WMERIB (Compulsory Subjects)

A INBIECEH2E Y (Food Innovation Science)

1 BE4 EEE LA
(Term) (Subject) (Lecturer) (Credits)
R EE A , _
(General Lecture in ﬁ*’l'é’iﬂ T%)Tiﬂ—f/l) =3 /kf’@,ﬂjgl & *ﬁxlfﬁﬁ? TT, *QT?DE
b Agricul ture, (Innovatlon in Food Production and Local IINA L /J PEZ@\ {%ﬁﬁﬁﬂi‘ RN’ 2
Forestry and Community Restructure) Frg
Fisheries)
WrseRHLEER A . s s
(General Lecture in ﬁﬂﬁ@jﬂ_xfmbf:%ﬁékﬁﬁmﬁﬁ*&@% EP*TFJIFE iﬂjﬂulilklg% U-IK;D%
laf Agriculture, (Disaster Control and Sustainable Primary S e NI 2
Forestry and Industry adapting to Environmental Change) BRI, X
Fisheries)
A7°Feh byvyh TN UV R FEEL BV, #E
AR AR P oy g g
e H SRl R  f ERLAR R R i h
JEE ! . e s ATV, TABEA, Hl—ak, WIFEA, 165k
(intensive) (Thesis (Research Ethics in R R T AT 1
Research) Food Innovation Science) TeAp - . RN T, L, A
B, Enfll, EEMEE A, TR
W SEF- TPRNIESE, BLERMEE EAEA
77tk tyve ;r Uy A5 TEBL, _EPEEAy, K
WA AR A AT FEN. SR Nk RN, ERAT
S NE Al RS2 R T g PH, 2, AR, b
A . . . . &, [ SN, HilRs—3L
E)j (ilr%i%;i) (Thesis (Special Research in Food Innovation Scinece *ij";t};mg:%;\ﬁf&jhwr }/?EL;?S A;;?‘(q 3
%z Research) 1) mawﬂ IRRERS T W&, AR
F r=r$fuﬂ|l T, AHA. AR,
. W‘?EﬂiT AP IESE, BUHRRLAE SRR
= 4775k by FEUv B REBL LISy, #%
5 i Fe AR SRR 2 Wi RS i R
H+ . HIg HmE H fm Al LSRRI A ZE T u\ SR, SR 2T i, ARRGIRSC b
Eé (ii’?‘%lt) (Thesis (Special Research in Food Innovation Scinece ;tgm‘%g%%wﬂﬁml\/:, C}ﬂ%ﬁﬁ l\;i‘jﬁﬂ 4
Research) ) TR - MRERRE . LA, F*ﬁﬁ;
BB, AR, EFEMME, HHAL TR,
IR SE 7. PR IESE, B #ﬂﬂfﬁ)\
A77 kb boveh TN U/ {5 FEBL, RVGHREY, A
IR AR A TR IS T A )
£ 17 A R ol R S A 2 T HE . i ZelpiE—, R, N
A . . . . FAIETR I TIEK, B
(?n%l%it) (Thesis (Special Research in Food Innovation Scinece QI§$E¥2§%%\ﬁﬁ4ML/T7/?E£¢ Lfﬁfﬂ 2
Research) 1) TR - REN . W Ak
B, ERnfl, EEMEE, A, CERIE
WE e, ATIES:E, BLHURME, EAEEA
L] FLR R LR R IMEERE . LTEhRLy, MAER, Rk, 9
7 (Basic Lecture) (Food Science) B R, A, EEEE, RSP
A o ) N LI, s —, g —
SRR iR Sesi/ E AR SRR ] AR IR
U (Basic Lecture) (Advanced Life Science) % ;?]géé%%?jm %EE B, miE 2
=A 4 e SN Wi, EEMHE, A R, PRIE
I AW RL T HE R R TR, LI, A
14 (Basic Lecture) (Microbiology) = ,'djmurm%?‘ AR, WAL R 2
HEALE
B R a—RME (Compulsory Subjects for students in the Food Science Course)
] B HA Y EX{vA
(Term) (Subject) (Lecturer) (Credits)
a—2 AR E Rl 2 e 8 2 1%{?’% PERS, EAEHL e
(2%3%‘:'3) (Lectures for (S ecial ﬁzziﬁjﬁ?@%jﬁ Scioncc) quj\ EE@ (}E%ﬁﬁﬂ%&\ m 2
tntensive Course Students) P E%‘?'Qj +})U:'{:’ﬂ‘7|§
g | 7 2MAER SRR PR L, s, i
G /t ive) (Lectures for (S minar in Food /S\i n ) R, Yﬁrﬁjt F'%Hil@ JEF R, N 2
1intensive Course Students) e a (e]0) clence ﬁ%l’r‘—i{ﬁ\ *}j}%:j‘*}
FinE RO —XWE (Compulsory Subjects for students in the Advanced Life Science Course)
a—2MERH H A A 1 2 geiibiE—, RS, MAEW, ASEA, i
(W%qj) (Lectures for (Special 1 {“Jﬁ%ﬁﬂ&%’%%ﬁj fo Seience) |H Ik MEEX, e i 2
intensive Course Students) pecla ecture or vance 1le clence . MCM7 =240 ,_} Uu(ﬁ}"%q_ mmﬁ
a—2MARH s g 0 7 0 AL, ALBEORST, MRIER, WARA, HE
(m%qj (Lectures for (Semi f“fﬁfifﬂ% ffﬁ”féé {ence) Wi—aL, IEIEA. JEvkT, TR, Rk 2
intensive) | e Students) eminar in Advanced Lile sclence MO R IARBE T, LI
B B - AT — X MEFI B (Compulsory Subjects for students in the Microbiology and Fermentation Technology Course)
o a— 25 BEEE BERTSEE - PAEMEN R RS FIEFNI, EEMAE, S, R
(intensive) (Lectures for (Special lecture for Microbiology and i, EIERSE T, PRNIES, BLER 2
Course Students) Fermentation Technology) [N P IN
L o— 2 EEE BEBPREE « AR R B FEFIAI, EE M, HAL AR
e PR ) (Lectures for (Seminar in Microbiology and Fermentation o OEHBHEA, PAIEzE, RER 2
intensive Course Students) Technology) e, fEAIEA




