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zZg st Understanding of Culinary Science
A5l EAI FUHFE, 8 A oy | Characteristics of foods ingredients and nutr
QA Az © etz ol Aol e 248 ohFm, 4| itional content, and the scientific applicatio
z#st | (530) Ao 83 2% g #d &9 %7 |n of scientific principles and foods that occ
A BEE g5s gk ur during cooking, food preparation and rel
ated useful in real life associated with learn
ing and cooking common sense.
P&t Nutrition
FAzE | Az AT AF S FHE dE& FF 71| Studies in digestion, absorption, metabolism a
83} M2 o= olsista oJ& =49 %7 ¥ 4AE, nd functions of nutrients, which are essential
A% Aol J83te% 3o to human life, in connection with one’s diet.
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Food Products Development(capstone design)
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Provides a basic understanding of the traditi
onal food development related to the proce
ss and merchandising of the food products.
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Medical Nutrition Therapy

%3]
ohnI BAAL APA G| e
FRL g A POl =4S Frh

The medical institution recognizes the impor
tance of nutrition in the clinical treatment
of modern medicine, and gives lectures that
help improve quality of life through nutritio
nal management.
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Functional Food Science

ASHAFN P Aol AB A 4
Fo| TRl U8 Lolui ofF HF 4
Boluh A4Fe] Aol HAE JF 24
@ Ao Az 5 FRe A2e 7]

e —‘g_
HAFS Agsed Beg L A4

Definition and varieties of functional foods
covered and understood. recent developmen
ts and applications for functional active co
mpounds in the foods also are studied.
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Biochemistry

Various in vivo chemical reactions and synt
hesis of molecules and physico path, but als
o0 to understand the characteristics of the a
djustment, the chemical basis of life on the
environment and can broaden the base che
mical molecules required for life, developme
nt and the environment.
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