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Food Processing and
Preservation
ALIISHES
X A
15| 22 | FN7009 Functional Food ©
» AEENE
A
16| 23 | FN7041 Food Toxicology ©
» A Z3p%
A
17| 842 | FN7130 Food Chemistry O
AEYTE
18 | ®4M | FN7062 [ Food, Nutrition and O
Immunity
A AAIZ G
19 | M | FN7063 | Current Topics in Food o
and Nutrition
AZ - SO OF
20 | ®M | FN7131 Nutr|t|on and Healthy O
Aging
AIZ0|ME3t
A
21 23 | FN7059 Food Microbiology ©
o HEOH
22 243 | FN70T3 Food Safety ©
AE2sE7t
23 | ©d | FN7070 Sensory Evaluation of O
Food
AlZZ A
24 | ™M | FN7071 Food Quality O
Management
sA=t
25 | T4 | FN7060 O
Statistics
Al Z Ak}
A
26 | o3 | FN7132 Food Packaging ©
Nz
27 | M4 | FN7046 Food Science ©
b= gulbs R et ety
28 | ™4 | FN7025 O
Advanced Human
Physiology
7174
29 | ™4 | FN7027 4 O
Instrumental Analysis
cHa T AL
30 | ™Y | FN7029 | protein Chemistry and O
Metabolism
Cie Jéj/kl
31 | ™M | FN7030 . O
Protein Food
AL XFHkB)
32 | T4 | FN7035 O
Sports Nutrition
T
33 | MM | FN7043 ] O
Food Analysis
Al 5 ASH
34 | FM | FN7047 = O
Food Enzymology
OI-J‘_ll.O:IOt
35 | MM | FN7048 = O
Cancer and Nutrition
36 | ™M | FN7053 XYEHAZ O




