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common |PE00217 [#875 1 Physical Education I 1 1 0 2 0
course-ob
ligatory
PE00218 [#~ I Physical Education II 1 2 0 2 0
PE00219 |%8~ II Physical Education III 2 1 0 2 0
PE00220 |# % IV Physical Education IV 2 2 0 2 0
language | GE00561 &~ Chinese 1 1 2 2 0
course-ob
ligatory
LE00297 |&#= 1 Freshman English 1 1 1 2 2 0
LE00298 [#=~ I Freshman English 1T 1 2 2 2 0
LE00299 |*:F4~ 1 Foreign Language (basic)l 2 1 2 2 0
LE00300 |*t 34~ %10 Foreign Language (basic)II 2 2 2 2 0
general | GE00206 |5 # i ¥ Music Appreciation 1 2 2 2 0
course-ob
ligatory
GE00562 |+ %44 University and Holistic Pastoral 1 1 2 2 0
Education
GE00567 i #3Az 0 1 8 2 0
GE00656 (%85 % ¥ Experience Learning 1 1 1 1 2
dep. FS00002 | i 4 4 & General Biology 1 1 2 2 0
course-ob
ligatory
FS00003 |2 4 53+ Biostatistics 1 1 2 2 0
FS00000 | & i & General Chemistry 1 1 2 2 0
FS00004 |3 i€ i 5 3 2% General Chemistry Laboratory 1 1 1 0 2
FS00129 |%# & & &% > Introduction to Environmental 1 1 2 2 0
WERPEHE KL and Food Safety Laboratory
Science, and Professional Ethics
FS00001 |#c#f ~ Calculus 1 2 2 2 0
FS00103 |7 ¥ & Organic Chemistry 1 2 2 2 0
FS00104 [~ 471+ & Analytical Chemistry 1 2 2 2 0
FS00009 |~ 47 i 5 7 2% Analytical Chemistry Laboratory 1 2 1 0 2
FS00112 |8+ 5 m2 Food Fundamentals 1 2 3 3 0
FS00119 |A# -5 1 Biochemistry I 2 1 2 2 0
FS00089 | & &4c1 & 1 Food Processing I 2 1 2 2 0
FS00078 | & &4c1 &9 =% Food Processing Laboratory 2 1 1 0 2
FS00042 |4 % & Nutrition 2 1 2 2 0
FS00114 |ic2 + 5 Microbiology 2 1 2 2 0
FS00014 |# &% & % Quality Assurance of Testings 2 2 2 2 0
FS00035 |& & & Food Chemistry 2 2 3 3 0
FS00120 |24+ & I Biochemistry I 2 2 2 2 0
FS00040 | & &#c2 % Food Microbiology 3 1 2 2 0
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dep. FS00041 | = &2 4+ 8% Food Microbiology Laboratory 3 1 1 0 2
course-ob B
ligatory
FS00071 | & &4 &% > Food Sanitation and Safety 3 1 3 3 0
FS00092 | & &4~ 45 1 Food Analysis 1 3 1 2 2 0
FS00107 |8 &~ 7% % 1 Food Analysis Laboratory I 3 1 1 0 2
FS00044 | & &1 BueE = Management of Food Factory 3 2 2 2 0
FS00126 |k B~ 47( % # 5%  |Instrumental Analysis (and 3 2 2 2 0
)1 Laboratory) 1
FS00116 |% 483t 1 Seminar I 4 1 2 | 2 0
dep. ZE00000 |4 icg » 1 Interdisciplinary Microcredit 0 1 1 1 0
course-el Course I
ective
ZE00001 |#sAp s ied » 10 Interdisciplinary Microcredit 0 1 1 1 0
Course I
ZE00002 |#54E 3 e ¥ A T Interdisciplinary Microcredit 0 1 1 1 0
Course I
FS00087 | & &5 t2#h Introduction to Food Science 1 1 2 | 2 0
FS00083 |1 ¥4 vedh Introduction of Industrial 1 1 2 2 0
Hygiene
FS00020 |#&5 G2 Environmental Ethics 1 1 2 2 0
FS00128 |5 iz 3R Environmental Regulations 1 1 2 2 0
FSO0115 | & &% >t i Act and regulation of food safety 1 2 2 2 0
R and sanitation
FS00010 |k 2% 22 F Laboratory Safety and Health 1 2 2 2 0
3
FS00025 |5 4% se3t g a4y Statistical Data Analysis 1 2 2 | 2 0
FS00027 &% - & Environmental Chemistry 1 2 2 2 0
FS00026 |3+ & &t Introduction to Computer 1 2 2 2 0
FS00024 |%& 4% 482 & 47 Environmental Sampling and 2 1 2 2 0
Analysis
