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Subject / Descriptions
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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
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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
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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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