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Department of Food and Life Science

g | o] | wIpE T o 7} B s | 7 | A
M I (929 i | o | o TR
TEAE
1-1 | A1 | ASI078 a3} 3 13.0[0.0] o]&
Mathematics
%4 | ASI160 A EAAH e & 2 12.0/0.0] o2
Introductory Food & Life Science
A1 | AST105 A 2 12.0]0.0 o] &
Statistics
A4 | AS1070 s}s) 3 13.0]0.0 o] &
Chemistry
1-2 | AA [ ASI008 =g st 2 12.0]0.0 o] &
Physics
A4 | AS1077 A2t 3 13.0[0.0] o&
Physiology
774 | ASI012 et 3 13.0[0.0] o]&
Biology
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 | ASI1015 Ay s8] 3 13.0]0.0 o] &
Biochemistry 1
A | ASI124 AFEa8t 1 3 13.0[0.0] o]&
Food Engineering I
A | AS1027 2] F ] Y= 5t 3 13.0[0.0] o2
Food Microbiology
A4 | ASI143 o s} 313.000.0] &
Nutrition
71 | ASI125 e 3 12.0(2.0] & 4
Science of Cookery and Practice H(F)
2-2 | A4 |ASI1T77 PP G F1 6 0.0 12.0/ A=
Industry Professional Practice 1
A4 | ASIL78 [PPA G2 & 3 10.006.0|&FHE
Industry Professional Practice 2
774 | AS1016 A 3heH 1 3 13.0[0.0] °]&
Biochemistry II
774 | ASI119 235 &2 3t 3 13.0[0.0] °]&
Physical Chemistry
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[eiIg o = Z 23 o E s | 7F | A
e s | e A 4| o | & |FEEI
TE
2-2 AS1028 AEr Y=l 2 4.0 |27 (F)
Food Microbiology Lab
74 | AS1086 235 A =8t 3 0.0 ol&
Food Materials
AST129 A5l z2g 3 2.0 o] &, 4
Experimental Cookery Hq(F)
AST141 F AL 3 4.0 o], 4
Nutritional Biochemistry Lab H(F)
2A 65 8-
eEL:
3-1 ASI001 AT Lt 3 0.0 o] &
Advanced Nutrition
AST111 AEeAAdd 2 4.0 (A (H)
Food Analysis and Lab
AST156 A A 2 At 4 0.0 o] &
Food Hygiene and Law
ASI036 2 A g) 3 0.0 o] &
Food Preservation
21 | AS1084 2355t 3 0.0 °]&
Food Chemistry
AA | ASI126 JFu LI AL 3 2.0 o]&,4
Nutrition Education and Counselling A (F
Practicum
AST155 Sz dE 2 4.0 | ol&, 4
Korean cooking Practicum H(F)
3-2 AST169 [PPEA5F1-1 15 30.0| FFEF
Industry Professional Practice 1-1
41 | ASI170 IPPA G 51-2 12 24.0| A%
Industry Professional Practice 1-2
74 | ASI171 IPPA G A 5F1-3 9 18.0| FFAF
Industry Professional Practice 1-3
AST172 IPPE G 514 6 12.0 FdA5

Industry Professional Practice 1-4




SRR

Department of Food and Life Science

WA FA 75 v IR
we | w9 (3%73) IR

AS1173 IPPAGA51-5 3 10.0(6.0
Industry Professional Practice 1-5

ASI1174 IPPA A 51-6 3 10.0(6.0
Industry Professional Practice 1-6

ASI175 IPPAGAHF1-7 6 0.0[12.0
Industry Professional Practice 1-7

ASI176 IPPE A 51-8 9 [0.0]18.0
Industry Professional Practice 1-8

ASI088 =274 3 13.0]0.0
Food Service Management

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

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

ASI1023 A& 7)-g-sk 3 13.0[0.0
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