Oil and Fatty Food
AEHY
XA
37 | ©4 | FN7065 Food Product 3/]0]0|O0O O
Development
Ay
XA
38 | M4 | FN7066 Advanced Nutritional 310100 O
Assessment
XA A 2| 2t H S
39 | ™M | FN7054 3/ 0| 0] O O
Community Nutrition
CHEIOIR| &I CH A}
40 | T4 | FN7072 Carbohydrate and Lipid 3101010 @)
Metabolism
A FI| 2T AL
41 S | FN7073 3
Mineral Metabolism ©10]0 ©
A HIEFRITHAL
42 | 949 | FN7074 3
Vitamin Metabolism ©10|0 ©
AAte g
43 | MM | FN7075 4 3|0l 0O O @)
Diet Therapy
LA}
44 | ®d | FN7050 3
Nutritional Epidemiology ©10]0 ©
<HHE2 nitE e
= st+3C n=y n=oi s
DSsoATIIT g SZu=ol O] =75 Ofcioty FFus Z2IA™S It
of 92 = A==E oot
1 FN7021 N Understanding and application of theoretical frameworks from
Coﬁggglri]rfgdarlw\ldmlggﬁcgqclion the behavioral sciences and education to design and deliver
food and nutrition education.
IMO A YOofLt= Il XU 7|5 A ALE Ofsst
nggYol2 U HEN 2SI AYYEIE oSt Xz A ofhof 2ot
el WE2 E&, dolstrt
5 EN7022 This course examines the metabolisms, biological functions,
and interactions of nutrients in human. Emphasis will be
Advaﬂﬁ‘iﬁtlgﬁman placed on the' role 'of nutrients on the prevention and
treatment of various diseases.
He| Mol JEfoM S QIHel H2|H HetE Olofstn 23 Het
HEf Y 2| gt of & Aelut J|™, B A TE HA SO Chet LHEES EY
S ZHEO|A OfslStCt.
3 FN7018 This course focuses physiological changes in various
) pathological conditions and cover causes, pathologies,
Pathophysiology . . e . .
symptoms, diagnosis and treatments of specific diseases with
nutritional aspects.
YNIYATE 72 476t n FMHOE YT & UES Of
dugue |3 AT YHRo| Cfstol LD, HARFW KRS A
ojsiE 4 Y& S22 7|9E O TR ol 52 ek
4 FN7057 This course will cover various research methods commonly
. . used in clinical nutrition. Students will learn study designs and
Clinical Nutrition Research . . D
data analysis methods to be able to critique the scientific
literature of clinical nutrition.
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A LAY YT O ERot HELYS &Y
AY LK =1 Nz Z 20t HEE= FFR2[aFNCP)e 7|2 E=E O]
S otCt.
5 FN7024 - — - - -
o N The main objective of this course is to acquire knowledge and
Cl'”'fﬁgr':g;ﬁ't'on skills required for the standardized implementation of the
Nutrition Care Process (NCP).
anwaanz, |4 BHE duduxae pHs HUHY 82 ojssn A
meee 20| g3 + A S 2 Pk
6 FN7023 o N This course will expand on a variety of common
C"”H‘?ﬁgr':g;gt'on pathophysiological conditions and integrate this knowledge
with the intervention of clinical nutrition therapies.
Of AF O OF Al & 1 S| FOIM 7|20t El= LS SLEZn 25 FF T
SoeeEs gof 9l9|, utd, #E &0 O3l 55 <&ttt
7 FN7004 o N ~ |The course will cover basic knowledge of nutritional
Clinical NUtr{t'on Practice | 3ssessment, nutrition care process and terminology in nutrition
care.
Of AFOIOFAL 25 g g T N0 RS ATMHE Astn Aldete
SoeeEs 2N 2HAe| FLEHME sHEst= HES Shaottt
8 EN7005 The course will focus planning nutrional intervention with
Clinical Nutrition Practice |basic concepts of a knowledge-based nutritional therapy and
practice of clinical nutrition based on the steps of Nutrition
Care Process (NCP) in various disease conditions.
Of AFOIOFAL & 3 g g T N0 RS ATME Astn Aldete
SoeeEs 2N 2Atel FLEME SiZsts detuid S Shaottth
9 EN7006 The course will focus advanced application of a
Clinical Nutrition Practice [knowledge-based nutritional therapy and practice of clinical
nutrition based on the steps of Nutrition Care Process (NCP)
in various disease conditions.
osroorae,  |2CEE 3B B Jjelo] Hed @ RUEHY U BIIE UA
Seeess Shol YT WWES +UT 4 YRS SLBCL
10 FN7007 o - ~ |The course will focus nutritional monitoring and assessment
Clinical N“trjf'on Practice |ased on the steps of Nutrition Care Process (NCP) in various
disease conditions.
a3 Ao stettdde A Mo 2EE 4 IFao JFH, Vs,
oo CHAF 2bE A 22 7SS 5SS Olsfstot.
11 EN7061 This course will provide the introduction to the chemistry,
. : function, metabolism of compounds found in human.
Advanced Biochemistry . . .
Emphasis will be placed on the understanding of core
metabolic pathways and how they are regulated.
4% D422 0|8 ZaAEel A2 E OFfstn HaME2
ARME MEMZD 20 Aolof CiddES MSst UL R0 0
= 0dE, 2eo 840 MELaAF0 st Hi2CtH
Fermentations  occurs  when  microorganisms  consume
susceptible organic substrate as part of their own metabolic
12 FN7017 processes. Today, other methods of food preservation are
superior to fermentation. Therefore the major importance of
Fermented Food . . .
fermented foods has become to provide variety to the diet.
This course will be taught microorganisms ferment food
constituents, benefits of fermentation and traditional fermented
food.
S xtotorst A d=8r0| 7|20 Cish Offstal, SAs AN ZAHL=
13 FN7012 StY Jiig A 7[&2| 380 CHElA O|ohStry.

Molecular Nutrition

This course will offer a state of science approach to

_7_




understand the role of nutrients in human health. Basic
knowledge and experimental techniques of molecular biology
will be reviewed with their applications in nutritional studies.

14

FN7037

Al
A

HEMY

o

MZFO| BIIE X[ote SHM ot AES YUY feh 4

SMTM tE57|E9] /2| 2L

Food Processing and
Preservation

This course is a study of prevention of deterioration of food
and learn the methods of preserving food products. This
course will be taught various food preservation and processing
techniques on the quality of food product.

15

FN7009

kel

48|

or

ok

HL7ISAES 7Y X oztsty E/d0f Csto] sh&3ict.

—

Functional Food

This course will cover the development and physicochemical
properties of functional food.

