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Graduate Institute of Plant Industry

- ~ %3P Required Courses
119001 # L= 12 @ b RE
FIr R ER T2 %, BERAFTRET R AR R0 Y Bkl i, Y v
AR P EHR LB IT %FFFFJ'J%E’ BECIIE: Rl S A N
119001 Dissertation 12 R All faculties

After a well-designed project being properly conducted by students, he/she will be asked to
give a oral presentation and summit the thesis before a deadline. Knowledge acquired during the
study should be made use of sufficiently in the preparation of the thesis. Frequent and intensive
discussions among teachers and students will be arranged to improve the quality of his/her
research.

119002 & f5:t 4 4 =
AgAr g B A BT AR L2 R i S ?}4 ERLLEFFFAALE
v Mg > W }‘Je R FESER RBRNFE RS NREGATER
?ﬁ%%ﬁ%%ﬁﬁ’”%ﬁﬁﬁpfﬁéitﬁo
119002 Seminar 4 R
This course is designed to train graduate students the ability in searching literature,
organization of material and presentation. Students are required to present specific topics in the
field of plant industry or related to their thesis, by searching and reviewing literature or reporting
result of their experiments. This presentation is scheduled for every student at least once a
semester. Experts or scholars from academic, agricultural institutions and industry will be invited
to present about the status and trend of agriculture.

= ~EB# P Elective Courses

119003 &% %247 3 2 % e~ T

Fﬁcﬁid ?’(Ea’—ﬁ%’?} 4 iE }3 BB 2 EH ‘E\El ’ xéfﬂ?ﬁk»}(ﬁ; /‘} %%ﬁgi
wRE g R -
119003 Special Research Project 2 S Assigned , F & S

Each student will select a research topic of interest. He or she will be requested to search
reference, discuss with faculty members, and design experiment. Each student is required to
submit a final report of research results

119004 7 + & Acsi i 2 ¥ Migis ~ b
AEBILEANETFRMEDRAARITE R NF eI INA 1 (-)FENT T KR
2 f#le Mz Fledrem s gir s f 26 2B )FRHSTF Els e o
LT RR B E
119004 Electronic Microscopy 2 S T. H. Chen, F
The course offers a complete understanding of the principle and application of electron
microscope. The contents include two sections: 1.construction of transmission electron
microscope( TEM ), chemical fixation ~ embedding ~ staining and metal shadowing. 2.construction

of scanning electron microscope (SEM), preparation of specimen for SEM.
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119005 Phytochemical Ecology 2 S, F

Phytochemical Ecology is researching about plant-insect-animal interactions for Ph. D.
students. The curriculum included: phytochemical ecology, phenolics: isolation and identification,
flavonoids: isolation, and identification, UV-Visible, MS, NMR spectroscopic interpretation,
ecological roles of phenolic compounds, ecological roles of flavonoids, terpenoids: isolation, and
identification, ecological role of terpenoids, alkaloids: isolation, and identification, ecological
roles of alkaloids, allelochemicals in general, mycotoxins and aflatoxins, pheromones, kairomone,
and allomones, phytoalexins, and co-evolution: plant-insect-animal interactions

119006 & A% ## 3 £ < 3B
KRl R f AREY LA AL H NG A P gp T B e £ 1 0 F ATk
AEFTAAZ L LI HE A F ffu‘ik“r’ﬁ‘—?% o 41 * BB A P
FHELS RS FIE TS e ik I B B e T B
SEY G2 FFHAA -
119006 Special Topics on Mycology 3 S W.J. Liang, F
This course primarily discusses the interactions between fungi and microorganisms in nature
environment, especially, the phenomena and mechanisms of growth, development and
reproduction of fungi inferenced by other microbes. The course also introduces the utilization
of antagonists to inhibit the plant pathogenic fungi for biocontrol of plant diseases, and the

utilization of microbes to promote the fruiting-body yields of usable fungi, such as the edible and
medicinal mushrooms.
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119007 &4 5+ & + 3 2 i MU ~ b
APARL R HA D AT R AFHRES RS DRy TR EPped o AT AR 2
ﬁ’%iaﬁ%%W*ﬁﬁﬁﬁﬁ\%ﬁﬁﬁiﬁﬂ,gﬁx%ﬂﬁﬁ@,ua%gig
FEET S RIPIRTHEITZ BB B o
119007 Special Topics on Plant Virology 2 S T. H. Chen, F

The course gives a comprehensive molecular biology information of plant viruses to help the
students to get much theoretical and practical knowledge of plant virology. The contents cover the
molecular structure of virion and genome, expression and functions of viral genomes,
mechanisms of virus replication, movement and transmission, variation and evolution, and new
advances on technology of virus identification, detection and control.

119008 a4 3 & 2 = ¢ L F 34 2 i grflze ~ b

AR R /\.fwi«ff":}i,{iﬂ‘)%q* "'/,\’}T_E'J__;‘}’;”.‘]P‘F, ZBE - HREE LS }% FI oo pF AT
w2 LTI A e i b WF%%N‘@%F%ﬁm(%—WP%\%f
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259008 Spe01al Topics on Management of Plant Pests 2 S C. C. Cheng, F

This course is to introduce biotechnology applied in diagnosis, quarantine and control of plant
disease, which includes the technologies of recombinant DNA and gene transfer, cell fusion, cell

9



culture, tissue culture (such as meristem culture, embryo culture, anther culture and
micropropagation) etc. applied in diagnosis, quarantine, and control of plant disease and selection
and breeding of plant disease-resistant, drug-resistant and stress-resistant varieties.

119009 & & #%* v 8 2 i R

AR R f’t;’rﬁ»i Erfgfe2 4 FEGEEF N F S ;}1 AR #T > GAP
32 Hj “E'%\Ri‘“%"‘ R R A D SRS A HAS I s 3o Ap K
triE T Qﬁﬁm‘ﬁ FEQEREREEE A oo
119009 Advanced Special and Medicinal Crops 2 S H. L. Lay, F

This course is to introduce production technique and application of special and medicinal
crops. The content of topics including identification technique of botanical origin, good
agriculture practice of cultivation technique, mass propagation by tissue culture, inducing
secondary metabolites by cell suspension culture, Identify and purify components from herbal
medicines, qualitative and quantitative analysis by high performance liquid chromatography,
development of manufacture process technique for herb medicines, and others.

FHATI & RRAERATT BATHE KR - F%i B2 WAL~ RILE PTRPTLGER o
EEAL L UERLE SR EE L L EEER LY R LY RS S Y S
Frdeldgf > - B
119010 Advanced Postharvest Technology of Horticultural Crops 2 SL. S. Ke, F

This course is to emphasize the recent advances in postharvest physiology, handling and
storage technology for fresh fruits, vegetables and ornamentals. The principles discussed in this
course are applicable to postharvest handling and storage of fresh horticultural crops worldwide.
The future research needs in postharvest biology and technology are also discussed.

119010 % % Bl & &2 2 s

119011 # 4 % #4434 3 F R N
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259011 Special Topics on Tropical Fruit Crops 3 S C.R.Yen, F

The course covers special topics of tropical fruit crops on production and locations, fruit
production in Taiwan and world, germplasm collections and breeding, propagation —budding,
grafting and rootstock, growth and environments, traditional and current cultural managements,
forcing culture in the tropics and subtropics, bearing efficiency, nutrition and quality, flowering
physiology and location effect, postharvest and quarantines, international trade and barrier.

119012 fe 5 % 7 B HFH 2 iE MARE ~
ARG RIS A R B g T 2 A F A Hﬁ%si%iﬂ%@@ Ry =i o~ 475
R R TN I T {,¢—zﬂmlﬂ~¥ AR AT H
”ZL’E\? TR ET B AR A R SRR E SR T2 d g R
PEAFTLHGE -
119012 Special Topics on the Mechanisms of Plant Development 2 S Chen, F. C., F

The course discusses molecular mechanisms of plant growth and development, focusing on
specific topics in depth related to internal as well as external factors which affect growth and
development. The topics cover the following aspects: tools of research, mutant analysis, embryo
development, seed development, seedling growth, reproductive growth, photomorphogenesis,

(\x
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physiological and molecular changes during stress responses, system biology and development.

119013 f‘é;f%«li,?@:}-‘%‘}?a 2 i MR &

N S OCIE R 2 PR lﬁa%ffﬁ C e KRR F LR If’ﬂ%’ E%‘]i BB FEERT
FREZAIMG FRAGRAERTZFEFIH S -
119013 Plant Soil-borne Disease 2 S Chern, L. L, F

This course is to introduce important soil-borne diseases. The contents included are:1.Disease

symptoms 2.Pathogens which caused soil-borne diseases 3.Host-pathogen interaction
4. Environmental factors vs. Diseases development 5. Integrated management of soil-borne
diseases.

119014 #7% T omE T B 2 i ARALZE ~ T
R L AR LML ﬁ%%@#ﬂﬁﬁ%kaﬂ’%fﬁ
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Poo BEE TS R B AL R g AR (R R
119014 Special Topics on Tropical Crop Diseases 2 S C. C. Cheng, S
The course offers a complete understanding of the characteristics of tropical crop diseases and
of how to manage the diseases. The diseases of the tropical crops, e.g., cereals, food legumes,
root and tuber crops, vegetables, flowers, forages, drug crops, fiber crops, and oil crops will be
discussed in detail.

119015 * 5y m 2§ 36 2 iE SRE T
%ﬁilﬁﬁiéLa’*W‘éx% FARBLBRMAEF fRRwE S LR RS A2

R B ;@4%#3,91 ﬁ@@ﬁ*#??”% Q\&ﬁ%&\% Fol IS
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119015 Special Topics on Insect Pathology 2 S T.Y. Chang, S

The objective of this course is to introduce the entomopathogen in nature. The bacteria,
fungus, virus, entomopathogenic nematode and protozoan are included. The contents of this
course are to introduce the history, taxonomy, host range, invaded gateway on insect,
susceptibility and application to insect pest control of entomopathogen respectively.

119016 % 2 5 % 2 E FHE T
AR B R Al GIRE Y il R B e R 2
119016 Special Topics on Advanced Entomology 2 S C.Y. Hsin, S

Introduce the functional anatomy and ultrastructure of insects, with emphasis on adaptation
and evolutionary significance.