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

AST142 71573 A5 3 13.0/0.0
Functional Food

AST153 A A 3 13.0[0.0
Food Service Management

ASI159 A=A W AET] Q] 3 13.0[0.0
Capstone design for food and Life
Science

AS1064 AL 3 13.0]0.0 i
Clinical Nutrition

AST158 AFAEF 15 1 0.0(30.0| &%
Internshipll

ASI161 IPPE A 53-1 15 1 0.0 [30.0| A5
Industry Professional Practice 3-1
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shd [ ol [mats | Faz 3} sla|al
a7 | 7w | ws | wy (3%73) IR
4% ¥
4-2 | 2 | AS1162 [PPE 4 53-2 12 10.0(24.0
Industry Professional Practice 3-2
A1 | AST1163 [PPE A4 53-3 9 10.0(18.0
Industry Professional Practice 3-3
A4 | AST164 IPPE A &53-4 6 0.0[12.0
Industry Professional Practice 3-4
41 | ASI165 [PPEAA53-5 3 10.0[6.0
Industry Professional Practice 3-5
A1 | AST166 [PPEH A2 53-6 3 10.0[6.0
Industry Professional Practice 3-6
A | ASI167 [PPEA A 53-7 6 10.0(12.0
Industry Professional Practice 3-7
41 | AS1168 [PPE A2 53-8 9 10.0(18.0
Industry Professional Practice
740 | ASI152 A gee) s 2 12.010.0
Meal Management
A4 | ASI179 2 ZAE PAAECA 3 13.0[0.0
Capstone design for food and Life
Science I
%74 | AS1090 B EGEF 2 10.0[4.0
Internship for Dietition
A4 | ASI019 R R R S ) 2 12.0/0.0
Nutrition Information Management and
Counselling
A4 | AS1133 LIRS 3 12.0(2.0
Nutrition Assessment and Practicum
A4 | AS1157 AGAEF 15 [ 0.0 [30.0
Internship IV
4-s} | A | ASI151 AFHEFI 3 10.0(6.0
Al Internship I
4-F | A1 | ASI150 A 511 3 10.0]6.0
Al Internship II

