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Department of Food and Life Science
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TEHAE
1-1 | A" | ASI253 [HEAE ] 0 [1.00.0 =
Comprehensive Counseling I
A | ASI242 |3t 9 B A 3 13.000.0 &=
Mathematics and Statistics
A | ASI239 | A EAAEAENE 2 12.0]0.0 2
Introductory Food & Life Science
A | ASI238 |4 EA =S 3 13.0]0.0 =
Food Materials
A | ASI237 |shst 3 13.0]0.0 =
Chemistry
1-2 | A" | ASI254 [ HEA = O] 0 [1.0/0.0 =
Comprehensive Counseling II
A4 | ASI012 (A& s} 3 13.0]0.0 i+
Biology
A ASI240 |9 st 3 13.0(0.0 2
Nutrition
A | ASI222 |Hr7)Ete) 3 13.0(0.0 2
Organic Chemistry
AR | ASI236 |F=FudlolA 3 1201]20 A
Food Coordination =)
2-1 | A" | ASI244 [N EN AT 2 10.0]4.0 A9
Food Microbiology Lab )
A | ASI245 %A 3)st 3 13.0]0.0
Analytical Chemistry
A4 | ASI223 | A st 3 13.0]0.0
Physiology
A ASI201 | s}et] 3 [3.0(0.0
Biochemistry I
A | ASI243 |4 Ev| g2t 3 13.0(0.0
Food Microbiology
A | ASI225 | FAsstF 3 12.0]2.0
Nutritional Biochemistry Lab
AR | ASI224 |z Qe EAG 3 12.0]2.0 A
Science of Cookery and Practice &)
2-2 | AA ASI226 |Askst 11 3 13.0]0.0 &
Biochemistry II
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ASI247 |AF7FEIAE 3 13.0]0.0
Introductory Food Processing

ASI249 |AFEAAY 2 10.0]4.0
Food Analysis and Lab

AS1248 |213E¢) 8] QxR sk 3 13.0(10.0
Food Hazard Analysis

ASI227 (A d == 3 10.0]6.0
Experimental Cookery

5\_7;]] 57 &4

ASI228 |31 <st 3 13.0]0.0
Advanced Nutrition

ASI209 (2] AL HF 3 13.0(10.0
Food Hygiene and Law

ASI207 | EFAFL xRS 3 13.0(0.0
Food Storage & Packaging

ASI084 |2]3&3sh 3 13.0(10.0
Food Chemistry

ASI250 |G FuSHdTGAE 3 12.0]2.0
Nutrition Education and Counselling
Practicum

ASI230 |H217d st 3 13.0]0.0
Food Service Management

AST1229 [ ol 5=7] 3 et 3 13.0(0.0
Nutrition in Life Cycle

ASI251 |[AAt e dl A& 3 12.0/2.0
Diet Therapy and Practicum

ASI154 |2 5F3}3) 3 13.0/0.0
Food Chemistry

ASI252 | A JALs] o et 3 13.0]0.0
Community Nutrition

A | ASI142 |75 A A EsH 3 13.0/0.0

Functional Food
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gk o] 2= o B ETUA M [eid AR Al
e (92 RS
4 EQ U}
4-1 | A | ASI153 |whAlF2] e 3 13.0[0.0] o]&
Food Service Management
A | ASII89  |ule] @ A F A A= AR ] 3 13.0(0.0]| ol&
Capstone design for food and Life
Science I
A | ASIOBd |9kl et 313.010.00 el
Clinical Nutrition
A | Asiss |[@Aas 15 0.0 30.0 #FHH
Internshiplll
4-2 | AA | ASI161 |IPPEA533-1 15 [0.0(30.0| &A%
Industry Professional Practice 3-1
A4 | ASII62 |IPPA A 7532 1210.0]24.0) AFAE
Industry Professional Practice 3-2
AX | ASI63 |TPPEF21%3-3 9 10.0118.0] A=
Industry Professional Practice 3-3
A | ASTI64 |1PPE A4 4534 6 10.0112.0] AHss
Industry Professional Practice 3-4
A4 | ASIIES |IPPREA %35 310.0]6.0 ) AFHF
Industry Professional Practice 3-5
A AST167 |IPPEA A 53-7 6 |0.0[12.0] dHAF
Industry Professional Practice 3-7
A | ASII90 |ule] @ A SF 7 = ARl I 3 13.0(0.0] o]&
Capstone design for food and Life
Science Il
IRl AST152 |2} A3gk3te] s} 3 13.0]0.0 o] &
Meal Management
AA | ASI090 |G B 2 10.0]4.0 ) AFHF
Internship for Dietition
Ad | ASIIST ARV 15 10.0130.0| g5
Internship IV
27 131 84
HEZ
3-1 | A | ASI206 |GMP7]WF2) 3534 A5 2 [2.0[0.0] o]