16

FN7041

Al E M
= = o

o
1o

HE 0 &RrE = AUc =AY, 4=ty S9=22 dH U
SEi 3 AZof OiX|= o g, dH7Is

= Hi2Ck

Food Toxicology

This course will cover
evaluation of hazards which enter the food chain.
Toxicological concepts including dose-response relationship,
absorption, distribution, and storage of toxicants and their
adverse health effects will be also discussed.

general principles of toxicological

17

FN7130

Mg etet

NEo| Fa YR Er4atE, A, HHol 2o|sey

g0l CHoto] StEetct

Am

Food Chemistry

The course will discuss the physicochemical properties of

carbohydrate, protein and lipid in foods.

18

FN7062

SEEEREE

o

MU B9 7lsat 23 7|™S olgfst, AFat Jdol HY 7|

SOl OjX|= CiYgel 255 Y 2Eo6I0] O[3gtot

Food, Nutrition and
Immunity

This course will cover innate and acquired immunity including
cells, tissues and organs in human body. This course will
focus all aspects of nutrition for immunity in various disease
states such as obesity, diabetes, cancer, etc.

19

FN7063

2 A14)

SR

]

AlZokst Muto| XAHEQ AYS FHYEZ MHSA EoI3}
0 AFstn A2 HFSYSEOF AF0M 0|85 E 7|t A
TEYS LOot=Lt

k=X
o=z =

Current Topics in Food
and Nutrition

This course will
nutrition fields
trends.

discuss about new topics in food and
including new technologies and research

20

FN7131

d¥keto] 7|31 kotof mE MAHN, Yoy H
SISIC) ot 1Y & AL YE0 s = + U
oIS9| ¥2AES Oldistn At =38 FAIY

= ettt

Nutrition and Healthy
Aging

This course will cover physical and psychological changes in
aging and focus on the interrelationships of the physiological,
psychological and social, and environmental factors affecting
the nutritional status of older adults. Furthermore, better
approaches to maintain healthy aging will be discussed.

21

FN7059
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MEMYO Ol8E= D=2 TR EES mtestn AF0
Y& Ojd=at YAl CHot B2

This course is a study of the importance of food microbiology
in the food processing industry and identify food poisoning
bacteria and learn methods to prevent their occurrence in
foods.

22
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Food Safety

This course will cover food safety issues related to biological,
chemical, and physical hazards, and the importance of risk
analysis(risk assessment, risk management, risk communication).
How to manage the food safety risk from farm to table will
be also discussed.

1>
o
e
or
()5
N

MEo| EHs @7Ids Soto B ot &AsE7te OE,
A, 8%%*%12 Hied, =M Azel A4 MZlgsS Hiel

BSEI B 7RSS BlE, BA

23 FN7070 This course will cover theory, principles and application of
Sensory Evaluation of [sensory evaluation techniques in appearance, aroma, flavor
Food and texture of foods. Statistical methods for analyzing the
result of sensory evaluation will be also discussed.
AEQ FEE 785t A= 4, Y, AdH, 258 22
AZEREE %EEFEI ot AH[Atel 270 H= CHYS HFS 44 2
2|5t= WS Hi2ChH
24 FN7071 This course will cover all aspects of food quality control
Food Quality practices using government regulation and laws. The lecture
Management also includes quality control procedures and their applications
to various food systems.
e S7|gto| O|2X ZAHt BMYUHMES Olsistn ATEQNE 0|8
° o At2AE| HYS Hi2Ch
25 FN7060 Understanding the conceptual underpinnings of statistical
Statistics methods and how to implement the methods using statistical
software programs.
R 48 Zgo| 753 MEslt 2THEE el 4B 2F Jle
7 o| x4l S0 CHSt sttt
26 FN7132 This course will describe the function and materials of food
Food Packaging packaging, and also introduce the recent trends in food
packaging technologies.
NE HES 2oi] Zas RS W A2 A4 A7 &
57 ENT046 of Cisto %Hﬁth | |
. The course will cover topics of current interest and
Food Science . . . . .
importance in basic and applied areas of food science.
agoiyuae | 9H 82 HNS B8 OBY + S HEoE E30f
oo Txet 75 Y Ml 7ol 2lg OfsStES Bich
28 FN7025 This course will cover the integration of body systems and
Advgﬂ§§%|§;yman many physiological mechanisms that keep the systems
working.
717|154 MEch 8 FYSOM BO| AFBElE 4T A7l &2 o
T S0 2ot W8S Aokt
29 FN7027 The course will address the fundamental principles and
Instrumental Analysis |applications of modern instrumental analysis relevant for food
science and nutrition.
CHH T TH OfD| = AtO| | EE{Ql ShSrN M HMOrE ol ChAFZHY
SUECA |2 CHRDf O2 gYactel Mg ofsetn 20| HEs
L gofo 2
30 EN7029 |_' OO_I'__X-”E I:l'T'_‘EI' : : :
This course will cover chemical properties and metabolic
Prom',{hé?ggﬂgw and | hrocesses of proteins and amino acids, and their interactions
with other nutrients.
= [ =yl [y E=)
s | oo | pamus  |DE NES| X0 lsd S8 ENE0 227lsug
T4 =2 —|EJ—|' "nll'En_:'En_l g:l'l'n_T'_‘E E|‘I‘r, I—-||°|_H:|'