2A 227 34
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shd [ ol [mats | Faz 3} R N PN N
) | 7| wE 5 () Alals|" "0
N E T
3-1 | A4 |ASI110 A& 11 3 13.0/0.0
Food Engineering 11
A4 [ ASI11L AEEAAdd 2 10.0[4.0
Food Analysis and Lab
740 | ASI156 AFEAA 2 Rt 4 14.010.0
Food Hygiene and Law
720 | AS1148 AEfFEvlg 3138.010.0
Food Distribution & Marketing
22 | AS1036 AEA ) 3 13.010.0
Food Preservation
3-2 | A | ASI169 IPPRAGAF1-1 15 10.030.0
Industry Professional Practice 1-1
41 | ASI170 [PPE G2 51-2 12 10.0(24.0
Industry Professional Practice 1-2
A4 | ASI171 IPPA G 51-3 9 10.0(18.0
Industry Professional Practice 1-3
A1 | AST172 [PPEAA 514 6 [0.0]12.0
Industry Professional Practice 1-4
A4 | ASI173 IPPA G 51-5 3 10.0(6.0
Industry Professional Practice 1-5
A | ASI174 PP 51-6 3 10.0(6.0
Industry Professional Practice 1-6
A1 | ASI175 [PPAGAH1-7 6 10.0(12.0
Industry Professional Practice 1-7
A | ASI176 IPPA 2 51-8 9 [0.0]18.0
Industry Professional Practice 1-8
| AS1023 23578t 3 13.0]0.0
Food Processing
7| AS1099 A E7HE A E 2 10.0[4.0
Food Processing Lab
M0 | AST116 2 %71 3} s) 3 13.0[0.0
Chemistry of Food Processing
a2 | AST115 A e A= 3 13.0/0.0
Introduction to Molecular Biology
74 | AS1097 A% 35t 3 13.010.0
Food Packaging
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sl | o]S | watE = o E s | 7F | A
an | 78| e | ea () IR
4-1 | AA | AST142 7158 A 3 13.0{0.0] °]&
Functional Food
A4 | AST108 g gt 3 13.0/0.0] o]&
Fermentation Engineering
A1 | AST159 A Z A A A~E) el 3 13.0]/0.0 o] &
Capstone design for food and Life
Science
A4 | AS1145 e o BT 3 13.0]0.0 o] &
Meat and seafood processing
A4 | AST158 & A2 211 15 1 0.0(30.0| #dH &
Internshiplll
4-2 | A | AST146 HACCP 2 12.0{0.0] o]&
HACCP Practice
A4 | ASI161 IPPE A4l £3-1 15 1 0.0(30.0| <5
Industry Professional Practice 3-1
A4 | AST162 IPPR 41 473-2 12 10.0)24.0) 28455
Industry Professional Practice 3-2
A | AS1163 PP 4] 453-3 9 10.0(18.0|AFA%H
Industry Professional Practice 3-3
A | AST164 IPPE 4 534 6 [0.0[12.0| @A %
Industry Professional Practice 3-4
71 | ASI165 IPPE A2 %73-5 3 10.0]6.0|#dHE
Industry Professional Practice 3-5
A | AS1166 [PPA 4 553-6 3 10.0[6.0|dFAH
Industry Professional Practice 3-6
AA | AS1167 [PPE 2 553-7 6 0.0(12.0|AFA%
Industry Professional Practice 3-7
A | AST168 PP 7] 53-8 9 10.0(18.0|AFA%H
Industry Professional Practice
A | ASI137 A EETAAA 3 13.0[0.0] ©°]&
Food Process Design
A | ASI136 2 3E &S5 HA 3 13.0[0.0] ©]&
Special Topics on Food Science and
Technolgy
A4 | ASI179 A WAECA 1 3 13.0[0.0 o] &

Capstone design for food and Life




SRR

Department of Food and Life Science

od [ el [man]  Faz EEERE S22,
o ' = Td3 i
e N (%) Al %
4-2
Sciencell
HE 3
4-2 | A4 | ASI157 A GV 15 10.01(30.0
Internship IV
4-3} | A1 | ASI151 HFAE 1 3 10.0(16.0
Al Internship I
4-% | AA | ASI150 HAAE]] 3 10.0(16.0
Al Internship II
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© ASI008 =28 (Physics)
A e D A sl Fofo A gk EES wlth. 2 ool AEATE e
A a3 EggrF el 725 Asit). o3t oyXx], €Y

© ASIO12 &3 (Biology)
FAAY AEEe THE AFe dAe vHE v =& vl F83 2AE SISl o d A=
gho] W QIFY SAA Gho] WAoly et A 4 aga ¥ volrt Ay EgA, &8 A e AAle
T A JFE v A I drt. o] AR AET 72AEES olsletal ol & vF e R Ao A Izt
o] Qe AT 23} agal v E 93 AETHe] S8S % VA ESS

© ASI015  A3kst  (Biochemistry 1)
"AA LA B xR} 7T diE] Agsta olEe #E WU FE odAZIT).
g3 AAE FAEE i, g, g xF@o EAY Aer)s 2 1 7)FE 7
& B3 nEAELe] 54 us O] s =2

© AS1016  A3}sH1  (Biochemistry I1)

Agshe= S

N

© AS1027 A Zu]ABES  (Food Microbiology)
AGpEo] o Qe AFEAZ, 7He B A7zl ddsta, AFEF F
3, Ass, A9H, AFHEE, AR, FHLEEE, EdEH
< g ST . B FHE EE Az Fxe) EH/‘}, Ao wa, &
A, & Ed AT 3EWst 5 nAEd g NdS A= olsstar,
El-I=

