
R fz PR Z = oo S 8 8 <
~3 = A N o S =
= =y = T X0 o X0 T S 2 ® <o
5 _ = T Lo =
T =0 2l N " T B { gl S ] S ]
=0 3 B W L B T Lo —~ S S 8 S
TR b W oo oK T oo oo X g g
TR oo How X - BB (y = N
e < ,L§| | X —_ X0 ‘l‘VrL \Tu K < o] 1o X
S G T oW B T iy KB < ) T
ie! = = = [ o X B Y oy o ™ 9 o W =e )
a3 S I < S =0 ko op N o G # = L ™
%2 2% N N I 5 X X x Jlo E ~ - =T N < - -
L XL AR S 5 T~ ™ o N = = gk H o R 7o o RV
2 L S [ e ~ S0 = =0 W =0 a =l o o X
2 <2 a4 [ 8 N = & o =0 o —_ %O O
2 2z N N 2 & To =0 S0 ey < Kl T o © S
<< Y o I ] N =0 T 00 oF T 3 E o S
= % qu m % m [aN] 8° 0 ETM E.D O.ﬁ =0 A_l o ETu Lo (@}
B < NN q g 30 X AR o B - W Hin =5
= I — o] s
2 2 2 2 3 3 B T E S He o CLIIS R w
i 2 2 Z S 28 o o Lo o O 2o W
B < N N R 2 = o S = =
Hir < %2 2L a o SR FO= NN oE
#H N < w2 — N A (@) — = [l
= g ! 2 2 N XN 2 2 = o A
or | ™ - Lo 2 2 2 8 A 2 <k
‘I‘Vl AL D_K .fo#! —~ < w2 — N <
T S0 Xl ol 2 4 = s &
. alt] Z A — g 5
E! o oy S = o)
b s =z Zo ol " 2 <4 N KL
e fr O zo Tor { 2 2z 2 8 S ae)
ﬂ i ﬂ@l n = HA_M L 20 e \IF << w2 N XN
T = Hao T i B A < — 2 2 2
% X g W o ol o B i m 0 s n
TR b rouy W ooy 5 now il — <
wﬁl — _vo~| ‘a ! —_— £ ~o K X ~5 _voﬂl fos} N 0
— Iy - = = X0 e wK X0 50 o = o il
ulg g § B I N S X
I S = e % B b ®oN w0 B R Ei iy W B
=25 8 & GG G X AR bR i @)
2 2 S S X B XX X0 & 7o ~ =K # ~ . n-
X2 L S Qg 2 TR = ; B = o o
wn =< < ‘Dr ™ AL Zl =0 L o ol »ﬁ o~ F n
= = %) S S Nl 1 X o = o (G =X s = i R
©2 2z e 2 R T = o o BO L = Hh i %o S
) < 7P} S 0 o)) = st o0 oF TO E o I )
X2 LB e 25 T T Kl =0 ) MU o 2
<L — %2 2 S 9 5 X T = i =0 4 e =
~ 2 Z 2 SRR TR B = = P e oW X
o = wn — — N Lo éi —_ E,D U;A ;Q._ él —~ ,Ikl
= AM&HM%z élgﬁymambvﬁﬁ
o = 5O N >® — TR o = Gl o
~ <t o DCR ™ = S ~ O~
o0 2 =z %) - = X9 I+ = & D oF
o 2 ©2 2z - - Qg = = i
S = 223 % 3 8 2 <
(&) — — > o ,A_l
N3 22 2 T E 3
S I 2 Z — = L R
2 = SRl 2
— o0 n [&)] ©
© % g 22 2 = 2
N — < wn —
N <
S 8 8
S 5
5 X
KX [
N




" RO
WWOOOQOOOOQOOOOQ O o oo o o O 0o 0o 0o o0 o0
i T
B
ﬂOELOBOOOOOOOOBOOOOOOOOO o~ (=] o~ oS 0 O O O
ot T | OO e O B o o O O o oo e N N N s N O O O s O\ s O\ S s N BN B
—_—a o O O O O O O O o O o o o o o o o o O o (=) j ] o O O O O
Xﬂﬁ2222222222222222222 (9] N N N AN AN AN N
C% C%
— —

