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T8 4R #e AAE | WAE 24, ¥ 97 59 A 7] S
343 AR5 %
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TIHAEIZE|X| SEET - MY - AE 431 20}
AIZEZ 2|03 ENMS
(o) 2~ =
[9] SHAA ol7|E
2w o|F7]E ojFT&
i -
% ol43Hy A% 294 4 ¥4 | Ay
e 12343 o4 38t4 oy 1284
[10] =S HAE
N N P . ] 4z
o A7) og HedE }ET e 38 AT LXK S A &
oo 1 | Mg 16991 4574372371 Foods Sensory evaluation 3 3 48| 5| 3| 2 |Food R&BD
2 | A9 | 00000 HACCPe]2% A%  |HACCP Principle Practice 2 2 | A% | 4| 4| 2 |Food R&BD
5 1 A 12164 |m A ESH Microbiology 3 3 (A 6| 2 2 FEEE
Adl | 12166 (MM ETAY Microbiology Experiment 1 2 | AF| 6| 2 2 s
5| 1 Ad | 10861 | AE3}s) Food Chemistry 3 3 Al 5 3] 2 REgsta
A 10884 | AEHAE Food Sanitation 3 3 A8 6 2| 2 |ephkizEkE
4 | 1 (A 10966 AEEALUAYH Food analysis & Experiments| 3 3 AR 4 4| 2 BEYYst
[11] n3}5& A
W d3AH
a5 (KSA) #EY [ Y& Subject / Descriptions
2 F349 71 Foods Sensory evaluation
AEo 7k 9 2y Fo HEY 274 5| This course learns the theoretical backgrou
A Ws 2 o) gk 4&¥A 7]2% W3k nd and evaluation method of sensory tests
2 2437 Yao AedHE ZAAAY used to measure of sensory characteristics
A3t o227 w7 2 HrpES £S5tk o] and consumer preference during food proce
(32) & g AT F Y= 5P Fks}r] ssing and culinary courses,
A3t A =gE B9 T4 FE 8AS
Food H3AIZ AFe Az, £53 Hr b
R&BD He A8t 7 B4 W3 2 V|sEE
SAste e A7

HACCP Principle and Practice

Ao 2F Atz #AZ JAYAEF A | Provides basic principles of Hazzard Analysi
A5 A B AA el sk s of Critical Control Point related with food
(442) sanitation, for example, food safety and sou
ndness of food at all stages from its growt
h, production or manufacture.

2 Z 318} Food Chemistry

/3% | Understanding the knowledge toward chemic
3}8} | al change occurring the processing manufac
9] | turing, the structure and the nature of food
constituents, the reaction between this cons
tituents etc.
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AZENLAY Food analysis & Experiments
2Fol MBS EMo W Z+F EX7|& | This course offers a guide of food analysis,

=
2 | theoretically learning the direction of analys
Fod | is with food components, and how to use, a
= | nalytical instruments etc.

o &3 Microbiology

nAES] FH

-‘—ET*J% ola3}al, wAE  Understanding comprehensive characteristics
o] #7433 Aol wx]= A3}s w3 | of microorganisms on the chemical reaction
8749 As < olsidtt. f7] 85 A3l Agg}jwq in envhomngnt and biotechnology. Topi.cs di
satd | (622 o3}, &3} ”3 AE Tz, v|WEF} &2 scussed will include: summary of organic ch
o3}, EAA Etﬂ' AP Eo| thokido] o | emistry and biochemistry, biochemicals, cata
3l Qoks FH3I) bolic and anabolic reactions, cell structure,
microbial and enzyme kinetics, molecular bi
ology, prokaryotic diversity.

rﬁ_ W

B ESAY Microbiology Experiment

nNAES OF F e 58S W3k, g You have to grow ability treat microorganis

7 Eokel AW e Hoko] w|ME Ao m and get ready for applying microorganis
BBAW | AZ 722 vldd WS WY 54 ¢ m of environment. Studying about methods

#eta | (622) olRE= W3 mAJES AJE] o) EHoH 3k | for characterizing microbial cultures in the

o} SAELS TZH WFo ulYEo #F¥ | environment and laboratory. Students will w

= fih‘i—ﬂ, YEXEE 243 rite related scholarly papers in the broad ar
ea of microbiology.

A FAA 8 Food Sanitation

Az o] AL Xﬂ]zi—rﬁ HZAH o7 A | Provides basic principles of food sanitation
o] AAAY mE GA AX 4% for ensuring the safety, wholesomeness, and
AAEA | AF o A, AHAY 2D SARES FREE7] 9 soundness of food at all stages from its gro
zgsa | (622) 3 A= wg ]*‘aJr Fehg FHaska o9} wth, production or manufacture until its fin

ol

J?J_r%fi A WMt &3 g tis) 8 al consumption. Also covers food sanitation
Sia=s codes and their adaptations in restaurant bu
siness.
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