© AS1028 A EFvAEEAE  (Food Microbiology Lab)
| A&t AW Hske] 7|2kt EE ofy el Aol 7]y 17F FHEA A, AlEE 9 Aleke] s
FAoATA AMA s 2ol AF A AAE TAE dAdsts st Aol E4AQl Eokz FEEa
ATk, wepa B el vlolel s A, iR, 27 2 dAEE T vAESY d 2oF T 7%
TokE Avlshalal gkt

© ASI1058  #-718}8F (Organic Chemistry)

f

2t oy rf

ox X

ey Lo,
9

e fo
ey led

ofo
ot i,

© ASI070 3} (Chemistry)
"shete EAEY A, 2, 7F 28a a5 A% 52 SAUSA jEEE ) FukEE oy A W
stE OFv Ao ghEoroltt.
tjete] AghdolA 7hEA = dwkstee Fetal vdFet 848t T xiE S Avlstal ¥ Al dEEES o
et71 9 gk s AFshs Ao,
sietde] ] &2 A ES) oFh, o A% shEES YA HAFE, B, S oE dF
FA A A5E Astad.”

© AS1077  A2]g  (Physiology)

© AS1078 4% (Mathematics)
v A REske] 7 xHQl el E oldlstar, wH el gt ol E FXAIA FAH 7S ol vEH S
ZE A8t aLx}; gk

© AS1081 EA3}st (Analytical Chemistry)

BAsste 5ot @ ool WE Beprl&e] Wad @ PRolm 53] 4FEL 4TS el W
=4 olalokd BrmA ol AE O bt ABAY /¥ PARAE BE FIBAD oA 9l
o ool RAE AFe] LA AT AFS TR ol S83el wrl HA AT % AU o
oAA FaF SHERokolth. EASIA R WL A SR EAE, 297T L Ay
S A, S, A6 A4, BRREN, S, avshEads Sow BF AES
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© AS1086 2= 738+ (Food Materials)
MA S S-Evtete] AEAA 3 T4 HS vlalste] B43)
S2E Fof| ste] A E% v FESHH 5 o FaHH

- b |
W A4g 518 Rolt,

© ASI105 &71% (Statistics)
"EAE ARE o goketn XS Foto] oW ARAel tist
o8 @& FokllA Fao = sta vk, AL A9 FAEE F
ofo| A °] & okd 011319} Wiiolng EAste] 55
ARl A A& o3l § AYTEA| Ao mE FAA W
=, SAI%te] Fololw of A ANAE &L, %74101] ARE-E =
T AFEFOEZN F

© ASI119 A% =238 (Physical Chemistry)

H Egstety A4 T 998 A kineticsol IAE WES FHIU

13338 | (Food Engineering 1)

.
¥, 5, BARS AT REYH AFYS

, = EolWA BFHR 5EAS FASIAY =ol= d oAl 7]
ZAo =z dagk It A4S olsfstr] g otk st AEdEE 7HEEte], A= FEje] 4
Fo7 A xse= H YoM a3 FokE V|24 dskFsto A T FEI FAS Hol B, w
g 24AG, ddg, dAGEST s gk 724 NdS oFA 2 Aol A 2 EF5he]
7V 2 5L R B frlEelH, HEoldte d k. wekA AEE AEdse B, $3)

© ASI125 =¥ 8]2@A<5  (Science of Cookery and Practice)
"2 Fol B AEe] YA T UElus B84, 3184 7151 Wste] ¥l WA

USS ol&do= sy, WA xe|ee 71 x2/MdS sh5shal o]ojA T8 Jdad

AESHF D xEAe WstE Ay E.
ol WAL hEen Al AFA Qolihs MaE APAow Fyad.
© AS1129 A3 =x7 (Experimental Cookery)
ARLRAT ASESHA DA AN WA £ 2 AE A0 BAE FE AR, B
TH 2 AFA = a! Al zEWHS 93l

o
T
Fol'
D{L
i
X mlo
4
s
i
k.‘
K
o
o,
2
of

A
xqizﬂ/q/\% %o 04 2]
A YT ¥

© ASI141 < }A33}sta sl (Nutritional Biochemistry Lab)
FIstat Asietel V| EolE 2 A4S AFS F Flsta AF AT gist Al FANH S
Ela=

