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SF=d=E AISISISE
st+8S FSB701 : : =hies) G o2 | 3 AL
gd2u=29 Advanced Food Engineering
SH GEtEN BHLGSEN 24T JIX0IE, AZ2 IEE A0 24E S4E, AZS 2 JIs0l HHE0l de SsA g s U2

Theory of fluid dynamics and elastic epidemiology, rheological behavior with mechanical properties of foods, and engineering concepts based on the food
texture and functionality are dealt with experiment and presentation of latest journal.
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The goal to study the Advanced Food Biochemistry is understanding the chemistry of life processes. This area contains DNA, RNA and protein. Lecture will
be contained the following subjects: Protein composition and structure, Exploring proteins and proteome, DNA, RNA and the flow of genetic information,
Exploring genes and genome, and Enzymes will be lectured.

. S2USY AlZslStEE ar qz g i
ST =5 = =5
A=Y Special Topics in Food Chemistry

The lectures on the chemical and biochemical properties of food ingredients and the application of food processing.

PCT T 2I=20=9 AERI|GIEEE s | 3 o= | 3 e
ST =5 = =5
=Y Advanced Organic Chemistry

A, eatE, HRE, HIER, it S dRHRIISEES d287%, g

010
Ha

2|1 E CHECHL

The lecture on Advanced Organic Chemistry will be held on the principles, applications, and current issues using molecular techniques such as PCR, realtime
PCR, digital PCR, and PFGE for efficient component analysis in food safety assessment.

_ _ =229 AZDIMESSE : N
st=HS FSB741 = : : sty [ 3 02 | 3 A&
A2 A=Y Advanced Food Microbiology
AZI 2EE DMSo MSSN AZ HAIMES x4 HF0HE S4e2 UECh

This course deals with the microbiological mechanisms and biotechnological applications related with various food microorganisms, which are the most recent
topics in food microbiology field.




Z2UsY AS=SHsSISE
stHS FSB764 - 38 | 3 ole | 3 =
HENU=SY Advanced Food Toxicology
S48l AA Y IHES ATHED, AE 9 U S22 2 AEN RYE SSHESS 2020, OIS0l s LHEAQIN CHeH Matstol SHZ2 0loist] S4
S 223|l= M HHMS JIXMS Oloicty, SS9 AshE%, tiE S0l thol CH2CH

This course is concerned with assessing the injurious effects on living systems of chemicals present in foods, including pesticide residues, plant toxins,
mutagens, and carcinogens. This course wishes to develop an understanding of the chemical and biological principles that determine toxicity and, by
presenting typical examples of the toxic substances found in foods, it hopes to let students become familiar with their properties, modes of action, and
methods of analysis.

S2ASY AlS L siEE
S35 FSB771 & | 3 o2 |3 =
g2u=2dy Advanced Food Nanotechnology
ROl AN, LILD|=2 AZ NSNSl SE0| st MEHRQI O|HE SEZ AS3E3E, AZAM, ASEE, ASMREOH H2EUAL A

An advanced course in graduate level of Food Science and Biotechnology that includes aspects of nanotechnology, nanomaterials and their applications to
food technology. The applications of nanotechnology to food processing, food materials, food packaging and food safety are also addressed.

S2USY AZELIETHESSE
s4+HS FSB772 & | 3 o |3 =
FE2U=sY Advanced Food Nanomaterials
SATSS X2 SHO 28 XA SXHEHAN SR REE £F6k= JISE, 1l 01 BIE2Z MZ2 82 248t AZSLULEATE Hgcts 220

The scientific principles governing the structural and physical properties food materials in nano scale are addressed. The knowledge that we obtained about
the structure of food materials in nanoscele is applied to design a new food materials with advanced functionality.

L PR 2I=20=9 IMERMEEE s | 3 o= | 3 Al
EiE k=1 58 = =8
R =t Advanced Microbial Genetics

t

rr

S2 % o= UEM.

on

AlE DIMS9 del, AL |EXS X, SHl, 2EUE0 20

Deals in food microbial physiology, metabolism, gene structure, replication, processes and materials involved in the expression of symptoms.

_ _ =22USY AIZRHME= _
s4+H3S FSBO1 : EEs] 3 (R= 3 5= 0
A2 A=Y Advanced Food Safety Policy

A pOrMIt 2HAE CHE 01/E ASH2Z AlZols 221 S S0A
FIotod =E oMM EOL, PAohEOL OIS MA S X €4 w3s 0

This course provides extensive review and knowledge of various food safety issues on different situations such as intentional addition or usage of food
additives, pesticides, veterinary drugs in foods, GMOs, and contamination cases of hazardous heavy metals, bacteria and viruses and radionuclides arising from
environment or accidents for graduate students for the department of food science and biotechnology. By illuminating the underlying principles based on
scientific facts and discrepancies on consumer perception cases, students can study and understand how and why such policies were made and the tools
as safety assessment, risk assessment, crisis management advances were applied.
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Food process designing, system modeling and evaluation, characteristics of food rheology, and storage stability are studied and presented using various of
food journals.
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Food Chemistry Seminar

