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2 T5130F2001 | K22HIE(2) College English(2) 3 48
3 TSI130F5001 | K 2EHE1E(3) College English(3) ;E;ﬁf*
4y (i
N . ‘ 2 32 Ex R
4 18I Series Courses for General Foreign Language TS
.
Lol
5 ARG English for Academic Purposes 0 0 , 28
FEARIE
6 N EAE S Application Software-related Courses
2.5 24
7 PR Programing-realted Courses
8 T621071001 [fRE (1) Physical Education(1) 1 32
9 T621012001 [1AE(2) Physical Education(2) 1 32
10 T6210J5001 |fAH(3) Physical Education(3) 0.5 16
11 T6210J6001 |4 H (4) Physical Education(4) 0.5 16
12 T6210J7001 |[fKE (5) Physical Education(5) 1 32
13 T6230J0001 |ZEZHFH i Military Theory and Training 1.5 24 12
14 T623KJ0001 |Z=ZH 5 HEYIZR Military Skills Training
15 T7210P0007 | Hp [E T BIAR s 49 2 Outline of Contemporary Chinese History 2 24 8
16 T7210P0002 |5 B 3= L FE A JH H# General Principles of Marxism 3 32 16
it
17 T7210P0003 ;:jfg BTG Ethics and Essentials of Laws 3 32 16
. Essentials of Mao Tsetung’s Thoughts and the
FPE 4 AR 5| 4 i T . . .
18 T7210P0004 {‘ {z%:‘ Q}ETE g% Theoretical System of Socialism with Chinese 6 64 32
=x WA Characteristics
19 T7210P1006 |JE 3 5 HU3E(1) Situation & Policy(1) 0.5 8
20 T7210P2006 |JE 35K (2) Situation & Policy(2) 0.5 8
21 T7210P3006 | HHEH(3) Situation & Policy(3) 0.5 8
22 T7210P4006 |JE3H 53K (4) Situation & Policy(4) 0.5 8
23 101000001 KEAER i‘g KIESyglkt Students Career Devel‘opment and Employment | 16
Eiz8d Guidance
. Students Career Development and Employment
24 T7100Q0001 (elReN 220 Guidance 1 16
25 a2 Life education related courses
26 T2010Q0001 | Je2fA= o e & Mental Health Guidance 1 16
27 T7910Q0001 | & MRSt An Introduction to Food Subjects 1 16
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2 J5510N2001 | =265~ Advanced Mathematics(I)(Second) 5 80

3 J5510N0006 |26t Linear Algebra 2 32

4 J5510N0007 (M 550 %611 (1)  |Probability and Mathmatical Statistics(T) 2 32

5 J5520N0013 | R2E4F (V) University Physics (V) 5 80

6 JS55SN0003 | A2y E sizgs (11D University Physical Experiment (I11) 1.5

7 15920G0003 | TFEHIE (11D Engineering Drawing (I1I) 2.5 40

8 J615SG0009 | THAA 4z B SLEs Experiment of Computer Drawing 1.5

9 J7610N0001 | K 24k Z4(1) College Chemistry(I) 4 64

10 J763SN0004 | K245 SEHH(T) Experiment of College Chemistry(I) 1.5

11 J7610N1005 |G HLALZA(D) L Organic Chemistry(I)(First) 3 48

12 J7610N2005 | HUALD) T Organic Chemistry(I)(Second) 2 32

13 J763SN1010 | H4b2:S25 (11) |+ |Experiment of Organic Chemistry(IT) (First) 1

14 J763SN2010 | HI4L#S2H (11) T  |Experiment of Organic Chemistry(IT)(Second) 1

15 J5910G0018 | ML T A2 Lt Basics on Mechanical Engineering 2 32

16 J7610N0010 |#7¥i4k 2 (V) Physical Chemistry (IV) 2.5 40

17 J763SNO015 | ¥ #4022 SEEs (1D Experiment of Physical Chemistry(III) 1.5

18 J593KG0002 | T-FEill4: (1) Engineering Training (1) 2
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1 Z7930B0117 | & MAMIiL 2 Food Biochemistry 3 48

