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Yuanpei University of Medical Technology 2024 Curriculum
Bachelor Degree Program   Food Science

Subject SubjectCr. Hr. Cr. Hr. Hr.Cr.Hr.Cr. Cr. Hr. Cr. Hr. Cr. Hr. Cr. Hr. Cr. Hr. Cr. Hr.

A 2 4 A 2 2 B 2 2 B 6 18Enterprise Internship (I)Food Process Engineering (I)General knowledge (I)Chinese Conversation and Study (I)

A 3 6 B 3 3 B 3 3 B 2 2Sanitation Management and Design of 
Restaurant and Food Processing Plant

Food Analysis(including Experiment) (II)Food Analysis(including Experiment) (I)Applied Chinese Language (I)

B 2 2 B 3 3 B 2 2 C 3 3Biochemistry and Laboratory (II)Food BiotechnologyExperiment of Food Processing (II)Introduction of Food Science

B 3 3 C 3 3 C 2 2 C 3 3Senior Project on Food MicrobiologyDairy Products ProcessingIntroduction to Food Industry & Food PlantGeneral Chemistry and Experiment

C 3 3 C 2 2 C 2 2 C 2 2 Processing of Beverages and DrinksAgricultural Safety and Food SafetyBaking and PracticeChinese Foods Cooking Practice

C 2 2 C 6 18 C 3 3 C 2 2Understanding Taiwanese tea: Taiwanese tea 
culture and sensory appraisal

Food processing Special TopicsIndustry Apprenticeship (II)Biology

C 3 3 C 6 6 C 3 3 C 2 2Fruit and Vegetable ProcessingSensory evaluation techniques of foodIndustry Practice (I)Food Science Principles and Experiments

C 2 2 C 2 2 C 6 18 C 2 2Hygiene Inspection and ManagementIndustry Apprenticeship (IV)Computer Application in Food TechnologyApplied English

A 2 4 C 3 3 C 3 3 B 2 2Marketing and PlanningIntroduction to Fermented FoodsNutritional Assessment and PracticeChinese Conversation and Study (II)

A 3 6 A 2 B 3 3 C 6 18Enterprise Internship (II)Biochemistry and Laboratory (I)General knowledge (II)Applied Chinese Language (II) 2

B 3 3 B 3 B 2 2 C 3 3Senior Project on Functional FoodsManagement in Food Processing PlantsFood ChemistryExperiment of Food Processing (I) 3

B 2 2 B 3 C 2 2 C 2 2Food Process Engineering (II)Coffee Roasting PracticeFood MicrobiologyProfessional English of Food science 3

B 3 3 B 3 C 2 2 C 2 2Food Quality ControlAdvanced Food ProcessingFood Hygiene, Safety, and RegulationsClinical of Mircobiology and Experiment 3

B 2 2 C 2 C 3 3 C 2 2Food Microbiological TechniquesInstrumental Analysis in FoodFood PackageNutrition 2

C 2 6 C 2 C 3 3 C 2 2Drink ModulationSenior Project on Food InspectionFood ToxicologyIndustry Apprenticeship (I) 2

C 2 2 C 6 C 2 2 C 3 3Quantitative Food  Preparation and 
Management

Livestock Product ProcessingIndustry Apprenticeship (III)Functional Foods 18

C 6 C 6 18 C 2 2Quality Managerment for Testing LaboratoryIndustry Apprenticeship (V)Industry Practice (II) 6

C 2 C 2 2Green Health Care PrincipleCereals and Legumes Processing 2

C 2 2Applied Microbiology

C 2 2Brewing and Wine Making Technology and 
Practice

(1) Graduation Requirement: 128 credits (A Common Core Course : 14 credits、B Major Core Courses : 52 redits、C Major Elective Courses : 62 redits)
(2) In addition to taking the required major elective courses offered by this program, students may also take other elective courses offered by the department. These may be counted toward the required major elective credits.<Approved by the University Curriculum Committee on 
2024.06.18.>Academic

Regulation
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Yuanpei University of Medical Technology 2024 Curriculum

Subject SubjectCr. Hr. Cr. Hr. Hr.Cr.Hr.Cr. Cr. Hr. Cr. Hr. Cr. Hr. Cr. Hr. Cr. Hr. Cr. Hr.

20 25 19 28 30 42 29 26 38 29 41 22 34 24 36 0 0 0 0TotalTotalTotalTotalTotal 41

(1) Graduation Requirement: 128 credits (A Common Core Course : 14 credits、B Major Core Courses : 52 redits、C Major Elective Courses : 62 redits)
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