4 K -
™ e iy Ty W w8
o i oy B R (N S =
Zi . = o Lo WORO 0 ™R T I S R M =

A L] A= - L SZpERRDE O
0 X B R - N R SR S IS B R« B FR R S
ez w@HmFRPELEPPTrET R v Xy P
e Mo o® % Hp He W W R Hp B R OW T T Hp 5o o0 HpoMp Mg Mg W O®OL o M
o H oS R TR RO T RO N PRI PRI T T RITEAT S SR
TER--N AR
iSSSSSSSSSSSSSSSSSSSSSSSSSSS
< <= <= <X < <. < <= < < <€ < ¥ < < < < ¢ <X < < <= <& < < < <

—_ —_

X X

n}

n p) T N
‘B » o < N E.t Et E.t N ,._mo Wo >
Hr = o Ao T = Al = A o DS
= o) Co W %W %0 o W T RLORORE T e He T
DAl oy o BB W OEK BK B S Rr — B HR W oHe U

oA s - =0 o " _— i L W oxTORT
‘_Iryl o0 X rw ~ ~ N o EL \_M,ﬂM ﬂ,ﬁ w ojv N 0 ,;Iopﬂ N o ROORT B KT ™= ‘mml‘_ M.W_ Eo
. ofmoR E om0 ™ XX W % BN o W W 9o oo oA — 2ok
il Mo " % M He T W O MR BT O OW 50 T A 00 20 HE HR o o— HR o H W 3 S o b
s HoR o o o TR N B R F PP ITELT T E S SN
B 2 T I &L IBIgeLessegd 8 8 8 85§ 8 8 3
e 2 8 3 3 839 3882383828338 2 8 2 8 =S8
iSSSSSSSSSSSSSSSSSSSSSSSSSSS
< < < <€ < < <€ < < < < < < < < < < < <€ < < <€ < < < <€ <
il
Dl wee»weogoanzrgs2x 8§ 5 8 83 88K

i3
~ | me
=y &
— 3
- o3
Tor
) ™
= | B
3
<!
Ho
3
[N}
Ho
w || ©
—
,.mo
Hr
n
El
Tor
A
=0
r N
Tl S
=F 2
AR T
o T =
ﬂ
o
)
ol e
B
MM Bo Ho
X ﬂ EO




m W= e

© ASI012  AESH (Biology)
TR AESte] e AR AL} nHE v =S wlg a3k S Sk, oled AE
gho] w2 QFo SAA 4o WA ¥oly gt HAlA & 1 2 ghe] ZpA el
= At JFE vA 3 9l

© ASI201  Askstl  (Biochemistry )
"AALEA B FxeF 7Tl diE] AWeta o5 & wFtYEE o]dlAl
aga AAE FASE A4k, 3, @A Ao EAY AElve 2 1 72
£ 53 nEAEZL EA 3t ol &

© ASI222  +713}8  (Organic Chemistry)

H
nj
W
_|O_‘
N
)
o>
ik
Lo
Y
o %
o

tlo Y
N

FB ol d Bag A RE SFEY 44, 24, T2, W8 2 o] FusHs ouA WEE AT
= 5ot wopz AEe A4E, AF 5o PoplA wAst: WaE odlshtn 127} At SRR 3F

, AEEY 9 Feks
© ASI1223  AJglg  (Physiology)

QA FxE S, Yol vt 34 2 998 Ao BAsa g5,

© ASI224 =zl ¥de]2DA<%  (Science of Cookery and Practice)

HEe) B3t AFS) 2eng Fol vehbs Beld, 8814 ) EHel kel gl A
UEE cledor Fye. MA eude 1EAES Srsa ololM Fa g

AEEF D 2A WEE A2,

© ASI225  deA3tstad  (Nutritional Biochemistry Lab)
&t At v|EolE W S AES B et AgA T g skl AU S sy
Ela=s

© ASI226  Ayskst 1T (Biochemistry 11)
AADEA Edo] G2} 7Tl ws] Aysta o5 e wIYEFS old|A 7.
agla AAE FAstE g, 9, awd, Zde] 549 AeErle 2 1 71AE FYstar FA9E oA
5 B3 nEAEAe] EA U3t ol &