FS00073 [B % = 26w i2 Laws and Regulations on 2 1 2 2 0
+ Occupational Safety and Health
FS00102 |+ & 4rd Noise and Vibration 2 1 2 2 0
FS00019 |# # % hiZ Principles of Toxicology 2 1 2 | 2 0
FS00030 |i® ¥ sk p] 2 1 'Workplace Monitoring I 2 1 2 2 0
FS00064 |H&s&~ Environmental Education 2 1 2 2 0
FS00090 |& &+ &1 Food Processingll 2 2 2 2 0
FS00088 | & & & § ¢ #1 Food Quality Control 2 2 2 | 2 0
FS00015 |- & & 47 B jivhe Introduction to Chemical 2 2 2 2 0
) Analysis Techniques
FS00036 | & & i & % % Food Chemistry Laboratory 2 2 1 0 2
FS00032 |%&85 %4 4~ 45 Environmental Pollutant 2 2 2 2 0
Analysis
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dep. | FS00033 [H#H i3 &4~ 47 Environmental Pollutant 2 2 1| o 2
course-el s Analysis Laboratory
ective
FS00062 | & & 425 Food Engineering 2 2 2 2 0
FS00105 |%&uics 5 Environmental Microbiology 2 2 2 2 0
FS00108 |iT % ks ipl 2 11 ‘Workplace Monitoring I 2 2 2 2 0
FS00091 | & & i 75 v Food Preservation Technology 3 1 2 2 0
FS00039 |k 5 & % Water Quality Testing 3 1 2 2 0
FS00079 | ¥ %54 4 Industrial and Environmental 3 1 2 2 0
'Toxicology
FS00051 |#ps% Fermentation 3 1 2 2 0
FS00080 |iF ¥ &Rl 27 Practices of Environmental 3 1 2 2 0
ix Monitoring at Workplaces
FS00097 | & &% 2 ¢ #1 )} Food Safety Control 3 2 2 2 0
o
FS00121 | & &fF2 ¢ 237 Case study of food hygiene 3 2 2 2 0
A% management
FS00018 |7 & % e T ¥ Laboratory Accreditation Process 3 2 2 2 0
2 5
FS00093 | & &~ 45 1T Food Analysis II 3 2 2 2 0
FS00095 | & &~ 7 F % 10 Food Analysis Laboratory II 3 2 1 0 2
FS00075 |#s B ipl €22 4541 Measurement and Control on 3 2 2 2 0
Dust
FS00081 |+ #=% »>1F2 ¢ Practical Management on 3 2 2 2 0
07 % Industrial Safety and Health
FSO0072 |[®uB 548 4= Investigation and Assessment of 3 2 2 2 0
& Environmental Pollutions
FS00048 |~ =+ 2+ % Molecular Biology 3 2 3 3 0
FS00049 |~ + 2 # &9 =% Molecular Biology Laboratory 3 2 1 0 2
FS00082 |% ks iv 22 /i Introduction to Occupational 3 2 2 2 0
o Diseases
FS00122 |# B b %=1 Health Risk Assessment 4 1 2 2 0
FS00100 | & &k & ¥ 2 Food Risk Management 4 1 2 | 2 0
FS00059 |B %5 7 %% Pesticide Residue Analysis 4 1 2 2 0
FS00096 | & &2 4 B Food Biotechnology 4 1 2 2 0
FS00056 | & &4 + % Food Toxicology 4 1 2 2 0
FS00052 |% 4277 1 Special Topics I 4 1 2 | 2 0
FS00084 |2 12  F % % Biological Hazards and 4 1 2 2 0
Assessment
FS00016 |&#4 5 t2 Introduction to Forensic Science 4 1 2 2 0
FS00043 | = i e ¥ Food Additives 4 1 2 2 0
FS00099 | Flecig & & Genetically Modified Foods 4 1 2 2 0
FS00127 |& B4 47(% ¥ %  |Instrumental Analysis (and 4 1 2 2 0
haIl Laboratory) I
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dep. |FS00067 |[& & 4% Food Marketing 4 2 2 | 2 0
course-el
ective
FS00125 | & &R F &3 Food Sensory Evaluation 4 2 2 2 0
FS00068 |#7A & & 2 Development of Products 4 2 2 2 0
FS00109 |% 45/ % 1T Special Topics II 4 2 2 | 2 0
FS00117 |% 434w 1T Seminar I 4 2 2 2 0
FS00123 |B#-5 ¥ Field Internship 4 2 9 0 18
obligatory 73

elective course 55
credit sum 128
The maximum elective credits from other departments that can be counted is 15




