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FOOD3201M

EmREEZ2S1R
Introduction to Food Quality
and Safety

14

BIOL3403M

EWLE
Biochemistry

54

BIOL3405M

EMLFERE
Biochemistry Lab

36

BIEN3102M

EmBEDE
Food Microbiology

36

BIEN3103M

EmBEYFRE
Experiment in Food
Microbiology

18

BIEN3203M

BmitF
Food Chemistry

54

FOOD3205M

BEm{LFRE
Experiment in Food
Chemistry

18

FOOD3106M

BmIERE
Principles of Food
Engineering

39

15

FOOD3206M

BEmEFRF

Food Nutrition

36

FOOD3207M

RmEFRFIR
Experiment in Food Nutrition

18

FOOD3202M

EmBEF
Food toxicology

36

FOOD4209M

EmBEZFEERR
Comprehensive Experiment
in Food Toxicology

18

FOOD4205M

BmaH
Food Analysis

36

FOOD4203M

BEmIEERE
Food Hygiene Inspection

21

15

FOOD4204M

EmREEESF
Food Quality Management

36
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FOOD4212M | comprehensive Experiment 1 v
in Food Quality Management
BEFRRIZE
FOODA4102M | | jvestock Food Produce 3 54 v
Technology
RERREREMT
FOOD4105M Agri-food Produce Storage 3 54 v
and Processing
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FOOD4201M REBR 2 36 N
Food Safety Control
BERTZEHEZR
FOODA4208M Comprehensive Experiment 1 v
in Food Safety
BEminEEEMR
FOODA4202M | Food Standards and 1 18 v
Regulations
BEmTLEREIt
FOODA4207M | course Design of Standard 1 v
Quality Control
BRI HEILZ
FOOD4206M | yundergraduate Internshipand | 10 v
Thesis Writing
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