FERWERIB (Compulsory Elective)

LUTORBEMNS2BZE159 S & (Two credits are required from the following subjects.)

.1} B HA Y BT
(Term) (Subject) (Lecturer) (Credits)
[ — Wz, MG, SAKBL, APk, &
14 FLp s T A= FERL 7 B R WO, FMESE, T ELRE, AEASSORE, 9
’ (Basic Lecture) (Plant Production Science) ILAHESE, FEE T, BB, SERER,
Mok, FEAE, FRAZH
b ek A & i ] 0 Tk 2A KB, FRH, WA, TG, b
1341 (o R LR BE ML, SAPRBE. KOS 2
asic Lecture) (Animal Science) IR, e . LA
stz e B2 Sl KRR, MR, TN, FRTHE, P9
(g'q%qj) ® %’”EL%”"“ : ”;;****j f’sﬁm%“"f SRS HISEFE, WG, MAVERI, SFA 2
intensive asic Lecture ores clence . HRATE . BLPE—EL. Sk
HAER R BB R A R R e
B (Basic Lecture) (Food and Agricultural Economics) HE 2
EMET | R TSRS SRR e e e
(intensive) (Basic Lcc::uro) (Aquatic Biology) B, AKTEL AT iR 2
STk A = 5= ) 2R PR A PR E, RS, PEREER, DR
14 ® s BB AT b IR i =L Y, LR, A, KRR 2
asic Lecture) Environmental System Science . AT
o L WRETA SAGTAIG v RERMEZ, ILEEE, O
A SRR R IR R S R AT A e
(intensive) (Basic Lcczuro) (Aquatic Bioresource Science and Technology) gmm‘ A, PRI, (IPH—, 5 2
A FoE R ARG IR AN, LA, A, A 9
(intensive) (Basic Lecture) (Aquaculture) . HARE
149 LR PBRELIR A I R i FTNHe, FEA . BIAEE T 9
7 (Basic Lecture) (Environmental and Conservation Sciences) AR, BP9 Z
SR RPEGIE - BORS SRR . e e
B (Basic Lecture) (Marketing and Management in Fisheries) PERFHER, Rl 2], PSR 2

B15 T REELIE (Number of credits required)

{%#% (Remarks)

WMEFRLH (Compulsory Subject)

B MERL B
(Compulsory Elective)

RSN AT HE R L 22 TIEAe b eV, RS- AT A2 %
TSI AL, SR RIS D 2L TED,

A designated number of credits are required. Surplus credits

may be counted in elective subjects.
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A designated number of credits can be counted in in the points
required for graduation. As for the subjects you may take, refer
to the List of Subjects of the Course. Subjects offered by other
Graduate Schools may be counted in if instructed specifically
by your main supervisor.
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