119017 & =+ {54 5 L5 3536 3 # A A
AL A3 K AL RE A pREF LS R LT (0 R g
FIEPMAFIARZ A EZ Pl M G ELA F ~ 0 70 B5lde2 4 38 K2 wie
BiRA £ L EL T AP RRER R RS R -
119017 Special Topics on Molecular Plant Pathology 3 S W.J. Liang, S

This course is intended to review and discuss the regulation of gene expression in pathogenesis
of plant disease, interaction between pathogen and host plant and mechanism of disease
resistance from molecular level, and the signal and protein molecules mediated in the changes of
cell physiological metabolism. The development of plant pathology associated with molecular
biology will be specially discussed.

119018 {4~ i B & e & 2 iE =
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119018 Plant Health and Quarantine 2 S S
The purposes of this course are to give students the knowledge of international plant health
management to protection for plants from invasive pests and diseases, which is essential in the
increasingly free-trade environment of today. Course contents include the international
phytosanitary controls; structure and operation of national plant protection organizations;
negotiation of phytosanitary measures, both bilaterally and multilaterally; eradication and
containment of invasive pests and diseases; certification and marketing schemes; diagnosis and
pest risk analysis.

119019 T4 f v 8 2 iE =

TP A T A DA i e 2z i o i AP HE PRI TR P LE
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119019 Crop Breeding Against Insect Pests 2 S, S

Resistance of plants to insects is the property that enables a plant to avoid, tolerate or recover
from injury by insect populations that would cause greater damage to other plants of the same
species under similar environmental conditions. Improvement of the desired product frequently
involved the intentional reduction of factors that coincidentally, were involved in mechanism of
resistance.

119020 LR ] 2 MAGHE ~ %k ~ T
AFALAR A & R R IT% }* BEFFLF T § o e B E i g
B4 M b £ S R e+ T AL L A AR R B IR R T B - B
WET s weFd@{fciss3 0%
119020 Special Topics on Plant Genetics 2 S  F.C.ChenY.K. Chen, S

This course is designed to provide Ph.D. students with the opportunity to present and discuss
papers, both in modern and classical, related to the field of plant genetics, which are not normally
covered by regular course offerings. Possible topics include quantitative trait loci (QTL)
mapping, transposable elements, chromosome manipulation, cytoplasmic inheritance, and
epigenetics.

119021 2%‘5(3;%%7‘ F"”fﬁﬁ | # 3T
PR35 £ B AR BRI R 2k

R g 47““”[— CAeEF R AT S EF]—‘E ped RG] dopRS S R FE
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119021 Development and Application of Microorganisms 2 S C. L. Wang, S

This course is designed to acquaint students with the microorganisms that are beneficial for
crop growth and production. The contents mainly include the research and application of:
microbiofertilizer, such as nitrogen fixation microorganisms, mycorrhizal fungi and phosphorus
solubilizing microorganisms ,microbiotic insecticides, such as Bacillus thuringiensis,
Metarhizium anisopliae and microbiotic fungicides, such as Trichoderma sp. and Pesudomonas
fluorescens.
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119022 Special Topic on the Edible and Medlcmal Mushrooms 2 SC. L. Wang, S

This course is aimed at introducing the characteristics of the morphology, structure, life cycle
and physiological functions of some edible, medicinal mushrooms. The principles, techniques
and products applications of liquid fermentation and solid fermentation are discussed.

119023 ﬁﬁiiﬂé;ﬁﬁ 2 % T@E T
AFRILIRAERT ST & i&@l Bt b2 ﬁﬁ E AN d :
ﬁ*‘”?*%f‘"ﬁﬁ 2B PR 3 it WS P B Rl BT &
?frﬁ"?«}‘f'i ENARRE
119023 Special Seed Physiology 2 S M. S. Guu, S
The course offers on physiological aspcts of seed quality in the basic and applied levels. The
topics content include : seed viability, seed vigor, production environment and seed quality,
storage of orthodox seeds, storage of recalcitrant seeds, mechanisms of seed deterioration,
influence of seed quality on crop growth and yield.

119024 % 4 74 K o iz AL T

*ﬁﬂﬁpmf@ ﬁ?ﬁ%%4ﬁ*£i%ﬂﬁ%§ﬂ4’@éﬁiéiiﬂﬁ%
’F"Lii‘”éﬁ AR P FERTET A CFTERT B - X FEFE - AT
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119024 Reproductive growth of fruit trees 2 S, J . C. Chang, S

The course is designed to offer graduate students a better understanding about the mechanism
and the regulation of reproductive growth of fruit crops, and the physiological aspects on yield
and quality control in fruit production. Essential flowering and fruiting processes i.e., flower
differentiation and development, anthesis, pollination, fertilization, fruit set, physiological drop,
fruit growth and development, and alternative bearing will be covered. Examples and up to date
research progress on improvement of flowering and fruiting will also be discussed.

119025 # 8% Bivag 4 2 & EYE T

AAr g RE 2 H BT A RA > g 4 BUHh cBEP FERAFET D
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119025 Writing and publishing a scientific paper 2 S, J.C. Chang, S

This course is designed to introduce graduate students to the process of writing and submitting a
quality scientific paper. The course contents cover the principle and proper methods of scientific
research, the category and the format of various report types, the logic, the framework, the ethics
and the components that one should consider before writing a scientific paper. Students will also
learn how to prepare effective tables and figures, how to collect and evaluate references, how to cite
references, how to choose a journal suitable for submitting, and how to collaborate with the editor
for smooth publication process i.e., author’s instruction, on-line or hardcopy submitting, peer review,
reject, revision, or accept and proof for correction.
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119026 Advanced Crop Breeding 2 S C.H. Hsieh, S



This course includes the following topics: 1. Evolution of plant breeding. 2. Population
structure and variability. 3. Fundamental self-pollinated and cross-pollinated crop breeding
methods. 4. Experimental designs and test of germplasm performance. 5. Mating designs and
their analysis. 6. Diallele crosses design and analysis. 7. Heritability estimation.
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119027 Plant Cell Biology 2 S B. S. Fuh, S

The cell is separated from its surrounding environment by a thin membrane found interior to
the cell wall in plant. The structure of membranes could influence the activity of the cell
physiological changes. Membrane lipids and proteins were the most important components to
maintain the flow in the membranes. The changes in plant membrane might effect the adaptation
of plant to unstable environment and the senescence. To know small movement in internal
membrane could calculate the reflection of plant phenomenon.
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119028 Crop Breeding Against Crop Diseases 2 S ,F
The purpose of this course is to inquire into the role of resistance in plant disease. It discusses
the nature of resistance and how it can best be use to protect crops from disease. The contents of

this course are : 1.Types of disease resistance in plants. 2.Coevolution of plants and pathogens.
3.The limits of disease control by plant breeding. 4.Breeding methods for disease resistance.
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119029 Special Topics on Acarology 2 S , F

This course is to introduce the taxonomy, biology and ecology of mites and ticks. Emphasize
will be placed on the species of agricultural importance.

N
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119030 Plant Disease Epidemiology 2 S W.J. Liang, F
The contents of this course are: plant disease elements (host, pathogen and environment
factors) affecting the development of plant disease epidemics, the patterns and comparison of
epidemics; the development, modeling and computer simulation of plant disease epidemics; and
the forecasting and disease-warning systems of plant disease epidemics which are integrated with
expert systems of plant pathology.
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119031 Special Topics on Tropical Crop Insect 2 S , F
Provides for identifying and learning essential elements of the biology and distribution of the
most important pests of the tropics. Principles and methods of pest control. Biological control of
insect pests in Taiwan and the world.
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119032 Numerical Taxonomy 2 S T.Y. Chang, F

The objective of this course is to introduce the history, principles and analysis methods of
numerical taxonomy. The contents of this course are to introduce the theories of numerical
phenetics, claims made by pheneticists, achievements of the phenetic approach, weaknesses of
numerical phenetics, weak points of phenetic methods, application of mathematical methods and
computer techniques about numerical taxonomy, future outlook of numerical phenetics and
comparisons with other classification schools.
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119033 Special Topics on Fungal Molecular Genetics 3 S W.J. Liang, F
This course will discuss fungal genome structure, its gene expression and inheritance. Nuclear
and mitochondrial genomes will be included. The gene expression of fungal plasmids and its
transfer between interspecies on inter-races will be also discussed.
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119034 Special Topics on Serology 3 S T. H. Chen, F

The course offers a complete understanding of the principle and application of serological
techniques. The contents cover principle of immune system, preparing immunogens,
immunization, preparation, purification and characterization of polyclonal, monoclonal and
recombinant antibodies, and serological methods.
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119035 Regression Analysis 2 S C. H. Hsieh, F

The course will start with the introduction to the establishment of simple linear regression
formular and test of the parameters associated with the regression. Establishment of linear
multiple regression -~ test of the paramenters associated with the regression ~ analysis of error term
patterns will also be discussed. Identification methods of multiple regression formular such as
forward selection ~ backward selection and stepwise regression etc. will be introduced. Topics on
non-linear regression analysis and the parameter analysis will also be included in the course.
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119036 Topics on Advanced of Plant Nutrition 2 S L. S.Ke, C. H. Wang, F

This course introduces the relationship between nutritional physioloyy and plant growth and
development, classification and function of mineral nutrients, the uptake, translocation,
redistribution and metabolism of different nutrients, and the factors affecting mineral nutrients
absorption, the soil-Root interface in relation to mineral nutrition.
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119037 Physiology of the Crop Root System 2 S S. L. Tsai, F

The objective of this course is to discuss plant root system, including the following topics:
Root structure and development, growth and metabolism, uptake and transport of water,lon
uptake and transport, growth under unfavourable condition.
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119038 Special Topics on Pesticides and Tox1cology 2 S C.Y. Hsm, S

Introduce pesticide chemistry ~ biochemical modes of action ~ biological activity and theory of

pesticide application of management programs. Emphasis is placed on novel biological
insecticides and insecticides with selective properties. The effect of pesticides on human health
and environment will be discussed.
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119039 Special Topics on Weed Science 2 S C. C. Cheng, S

The course include : Ecological concepts for weed-crop relationships, reproduction from seed

and vegetative plants, competitiveness of weeds, allelopathy in weed management, biotic agents
in weed management.

119040 Euﬁ%tﬁ’—'}}ia%fﬂfi%” 1 E AE ~ T
AR ’”ﬁ#%i’%*i@%*wni 54 A B2 AP B 1R do e $HE
THPAA P EFLEFRc ARBPNFEHYA AT BE BAEABL AR
v ﬁ SRS B S Z AR R A 2 &?—W:P‘rr* N E hE AR o FEE AR Bt
iﬂ}fg;}’fv};ﬁj’bti /‘4,Jr,am]r¢x$ fNiELEFIE o
119040 Special Topics on Insect Vector and Plant Diseases 1 ST. H. Chen, S

The course gives the students with a comprehensive understanding of vector-pathogen-plant
interactions and measures for preventing or lessening the threat of vector-borne disease. The
contents cover the characteristics of transmission by aphids, leathoppers, planthoppers,
mealybugs, whiteflies, psyllids, membracids, beetles, thrips, flies, characteristics and ecology of
vector-borne plant diseases. Finally, major up-to-date integrated pest management is also
included.

