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Lab: Analytical
Chemistry 1/2
At R %
Physiology 3/3 #
g
Remarks 9/10 5/5 10/10 13/16 18/18 18/18 14/14 10/10
Introduction to
Biotechnology
Electi 212
ective 4 gripeh
Courses Lab:
Biochemistry 1/2
RN
Subtotal (C) 0/0 0/0 3/4 0/0 0/0 0/0 0/0 0/0
Total
(A+B+C) 14/15 10/10 18/19 18/21 23/23 23/23 19/19 10/10
1. Minimum graduation credits: 133 credits (including 132professional credits and lelective credits)
2. s for general studie ; * for core courses of Health and Nursing College
3. Instruction language in English
4. Bachelor’s degree in Food Science and Nutrition awarded
5. The first & second years in Vietnam; the third & fourth years in Taiwan
Remarks 6. Courses arrangement sequence may be adjusted.
7. Off-campus internship course: Students must intern 80 hours to earn one credit. A 6-credit course requires 480 internship hours.
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