11452 R S 2 R RIS T praRR
Timetable for Spring, 2025

[-iE/d 2i¥— BEHi— 2= B BHAH
[:531)) Monday (M) Tuesday (T) ‘Wednesday (W) Thursday R) Friday (F)

1 g

- HpEpEgEgsh(m) O BREESTESEOR
(08:00 TJournal Club of Fundamental TFood Hazard Analysis and Mana ¢ (elective, 2 credits)

| 08:50) | Toxicology 4 (elective, O credits) 00 VSIS an gemert (elective,
. H3Z(CH)

2 132 (CH)/HESZ(EN) #5585 (Deng-Tye Yang)

(09:00- BHF% (Po-Lin Liao) v l?;@m gYiIZO* )
09:50) SEFI05 (YN20S) sFE205 (YN205)
=] - 1 3

’ A s | ammmmaon R RS o
10:10- | ZzaMEph: EHEERQE Food Processing and Advanced ];i ; ? ceutical BRAZEEBEEEOE b3
11:10) | Safety Assessment:Application and 0CCSSINg . op . The Practice of Food Safety Risk Assessment (elective, 1 Seminar on Food Safety Risk

. N Manufacturing Management Sciences (elective, 2 credits) . R
case study (elective, 2 credits) N X " T (CH credits) Assessment 4 (elective, 0

. HI3Z(CH) (incuding Food Additves) 15&%5'31*(}{ v HI3(CH) credits)

L0 PR (Po-Lin Liao) (qumjfi;(cc}tg ) e ’;(f‘%uf f;fﬁ@i‘f;(l\t FRIAE(Yi-Jun Lin) S (CHYFEST(EN)
19:00 HEFH05 (YN205) e AR T P $FI05 (R205, G1) FRMZ (Yi-Jun Lin)
:00) 58 EE(Deng-Jye Yang) Fl classroom, P4) 67205 (NY205

56005 (YN20S) PR (YD)

N

(12:20-
13:10)
= W2 SHEQE 9 N o e P

5 RBZERITREOY 4 ki ; o BREEFEREENEON HREETHOR RSB T s
(13:20- | Food Safety Epidemiology (required, |  Chermicals of Emerging Concern and is Bvaluation (elective, 2o oty Regulation and Management Science (required, 2 | The Laboratory Quality Control | Food analytical analysis &amps WEREROY
14:10) . credits) . . . o S Seminar (required, 1 credit)

2 credits) credits) (required, 2 credits) instrumental analysis e
T3 (CH) H32(CH) Hi37(CH) H37(CH) thyr H3Z(CH)/ESZ(EN)

6 g . E{HFF(Po-Lin Liao) ~ BI5=4%(Tsung-Yun Liu) ~ T2 (Hsiang-tsui R, . BRI (Guor-Jien Wei I . MEE (Yi-Jun Lin)
(14:20- ﬁjuﬂ(Yl-Jup Lin) Wang) « MG (Pin-Pin L %Hégt (Yin-Hung Lai) :@u(bum-hm Wei) %Hégt (Yin-Hung Lai) SE3118 (YNI1R)
15.'10) FEFEE205 (YN205) S )Ué (Y\'NZ();) FEHE205 (YN205) FEFE208 (NY208) FEHE205 (YN205) )

7
oo ERHOR
16:20) Design of & en‘;wnt (cloctive, 2 Bt TER L2 BT R () Of SRR R B R R Y B Q% B PTERER He () O

en I::r edits) > Food processing and safety publications discussion 4 (elective, 0 Food Science Investigation Using Multiomics Technologies | Translational Evaluation of the Safety and Efficacy of Natural Products Seminar on Food Analysis 4
iz (CSH) credits) (elective, 2 credits) (elective, 2 credits) (elective, O credits)

8 HE Guor-Jien Wei) ~ S5 H S (CH)/AESZ(EN) H13Z(CH) 3 (CH) HSZ(CH)/AESZ(EN)
(16:30- = (IjI Hsing Tsou) T #5fi(Deng-Jye Yang) P55 (Jaw-Jou Kang) 455555 (Yune-Fang Ueng) FHEE % (Guor-Jien Wei)
17:20) SE05 (YN20S HEFE205 (NY205) HEHT005 (NY205) B A S BB (15t Fl classroom, PA) HEHT08 (NY208)

9
(17:30- BN TERBUEEHE RN () O BT CREERI TN RO B
18:20) Seminar on Food Processing and Manufacturing Management Seminar on Food Analytical Analysis & Instrumental Analysis 4

4 (elective, 0 credits) (elective, 0 credits)
H13Z(CH)/HESZ(EN) HEIL(EN)

A 158 ft(Deng-Tye Yang) $8%17% (Yin-Hung Lai)
(18:30- FEH05 (NY205) 208 (YN203)
19:20)

B
(19:30-

20:20)

C
(20:30-

21:20)

XiE— : BB Deng-Jye Yang) ~ BYAFR(Po-Lin Lizo) " R ZEHIMEETT | B(— TRIERAERBER LRET - St 2108/  FRRAERHHBARE ©

KRNV Z IR Y MRS - SIS ATRERE B TR R114-2