119041 3 2 5 icH¥ 2 E ~TF
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119041 Advanced Biological Control 2 S , S

The course is to introduce the fundamental concepts, ecological theories and practices of
biological control of plants pathogens, insects pests and weeds. The contents of this course
introduce such subjects as biological control ‘s history; ecological bases; foreign exploration for
beneficial organisms; methods of colonization, recovery and evaluation; and integration with
chemical control and microbial control. Also introduce is critical study of major biological
control projects; their success, trend, and failure.
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119042 Special Topics on Plants Stress Physiology 2 S S. L. Tsai, S
The objective of this course is to discuss the effects of stress on growth, physiology and
development of plants. This course includes water stress, waterlogging, temperature, salt stress,
metal toxicity, irradiation stress, air pollution, biotic stress etc., and their effects in metabolism
and growth of plants, and how to affect the productivity, and adjustment of plants to these stresses
are also discussed.
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119043 Sampling Theories and Technigues 2 S C. H. Hsieh, S

The course will introduce the relationship between sample and population, questionair
establishment, design, perform, and analysis methods. Sampling methods such as simple
sampling. stratify sampling ~ multiple stratify sampling ~ cluster sampling and combined sampling
will be discussed in the course. The statistical calculations of the parameters associated with
above sampling methods will also be introduced. The sampling method for outdoor population,
their parameter analysis will also be included in the course.
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119044 Topics on Advanced Soil Science 2 S C. H. Wang, S
This course further introduces the relationship between soil with ecosystem and plant growth.
The contents of this course include soil properties ( physics, chemistry and biology ) , and it’s
function of ecosystem .The relationship of soil with plant growth and crop production, and the
management and improvement strategy of soil quality.
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119045 Special Topics on Mycorrhizae 2 S C.L. Wang, S

This course introduces the morphology, anatomy, structure and physiology of mycorrhizae;
the efficacy of mycorrhizal fungi on the growth of plants; the isolation and culture method, the
technique on the production and application of mycorrhizal inocula.
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119046 Special Topics on the Structure and Function of Plant Tissues2 S C. L. Wang, S
This course is designed to acquaint the students with knowledge of plant structures and
functions in the meristematic, conductive, secretory and protective tissues. The processes of the
growth, development and differentiation in different tissues will also be elaborated to better equip
the students with more profound understanding in the said field.
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Department of Civivl Engineering

WA PP E 2 gr PR EHE )
Course Course (Chinese) Credite  Course (English)
Number

P =%
Page

L %23 p Required Courses

339001 % it 4  Seminar
339002 L% 12 Dissertation

L ¥:E B P Elective Courses

339003 B T R 3 Technology of Hillslope Disaster
Monitoring System

339004 Hob ok e T 3 Analysis of Hydrologic Characteristics
on Hillslope

339005 Bk 8 3 Stochastic Hydrology

339006 A TRy 2 3 Ecological Engineering

339007 BEfelc s 3 Advanced Engineering Mathematics

339008 k- ﬁ_ 4 8 3 Advanced Structural Mechanics

339009 B OE S RED E 3 Reinforced Concrete Design Advanced

339010 U= JR 7 L 3 Behavior of Concrete Materials

339011 FEEEAE 3 Advanced Rock Mechanics

339012 BEREIESE 3 Advanced Soil Mechanics

339013 &t b 1 HiE A 4T 3 Apply Geotechnical Numerical Analysis

339014 % B 37 P 3 Trenchless Technology

339015 kR 3 Hydrogeology

339016 TR A B 3 Groundwater Hydraulics

339017 BERELSEF 3 Advanced Open-Channel Hydraulics

339018 T 3 Hydrologic Modeling

339019 xETHE 3 Introduction to Flood and Drought
Disaster

339020 Ltk B 3 Statistic Hydrology

339021 FiEpwi 3 Automation and Robotics in
Construction

339022 PR AN O b SN 7 AN A 3 The application of geosynthetics for
Disaster prevention Engineering

339023 B RS 3 Asphalt Concrete

339024 BEPFIRE 3 Advanced SABO Engineering

339025 Bk 4 3 Vegetation Engineering of Special
Disturbed Land

339026 BELKFREE 3 Water resource management

339027 7R F R 3 Finite Element Method

339028 o B SRRk 3 Fuzzy and Neural Network

339029 T Fow B4 é%ﬁ;{ 3t 3 Computer Aids Structural Design

339030 £33 N JiEie 3 Optimal Structural Design
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Solid Mechanics

Introduction of Seismic Disaster
Hillside Development and Planning
Soil In-Situ Test

Advanced Engineering Geology
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Disaster Management
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339001 Seminar 4 R All Faculties

A sequence of lectures is arranged in the course to train the students to be familiar with the
situation of a academic symposium or a conference. Basically, it is a four semesters course. Some
lectures are given by the teachers in the school or by the experts invited from outside the school in
the course. The lecture may also be given by the graduate students who have certain solid
conclusions drawn their research. In the last two semesters, each student is required to present on
the topic involving his master thesis.
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339002 Dissertation 12 R Adviser

This course is a two semesters course. Some lectures are given by the teachers in the school or
by the experts invited from outside the school in the course. The lecture may also be given by the
graduate students who have certain solid conclusions drawn their research. In the last two
semesters, each student is required to present on the topic involving his doctoral dissertation.
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339003 Technology of Hillslope Disaster
Monitoring System 3 S C.L.Hsu F

The objective of this course is to assist the students understanding the basic concepts
relationship between slope stability Monitoring methods planning and disaster prevention methods,
and their technology development recently. The contents include: introduction of monitoring
target, monitoring method and variety, monitoring technology, monitoring management, monitoring
on the spot, monitoring analysis, and monitoring application, etc..
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339004 Analysis of Hydrologic Characteristics on 3 S C.Y.Lee F
Hillslope
This main purpose of this course is introduced the water and soil resources that the environment

of the hillslopes, including the basic characteristic and the corresponding principle and way of
developing.
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339005 Stochastic Hydrology 3 S Y.L.Yeh F

This course contains the following subjects: Generalized univariate time-series analysis,
Multivariate time-series analysis, Frequency-domain analysis of dynamic processes, Long-term
persistence in modeling, Multidimentional dynamic processes, Estimation of static linear systems,
Estimation of dynamic hydrologic systems, Additional dynamic filtering concepts.
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339006 Special Topics on Ecological Engineering 3 S C.T.Shan F

The major purpose of this course is to guide students to review the ecological engineering topics
and to enhance the research ability and methodology in this field.
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339007 Advanced Engineering Mathematics 3 S W.G.Chung F

The main contents of this course include the following chapters and important sections :
Complex analysis applied to potential theory : heat problem, fluid flow, Poisson’s integral formula,
general properties of harmonic functions ; Conforming mapping - definitions, liner fractional
transformations, special linear fractional transformations, mapping of other functions, Riemann
surfaces ; Numerical methods in general : introduction, solution of equations by iteration,
interpolation, spline, numerical differention and integration ; Numerical methods in linear algebra :
Gauss elimination, LU-factorization, solution by iteration, method of least square.

339008 # ¥ %44 % 3 % faw L

TRREE S AR R EBREATE T AN LY P RET L R
%’f*”*ﬁ\%xﬁwﬂ%m%ﬁﬂw DRFEEG R ELEES I LR RERE
AT AR EE R 2 A2 AT 2 BHEE TR A da e iR

339008 Advanced Structural Analysis 3 S C.H.Wu
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Principles and philosophies of structural design, concepts and theories load and resistance factor
design, Types and materials for steel structures, Tension member, Compression members, beams,
beam-columns, connections.
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339009 Reinforced Concrete Design Advanced 3 S J.K.Lu F

Design criteria, Properties of material, behavior of flexural members, behavior of compressive
members, behavior of members under shear and torsion, deflection calculation and control, Crack
and crack control.
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339010 Behavior of Concrete Materials 3 S J.K.Lu F

Studies of actual member behavior; members in flexure, combined flexure, shear, and torsion;
bond and anchorage; combined axial load and flexure; slender columns; deep beams; derivation of
current code provisions.
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339011 Advanced Rock Mechanics 3 S  W.G.Chung F

Introducing the formation, classification, property, stress-strain behavior, and weathering of
rocks to student, the lectures have formation, classification, and properties and tests of rocks,
yielding behavior and analysis, rock slope stability, exploding of rocks, rock mechanics and
foundation engineering, rocks and tunnelling, rocks and harbors, rocks and slopeland development,
stability of rock slope and road construction, rock and dams.
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339012 Advanced Soil Mechanics 3 S C.W.Hsieh F

30



The course will detail focus on the structures, basic mechanic characters, and the behavior of soil.
To make the students understand the basic characteristics of soil mechanics in civil engineering, the
course contains : formation and structure of soil, basic mechanic properties of soil, soil
classifications, constituent of clay minerals, seepage flow in soil, compaction of soil, shear strength
and yielding theory of soil, and lateral earth pressure and its balance.
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339013 Apply Geotechnical Numerical Analysis 3 S C.W.Hsieh F

Introduction to Numerical Methods; Basic Concepts in Elasticity; Constitutive Laws for
Geologic Media; Principle of Finite Element Method; Beams, Slabs, and Pavements; Wave
Equation Analysis of Piling Behavior8. Laterally Loaded Piles; One Dimensional Consolidation;
Flow Through Porous Media; Numerical and Physical Modeling; Stability Analysis by Plasticity
Theory;
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339014 Trenchless Technology 3 S C.W.Hsieh F
Trenchless Technology is the science of installing, repairing or renewing underground pipes,
ducts and cables using techniques that minimize or eliminate the need for excavation. Trenchless
techniques can reduce environmental damage and social costs, and at the same time provide an
economic alternative to open-trench methods of installation, renewal and repair. Currently more
than one hundred techniques have been developed and can be divided into four major categories,
such as surveys and investigations, repair and renovation, on-line replacement, and new installation.
This course will cover the following techniques: Surveying and Investigations, Slipling, Close-fit
Lining, Spray Lining, Cured-in-place Lining, Localized Repair & Sealing, Renovation of Large
Diameter Pipes & Chambers, On-line Replacement, Impact Moling & Ramming, Guided Boring &
Directional Drilling, and Pipejacking & Microtunnelling.
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339015 Hydrogeology 3 S LTsou F
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Hydrogeology comprises the interrelationships of geologic materials and processes with water.
(A similar term, geohydrology, is sometimes used as a synonym for hydrogeology, although it more
properly describes an engineering field dealing with subsurface fluid hydrology.) The
physiography, surficial geology, and toporaphy of a drainage basin, together with the vegetation,
influence the relationship between precipitation over the basin and water draining from it. The
creation and distribution of precipitation is heavily influenced by the presence of mountain ranges
and other topographic features. Running water and ground water are geologic agents that help
heavily dependent upon geology. Hydrogeologyis both a descriptive and analytic science. The
development and management of water resources are important parts of hydrogeologawell.
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339016 Groundwater Hydraulics 3 S C.S.Ting F