© AS1227 A3 %7 (Experimental Cookery)
2159 oY 7] AEEL 2YAAS T B84, sehy wgE doqi. =
9 Aoy 249 HstE AA HASs T A9E dojua, 1 A43E 33
o= AEI Fo=H 2

© ASI236 Frxztjdlo]Ad (Food Coordination)
Ho] 52 AxLe} A M2 ke AfFyAoldo] o]FoAA] = FIte 5
o] Tl HolER A& Y3 o= o8 71H] 8450 Zgstal
AARET A AS5gTol T wEl 542 3

© ASI237 33 (Chemistry)
"glete BEEY AE 2 R a8a s A% 52 SAxRAS A ke FRkE = gy x] |
3tE U5 AdHske] shitofott,
giste] Ashdd A 7FE X = dukstee FHstal ot ety v xd S At ¥ audEE

© ASI238 AZ=A538 (Food Materials)

AASE Selvtete] A @ FARS skl 5L, Fo AFARY JYPE WELR, oF
$4E Sol Uit 4B Ei $EHH 543 JIHH 54 FHatel 4EATH FE0 DL )

E_ ;q/g'o =% 3}k 7—]0]1;}_‘

= T e R

HEAYFeoke] Aokl B olHE FANYI I Sl £3 SHEY FEYAL 2AFOEA
L



m W= e

© ASI240  <3<F3sF (Nutrition)

[e]
gz Ao, T, 715l

A FgHow o, HAT FY2Tt &gk, FFED AN S,

WA E A SESn, GFhe s, AIRAYL, FU AES AHeel, AFL FPANL £ de
KN
=

s A
© ASI1242 S8t 9 ZA1s (Mathematics and Statistics)

njAEske] 7] 241 dElE oldlstal, FAsAS o] &ste] At WHES ShsFetH, AEY ALk o

€ 9 AdAY Ady #Ad dolHE FAAE HHES AFHE &85t .

© ASI243 A= 0] AE3  (Food Microbiology)

Aeeze] o d8) AFAzx, 7 % AF7Ize] ddstar, AEe] T T3] vdsENG. 5
8, AFE, A9, AFEE, AFse, SHed=d, odEd A T A4 fsaddel g v

= 0% FiEa .

© ASI244 A EFv|AEEAE  (Food Microbiology Lab)
w8t AW #ske] 7] sk Nk oyt A ZAH AZF FHA ALY, AEE 9 Aok s
g AwA 2 S o] AdF AT A" FAE At s Ao W4l Eofr FEua
UTH. weEpA 2 el

© ASI245  E23}st  (Analytical Chemistry)

BAsete gote] @ PopolAw BE elr|%e] Bad @ FEolW 53 4FL AFe: sl w
=2 olfaobd WrmAT otk AF o voprh AWA Y JE TAUSE BE et ool g

on oo BAL HEFS 7]

(Introductory Food Processing)
T

© ASI247 A F7EsE
AE7 el gigh 97 2 WS AEAY 9 B AdAo] AMEE TASRE skt A EAA
124 7F 3 1A A EAaAS] AEE wjdel ol whEo] A v 2FAFS 2 st 1 7bHY
atol & o]af 3t 4 Q=g

© ASI248 AEAH 2 A2E A8 (Food Hazard Analysis)
AFe HHE =Y st A2 T d9st 9 kineticsoll ¥AE WE&S FH

© AS1249 2AEFEAA3E  (Food Analysis and Lab)
AE S A 712 AF HE ear, 7 Ade] dEtr] ol A4 AR VxE A% v, °9,
A A, B 55 9 AF BAS 4T & IA g

© ASI253 AeA]%= 1 (Comprehensive Counseling 1)
A48 H AT S e sE I=2, AdF, FuAg, WY TFAA AEE S8 A FuA
g 9 dE dA 55 A st S SR ofe AE

© ASI254 AEA]% 11  (Comprehensive Counseling II)
A 2 AQgAS deR 2, Ay, g, audEse A dEs 8 P g
g9 dE AA 58 A9 st RS HHo=E e AR

© AS1046  2]3£3}sHIT  (Food Chemistry I1)

© ASIO64 A3 Fst (Clinical Nutrition)
ST E e Aue] wy W Xz #AE 6.
[e]

© ASI1090 G YAFAF4A <5 (Internship for Dietition)

© ASI142 754213 (Functional Food )

