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Z2tet I (Food Chemistry I1)

Z0|ME3H I YA (Food Microbiology 11& Lab)
=7+3 53 A8(Food Processing & Lab)
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M EF 39S (Food Biotechnology & Lab)
=233t he| = 2KFood Physics & Unit Operation)
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2(Advanced Biochemistry)
E&(Advanced Nutrition Chemistry)
S5 &(Advanced Food Microbiology)
2(Advanced Food Hygiene)
&f52(Advanced Food Fermentation Technology)
(Advanced Food Enzymology)
(Advanced Food Processing)
(Advanced Food Addtives)
&(Food Extrusion Technology)
2(Advanced Food Rheology)
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FAHl 2(Food Resources)
A &2/ 552 (Advanced Food Quality Control)
&S A E(Interaction of Foods)
0]-&(Utilization of Natural Products)
At=2|stetEE(Advanced Physical Chemistry of Biophysics)
2(Advanced Instrumental Analysis)
7‘H%L E(Biotechnological Recycling)
2 | (Advanced Food Chemistry 1)
E(Advanced Food Process Engineering)
Z8HHealth Functional Food)
&£ E(Advanced Cereal Process Engineering)
A3HFood Environmental Toxicology)
4 E(Method of Food Development)
2}£-2(Advanced Industrial Microbiology)
SEA|o| | (Seminar in Food Engineering 1)
S &A|o| T (Seminar in Food Engineering 1)
S &tM|o|LHII(Seminar in Food Engineering 111)
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325 E(Advanced Brewing Technology)

M 2= 5HE2(Advanced Food Cell Biology)

M| ZzHi 28 5HE 2(Advanced Cell culture Engineering)
AE7|587}12(Evaluation of Food functionality)

M Z 2 XA SHCellular and Molecular Immunology)
A ZMEZ5EE(Advanced Food Biotechnology)
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