The course presents the basic principles of water flow and pollutant transport in porous media.
The main contents of this course include : groundwater flow types, the governing equations of
groundwater in confined aquifer, the governing equations of groundwater in unconfined aquifer,
groundwater flow through unsaturated soil, and pollutant transport analysis.
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339017 Advanced Open-Channel Hydraulics 3 S Y.L.Yeh F

This course contents the following subjects : Basic concepts of open channel flow;The

energy principle in open channel flow; The momentum principle in open channel flow;
Flow resistance; Channel controls; Channel transitions; Unsteady flow; The dam-break
problems.
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339018 Hydrologic Modeling 3 S LTsou F

The objective of the course is prepared for the students in learning how to analyze the hydrologic
system and buildup a proper model for forecasting and design. The major contents in the course
include concept of hydrologic system and model, synthetic hydrology, probability distribution
function, hydrologic simulation model, model calibration, and application of hydrologic model.
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339019 Introduction to Flood and Drought 3 S J.B.Lin F
Disaster
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The course presents the occurrence reasons and prevention methods of flood and drought
disaster. The course includes hydrological cycle, climate change, mitigation and prevention of flood
disaster and drought disaster.
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339020 Statistic Hydrology 3 S Y.M.Wang F

The objective of the course is prepared for the students interested in learning how to use the
statistical models and methods as valuable tool to analyze hydrologic and engineering problems.
The major contains in this course include basic concept of probability and statistics, probability
distribution function, regression and correlation analysis, confidence intervals and hypothesis
testing, analysis of hydrologic time series and stochastic hydrologic models.
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339021 Automation in Construction 3 S C.H.Ko F

This course introduces the benefits of construction automation. Through the course, students can
identify opportunities for improving construction productivity using robots. The contents of the
course include: economic effectiveness evaluation, planning automation, construction automation,
management automation, equipment automation, human factors, and robot design. The course is
finalized by a competition of construction automation.
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339022 The application of geosynthetics for3 S C.W.Hsieh F

disaster prevention Engineering
The family of geosynthetics includes geotextiles, geogrids, geomembranes, geonets, geo-pipes,
geofoams, geo-composites, and geo-others. The functions of geosynthetics consist of separation,
reinforcement, filtration, drainage, barrier, erosion control, and protection. The course will cover
the engineering applications in geotechnical, hydraulic, environmental, soil water conservation,
roadway, and bridge engineering in order to prevent and resolve engineering disaster in a fast and

effect approach. The analysis, design, selection of geosynthetics for these applications will also be
discussed.
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339023 Asphalt Concrete 3 S J.K.Lu F
The topics of course include the properties of asphalt, aggregate, the properties of asphalt
concrete, mix design, maintenance and rehabilitation of HMA.
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339024 Advanced SABO Engineering 3 S C.Y.Lee S

This main purpose of this course is introduced the debris flow of the hillslopes, including
Introduction, the sector area form and disaster, to observe earth spill and collect in sector area, the
streams change in sector area, debris flow trigger mechanism, the floating properties of Debris
flow, debris flow collect mechanism, to forecast the debris flow disaster and debris flow prevention
methods.
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339025 Vegetation Engineering of Special3 S K.C.Huang S
Disturbed Land

The objective of this course discusses the target of construction by choosing proper vegetation
material in addition to the organization of safeguard engineering and vegetation treatment
(limestone area -~ landslide area etc.) in order to the goal of vegetation designing science and

technology. Special topic of vegetation engineering is included the method of vegetation ~updating
the tree of landscape ~ habitat improvement.
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339026 Water resource management 3 S J.H.Chen S

The objective of this course is to demonstrate some of the best and most usable management
policy in water resources. The worsen circumstances in water resources developing in Taiwan is to
introduced. Some basic strategy as ““ how to institute the most effective water management or how
to cut down the operation or development cost in water resources “ is to draw up and the feasible
multi-water management policy is also to deliberate in the final chapter. These levels are as
follows:To look upon the scarcity issues of water resources. The water resources management
system. Water resources allocation in competition situation among different users. Civil
participation in water management. Laws and regulations in water management. The
prospective water management.
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339027 Finite Element Method 3 S T.F.Kerh S

The course presents the basic principles of finite element methods. The contents of this
course include principle of virtual work, principle of variational methods, finite element stiffness
matrix of structural members, deflection models, force models, discussion of hybrid models, and
applications.
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339028 Fuzzy and Neural Network 3 S T.F.Kerh S

The course presents the basic principles of fuzzy znd neural networks. The fuzzy theory
includes fuzzy sets, fuzzy relations, fuzzy numbers and fuzzy control. Neural networks research is a
subfield of Al. Since a neural network has the ability to "learn", it becomes more and more
important in the field of intelligent (control) system. The content of this course includes history of
neural networks, characteristics and applications of neural networks, associative memory, learn
by back - propagation, and other neural network models.
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339029 Computer Aids Structural Design 3 S M.H.Tsal S

The course discusses the analysis of structure by using computer software. The computer
program SAP2000 will be introduced in the course. Theinput file will be introduced first. Then,
the pre-processor, the main program and the post-processors for reinforced concrete and for steel.
Also, the output file will be discussed.
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339030 Optimal Structural Design 3 S C.HWu S

The course presents the basic principles of optimal structural design. The contents of this course
include optimal design concept, reanalysis methods, optimal design conditions, linear
programming, non-linear programming, geometric programming, dynamic programming, and
application of optimal structural design.
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339031 Solid Mechanics 3 S W.G.Chung S
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Elastic tress-strain relationship, Yield criteria, Flow rule, Constitutive equation of plasticity,
Hydrostatic pressure independent material, Pressure dependent material.
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339032 Introduction of Seismic Disaster 3 S M.H.Tsai S

This course is aimed at introducing several types of earthquake-related disaster and their
corresponding state-of-the-art research. The main topics of this course include introduction to wave
propagation in solid media, body and surface waves, a review of seismic hazard analysis, causes of
earthquakes, a review of the seismicity of the earth, review of structural dynamics and response
spectra, types of earthquake disaster, measures of prevention and rehabilitation of seismic disaster.
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339033 Hillside Development and Planning 3 S J.B.Lin S

This course focuses on the analytical and planning methods on hillside development reasonably.
Establish the database from primary surveying and experimentation at planned area is the first step
in this course. Meanwhile, methods of layout safe and reasonable constructions by the hydrological
and mechanical analysis will be introduced. To make the students possess the basic ability of
development and planning in hillside is the major purpose in this course.
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339034 Soil In-Situ Test 3 S C.W.Hsieh S

The contents of this course include the methods of exploration, soil sampling, standard
penetration test, cone penetration test, SPT- CPT, pressure-meter, field vane shear test, dilatometer,
other in-situ test.
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339035 Advanced Engineering Geology 3 S LW.Liu S
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Based on the geomophorlogy and geology on Taiwan, the course will help students understand
the roles of geological investigations in engineering construction planning and design, and prevent
inducing geological disasters. It contains : geomophorlogy of Taiwan and its characters, geological
profile of Taiwan, geological structure, types of rocks and its engineering properties, types and
characteristic geology for dams, (10)engineering geology for slopeland developing, (11)engineering
geology for road construction, (12)engineering geology for tunnels and bridges, (13)slope
instability analysis, (14)practical cases of rockfall and slope failure in Taiwan.
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339036 Sediment Related Disaster on Hillslope 3 S J.B.Lin S

The Main purpose of this Course is Concentrated on the field investigation analysis and
disaster prevention of sediment related disasters, such as soil erosion, landslides, and debris flow,
occurred at slope land in Taiwan, Also, the application of GPS/GIS/RS technology integration is
incorporated and organized by the instructor who can teach student to know how to utilized these
integrated techniques on the sediment disaster control and hazard mitigation. Finally, all students
can realize the risk assessment on the potential disaster zone in this course.
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339037 Advanced Foundation Engineering 3 S C.W.Hsieh S

The advanced foundation engineering will go through the planing, investigations signing, and
construction of foundations for civil engineering structures. The class covers : foundations and
classification of foundations, types of foundations and its settlement, site investigations, boring, and
tests, bearing capacity, settlement calculation, shallow foundation design, deep foundation design,
earth retaining structures design, braced earth retaining structures design, and cellular cofferdams
design.
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339038 Dynamics of Soils and Foundations 3 S  M.H.Tsai S

This course presents the principles of vibrations, wave propagation theory, earthquake
phenomenon and their associated problems. Subjects covered in this course include : fundamental
of vibrations, wave propagation theory, properties of dynamically loaded soils, ground motions and
soil liquefaction during earthquake, lateral earth pressure on retaining walls during earthquake,
theory and analysis of foundation vibration, and others related subjects.