Food Processing Practice Based on GMP
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3-1 | AA | ASI205 |GMP7]WHAE&A e 3 13.0(0.0] ol&
Principle of Food Processing Based on GMP
A | ASI209 | A FEARLHAT 3 13.0(0.0]| o2
Food Hygiene and Law
A | ASI207 (A EAEREGS 3 13.0(0.0 o] &
Food Storage & Packaging
A ASI208 |2 EAFHEAGsHA T 2 [1.0]2.0|o& 4
Food Storage & Packaging Lab (#)
A ASI084 |28+ 3 [3.0]10.0 o] &
Food Chemistry
3-2 | #~ AST204 |[AFA =25 2 10.0]4.0| A"H(H)
Food Manufacturing Practice
A4 | ASI210 |SSOP7H & 2 [2.0[0.0] o]&
Introduction of SSOP
A ASI202 |2 7}8 3} st 2 12.010.0 o] &
Chemistry of Food Processing
A ASI211 |A#H7E 2 12.0(10.0 o] &
Food preservatives
A | ASI154 | 2)sEstst 3 13.0[0.0] o]
Food Chemistry
A | ASI203 |5, AMA SR 8t 3 13.0(0.0] ol&
Meat and seafood processing
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GAP & GMP
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GMP Plant Design
A ASI197 |HACCP7) & 2 12.010.0 o] &
Introduction of HACCP
A ASI146 |HACCPA F 2 12.010.0 o] &
HACCP Practice
A | AST142 (75 AA 3 13.0[0.0]| ol
Functional Food
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Capstone design for food and Life
Science I
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Industry Professional Practice 3-4
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Industry Professional Practice 3-5
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Industry Professional Practice 3-7
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Special Topics in Global Food Safety
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Introduction of Global Food Certification
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© 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
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© ASI240 %% (Nutrition)
dgFare Ao, T, 7l gl
Eﬂ*iﬂ Jﬂr@% stEolal, Jdgae 7l
5}

%0 Mo
i =

@ ASI242 iFfi.L 2 =718 (Mathematics and Statistics)
E olalstar, FH[EAS o] &ste] st WHS ShFetH, AlEY ALk o
€ 9 AdAY Ady #Ad dolHE FAAE HHES AFHE &85t .

© ASI243 A0 AE3  (Food Microbiology)

Basgel dgos dd JEAT, AT 2 A0l wAlshn, AFe) B F9l G, &
G, ABE. AeE, ABAAE, Sraeh B40REA WaEA 44 5 A5 Adad A9 5

© ASI244  2FwAESAE (Food Microbiology Lab)
v A E 8k A ek 7]5_31,}%%1 Rk oyt Aol 71 A7F FAEA ALY, AEE 9 Aok s
Ao AwTA WA T 2ol AF AT HAH FAE At T ATl TFAR RofR FEa
Atk w2 Fel

© ASI245  E23}st  (Analytical Chemistry)

SIS B8] @ Ropol A WE He)%o] BAF F Pioln] B3 NEL AFeE FYBo| W
= o Falokd AFustEelth, 4F o vebt ABAY VB FARE BF HEEAD o[ FolA 9

om o]F9 FAL A3Fe] 7
© AS1247  23E7FF8lE  (Introductory Food Processing)
ﬂ%ﬂ%ﬂtﬁi%ﬂ?ﬁmﬂ AEAG 9@ BT} ABH o] AEE F 5]
H A EAaAe Adsk wigel o3 vrEe] A= Z:%Léi%—o— 2 et 17y

© ASI248 AEAH 2 A2E A8 (Food Hazard Analysis)
woll ddE 2t A4 T 498 = kineticsol #AE WEE I
© AS1249 2AEFEAA3E  (Food Analysis and Lab)
AE EAE Qg V2 AF WS s, 7F Afel dshr] old B4 Ade VxE A% vk, °9,
A A, B 55 9 AF BAS 4T & IA g
© ASI253 A9 A X [ (Comprehensive Counseling D)

APA B A

o

Yo A, AF, FugP, 1NIFE] FFH

g 9 de 4H 55 Ad sk AS %Z‘_ioi sk st
© ASI254 AEA]% 11  (Comprehensive Counseling II)
APA 2 ATAS tdes =, Ay, studdd, avldEso] TFAQ AEs T8 kA stuA
g9 dE AA 58 A9 st RS HHo=E e AR
© ASI064  A7Fd<Fst (Clinical Nutrition)
DT A Iy B A5 AAE vt
© AS1084 4353k (Food Chemistry)
"AES] FAES F9ehe AEe FEAdE, B4 A, sz, weA, Vs
obzel x|, 7k A Soll dojibe= 384 Wste] #gk &S Edsta .
© AS1090  AdAtA #2445  (Internship for Dietition)
© ASI142 715743 21%3%  (Functional Food )
Ao ia ARSAH 2 AFY A7, F AYEAES BA0E g VSN EFY T, 78 A
ol #al g5

24, dAMAt

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

el A, A AR FAG) A AR Dol Aol A AR A
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ASI190  wlo] A Z M A~ET 2SI I (Capstone design for food and Life Sciencell )
g AlEo] ~am ARS Mt JAZA, 718 NS Az H7E so GAE AAH AAFS AAkstal o]
of g NdS oA AENY A7tEA AdE 223 ot FEoltk. o] {&E T 2
To® FAEY Gro

AS1207 21 3EA] 7“5!172}‘5} (Food Storage & Packaging)

224 AESHY | slstd | EgEE 9
obAS sl A A ZA] HACCP de



wnE e

© ASI228 13938t (Advanced Nutrition)
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© ASI162  1PPE 3-2 (Industry Professional Practice 3-2)
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© AS1163  IPPE 4 <3-3 (Industry Professional Practice 3-3)
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© ASI202 A= 7}133}8t  (Chemistry of Food Processing)
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© ASI1207 AlEZ=AALDEAS  (Food Storage & Packaging)
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© ASI220 li‘ﬂé*—l%%%ﬂl% (Introduction of Global Food Certification)
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© ASI1221 22 A EHESFA]  (Special Topics in Global Food Safety)
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