ASoet20ret 20t 222 A7 S AAZ20H0 CHotd M€ BESt EESHTH

The special ingredient of food for chemical and biochemical characteristics lectures and Presentation

A SYatSAIOILE

Seminar on Foods Biochemistry
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AS?A0 CHet SEH WEW 22 ASAMO0 2= 0/%0 CHol ZHESHCH

The seminar on foods biochemistry will be held on the latest research directions and results on genetically modified foods, food pathogens, food allergies and

food authenticity.

_ _ S2UsSY A Z 0| M S SO L _
S4+HS FSB745 : : : & | 3 o |3 =
gd2u=2dy Food Microbiology Seminar

This seminar course deals with the most recent research topics in food microbiology and related technical methods.

_ _ 22029 AZ I3 AL _ .
& +HS FSB755 : : sty | 3 oe =
dRU=2Y Food Processing Seminar
AZIIBE 2BE 2 M HRSES 24060 HPUSS AESH

This class focused on the recent trends i

n food processing of the world.
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Functional Foods Seminar
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This course will address health—promoting effects of phytochemicals such as flavonoids, their extraction and instrumental analyses, evaluation of their biological
effects, and trends in health functional food.

_ _ =22UsY A Z L DHEEAID] L _
st®S FSB775 : & | 3 o2 | 3 5=
g2u=dy Food Nanotechnology Seminar
M2 38 BEA A2 HIECZ & OHEGI) JIsEHOZ 248t AZAM LI =2 LHSHIC

The technological achievements in food nanotechnology that successfully applied nanotechnology to improve the safety and functionality of food are discussed.

_ _ 2202y AZ Q0 ASHA DL ; N
st=HS FSB785 : : StE (3 oz |3 Al
2=y Food Omics Seminar
MSFES (Bioinformatics)S HIESZ 8 Omics 242! HTD|SS 2010 AZ QXIS AS2AAH0 CHEH NIDILIS RISHSHC

Based on Bioinformatics, Omics—specific technologies are used to conduct seminars on the relationship between food and the human body.

_ _ S=2d4=g AZHASHAID]LE _
S4+HS FSB795 : & | 3 o |3 =
gd2u=2dy Food Lmmunology Seminar
HoAsH 9l [HsH AIZO| HAXIH(| 28 24 =20 HASEN 25t SSHEASE MG

Explores the advances in immunology and immunoregulation by discussing current publications.
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Unit operations already dealt with previous study, new machinery system, and theory of package and rheology are studied with practical and actual work duty.




S=dsY Al S I ELSE
s+=HS FSB756 > : StA |13 0l | 3 5=
EESE Food Packing Science
AZ EHO SEHI 018, HEY S UEH
Studies such as the characteristics and uses of food packaging, the stability
S2UsY HIEHRI 3t &t
sta+=HS FSB763 : — & | 3 0l2 | 3 5=
2=y Chemistry of Vitamin
HIEIRIRSl X, S4, MelA Jls, 2, M, s, 484, AL S8 UECL

This course will cover the basic and advanced concepts of chemistry, biochemistry, and biological effects on
water—soluble vitamins.

health of antioxidative lipid—soluble and

_ _ S2USY HA A oF = N
514815 FSB792 A — 8|3 |oz |3 |asz
2=y Immunity and Nutrition
HOoIst 9l Crrsh AIZO| HAXA D J2( HEH MBHEQl OlGHE |SH=E SH&SH.

Broad introduction to basic concepts of immunology, from immune cells to multi-organ immune responses. In advance, the regulatory mechanisms by food

ingredients will be discussed.

S=2d4=g o 2 s et
S4+HS FSB793 & | 3 o |3 =
gd2u=2dy Immunomodulatory Therapy
HAs 9 st AIZo| YA 28 018D zAUED|s FEE UEC0h

Detailed mechanisms of immune network, as well as self-regulation, will be discussed. The current advance:
state—of-the—art equipments will be additionally discussed.

s in experimental approaches by using

2=y AZHISEE
st4815 BT7273 — — stx | 3 oz |3 =
A2n=2Y Advanced Food Additives
AZHIISO S4I 018, HEH S8 U2l

Studies such as the characteristics and uses of food additives, the stability




22Ny nSs4stst
st2:H5 BT7242 - — - = AL
HENU=SY Special Topics in Enzyme Chemistry
AZ0 23 4S9 22 0IBHEE URU

Deals with the use of information of enzymes involved in the recently food.

e B 22UsY NSASII=E o A
S k=3 58 =8
A=Y Special Topics in Agricultural Food Technology

Covers the latest food processing technology, science and technology information.
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