339039 -k F R & LA 47 3 E TEtd -+

37



?‘;%ﬁ__\i:'l kd -Qr’l?"f : VA 12 J}i/{ﬁj\}f@w %é J‘ 2 i R ]ﬁ J—F'I":iJEE?er‘i T‘E"'\ F‘:B‘g\‘ ’

BN B 3 !“* ] FEARY] KT R SR P A R IR R R A T
'mﬁﬁ%ﬁ#*ﬁﬁ’ﬁﬁﬁﬁ%ﬁﬁﬁ’*ﬁﬁﬁﬁﬁﬁﬁ°
339039 Water Resources System Planning and3 S C.S.Ting S
Analysis

The objective of the course is prepared for the students in learning how to use the method of
the system analysis to solve the problem of water resource developing and planning processes. The
major contents in the course include linear programming, dynamic programming, deterministic
river basin modeling, stochastic and operation, reservoir operating rule.
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339040 Groundwater Recharge 3 S C.S.Ting S

The course of groundwater resources management involves the allocation of groundwater
supplies and water quality to competing water demands and uses. The main contents of course
contain such as: groundwater resources, groundwater flow equations, groundwater quality: The
mass transport problem, numerical methods in groundwater management, optimization methods for
groundwater management, groundwater supply management models, groundwater quality
management models, the inverse problem in groundwater systems.
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339041 Groundwater Management 3 S C.S.Ting S

The course of groundwater resources management involves the allocation of groundwater
supplies and water quality to competing water demands and uses. The main contents of course
contain such as: groundwater resources, groundwater flow equations, groundwater quality: The
mass transport problem, numerical methods in groundwater management, optimization methods for
groundwater management, groundwater supply management models, groundwater quality
management models, the inverse problem in groundwater systems.
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339042 Groundwater Modeling Analysis 3 S C.S.Ting S

Introduction to groundwater models, Governing equations, Application of finite difference
method, Application of finite element method, application of boundary element method,
Application of other methods and usually analytical methods.
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339043 Computational Fluid Dynamics 3 S T.F.Kerh S

The Continuum Approximation; Conservation of Mass & Momentum; Stress Tensor for
Newtonian Fluids; Accelerating Coordinate Systems; Non-Dimensional Variables; Poiseuille Flow;
Unsteady Motion of a Plate Wall; Definition of Boundary Layer; Boundary Layer in Rotating Flow;
Flow Between Rotating Disks; Flow About Cylinder, Sphere; Unsteady Flow About Spheres;
Flow in Porous Media Rubble-Mound Breakwater.
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339044 Irrigation Management 3 S J.H.Chen S

The goal of the course is utilized to probe better production at lower costs and explore means
to optimize the efficiency of planning, design, construction, operation and maintenance of water
resources systems. Water brought to raw land by the technology of irrigation has transformed large
areas into dependable, sustained productivity and wealth. It changed a hostile natural environment
into one friendly to man and to his living and economic needs. Water use planning and land use
planning must be coordinated to form the cornerstone of environmental improvement. New
opportunities will emerge as land use policies are defined and water use is related to the changing
picture. Optimizing irrigation and drainage systems will provide excellent opportunity for achieving
environmental enhancement with concomitant increases in unit yield per unit water consumed. We
have a long way to go, but much can be done now with present technology. There are evident in the
exciting trends towards increased efficiencies in the operation of irrigation systems and the
application of irrigation water.
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339045 Pavement Design 3 S J.K.Lu S
The topics of course include : Introduction > Stress & Strain in Flexible Pavements > Stress &

Strain in Rigid Pavements - Traffic Characteristics ° Characterization of Materials - Flexible

Pavement Design ° Rigid Pavement Design > Pavement Rehabilitation
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339046 Lean Construction Systems 3 S C.H. Ko S
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This course introduces the underlying behavior of manufacturing systems. Through the course,
students can identify opportunities for improving existing systems using lean concepts. Contents of
the course include:definition of lean construction, manufacturing history,the JIT revolution,push
and pull production systems, andThe Last Planner.

339047 F2Z2 A4 445 3 & #FF4 -
AR P enBiER A T RyEd A4 o2 AApo X LR E B v g R

4 ,F\Q‘;:é/‘4 4};}’4]3\ ‘1,/;;,1 ,;_gJ/,,\«H—»;z,“ 4134%1,4/,,\*%,,,&:%5\,@

1R

339047 Construction Productivity Analysis 3 S C.H.Ko S

This course introduces the basic concept of construction productivity. Through the course,
students can identify opportunities for improving construction productivity. Contents of the course
include:definition of construction productivity,construction productivity analysis methods,case
studies for construction productivity improvement, and application projects.
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339048 Structural Reliability Analysis 3 S C.H.Wu S

The course first briefly reviews the probability distributions commonly used in structural
reliability applications, which include the normal, lognormal, extreme types I, Il and III, uniform,
Poisson and gamma distributions. Then the sum of uncorrelated normal random variables and the
product of uncorrelated lognormal random variables are introduced. The Monte Carlo simulation
technique, the Latin hypercube sampling method and the Rosenblueth’s point estimate method are
discussed. Since structural reliability and probability of failure are considered as functions of load
and resistance, the load model and resistance model are also discussed.
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339049 Landslide Control 3 S  C.L.Hsu F

The objective of this course is to explore the entire process of the landslide, understand the
background materials of the geology, topography, hydrology and the landslide investigation and
analytical methods. And step forward with the instance of locality, trying solving the practical

disaster prevention problem. Let students have the deeper cognition in the stability of the
landslides and development of the slopeland areas.
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339050 Hillslope Microclimateology 3 S C.Tang F

This course will study the observation techniques and data analysis for hillside
microclimatology, which include heat budget, local circulation, and air vapor variation. To study
the properties of microclimatology for the nearby ground surface within air layer and under soil
layer in this course. By the course will give the graduate students a more realization in the
relationships among topography, geography and microclimatology, it would be helpful to make a
decision of on hillside resources development.
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339051 Advanced Soil Erosion 3 S C.C.Wu F

This course is emphasized on in-depth introduction of soil erosion related numerical
simulation models so that students can get the inside view of how knowledge accumulated from
past erosion mechanics research is used in building simulation models. Soil erosion course is
required as prerequisite for this course, basic skill in estimating soil loss using Universal Soil Loss
Equation is also required. This course starts with brief introduction of erosion models, follows by
most frequently referred empirical and physical process based numerical models. The latest
development worldwide in the area of soil loss estimation and erosion process simulation will be
briefly covered in the course. One simulation model will be selected in the course as laboratory
exercise.
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339052 River Morphology 3 S C.C.Wu F

This main purpose of this course is introduced the Advanced Fluvial Hydraulics, including:
Introduction to topography and geology in Taiwan, Basin and body of water, The channel changes
of stream in mountain region, flats, curved and outlet, The alluvial stream and automatic regulate,
Calculate the channel variable of upstream and downstream in reservoir.
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339053 Risk Assessment and Management 3 S C.H.Ko F

The course presents the risk assessment methods and risk management technologies. The course
includes probability theory, Bayesian statistics, disaster types and risk in civil eengineering, risk
assessment methods, and risk management methods.
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339054 Irrigation and Drainage Engineering 3 S J.H.Chen F

The major purpose of this course is to guide students to review the irrigation and drainage
engineering topics and to enhance the research ability and methodology in this field.
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339055 Theory of Plasticity 3 S  W.G.Chung F
Elastic tress-strain relationship » Yield criteria » Flow rule » Constitutive equation of plasticity °

Hydrostatic pressure independent material » pressure dependent material.
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339056 Disaster Management 3 S  J.B.Lin F

The course present the disaster management methods. The subject includes disaster types and
cause reason, disaster response and management methods and policies.
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339057 Disaster Response 3 S J.B.Lin F

The course introduce the relative topics of disaster reponse. The subject includes disaster types
and its reponse, the operation and information processing and decision of reponse center of disaster.
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339058 Engineering Quality and Management 3 S C.H.Ko F

This course will discuss the construction quality of civil engineering in detail. Form the
learning of statistical quality, QC seven tools and ISO 9000,students can understand how to
improve the quality and prevent the accident of civil engineering.
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339059 Soil Behavior 3 S H.Y.Wang F
Soil aggregate and clay minerals; Soli effective stress analysis; Compaction and consolidation

of soil; soil permeability; Filter design and flow nets application;Two and three-dimensional
problems on soil; elastic-plastic theory and soil failure behavior.

339060 *< ¥+ 1% 18§ 3 I A - s
42



Kikn G AR I o BRI R T A PR AR - AW A4 o 4

$iag s RHME LA AR - ﬂw #§7é~%ﬁw1~%*@%$§ﬁ~
F%ﬁ—’ﬁ%"/f‘g ?v«fi"‘/z“‘l_l&—T /2‘ \1?&7%\/#&&1 /z‘FW N _%El /‘—[ﬁﬁﬁ‘&
T ’*’T’f#la*’ 2 E I P {0 - RPE R S AP E
339060 Geotechnical Engineering Construction 3 S H.Y.Wang F

With the knowledge of Soil Mechanics and Foundation Engineering, a series of underground
construction methods will be elaborated. They are slurry diaphragm wall, pile foundation (reverse,
or cased),anchor system, foundation excavation, drainage system, bracing system and monitoring
system etc.
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339061 Regional Water Resources Planning 3 S Y.M.Wang F

This course contains the following subjects: The planning process and national development
objectives in water resources; Forecasting and information management; Environmental crisis and
management; System analysis; Multipurpose and a broadened curriculum in water resources.
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339062 Water Shed Management 3 S J.B.Lin F

This course contains the following subjects: The classification of water shed; The current
problems of water shed; Forecasting and information management of water shed; Environmental
crisis and management of water shed; The planning of water shed.
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339063 Sediment Transport 3 S J.B.Lin F
This course focuses on the mechanism of sediment transportation in a watershed to investigate
the sediment yield and its transport. The subject includes theories of suspended load and bed load

transportation. In addition, the theory of river morphology is used to discuss too. This course will
make the students possess the basic ability to evaluate the sediment quantity in a watershed.
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339064 Environmental Fluid Mechanics 3 S T.F.kerh F
The course presents the theories of fluid mechanics to solve environmental problems. The

subject includes governing equations of flow field, reaction of pollutant, diffusion equation and
analysis of river pollution.
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339065  Mechanics of composite materials 3 S  W.G.Chung

The objective of this course is to introduce the basic concepts of the mechanical behavior of
composite materials as well as their applications in engineering use. The main contents of this class
are:Introduction of composite materials, Mechanical behavior of a laminate material, Engineering
applications of composite materials.
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339066 Hillslope Engineering 3 S C.L.Hsu S

The objective of this course is discussed about the analysis method of planning and designing
on slopeland by understanding theories and investigation of spot. The course is included the
knowledge of soil mechanics, rock mechanics, hydrology, construction engineer on slopeland by
conclusion discussing method. The content is: Stability of Slpoeland Theory, Stability of Slpoeland
Investigation, Stability of Slpoeland Analysis, The Planning and designing of Stability of Slpoeland
Engineering, Safety of Rock Slpoeland, The Technology of Soil and Water Conservation, The
Superintendence of Stability of Slpoeland.
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339067 Investigation and Analysis for Hillslope 3 S C.Tang S
Climatic Resources