Protein Food

This course will cover the structure and functional properties
of protein food, application of food processing, and review
and analysis of research papers related to protein food.

FYO| Jhznele] AP 2E+ASH OEA &S O[X|=X|

AZXFYT HmED Axxol Ipetatet JHQlel HAES Qs OfHtXE + A
2 ENT035 = YEES MAISIDAL oL
This course will cover the change of nutritional physiology
Sports Nutrition during exercise and methods related to nutritional
management for physical fitness and performance.
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33 FN7043 The course will describe the theory and application of physical
Food Analysis and chemical methods for determining the constituents of
foods.
NETe E;igil %'h&f—*.od 0|§ﬂf MFLHO 0|8 = 240 FF, &4,
7830 ot B2t
34 EN7047 This course is understanding the principles of enzymology for
Food Enzymology the' 'food sciences. This course will be thaught the nature,
activity and usefulness of enzymes as related to th food
industry.
orThoso I GF YEIQF ME20] & o o)X= g 3 7|1
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35 FN7048 To provide students with an overview of the role of nutrition
Cancer and Nutrition |in the etiology of cancer development including recent related
topics.
R|L A= NLEMZFOl Olztsty Ed2 Olsistn SA=UM XYEAE
-t o Watmt JHZYHES WL
This course is a study of important functional and nutritional
36 FN7053 properties in oils and fatty food. This course will be taught
QOils and Fatty Food |the production methods to obtain fats and oils from animal
and vegetable sources.
e HSUAMAM 7sd MES ATE%F )ﬂii—i— HMES 7HEgsts o
g W OMESHEY g0 22{8ioF St= 455 B2
37 FN7065 This course will cover how to formulate a new food product
Fg’g%gé?ﬁéﬁ to develop novel food products including functional foods in
the food industry from concept to consumers.
ZHelnt HEHES M= 5o CHYXRS] =40 mar Feta],
Ink=ge:liugs FYSTH, L JdH S0 28 = U= A LY YHs
Of3f{otLt.
38 EN7066 This course will focus advanced methods of determining the
N nutritional  status of individuals and groups including
Adva/r&gtsagssl?lnu;rr]uponal anthropometric, biochemical, clinical and dietary assessment
techniques in planning nutritional care, nutrition intervention
and nutrition counseling.
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39 FN7054

Community Nutrition

This course will cover the assessment of nutritional problems
in the community, development of nutrition interventions and
critical evaluation of the effectiveness of various nutrition
intervention programs.

_’IO_




40

FN7072

gt 42|y 7|0 cisi ofsist
2ol oieh ofgar X|=zof ot
Ct.

s
e

—

=
(o] (o]
A

|
=, g9

—

rot rir

Carbohydrate and Lipid
Metabolism

The metabolism and biological functions of carbohydrate and
lipid will be thoroughly examined. Also, prevention and
treatment of human diseases associated with carbohydrate and
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lipid metabolism will be discussed.
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Mineral Metabolism

The metabolism and biological functions of various minerals
will be thoroughly examined. Also, prevention and treatment
of human diseases associated with carbohydrate and lipid
metabolism will be discussed.
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Vitamin Metabolism

This course will cover functions, metabolism and interaction of
vitamins in human. In addition, metabolic changes associated
with vitamin metabolism will be discussed in pathological
conditions for clinical application.
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Diet Therapy

This course will focus special topics in pathological conditions
based on biochemical and physiological changes with
application of diet therapy in disease states.
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Nutritional Epidemiology

To examine methodologies used in nutritional epidemiological
studies, and to review the «current state of knowledge
regarding diet and other nutritional indicators as etiologic
factors in disease.
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