Aoy AGSHY F2 A5 327, S AN ES o2 de 7N EY T/, 78 A
= 2
[e)

o W o
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© ASI152 2 AE#AZ8  (Meal Management)

el A, QA ABE 4G A A Bedel Aol
T

A% FAS 4F) TR JPl FoF FAYN AF AFY
= ARQORA 44TS B

© ASI153 ©AF2 &2 (Food Service Management)

R R R
2 Ev. =9 448 99

AT weAE Fshr] fl G, ey, Aabde], R, A, AA - A,

A7behe] o] ARA A A g e S5

H\H

© ASI157  &#&2AEIV (Internship IV
]iog_ HH
© ASI158 A4 (Internshipll)

ojZo R wlE Tt U&S AGAES T3l APToEN AdAA He =
PS

© ASI161  IPPEA2<53-1 (Industry Professional Practice 3-1)

=
A3 theFst A APS Y8l 1 o) AAA] AU A5E
© ASI1162  IPPEFA<%3-2 (Industry Professional Practice 3-2)

A3 e

o
i

=
T ARE A8l Y o) AAA] FriEY A
© ASI163  IPP& 42 <%53-3 (Industry Professional Practice 3-3)
A3 ofs A5 AFES Sal a1 o) AAA A AES
© ASI164  IPPH 4~

s rhekst
© ASI165 PP

A3 Thet
© ASI167 [PPE 421453-7 (Industry Professional Practice 3-7)

A vhke A% AFS S8l aNE ol AAAQ] ZEE AES

===

I
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43-4 (Industry Professional Practice 3-4)
ARE S8l UL ol AAA BN AT A5
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43-5 (Industry Professional Practice 3-5)
AL 9lal 4712 oA AAZ ANEAH AL
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© ASI189  mfo]2EM~ET 2}l I (Capstone design for food and Life Sciencel )
HAZA, 719 I Az, E7F 59 SAE AXH AAES AAEstar oo digh AldS o =H AEId
7

ARAA A4S 25 o HBolth, o] B o], wE, A

$oats AL 9

So® FAEY Groups A5

SAE AA AAES Aaketa o]
7. A

© ASI190 wlolA=MAET|A}QI T (Capstone design for food and Life Sciencell )
5o Ang AES JNEete AAZRA, 718,08 A%, E 7 59
of ot Al t =

X738 (Food Storage & Packaging)
FF AR AEE VA 2 A S A7) S I
stek, mAEA wstel nee] A WS ol , AEFxEFge] o3t
= 7S oldlsta Alxd

© ASI209 AEFH AL+ (Food Hygiene and Law)

2339 28, 7he 2 A F500 dojA] kA fEvF HeE &
N AES 7M7) &5etal ol & dele WS vtk Eg A5E
o} &8l gk AA&

rot
2
ol
T
=

GFnsl Jls, BF, 9B 58 YARNAY A S g
Zo] o3 WS S dgets W aem FFAN AN WA
A EEE A P

Fomm AN ARARA AAS 2F s Helrh, o] Hue o), Wi, A9
G

,q A=A, ey, =9 9l
S #esk= AAZA HACP 9

Qb ojeld Pghe Host i
WS GYgn Brdel od 4
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© ASI229  AefF7]9d k8t (Nutrition in Life Cycle)
A SAANAFYH Aol o] 27744 ofe] F7]|E& AXW 7} dAne A4S 7z
Ao 7 g ofstol g 7] 2 ekste]l Ay E AFF79 72 dA(life cycle), YA
g ofE7], 7|, A4,

© ASI1230 =217 (Food Service Management )
TAAGe 7z, wAAGe AR, 4 QAL A, =

FAAAT G2 A g EoEA JeAor Hetsta e g 553 HA

’

’

4 Au 2 vHY, $A79e A4 BRe
3] 1

w2 AH A
ARES oE.
© ASI232 A=Z=E2AYES (Introduction to Molecular Biology)
Fraae]l ZAl DNASE frdzk wde] A4A <l s shi= RNASF T Aol ws) h53ktt
© ASI246  213%3}8H]  (Food Chemistry 1)

