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248 Biology 2 FEEE) Nutrition 11T 2 ER-SLF- 4 Food Chemistry 2 BAHH Seminar 1 1
ax . . ‘s ) s e . BRALELY ; it
A E Elementary Basic Chemistry 2 eyt Meal Planning 2 EEStE & F Food Chemistry Lab. 1 4 Advanced public health nutrition 2
FERECE) Nutrition I 2 et b Meal Planning Lab. 1 PR 5 Introduction to Molecular Biology 2
S RE Food Fundamentals 2 SR 4 Human Physiology 3 ERY S CE 4 Food Microbiology 2
S RILY % Food Fundamentals Lab. 1 (R ESE- & F Human Physiology Lab. 1 X IE Nutrition in the Life Span 3
Fig Organic Chemistry 2 ERSLE 3 Biochemistry 3 3 FRITREYR Nutritional Assessment & Practice 2 3
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FweE % Organic Chemistry Lab. 1 ERCRE- &5 Biochemistry Lab. 1 1 LSRR Therapeutic Nutrition 3 3
FEEC) Nutrition IT 2 4 3-8 e |Introduction to Biostatistics 2 HAREE Y % Therapeutic Nutrition Lab. 2
RN Nutrition Lab. 1 R R Quantity Food Preparation 2 Food Safety & Hygiene 2
JEXIE4 Anatomy 2 A S % Quantity Food Preparation Lab 1 AR Introduction to Research 3
DEEL A
i‘& LA Introduction of public Health Nutrition 2
Credits 9 8 Credits 13 1 Credits 15 13 Credits 3 1
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FEEL £ Course in English 2 ey Practice 2 [ 457 Introduction to Immunology 3 FEYE Advanced Nutrition 3
¥ % % % # v -2 % |Essential English for nutrition Pt & . . S e b . s K sk . .
Eiean rossional Course in English 2 PR Genetically Modified Foods 2 |4&#2#9% |Food Microbiology Lab. 1 FEL ) Nutrition Counseling 2
. A7 k4 § 29 % [New Insights into the Human Diet and FEEFY TR | . . .
i B g 8 akine Tec vy : p TRy s shin- o
LR E Y Baking Technology and Lab. 3 LA LA Independent Study A 1 1 Y Evidence-based Nutrition 2 §% Dietetics Internship- Clinical Nutrition 3
. oy — . o . ¥ %7 ¥ - & |Dietetics Internship-Food Service and
& ERT -] PEL 4
Histology 2 ¥R AAR Y Dietetics Internship-Basic training 1 B Applied Human Pathology 2 o Management 2
Translational Forum on Nutrition and O A . .
Medicine: Apply basic research to health| 1 et 5 Microbiology 2 Tehk ¥ £ Clinical Nutrition 2 —g i PR AR ﬁ::‘;::;g:lnlemshlp -Community 1
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Courses Translational Forum on Nutrition and
ourses Medicine: Apply basic research to health 1 EE T RS- Nutrition and beauty 2 ERCETE R ) Introduction to Food Processing 0 FEPL Nutrition survey 2
promotion
S4B EEL
¥ A2 Nutrition LOHAS-Course in English 2 ¥ ? LSt Introduction to Nutrition Medicine 2
HiEa s Functional Foods 2
FHFEEEDR
,g SRR Nutrition in long term care 1
R
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