This course will introduce the collection of microclimate elements, which were included as
solar radiation, sunshine duration, air temperature, precipitation, wind speed and wind direction. To
discuss the relationship between topography and microclimate elements, then teach the graduate
students to analysis its variations of time and space. By the course will give the graduate students a
more realization in hill microclimatology.
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339068 Disaster Prevention and Mltlgatlon 3 S  Y.L.Yeh S
Legislation
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The course presents the dsaster prevention and mitigation legislation. The legislation includes
dsaster prevention and mitigation laws and the basic laws of dsaster prevention and mitigation. The
purpose of this course to explain the aims and thoughtfulness of articles and introduce the realtive
bibliographies.
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339069 Theory of Structural Stability 3 S  Y.W.Liu S
Stability concept,Stability analvsis of various basic methods and examples,Stability of
beam-column,Stability of frames,Torsion stability,Lateral stability of beams,Stability of rings and

arches,Stability of plates,Stability of shells,Stability of elastic foundation,Stability of
non-conservation sysstem.
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Department of Fashion Design and Management

FAERE BB LG ) R L G ¥)  FX
Course Course (Chinese) Credite  Course (English) Page
Number

- ~ % ¥ iz p Required Courses

802001 PRE LB 2 Textiles and Clothing Materials

802002 PRE LB F % 1 Lab. of Textiles and Clothing Materials

802003 PRAT %3 2 Introduction to Apparel

802004 ¥ 8 2 Color

802005 88y 1 Practice of Color

802006 PREH 3 Fashion Illustration

802007 ARga B 3 Human Factors Engineering

802008 PRAR (7 44 B 3 Fashion Marketing

802009 PR 2H 2 Fashion Design

802010 PR Y 1 Practice in Fashion Design

802011 ¥ }3’3 —?5 I 3 Consumer Behavior

802012 ER 2 Textile Goods with Quality

802013 BT TEF & 1 Lab. of Textile Goods with Quality

802014 FREHE~F 1 2 Clothing Construction I

802015 PR %1‘]& S EFYP ] 1 Practice of Clothing Construction I

802016 PRAF T & £ 31 3 Fashion Merchandising

802017 FixFY 2 Internship in Fashion Design and
Management

802018 EEE 2 Skin Care and Beauty Therapy

802019 EEERY 1 Practice of Skin Care and Beauty
Therapy

802020 S 1 make-up

802021 ey kA 2 Practice of Makeup Design

802022 Lt 8 3 Cosmetology

802023 4 2 Facial

802024 FFERY 1 Cosmetology Practice

802025 IR A d KPR 2 Dyeing of Textile Goods

802026 AR d KR FY 1 Lab: Innovative Dyeing of Textile
Goods

802027 T AEFRY 2 3 Fashion Apparel Market Research

Course Course (Chinese) Credite  Course (English) Page

Number
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Fashion Retailing

Finishing of Textile Goods

Lab. of Finishing on Textile Goods
Posture

Apparel Merchandise

Pattern Making

Practice of Pattern Making

Branding Management

Develop of High Technology Textile
Practice of Development of High
Technology Textile
Computer-Aided-Design in Apparel
Practice of Computer-Aided-Design in
Apparel

Clothing Construction II

Practice of Clothing Construction II
Computer-Aided-Design in Pattern
Making

Practice of Computer-Aided-Design in
Pattern Making

E-Commerce in Apparel Business

Practice of E-Commerce in Apparel
Business

Development and Application of
Fashion Materials

Practice of Developing Fashion
Materials

Draping

History of Fashion

Fashion Promotion

Textiles

Practice of Textiles

Practice of Fashion Accessory
Body Painting

Practice of Body Painting

Service Marketing

Folk Costume

Practice of Folk Costume

Beauty Business Management
Customer Relationship Management



Department of Fashion Design and Management
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Prerequisites

802001 FREMKEF 2 % e
WAL RA 2 B R B S s 3 RF Rk > R PR LB
SRR o RN B P RS l FHBERR R BET FEET FRERE
LA AL = e B
802001 Textiles and Clothing Materials 2 R Sang Song Lai ~ F
Study of textile materials such as fiber, yarn, woven fabric, knitted fabric, nonwoven fabric
production techniques and their physical, chemical, and mechanical properties. The course covers
fiber structure, fiber density, moisture, thermal property, tensile property, time effect, fiber
chemical property, etc.

802002 FREH 1L 8 R =% 1 % *F B~ b
VaoeRem T8~ T > N2 FRPF2 4 BPRF % FAP F AT
e

S PE ~ BRSHE S DR RS REEN RER AT 5@% At gl
802002 Lab of Textiles and Clothing 1 R Sang Song Lai ~ F
Practice of quantitative and qualitative materials validation on properties of material in terms
of physics, chemistry, and mechanics. Course contents include the introduction to
experimentation, fiber structure and quality, yarn structure, fabric structure and properties, tensile
strength experiment, and fiber chemical properties.

802003 FRAF 1L 2 % At
PR AR R PRE R S JRE TP e PRED R '*”r#%k S PRFE gL PR
EHend PERF S REGHPEFE L e 1 HFR  ARERE - JREFL JRE T
G~ RPR T B TRE E AP M AT ahpR o
802003 Introduction to Apparel 2R HsiuJuHsu -~ F
This course covers an introduction of the origin, development, purpose,
formation/construction, color, design, clothing material & management, dyeing processing and
finishing, human body & environment, attire & hygiene, apparel marketing, garment
consumption & environment.

802004 ¢ 128 2 ®
AR MUY P OARNZR O BRE LG W I ”rx
Fit A4 oifez 3 BPF eI DR 4 —wm@ R
dBRE N LIk 2 X I Lo
802004 Color 2 R TsengChin Yeh ~ F
This course focuses on the basic rules of color applications, including the nature of color, the
system of color, sense of color, combination of color, and color selection. Students are expected to
be able to recognize, appreciate, and eventually beautify their lives throughout the course.
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802005 Practice of Color 1 R TsengChin Yeh -~ F

The course concentrates on how to make color schemes (12-color cards), colorless lightness hue (11
levels), colored lightness hue (10 levels), three-dimensional color scheme, contrast, and analyzing
the color harmony of apparels. The theories can be applied to beautifying students’ living
environment, dressing and their daily lives.

802006 FR%EH
N A MRESHZZ LEREFHEE £V &
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802006 Fashion Illustration 3 R Hsueh ChinKo ~ S
Introduce the basic dress painting skill method and various techniques of painting clothing
material. Learn to apply various techniques of human body painting, make use of various
different painting materials to present various styles, learn the skill of using nuance and applying
color in costume design, and learn method of presentation in the static state exhibition.

802007 %1 ¥ 3 & %53.’;5"'?
AR B2 g o AMRNE > AT R RLE oA T 'Jﬁ%‘ﬁlﬁﬁiﬁg‘ ° %ﬁ
R LT TR T A P R T TR T
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802007 Human Factors Engineering 3 R Hsueh Chin Ko ~ S
The course covers the definition of human factors engineering, body measurement method,
human factors measurement method, and human factors that constitute clothing construction.
Anatomy and physiological needs are incorporated in the apparel design and production to
provide ‘dressing for comfort’ and advance in academic research.

802008 FRAF {74 F 3 % BT

ey ,gu‘; JREIES FH MG  BYFE > BY > RAB R LRI Z R U
%M;bskxéﬁmxm P e AR P NI FLEALE S foREAEOFREAL 0 B LB E D
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802008 Fashion Marketing 3 R HsiuJuHsu-~S

Fashion Marketing investigates the relationship between fashion industry and marketing.
Learning the development, promotion, advertising, and retailing skills needed to enter the
marketplace and succeed. The major integrates the creative and business aspects of the Fashion
industry, combining a specialized education in Fashion with a solid background in Marketing and
Management.
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802009 PR%;V* 2w wIF -
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802009 Fashion Design 2 R Hsueh Chin Ko ~ F
Learn the analytical method and reading method of the present popular trend, receive
58



instruction on the use of colorful cloth to make nuance, color adjustment, and pattern design
practice method, and learn the method and result of guiding the design evaluation method with
different materials. Explain in detail the result learning and the envisioned clothing creativity
through the design method.

802010 FREXFRY 1 & FEF
ﬁ"oélPJi;‘;{;LI“’ WEAR O RO TR e A TRE DY T RpEIFERTY C EEEH
e & fp RIRER RV 2 MG ESNREAR KPR Y FRRY IRER G Hw g 4
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802010 Practice in Fashion Design I 1 R Hsueh Chin Ko ~ F

Put the costume design theories in the curriculum into practice, such as analysis of fashion
trends, matching colors of the cloth, combinations of creative fashion designs with various materials,
and theme-based designs. Actual practices will help improve designing skills and the ability to
express.

802011 ¥ 3 ¥+ 5 % 3 % A4
e %—“ﬁfr’wf_ﬁ o (FHEE AR 0 2 AR A b BB TR e | oA
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802011 Consumer Behavior 3 R HsiuJuHsu-F

Understanding how consumers and households make decisions, and why different
individuals/groups make different decisions. The behavioral and psychological science concepts
apply at individual (personality, knowledge, motivation, intentions, attitudes, beliefs, and
feelings), subcultural (ethnicity, social class, family and household, group and personal influence)
and cultural levels.

802012 M & & FH L 2 % B T
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802012 Textile Goods with Quality 2 R Sang Song Lai ~ S
Learn quality identification of textile goods in terms of principles, methodology, and
application. Course contents include the elements of statistics, test design, the selection of
samples for testing, and a method of assay, standard and instrument, fiber quality identification,
yarn quality identification, fabric quality identification.

802013 &5 T ETT % 1o aiER T
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802013 Lab of Textile Goods with 1 R Sang Song Lai ~ S
Test validation on quality identification of textile goods in organization measurement and
property of material. Course contents include the woven fabric defects, color fastness, fiber
structure, type quality, and yarn structure and properties.

802014 FREHSF I 2 % RERF-T
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802014 Clothing Construction 2 R Hsueh Chin Ko ~ S

This course has practical purpose. It consists of human body structure, measurement item,
changes of human body structure, the appropriated clothing due to changes of human body
structure with actions, prototype of clothes, sewing principle, texture properties, etc. In addition
to clothing construction, the map construction on prototype production will be taught in the
classroom.

802015 PR%fﬁ.élﬁ??I 1 & FEF~T
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802015 Practice of Clothing 1 R Hsueh Chin Ko ~ S

According to the levels of students, this course consists of two stages. In the primary stage,
the practice of techniques of clothing construction such as body measurement and flat pattern will
be emphasized and carried out on skirt-making. In the advanced stage, principles on
pattern-making and clothing construction practices will be carried out on various skirts, shirts,
pants and jackets.