© ASI143 %% (Nutrition)

g 49, %‘TET, 7wl el FEH e olsidtt. AT dFarE &35k, FEa Al
i3 5]
5}

£k
iy

%9 Mo
=

HE Ao} Aokl W SIAE FAAI kel 49 hEel FEAAL AATOA

© ASI177 1PPE

A1 (Industry Professional Practice 1)
A3 oheFst &

s

o

T AEES Y8 412 o) AAFA FrEH HE5ES 99
© ASI1178  IPPE A2 (Industry Professional Practice 2)
Agd theFst A7 APS Y8l 418 o) AAA] AU AE5S +I9E
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© ASI001 32599938t  (Advanced Nutrition)
FEre Ve, B, 92 53] AANAA L UixbA 7] Agste &} o]eld JEae Ay F
ol os)] WA= AHE dwshs W 2] Sl AlA RIHE] HASHE ddA BT P o A
& AR I JjAYerS Ay R

O ASI019 kAR A DAT  (Nutrition Information Management and Counselling)

© AS1023  213=7F&38t  (Food Processing)
A E7Fge] Uigk Y] @ WS AEAY 2 By A#Ao] AlgE FASR Eeitt. AEAaAY
12k 783 127k A EaAe] AAdgk mjgte] o3& wEo] A= 2P FL =2 FESY 1 7
Zpol & oldld ¢ JLEFo, FA% 5, 7, FAHAFEY TS AlEER olad H, AREE s
o 1 &8, 334, 753 5 9t o] &t WHES AldlFA R FHE S

© ASI036  2]3EA %38t (Food Preservation)

© ASI1064  JA+d kst (Clinical Nutrition)
FETEH et Awe] wy 9 X7 #AE 6.

© ASI1084 2158t (Food Chemistry)
"A e FAS st AEe sEtgd R, BEd A, gex, weA, 71
ob&d =8 ,71E, A% Foll doys gehd Wt #ek W8S xdsta .

© ASI088 T2 8 (Food Service Management )

© ASI089 A HA}3]odokst  (Community Nutrition)
" A AALs] o Fetoldd EFAflol MEstE AHF A FolA Gl JFHEE detst
3, GFEH s T 89S Foluly Y PaS Fhetete] o] 59 JdE MAAS
Yok Ao ML E Aol FoZ o4t QholA FUNAARS FaAstar Hrlsle] 95
wo] AAE Wls fstal JFdE A, 174 7A, are] 24 S =REE ol
Ijl—-"

© ASI090  dUArdF4A<5  (Internship for Dietition)

© ASI111 AF=EAA39 (Food Analysis and Lab)
23 TAE 9% 7x A WHS 9s|a, 2 Agd dety] o B4 AFe] V[ 2E % v, @9,
A Y, WY 58 9 AE BAS 9T 5 A g

© ASI115  A=Z=E2AYES (Introduction to Molecular Biology)
"R ARl DNASE R e DAl S Shi= RNASF Tl #a| gt

© ASI126 JYdwDAF2a<L (Nutrition Education and Counselling Practicum)
M 2 e JFus IS g5etal A3t

© ASI130 2Ate w2 A% (Diet Therapy and Practicum)
Are] Ay} FAHE olalietar, Ao wE AL Aol P} WS shEsle] JFHdEJozA Y F
S gheksit
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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] Wrh. ¥ T
gt

= .