HEQRE FF, TR, WS, 7154 L 2oy Fol Lolibiz el wMakE AFHE FEo
24 HEARI AEel LA A9 dee] HY, B 5% F A, 29, HF, #F 59 Y F

dojuy= &84, 3)st
© ASI250 IS HAEAL (Nutrition Education and Counselling Practicum)

=
AQ R AW GFaE WS SAstn g,

O O

T O

g

>
oy

© ASI251  AAt_ A Diet Therapy and Practicum)
Av o] dA FAE olslletar, dHol e AAF Ao o} WS hashe] YT oZA Y F
2o shokaie)
=
-

© ASI252 A 3
A AALs] g Ftoldt EFAglo]l Wgtsl ARl oA A GFRle] AL E Tetetar, S dEol o
FS F= 2908 2 )

Fol oAk kel A o SR AAY

© ASI142 7154 21#38 (Functional Food )
Aoy AGSH
24, BAY¥IT 5

© ASI146  HACCPA Y- (HACCP Practice)

AEQEA o] Fask Vel fEleaTEAE v g dEe o 8 2 g gig A4

< e, 2E F4S AAgsto] HACCP =@ AERMS AAdetaL, ol& Hxgo =M HACCP dE7tEA o

FS 2 F:A e A
© ASI1157  dAAA<5IV (Internship IV )

olgozZ w g &S AFAEFES ol AEFoEHN AMGAA Ho = ot AFeHS TYeint.
© ASI158  &A2AH5I (Internshipll)

olgoz wE g &S AFASFE ol APEFoEHN AFGAA o= ot AFeES FYsint.
© ASI161  IPPEAA<53-1 (Industry Professional Practice 3-1)

A theFst 3ds 98l 471 o) AAAQN 7Y AH5S +9F

o

O ASI162  1PPH %

A3 ooy

3-2 (Industry Professional Practice 3-2)
8-S 9l 4719 o] AAA] A71dd A5
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© ASI163  IPPE 42 <453-3 (Industry Professional Practice 3-3)
A3 therst AFE 28l 47Mg o] AAA] F7dY AH5S +9

Lo A s o

© AS1164  IPPEFA<%3-4 (Industry Professional Practice 3-4)

A oeFst A5 AgS 8] 412 o) AAAS FrdAd AE5ES 9%
© ASI165  IPPAAA<53-5 (Industry Professional Practice 3-5)

A ekt 2% QS Y8 1Y ol AAFA ArEF A5 9%
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© AS1167  IPPEFA<%3-7 (Industry Professional Practice 3-7)
A3 ooks A5 AFS @ a8 o) AAAQ A7 AE5s 9T
© ASI189  Hlolo A ZMA~ET)2Q1 I (Capstone design for food and Life Science I )
HBAZA, 718 N Az, H7F 59 SAE AAH AAES AAsta oo digh AldS o =EH AENE
7= A X}a% ZEZ A st ol o] M ey, B, AY So=2 FAHEY Groups T3
FYgst= As ¥
© ASI190 wlol A=W AEC|x} I (Capstone design for food and Life Sciencell )
G 2w AES JEetE A EA, 718 AL Az 7 T BAE AA AAES AL o
of g ANAS oz AF/NL AE7t2A AAS Z2EFA sk Fgolt), o] HES % A
so® TAHEY Gro
© ASI197  HACCP7N& (Introduction of HACCP)
g rFo AR Agors ddy dAFAd T8 o
Fo® FES Wy Q. upgbA o] HEo A= AAIH R thkEA A
H 2 O 54E gEetAEH
© ASI198  GMP&dAd 7 (GMP Plant Design)
z]

" A Ebe g oAl Ao1M A 2 wAE A% V]EE 2 F8 el

=

a7

]
>

AA Al dof v kg Al el

fAstaL, FFH AEFAZFT A U3t ol s
© ASI202  A1Z7}F3}8  (Chemistry of Food Processing)
257 gl dis de] 2 WHS AEAY E By Ad#xo] AHE FAoE gt AFAAY
12} 7hE 3 1247134 ’%%/\ZHJ At wighe] ol wrEo] Ae= 2FAFL =B ISt 1 7 H Y
z2hol & ol3et - dEH
© ASI203 = ,5AF2E71338E  (Meat and seafood processing)
FAEe] AE 54S ggeln /e e ge By R ggeta, 28 fA8] 9% T
of Tt A AS Ao} HAE F3te] i,
© ASI204 A=A)ZAE  (Food Manufacturing Practice)
A E7HEe] oY 7EA] W #e AEHS dhtp, AHS Fole AEUledE] 2 S8 #steo A
© ASI205  GMP7]H¥R23E=-FA 92| (Principle of Food Processing Based on GMP)