802016 JFRAH 5 & 3 3 0w EE AN
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802016 Fashion Merchandising 3 R HsiuJuHsu-~S

To understand the entire clothing industry process as the starting point of study, learn how
to utilize the model of evaluation to evaluate before implementation of the scheme, to guide the
merchandizing model that is currently implemented by industry field, and engage in
industry-school collaboration directly with the industry field to allow students to learn schematic
method and schematic condition at industrial scenes.
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802017 Internship in Fashion Design and Management 2 R TBA-~F

To offer students the opportunity at work in established internship settings to gain
professional experience in their areas of study. Internship place include textiles companies,
ready-made clothes companies, general merchandise companies, and apparel commodities stores.

802018 #£ ¥ ¥ 3 % FR.
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802018 Skin Care and Beauty Therapy 3 R TBA-~S
This course is designed to assist students in understanding the knowledge and new skills
about skincare and beauty therapy. Client consultation, skin analysis, purchasing principles of
beauty products, principles and treatment of exfoliation, facial mask therapy in facial treatments,
facial treatment with the aid of machines, professional massage skills are all included.

802019 %K £ 7 ¥ 1 = ?3?5%-‘ ‘
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802019 Practice of Skin Care and Beauty Therapy 1 R TBA-~S

This course is designed to assist students in understanding the knowledge and new skills about
skincare and beauty therapy. Client consultation, skin analysis, purchasing principles of beauty
products, principles and treatment of exfoliation, facial mask therapy in facial treatments, facial
treatment with the aid of machines, professional massage skills are all included.

802020 %54 % 3+ 1 % @
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802020 Makeup Design 1R TBA-~S

This course aims to teach students the meaning and purpose of makeup, the basic concepts
required for applying cosmetics to the skin, and the theories and practices of makeup design. The
course covers the following topics: understanding of one’s own skin problems, skincare
guidelines, body care, step-by-step makeup application, color mixing, color matching principles,
makeup for all occasions, creative makeup, stage costume, the relationship between color and
light, and overall style design.

802021 F54 & 37 ¥ 2 % FE.T
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802021 Practice of Makeup Design 2R TBA-~S

This course aims to teach students the meaning and purpose of makeup, the basic concepts
required for applying cosmetics to the skin, and the theories and practices of makeup design. The
course covers the following topics: understanding of one’s own skin problems, skincare
guidelines, body care, step-by-step makeup application, color mixing, color matching principles,
makeup for all occasions, creative makeup, stage costume, the relationship between color and
light, and overall style design.
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802022 Cosmetology 3 R TBA-~F

This course is designed to assist students in understanding the knowledge on Cosmetic
functions and specialty. The course offers an introduction to contemporary development of
cosmetics technology. The course includes: skin structure, surfactants, preservatives, sunscreen
agent, bleaching agent, moisturizer, anti-aging components, etc.
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802023 Facial 2 R TBA-~S

The primary objective of this course is to teach students the definition of beauty. The purpose
of cosmetology is not to discover, understand, imitate, and eventually create beauty, but to use
various beauty methods, without violating the human physiology, to achieve perfection by
enhancing the natural features. The course also teaches goals of cosmetology, correct beautification
methods, skincare products, makeup and color, etc.
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802024 Cosmetology Practice 1 R TBA~ S

The primary objective of this course is to teach students the definition of beauty. The purpose
of cosmetology is not to discover, understand, imitate, and eventually create beauty, but to use
various beauty methods, without violating the human physiology, to achieve perfection by
enhancing the natural features. The course also teaches goals of cosmetology, correct beautification
methods, skincare products, makeup and color, etc.
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802025 Dyeing of Textile Goods 2 R Tseng-Chin Yeh ~ F

The course emphasizes on the characteristics of textile and dyestuffs. The aim of the module
is to explore the essential theories of scouring, bleaching, dyeing, color fastness of watering,
medicine mixing, theory of dyeing and a variety of dyeing techniques and printing of textile.
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802026 Lab of Innovative Dyeing of Textile Goods 1R Tseng-Chin Yeh ~ F
This course takes practices and experiments on various mechanisms, including dip dyeing,
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pad dyeing, scouring, bleaching, dyeing of cotton and nylon fiber, printing, colorimetry, color
testing, and the level of robustness test.

802027 iniT A ¥ 3 3 % HAdo b
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802027 Fashion Apparel Market Research 3 R HsiuJuHsu-~R

This study provides the student with practical experience in research process of problem
identification, problem definition, alternative identification, research design, methodology,
questionnaire design, data collection and analysis in the apparel marketing. Philosophy and methods
of behavioral research including experimental design and advanced evaluation research techniques
are part of this study.
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802028 Fashion Retailing 3 S HsiuJuHsu-~S

This involves the management of fashion retail business with emphasis on strategic planning,
analyses, and control, and focus on middle- and upper-management decisions. Store policies,
organization, location, layout, buying, stock control, pricing and sales promotion for apparel
retail stores are included in the in-depth investigation.
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802029 Finishing of Textile Goods 1 S Tseng-Chin Yeh ~ F

This course focuses on the fundamental principles of finishing (softness, mercerization, water
repellence, waterproof, anti-wrinkle, anti-shrink, soil release and antimicrobial) and Last Phase
Processing, Soil Adhesion Mechanics and Theories of Washing, Bleaching, Whitening, Iron, Stain
Removal, Safekeeping, Mercerization and Conservation of Textile Goods, Antimicrobial and
Antifungal et al.
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802030 Lab of Finishing 2 S Tseng-Chin Yeh ~ F
The purpose of the course is to apply laundering and finishing theories learned through the Lab
class. Students can deepen and reinforce the concepts of Laundering and Finishing by practicing
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and experimenting in the procedures of Bleaching, Mercerization, Shrink Resist Finishing,
Permanent Press, Mothproof Finishing, Water Repellence, Water Resistance, Fireproof Finishing,
Antimicrobial and Antifungal.
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802031 Posture 1 S Hsueh ChinKo -~ F
The main purpose of this curriculum is to help the student to understand the different
postures of standing, acting, walking, sitting, hand gestures and to reply graciously. Learn
makeup techniques, overall appearance and demeanor, western meal etiquette, and study fashion
show scheduling training methods and performance apparel production planning.
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802032 Fashion product 3 S YunWang-S

Students learn of apparel product from the global view of import and export business. The
bar code system, sizing and fit, apparel functions, textiles, and apparel industry are taught. Detail
in textiles industry including fiber, fabric, woven, knit, print, dying and finishing.
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802033 Pattern Making 2 S Hsueh Chin Ko ~ F

This course demonstrates the function to create the original vectored patterns and to input the
paper patterns for later alteration and grading by using the professional apparel industrial. Through
the marker making, it enables the students to manipulate the material savings for the high apparel
productivity.
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802034 Practice of Pattern Making 1 S Hsueh Chin Ko ~ F

This course demonstrates the function to create the original vectored patterns and to input the
paper patterns for later alteration and grading by using the professional apparel industrial. Through
the marker making, it enables the students to manipulate the material savings for the high apparel
productivity.

802035 i 5 ¥ g2 3 F RAEH
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802035 Branding Management 3 S HsiuJuHsu~S
Discuss special features on domestic and international clothing brands, learn the
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management of being a brand agent, predict risks in brand management, and management from
self-created brands. In this course students will learn to use time sheets for branding management.
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802036 Development of High Technology Textile 2S Tseng-Chin Yeh ~ S
This is the study of development of high technology textile and function man-made fibers
introduction. Course contents include the function fiber, new synthetic fiber,
environmental-friendly fiber, sports use fiber, safety and transportation use fiber, far-infrared heat
insulation fiber, anti-UV fiber, and intelligent fiber.
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802037 Practice of Development of High Technology Textile 1 S Tseng-Chin Yeh ~ S

The course is the introduction of qualitative and quantitative analysis of the development high
technology textile and function man-made fibers. Course contents include studying the UV-cut
function fibers, fabrics of the far-infrared heat storage security performance, waterproof breathable
fabrics on the performance of anti-electromagnetic properties of fabrics, new synthetic fibers,
environmental-friendly fibers, and staple fibers for non-woven.
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802038 Computer-Aided-Design in Apparel 2 S I-Chin Tsai ~ S

Basic knowledge of the use of Computer-Aided-Design (CAD) in fashion apparel designing.
This instructional manual contains 12 learning activity packets for use in a workshop in
computer-aided design and drafting (CADD). The lessons cover the following topics:
introduction to computer graphics and computer-aided design/drafting; coordinate systems;
advance space graphics hardware configuration and basic features of the PC microcomputer and
the Epson printer; general operating procedures and the major CADD functions; tutorial lesson
and the main menu; CADD functions--transformation, file handling, editing, input methods,
output methods; and dimensioning and documenting. Each learning activity packet lists
prerequisites, purpose, and competencies to be developed and contains information sheets and
illustrations, some of which can be used for transparencies. The lecturer’s guide also contains a
suggested method of introducing the lessons, a checklist, references, group activities, and
problem keys.
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802039 Practice of Computer-Aided-Design in Apparel 3 S I-Chin Tsai ~ S

Basic knowledge of the use of Computer-Aided-Design (CAD) in fashion apparel designing.
This instructional manual contains 12 learning activity packets for use in a workshop in
computer-aided design and drafting (CADD). The lessons cover the following topics:
introduction to computer graphics and computer-aided design/drafting; coordinate systems;
advance space graphics hardware configuration and basic features of the PC microcomputer and
the Epson printer; general operating procedures and the major CADD functions; tutorial lesson
and the main menu; CADD functions--transformation, file handling, editing, input methods,
output methods; and dimensioning and documenting. Each learning activity packet lists
prerequisites, purpose, and competencies to be developed and contains information sheets and
illustrations, some of which could be used for transparencies. The lecturer’s guide also contains a
suggested method of introducing the lessons, a checklist, references, group activities, and
problem keys.
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802040 Clothing Construction II 2 S Hsueh Chin Ko ~ S
Combine the foundation of Clothing Construction I to explain the basic structure theory of
the new cultural type prototype, study the method of pattern making and style cognition after
completing in accordance with clothing category and learn general clothing production process
and stitching management, constitution condition and constitution method of exquisite clothing.
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802041 Practice of Clothing 1 S Hsueh Chin Ko ~ S
Combine the theoretical foundation of Clothing Construction II, former section to practice in
group to make deluxe suits (design, selection of materials, pattern making, management process,
production process, finished product presentation), and latter section to practice design of making
clothing for the middle-aged and seniors (design, selection of materials, pattern making,
management process, production process, finished product presentation).
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802042 Computer-Aided-Design in 2 S Hsueh Chin Ko ~ F
This course demonstrates the function to create the original vectored patterns and to input
the paper patterns into the computer for later alteration and grading by using the professional
apparel industrial CAD/CAM software from the Lectra System. Through the marker making
software, it enables the students to manipulate the material savings for the high apparel
productivity. Also, the lectures compile the cases from the Lectra’s customers during the class
practice to give the students a better understanding on the apparel industry in Taiwan.
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802043 Practice of Computer-Aided-Design in 1 S Hsueh Chin Ko ~F
This course instructs the students to have the ability to create the original vectored patterns
and to input the paper patterns into the computer for later alteration and grading by using the
professional apparel industrial CAD/CAM software from the Lectra System. Through the marker
making software, it enables the students to manipulate the material savings for the high apparel
productivity.
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802044 E-commerce in Apparel Business 2 S Hsiu Ju Hsu ~ F
An understanding of the different roles managers play and how marketing information
systems of apparel business can support them in these roles, this study includes an appreciation of
the different types and levels of marketing decision making, a knowledge of the major
components of a E-commerce in Apparel Business, an awareness of the often under-utilized
internal sources of information available to enterprises, and an understanding of the nature of
analytical models within E-commerce in Apparel Business.
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802045 Practice of E-commerce in Apparel Business 1 S YunWang-F