© ASI154  2A1#3}st  (Food Chemistry)

HEYR) FF, TR, WS, 7154 R 2oy Fo Lol HSH WE AFHE FRO
oA AFADI Al SHAIIAG dRel A, £ 48 F AY, el hE, FE 59 4 5
Polub A, ey, AssrH, v YTAA W} AT

© 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 )

g YES dFAES T3 AT ozEN AbdAolA Hag g AFeEHS &gt

ojgo g ujE g
© ASI158 &G FI (Internshiplll)

oo g Wl Tt &S AFAES T3l AT oEN AdAlA B R st AFeds dFe.
© ASI159 A1FAW MA~Erjzkel  (Capstone design for food and Life Science)

gl g AES AW o}b A=A, 718 I, zau H7h 5o dAE A

A A
of e AAL FozH NEAT ARAZA 422 s whEolnh. o HB& o), wE, 4
G

So2 FAEY Groups ?/‘é ate] &QFsk= AS 9A

Ml
lo >{“
it -W‘
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© ASI161  IPPAAA<53-1 (Industry Professional Practice 3-1)
A theFst AdS ¢ 471 ol AAAR] A7 A5

=
I
Al
O ASI162  IPPE A2 <43-2 (Industry Professional Practice 3-2)
o]
2]

il

Mo
o2
pid

A g A5 AFS A8 8 o AAA A A5 9
© ASI1163  IPPE 4A<3-3 (Industry Professional Practice 3-3)
A3 s A5 APES S8l 1Y o AAA] FrEY A5 +9F
© ASI164  IPPEA2<43-4 (Industry Professional Practice 3-4)
A3 s A7 AFES S a0 o] AAAN A7 AE5S 9
XO)\

© ASI165  IPPAAA<53-5 (Industry Professional Practice 3-5)
A ekt A AldS fa 19 o AAA] Ardad AE
A

© ASI66  IPPA%

tlo
Mo
o
i

43-6 (Industry Professional Practice 3-6)
A thefst AFS 218 471 ol AAA] G718 A5
© ASI167 IPPAA2<53-7 (Industry Professional Practice 3-7)
A3 orgs A5 AFS fa a7l o) AAAR G A
© ASI168  1PPE42%53-8 (Industry Professional Practice)
A goFst A5 AdS sl 471 o] AAAQ Ardxd A
A
[e]

© ASI169  1PP3E

tlo
Mo
o
i

bl
ftlo
Mo
of
%

bl
tlo
Mo
of
i

M<51-1 (Industry Professional Practice 1-1)
A oofe A5 AFS A& a8 o) AAAQ AU AE5s 29T

© ASI170  IPPEAA<51-2 (Industry Professional Practice 1-2)
A oofs A5 APS 8 a8 o) AAAQ] A7 AE5s 9T

© ASI171  IPPE A 41-3 (Industry Professional Practice 1-3)
A3 ooFs A5 AFS @ a8 o) AAAQ] A7 AE5s 9T

© ASI1172 PP A <%51-4 (Industry Professional Practice 1-4)
A3 s A5 APS Sdal 1 o) AAA] FrEY A5 +9H

© ASI1173 PP A% 1-5 (Industry Professional Practice 1-5)
A3 s A5 APES S8l 1Y o AAA] FrEY A5 +9F

© ASI174 1PPEA2<%51-6 (Industry Professional Practice 1-6)
A3 s A7 AFES S a0 o) AAAN AU AE5S 9

© ASI175  IPPE 42 51-7 (Industry Professional Practice 1-7)
A3 vpekst 257 AgS g8 471 ol AAA] AU AE5E 29T

XO/\]

© ASI176 PP %
A vpefst 4
© ASI179 A=A MAEC2}A 1 (Capstone design for food and Life Sciencell )
P EO] 22 AES NEEtE HAIEA, 718, S Al x
of g NAS FoaH AFE/NL AertEA Ads 2t
FTOoE FAEY Groupe T +9E S dERoE
© ASI1023 2% 7F&38t  (Food Processing)
AE7 sl Uidh 98 2 s AEAY 2 By Ao AldE
12} 7hg 3k 127k As Ao Ads wigte] o) w0 A= %
Zpol & ola| e 4~ JEFIT. FTa% §, 5, FAAEY JHE
of 1 &g, 334, 7154 5 A o] &= WHS
© ASI1036 2% A &3 (Food Preservation)

