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Subject / Descriptions
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Culinary science

In this course, students learn the basic food
processing processes and manufacturing met

.| hods for various food processing. The main

contents are understanding of food processi
ng, basic process of food processing and st
orage, processing of grains and legumes, fr
uit and vegetable processing, and livestock
processing.
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5
&g TE FEH [ W& Subject / Descriptions
(KSA)
AEAAT Food hygiene
qE FAEFY A AZZEE HFHLE A7 Learn safe food routes and related laws for
(244) o] AHst7|17tA2] dd Ao tig <k a series of processes from the production a
A% ANEAZE ShGatn FEYrol tisk nd manufacture of agri-food to finally hum
o g5 an consumption.
AARTHEATFES | World traditional food practical training I
A= =g R A5 4Fd g o] 23| Through the theory and practice of traditio
@71) A& EdA AARE2E e Z¥S nal food representing each country, Learn
ojgle} A 71EHQ] V&S TEerh basic skills along with a broad understandin
g of world traditional foods.
FHEZFEUINHY Agricultural food start-up Living Lab
= ARG hE Bl olsiet EFE=E Learning the overall understanding and tren
(o35 wstel BABdaseh @ Aol B d of the restaurant industry and learning co
4 ees g5 ntents related to start-up along with start-u
p management factors
P Living Lab Design
gy e Ayaez F93517] Ysld= A In order to carry out Living Lab successfull
w3 ol BAA A} A EAE &AHOZ y, a design that effectively connects sophist
AT AANE QA Dastth gy A | icated stakeholders and social issues is nece
(154 = e, e HAYE, 2P A ssary. Students will understand the concept
e "ol diste] ols)gitt. s, principles and design principles of Living
Lab, and points to be noted when performi
2204 ng Living Lab.
- Ao A oA Living Lab Facilitation
Ao EWPe FFsHA HAgH o] | Students learn basic knowledge, attitudes, a
HZA zt& 71824, HE, 7]€ 55 3 nd skills to be equipped as facilitators while
AR &t 53 2AAZA H2EW S 39 conducting living labs in the field. In partic
253) =3 43 2% 2 ¥F< F3) a9AO ular, as a facilitator, They will have techniq

.| ues to derive effective results through smo

oth communication and cooperation with the
residents of the test bed
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