2 Z793SB0083 | AWk S sn i Experiment of Food Biochemistry 1.5

3 Z7930B0118 | & Wi AEW: Food Microbiology 2.5 40

4 Z793SB0084 | i A=W 2 s iy Experiment of Food Microbiology 1.5

5 Z7920B0006 |£r itz Food Chemistry 2 32

6 Z792SB0006 | £ i 4k 2% S2L Experiment of Food Chemistry 1.5

7 Z7910B0004 | & A Food Analysis 2 32

8 Z7910B0005 | £ i A A S2 5 Experiment of Food Analysis 2

9 Z7910B0006 | F AR A ks il A Modern Food Detecting Technique 2 32




10 Z7910B0007 |BRACE kGl A S256  |Experiment of Modern Food Detecting Technique 1

11 Z7910B0008 | €5 i 22 4= (WiE) Food Safety (English-Chinese) 2 32

12 Z7910B0009 | £ i B = (Wit Food Nutriology (English-Chinese) 2 32

13 Z7910B0010 | & i TAE R IEFE ¥t |Curricula Design of Food Engineering Principle 1

14 Z7910B0011 | &5 T. 2% Food Technology 2.5 40

15 Z7910B0012 | L2 55128 Experiment of Food Technology 1.5

16 Z7910B0013 | & IS %% Food Factory Machine and Equipment 2.5 40

17 Z7910B0014 E b LB SR Food Factory Design and Environment Protection 2 32

18 Z791KB0015 | £ d L) A2t Curricula Design of Food Factory Design 1

19 Z791KB0016 |TAR5Z>] Cognitive Practice 1
20 Z791KB0058 |4 sziflsz>] ( B) Study in Factory (First) 8
21 Z791KB0059 |{kszillsz>] CF) Study in Factory (Second) 2
22 Z791KB0069 | EEMV# it (i 30) Undergraduate Design (Thesis) 8
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1 77910X0021 i sh TR E s S5 f;);:;iu Eziitr;fieorlilng Automatic Control and s 2

2 Z7910X0022 £ i {5 Ji 2 Principle of Food Preservation 1.5 24

3 Z7918X0060 | b LA smis Speciality Comprehensive Experiment 1.5

4 77920X0035 & MmAEYIEA Food Biotechnology 1.5 24

5 Z7910X0020 | € 5= LR Food Product Development 1.5 24

6 Z7920X0037 | £ S AbRvE S Food Standard and Law 1 16

7 Z7910X0023 | A dEss Food Packading 1.5 24

8 77910X0038 |{Z B ARG &M T4 Information Technology and Food Engineering 1 16

9 77920X0036 | R EiEH 5 Food Quality Control and Management 1.5 24
10 Z7910X0039 | i s Food Logistics 1.5 24
11 77910X0040 |5 TAEEHHEA New Techniques of Food Engineering 1.5 24
12 77930X0025 | k1% Food Fermentation 2 32
13 77930X0026 |AAb4r A Biochemical Separation Technique 1.5 24
14 Z793SX0028 |fs A MpieiAL B st Experiment of Microorganism Genetic Breeding 1
15 Z7920X0033 |4 SR F Food Additive 15 24
16 77920X0031 |ThE £ s Functional Food 1.5 24




17 77920X0032 | Witk Food Physical Properties 1.5 24
18 77920X0030 | PA 2 Food Toxicology and Hygienics 2 32
19 77930X0041 | Tf% Enzyme Engineering 1.5 24
20 77930X0027 A=Wt FE @ shib s Automatic Control in Biological Process 1.5 24
21 77930X0042 |4 THAEJRFE (XWi%)  |Bioengineering Principle (English-Chinese) 1.5 24
22 77930X0043 | A=W [ M gs R EE 5 H R |Bioreactor Principle and Technique 1.5 24
23 Z7920X0049 | S IhfetERR K& Y) |Food Bioactive Carbohydrate 1 16
24 Z7910X0044 | & S EEEE Food Sensory Evaluation 1 16
25 Z791SX0044 | £ R E VB S2 G Experiment of Food Sensory Evaluation 1
26 Z7910X0046 | € BF R AR RIS Leading Edge of Food Science and Technology 1.5 24
27 Z7920X0048 | B ksl Food Adulteration Inspection 1 16
28 77930X0045 | BT ) et JEnl Fundament of Fermentation Factory Design 1.5 24
29 Z7920X0047 | £ 5 Rl Food Raw Materials 1.5 24
30 Z7910X0050 | £ 5 T )22 4= 454 | Safety Control in Food Processing 1 16
31 Z7920X0051 £ s ss Food Immunology 1.5 24
32 Z7910X0052 | [E k& sk 5304k Chinese Food History and Culture 1.5 24
33 77910X0053 | & e & Food Enterprise Operation and Management 1.5 24
34 Z793SX0025 | £ 5k 1 sk Experiment of Food Fermentation 1
35 77920X0054 |VEWA P72z 45 | Safety Control for Crop Production 1 16
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38 Z7920X0057 | iz 4 G R4 Food Safety and Risk assessment 1.5 24
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