%1-8 (Industry Professional Practice 1-8)
Ade s8] 47/ME o) AAA AN AH5S +9

gt

A7k Be AAE AR NAEL usa
A s sEolth. of HEe o, WE, A
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© ASI1097 A= 738t  (Food Packaging)

© ASI099 A E7FF8aE  (Food Processing Lab )
"2 ETFEe] e 7R wiRel ek A&S st AEHS ol AEUhEde] 2 S8 #ste] FA]g,

?
FEFHS WAES TR gste] AYYOR FET HRES YU AT SHEpokolrh. 4T
sfol A fAA 24 P URE Ad dEe] nARe ARG 5 gl ARe HBES ANSAY, B
g AEA wE A4 2HL £

AEE oA 7 g4 7 2AAS iR o R O Astd AFeTs e5-st. 53] AFA A%
NA doju= TS JFHoZ it e, EEAAY, ddd 212 olae} A, AF At
I Eae dojA M AE APEY A EAAEY] EAGENS HAoldA TReY. FE TaAEy dds A
E9E3-(71)9] olalef Fadt AFETAgAanY e Asdyd BAS T A AjREo] o] &E L
Ue AFAZETRZY 4 delE Ao EN WstE AddAel Asd + dv vEHs Sustdtt
O ASI111  A=E2A238 (Food Analysis and Lab)
AE EAS A% 71x A WS 9ela, 4 A ]lst] ol B4 AR VxE A v, 99,
A dE, U 5 998 AF —Er@.*% g3 4 A g
© ASI115 A= EAAES (Introduction to Molecular Biology)
" Aol Il DNASF A el Al JeS Sk RNAQF wh o) | gk

© ASI1116  21E71&-3}st  (Chemistry of Food Processing)
”Iﬂ*oﬂ EH"?l Seks “% H“ﬁa *—’l%ﬂ” 2L E*}ﬂr *}X]Cﬂ A1

%313}04 a g9, sey, 71“7‘* E**Oﬂ SEA 01 }% e AT o® FR-3

© ASI136 AE=FstE434 (Special Topics on Food Science and Technolgy)

© ASI1137 2= A4A  (Food Process Design)

:
" AEARE L Azel glolA THAA 2 WA AT ARAY % Fe uveds
AT 5 JE SUS Y Foux, AA @A dof v d B

HAstaL, SN AEAzTAN Wt olsfmg xol= © Avk. AF7HA wiE
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© ASI146  HACCPA Y- (HACCP Practice)

AEHA wele Fag Ve AdasTiunrEel fe Aok Fa g 0 Gl e A4
S o, Bel S-S sk HACCP &A1 qks AAdstar, o] & ESFO RN HACCP Hw7bEA o
& ZFA dhs Aot

3
© AS1148  23#=FE7vA"  (Food Distribution & Marketing)

EFNAES FAHoRE 3 A FEAES globaldlslal oer g Aol AlFe] fEel Wi A4S AH T
sk 22l E AR H Y. Al Fxe T/, av|Fo] Toll tigh g5 ERd uish A4S o3 &
2157 AdE vpAY A AS ks

© ASI150 # #2511 (Internship II)

olzo g wE g WS dAAENGS B AFFgozA AN Ho 7 e A eSS ).
(Internship I)
olzog wlE g eSS dAAENGS B AIFgorA AdAdA He R e FF e 2 shgsi,
© ASI156  AE9A 2 H+  (Food Hygiene and Law)
A1F] 2, 7 R A f80 doA bel HEvE He s4hEA AEEH, 84, 224 9
eAES 77 shgetal olE dwete WHES vtk 3 A &S ke A AIZA HACCP ¥
of F&ol g A2 i AFAAY 9 olef AdE AA AFIes sEe.