.
2~ = [e)
HFAES

F, T, 7haate]l HEGH AFAAE wolwA #eA] 5A4E FASHAY =ole ol lojA 7]
A o2 st ¥orA A2E olsfslry] YE FH&Holnk. tfe AFARE ThEete], MER FEe 2
FOo8 Axsh= l dolA

© ASI206 GMP7IHFA1ZEFA AT (Food Processing Practice Based on GMP)
AFTAAYANA e FA T 2AAE AR o R oS AstE AEFTEs st 53] AFAEd
oA dojus 38 S JFTAHoE i, LAY, EEAAYE, 4G 4 olset A, AE A
3 kel Qloj A W AlE AL

© ASI1207 AE=AALDEAS  (Food Storage & Packaging)
FF - FAEY AEAE A 2 A S A7) s A Y 2 b A T AEe B,
shsh, m A=A Wstel uH e A WS olalEty, AExAe] osks Fdsty] s rHAE
= 7S oldsta Alxd
© ASI1208  AFEAFHUEASHAS  (Food Storage & Packaging Lab)
kst JElE ThE A A 2 mE A5 A A IATA P A e
WH S olglslr] 918l skgk, 7]7], e B4 dElet AE5S T FEEI V| EAYS HH%k?}‘jr. 019}

A, AEe] 78I AAE
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© ASI209 AEH AL+ (Food Hygiene and Law)
, gl Fib &l QlojA Sbdel flal7t He= 8ARA AETA, s1eE ) A ¢
ANoAES 747 shGstal olE oAWstE WS wlerh. ek AEokd S dE] sk Al A=A HACCP ¥

-
ON

© ASI210  SSOP70&  (Introduction of SSOP)
AEFAZ, &, B AFNA g 2 APS AAAQ] edoly WAS distr] fd AR W
EA] A Aok = AT o] FAE AR HE] 71l SSOP(Sanitation Standard Operating Pro
© ASI211  A#3H7FE  (Food preservatives)

A BB HAEW TS FA BT B F BUH BHS els] fistel W 5 gl
A& Asta Ak, SHES AAAIIED THRAE FoI T hS1, $ES ASAE B HPpES

UA Hrh. 53] HERY 2

© ASI213  2]EFEFHACCP  (Food Distribution & HACCP)
st Es THOR  AFAGLE globaldelal glonE A
g A E A Sl HAok, A 9k T, AH]Fo] SOl
257 #AEE vAE

© ASI217  GAP & GMP  (GAP & GMP )

;(:32

FAHES g, A%, l:E 7}%%% GAE AFH HETaH R Al vl = Ao oA dHAES g
w3lr] 9%k GAP(—r A A=, Good Agricultural Practice)®t 507475 AE AXE 3+ A
H]

© ASI219  7]%5A2E<e= (Fucntional Food Certification)
A7 E 7154 989 AF el dal sgeta, AR 5AE 71ETE, A, 1sAET B
H A8 E oldlslar o]E 835l PBL(Ploblem Based Learning) A 382 &) 3 A48 TEL2 v
et

© ASI220 Z2WAEAS/WE  (Introduction of Global Food Certification)

E7FA <l FSSC22000, SQF, CODEX, EU Standards 53 ol&%H &

= ALALZ} fdlnl W3St A 385+ 2 E 74 < KOSHER gk 7] %X

© ASI221 Z=4 ﬂ%?fﬂ%*’?ﬂﬂrxﬂ (Special Topics in Global Food Safety)
thekgh AAAl AFAAE G A BT s e A gl tiE] Yotr i, AAA A TG AbaL
olF delr] Sl Heldwel dis) dAFEY AN HS B e

© ASI246 *‘%@rﬁﬂ (Food Chemistry 1)
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HEQR FF, TR, WY, 715 D 2oy Fol Dolib S WakE At gEo
@A ABADA Al SHAIAS Qs A, £ 8 F 4D, e, b G 5 4 5
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