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4% (1) Biology (1) 1 [20] 2 1,3
s & 8% (1) Introduction to Food Science (1) 1 201 2 1,2,5
Fa % (1) General Chemistry (1) 1 [20] 2 1.3
HE 89 % (1) Ceneral Chemistry Lab. (1) 1 |20/ 1 1,23
et 4 Caleulus 1 [30] 3 L3
445 (11)Biology (I1) 2 120 2 1.3
& 8% (1 1) Introduction to Food Science (1 1) 2 201 2 1,2,5
Fa % (1 1) General Chemistry (1) 2 120] 2 1.3
$“#9% (1 1) General Chemistry Lab. (1) 2 120] 1 L3
3 i 4 72 % General Physics 2 130]| 3 L3
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~47 % (1) Analytical Chemistry ( 1) 1 {20] 2 1.3
A4 # 2 5% (1) Analytical Chemistry Lab. (1) 1 {20] 1 1.3
344 (1) Organic Chemistry (1) 1 [20] 2 L3
4 F95% (1) Organic Chemistry Lab. (1) 1 |20 1 1.3
3 %% (1) Nicrobiology (1) 1 [20] 2 1.3
#cd 3% (1) Microbiology Lab. (1) 1 120 1 13
458 (1 1) Analytical Chemistry (I 1) 2 120 2 1,3
~45 i@ 5% (1 1) Analytical Chemistry Lab. (1 1) 2 |20 1 13
S # (1 1) Organic Chemistry (1 1) 2 120] 2 1.3
4 g95% (1 1) Organic Chemistry Lab. (1 1) 2 |20 1 13
#3# % (1 1) Nicrobiology (1 1) 2 [20] 2 L3
M2 #82% (1 1) Nicrobiology Lab. (I 1) 2 [20] 1 1.3
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& & #e 47 Food Additives 2 1201l 2 1,2,5
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448 (1) Biochemistry (1) 1 201 2 1,2,5
4489 5% (1 )Biochemistry Lab. (1) 1|20 1 125
@ &1 4% (1) Food Engineering ( I) 1 201 2 1,2,5
& &2 45 (1) Food Analysis (1) 1 [20] 2 12,5
@541 % & (1) Food Analysis Lab. (1) 1 1201 1 1,2,5
4% (1) Food Chemistry (1) 1 [20] 2 12,5
§ 41 #Food Processing 1 |20f 2 1,25
g &4 1§ ¥ Food Processing Lab. 1 2.0 1 1,2,5
4 4% (I)Biochenistry (1) 2 [20] 2 12,5
44 835% (1 1) Biochemistry Lab. (II) 2 |20 1 1.4
&1 4% (I 1) Food Engineering (1 1) 2 201 2 1,2,5
g &4+ (1 1) Food Analysis (I 1) 2 201 2 1,2,5
G524 % (1 1) Food Analysis Lab. (1 1) 2 201 1 1,2,5
&8 (I 1)Food Chemistry (I 1) 2 201 2 1,2,5
& 53 4 Food Microbiology 2 [20] 2 12,5
st B F %Food Microbiology Lab. 2 201 1 1,2,5
LE2ig | 26
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4§82 72 & Human Physiology 1 201 2 1,3
& & & %Food Packaging 1 2.0 2 1,2,3,5
& &.i% Food Law and Regulation 1 120l 2 1,2,3,5
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4 ¥ 7% (¥Food Unit Operations 1 2.0 2 1,2,3,5
Y2 B Bakery 1 2.0 2 1,2,3,5
W 8 5 4 Bakery Lab. 1 201 1 1,2,3,5
3§ Statistics 1 201 2 1,3
# F%r L HikFAseptic Processing 1 2.0 2 1,2,3,5
#i% 4v 1 Fruit and Vegetable Processing 1 2.0 2 1,2,3,5