© ASI157  dAAA<E5IV  (Internship IV )

o]2o & H|E THE YE&S AFASGS Eof APTFoaH AMAdA|o A HQR = AFETHS okt
© ASI158 &4 HFI (Internshipll)

ol2o = H|E THE YE&S AFASES T FAITFoaH AMdA|o A HQg = AFFHS oFdint.
O ASI159 &A= Er)x¢l  (Capstone design for food and Life Science)

o
» ol

—/_\‘

< et AAZA, 718 R Ax, G 5o GAE AAH AAEFS A
of tist AlAdS go=zM A AEL7tEA AFAS 257 g ol o] A2 o i AE
TOE FAEY Groups TS Fote As dFHOE gt

© ASI161  IPPE42%53-1 (Industry Professional Practice 3-1)
A3 gefst A5 AgS fs8) 4719 ol AAA] G AH5S

© ASI162  IPPAA2<53-2 (Industry Professional Practice 3-2)
AFE gt 25 QS A5 a/1E o) AAAJ] ZrEH HA5

© ASI163  1PPEA42%53-3 (Industry Professional Practice 3-3)
A gdst A5 Ads sl 4719 o] AAAR Ardxd A

© ASI164  IPPAAA<3-4 (Industry Professional Practice 3-4)

q
5ol snw

Mo
o
%

tlo
Mo
of
i

J

4

]
ftlo
Mo
o
i

2l
A oofs A5 APS & a8 o) AAAQ] A7 AE5s 9T
© ASI1165  IPPE 4 <3-5 (Industry Professional Practice 3-5)
A3 oofst A5 AFS 8 a0 o) AAAQ] A7 AE5s 9T
© ASI1166  IPPE 4A<3-6 (Industry Professional Practice 3-6)
A3 s A5 APS Sdal 1Y o) AAA] FrEY A5 +9H
;g—/k]

© ASI167  1PP™ 43-7 (Industry Professional Practice 3-7)
A3 ks AFdS 218l 471 o] AAA] Frdd A
© AS1168  IPPE FA<%3-8 (Industry Professional Practice)
A AFS el ahE o) AAAN AT AF
© ASI169  IPPA A2 <51-1 (Industry Professional Practice 1-1)
A3 orgs A7 AFS Sal a1 o] AAA A AES

Ify
o
Mo
of
1%

A8 TP A7

to
Mo
of
o

Mo
o
1%
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© ASI170  IPPE 42 451-2 (Industry Professional Practice 1-2)
A gokst A5 Ags s a1 ol AAAR] Ardd AdE5S
A
o

© ASI171  1PPE%

il

Mo
o2
pid

1-3  (Industry Professional Practice 1-3)

12
=39
A kst A5 APS sl aE o] AAAR] ZFrEG AES 9%
© ASI1172 PP FA<%1-4  (Industry Professional Practice 1-4)
A st A5 APS s e o] AAZR] FrEAG AES 9%
© ASI173 1PPEA2<%1-5 (Industry Professional Practice 1-5)
A oefst A5 AgS 8] 1L o) AAAS Fr|dAd AE5ES 9%
2} 4]
o

© ASI174  1PPE%
A3 vere
© ASI175  IPPE%
A3 heat

£1-6 (Industry Professional Practice 1-6)
ARE S8l U1Y o AAAA BNAT A5

M

Mo
o
it

%1-7 (Industry Professional Practice 1-7)
AdS A aME o AAXJA A AE5ES
© ASI176  IPPAA2A<51-8 (Industry Professional Practice 1-8)
A3 gefst 25 AFgS f8] 4719 ol AAAL AU AH5E =9
© ASI179 2AZ=A9 Er)x¢l T (Capstone design for food and Life Sciencell)
S o] 212 A Mdst= JA=EA, 718 N Az H7F T SdAE AX AAS
A 9 ARE FeRA AL AL AU DA S Aol ol Hse
p= 7%t 95k AS dF R

Mo
o
it

%

i
S}

hul