# 7 @ &Food Canning 1 2.0 2 1,2,3,5
#EF 8 5§ ¥ Food Canning Lab. 1 2.0 1 1,2,3,5
2 i1 #2Biochemical Engineering 2 2.0 2 1,2,3
E r‘{«%‘r;f?‘ 4v 1 o jtNew Technology of Food Processing 2 2.0 2 1,2,3,5
44 4x 1 Beverage Processing 2 2.0 2 1,2,3
Bk % Introduction of Experimental Design 2 2.0 2 1,3,4
% %~ 47 Instrumental Analysis 2 2.0 2 1,3
#547 4¢ 1 Cereal Processing 2 2.0 2 1,2,3,5
FR#f 40 1 R % Cereal Processing Lab. 2 2.0 1 1,2,3,5
B A F4 % > 73Food Service Hygiene and Safety Practice 92 2.0 2 1,2,3,5
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4 $ PiFFE# Introduction to Biotechnology 1 2.0 2 1,3,5
% 4zt (I )Seminar (1) 1 201 2 1,3,4,5
¥ % & Nutrition 1 130 3 1,2,5
4 &2 ©1% »>Food Sanitation and Safety 2 201 2 1,3,4
E 42343 (I 1) Seminar (1) 2 201 2 1,4,5
EEaug.p| 11




RIF RN R EER
< 23 N s oo

SES D LA w5 | rEma i | #m fand
1 ¥ #c4 4 Industrial Microbiology 1 2.0 2 1,2,5
'k A& 4v 1 Seafood Peocessing 1 2.0 2 1,2,5
B &4 1 Meat Science and Technology 1 2.0 2 1,2,5
& F & #lQuality Control 1 201 2 1,2,3,5
& * b "3Edible Oils and Fats 1 2.0 2 1,2,5
& &1 fuF ®Food Plant Management 1 2.0 2 1,2,5
& & * §U i FEmulsifers in Food Technology 1 2.0 2 1,2,5
§ 5.4 {4 & Physical Properties of Foods 1 2.0 2 1,2,5
& &4 $ ¥ Food Toxicology 1 201 2 1,2,5
G & 39 e Fib e 4 B ieProcessing and Isolation 1 1201 2 1,2,3,5
Technology for Food Proteins
FPR AR 33 B Brewing Technology 1 2.0 2 1,2,5
JEPRE R id B R Y Brewing Technology Lab. 1 2.0 1 1,2,5
M4 o P-i# ¥ %% Rapid Analysis Techniques in Food Microbiology 1 2.0 2 1,2,5
#7 & & B % New Product Development 1 2.0 2 3,4,5
¥ % ¥ Nutrition Assessment 1 2.0 2 1,3,4
4 F 5 B % Introduction to Biostatistics 2 2.0 2 1,2,5
f o %% Introduction to Free Radicals 2 2.0 2 1,2
7 Pg4e 1 Lipid Processing 92 2.0 2 1,2,5
%ix & 57 it 3=z Functionality Evaluation for Health Food 92 2.0 2 1,2,5
8 A B TRE S Introduction to Separation Techniques in Food 2 2.0 2 1,2,5
Industry
@ &% A i FFood Flavor Chemistry 2 2.0 2 1,2,5
& %k & Food Raw Materials 2 2.0 2 1,2,5
8 FR F &3 Food Sensory Evaluation 2 2.0 2 1,2,5
8 &R F &7 ¥ Food Sensory Evaluation Lab. 2 2.0 1 1,4
& & #7# HModern Food Technology 2 2.0 2 1,2,3,5
L E-L LA f}liiDiets and Chronic Diseases 2 2.0 2 1,2,5
EH 8 F % R iENutrition for Health, Fitness and Sport 2 201 2 1,2,5
487 & ¥ 7 Quantity Food Production Management 2 2.0 2 1,2,3,4
"% 4 & 3 Dietary Planning 2 201 2 1,2,3,4
L & & % Therapeutic Nutrition 2 2.0 2 1,2,3,4
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