Using POS and B2C web page design to practice in order to understand the proper role of
information systems one must examine what clothing managers do and what information they
need for decision making. Also, practice in application of information system of apparel business
on computers to solve apparel business problems, with an emphasis on the design, development,
and implementation of E-commerce system.
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802046 Development and Application of Fashion Materials
2 S I-Chin Tsai~ S
The course is aimed at training professionals in the textile as well as garment with in-depth
knowledge to relate the technological requirements of fabrics in apparel as well as home textile
industry. The focus is on textile design and textile manufacturing and processing.
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802047 Practice of Developing Fashion Materials
1S Sang Song Lai ~ S
This involves practices of quantitative and qualitative materials validation on properties of
function clothing material in terms of physics and chemistry. Course contents include the
introduction to testing, fiber structure and quality, yarn structure, fabric structure and properties,
the tensile testing of textiles and fiber chemical properties.
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802048 Garment Draping 2 S I-Chin Tsai ~ F

Garment design based on manipulation of fabric on a body form; emphasis on the
interrelationships among fabric, garment design, and the human form. The objectives of the course:
1. To apply the principles of garment draping (grain, ease, balance, line) using a body form.

2. To manipulate fabrics to create desired effects on a body form.

3. To identify the relationship between fabric and the 3-dimensional appearance of the garment on
the body.

4. To apply the principles of fit and draping to produce a garment to satisfactorily fits a specific
body.

5. To understand the advantages and disadvantages of using draping techniques for garment

design.

6. To increase interest in originality and creativity in apparel design, using a variety of sources of
inspiration.
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802049 Practice of Garment Draping 1 S I-Chin Tsai~F
Garment design based on manipulation of fabric on a body form; emphasis on the

interrelationships between fabric, garment design, and the human form. The objectives of the

course:

1. To apply the principles of garment draping (grain, ease, balance, line) using a body form.

2. To manipulate fabrics to create desired effects on a body form.

3. To identify the relationship between fabric and the 3-dimensional appearance of the garment on
the body.

4. To apply the principles of fit and draping to produce a garment to satisfactorily fits a specific
body.

5. To understand the advantages and disadvantages of using draping techniques for garment

design.

6. To increase interest in originality and creativity in apparel design, using a variety of sources of
inspiration.
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802050 Fashion Buying 3 S YunWang-~S
Gives potential retailers the knowledge base to make decisions on buying and merchandising
to satisfy customers and maintain an adequate profit level. Understanding of a fashion buyer
(merchandiser) is essential for the process that allows the final clothing line to appear in a store.
Buyers work with designers to ensure that their brand will represent the most recent trends,
negotiate costs with vendors, work with technical designers to ensure the garment fits the
customer perfectly, and make sure the vendors meet the delivery deadline.
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802051 Overall Shape Design 3 S TBA ~ S

This course trains students to have the knowledge for fashion styling and design, as well as
sensitivity to fashion trends and the skills to create individualistic designs. The course trains
students with various makeup skills and wardrobe consultant skills in order to become a top
professional fashion stylist.
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802052 Practice of Overall Shape Design 2 S TBA-~S
This course trains students to have the knowledge for fashion styling and design, as well as
sensitivity to fashion trends and the skills to create individualistic designs. The course trains
students with various makeup skills and wardrobe consultant skills in order to become a top
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professional fashion stylist.
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802053 Fashion Aesthetics 3 S I-ChinTsai-~F

The study of aesthetics is to discover all knowledge regarding beauty and art. Like any other
study, aesthetics has its own learning methods. The course will look at art, science, and ethics and
how art exists in science. Then the course will discuss the different perceptions on traditional
aesthetics and contemporary aesthetics, as well as the significance and value of its existence.
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802054 History of Fashion 2 S I-Chin Tsai~ F

The course highlights key moments in the history of fashion and the evolution of the
silhouette from the ancient civilization style to the birth of haute couture. This course will provide
a visual language of fashion reviewing the cyclical nature of styles through a solid grounding in
cultural and historical studies. The course aims to reflect upon the influence of the past upon
contemporary fashion design. The recycling of styles is a phenomenon of the fashion industry,
referring to the past to create a new aesthetic.
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802055 Fashion Promotion 3 S YunWang-~S

Impart the significance of product advertising promotion in global markets and its effects on
consumers and marketing segments. Students are expected to learn about Fashion Promotion
including, promotional activities, public relations, fashion shows, sales personnel, window display,
advertising, etc.
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802056 Fabric Design 2 S Chin ChiuWei ~ S

This course will describe the woven fabric and knitted fabric work and construction
principle. This course provides a critical appreciation of the technological developments and
scientific understanding related to clothing appearance and fitting. It bridges recent active
research and development in a number of different areas including fashion aesthetics, garment
appearance, measurement technology, fabric objective measurement, garment drape,
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computer-aided design, human anthropometrics and sizing. It will be of great interest to all those
concerned with appearance and fit in the garment industry and for textile and fashion students
and researchers.

This course covers
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802057 Practice of Textiles 2 S Chin ChiuWei ~ S

This course will utilize inkle weaving loom, and tapestry and knitting machine. The materials
for this course will be taken from the surrounding environment. The students will be asked to
observe different kinds of fiber textiles and make analyses of features of weavings. This practice
course will make a real product with Dobby Loom.
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802058 Practice of Fashion Accessory 3S I-Chin Tsai~ S

Learn the production principles, methods, and design concepts of a variety of fashion
accessories and apply them in designing fashion styles. Engage in hands-on productions and
apply the skills in fashion product making.
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802059 Body Painting 2 S TBA-F

This course is designed for students to acquire knowledge and skill on body painting. The
course content covers: body painting knowledge and skills, body painting cosmetic history and
application, flower make-up, Chinese opera make-up, body painting techniques, professional
body painting styling skills, etc.
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802060 Practice of Body Painting 1 S TBA-F

This course covers body painting cosmetics, flower make-up, Chinese opera make-up, body
painting techniques, professional body painting styling skills, etc.
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802061 Service Marketing 3 S YunWang-~S

The course is to understand service characteristics on a global scale. The course will then
from marketing’s point of view discuss communication, service quality, market segmentation,
customer guidance, environmental designs, sales and more.

71



802062 % f“ AR w2 A * 2 i R

*ﬁ&&ﬁwﬁm’% E'ﬁgﬂwyaogaﬁwﬁéﬂ’3?5#%@%@
Lk s TR EAEA B P RARRESE I S H AN LBr RERIOR A
AERAF T LT kL o MRS k%?*%ﬁ RIRK S o i
BANFEFT IR N FA AL P AIRALEE R E A EF LA RPEE
oI ET L o

B

802062 Folk Costume 2 S SangSongLai ~S

This course consists of two units: the first unit covers an introduction of China (i.e. cultures,
colors, totems, landscapes, flowers, grass, and trees that illustrate the beauty of costume art for
Chinese peoples). The second unit covers an introduction of Taiwan (i.e. culture of Clothing
among Taiwan Aborigines and Hakka). This course is designed to acquire knowledge and
professional skills related to cultural creative design. The course content covers: culture, cultural
heritage, cultural industry, cultural creativity industry, etc.
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802063 Practice of Folk Costume 1 S SangSongLai ~S

This course consists of two units: the first unit covers an introduction of China (i.e. cultures,
colors, totems, landscapes, flowers, grass, and trees that illustrate the beauty of costume art for
Chinese peoples). The second unit covers an introduction of Taiwan (i.e. culture of Clothing
among Taiwan Aborigines and Hakka). This course is designed to acquire knowledge and
professional skills related to cultural creative design. The course content covers: culture, cultural
heritage, cultural industry, cultural creativity industry, etc.
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802064 Beauty Business Management 3 & #FET

Students will learn how to operate beauty business from a consumer perspective. This course
covers the following topics: concepts of operation and management, ways to operate a beauty
saloon, psychological operation, entrepreneurial operation, personnel management, operation and
administrative management, and marketing psychology.
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802065 Customer Relationship Management 3 S YunWang-~S

Understand the current situation and trend of customer service and relationship management,
72



customer satisfaction measurement, customer complaint handling, technology of CRM system,
Sales Force Automation, and data mining. Case analysis and discussion of CRM are also included.

73



B RETREE T
®7 P
ILETEYLEZ RELEAH#HLEAA o

2.3 B % J}isb Fox g‘“‘ ¥ e Ay
Yo & P g B oo

3EGER

N ;’&‘ ~N

L TR B e

o4 282 d ¥E 5 %24 (Plant Production Group )

g FL R A f - F=E o BE R - V-
Names of # 1** Academic | 2™ Academic | 3™ Academic | 4™ Academic #ix
Courses in No. Year Year Year Year Remarks
Chmgse and Credits| yst | ond | qst | ond 1st | ond | st | ond
EnghSh semester | semester | semester | semester | semester | semester | semester | semester
Rk Mg
, 30| 5 7 5 5 4 4 0 0 |m|EFF~
# B (D) 4| Credits
Common courses o counted
required by 6| 7| 71 6 | 6| 4| 2| 2| 2 |4 toved
university 4 [graduation
B & (D)
Credits
BELRRI 16 ! 2 3 0 2 0 1 1 required by
# H college
Common courses % 2 (TI0)
required for specialty 3 ) 3 3 3 3 0 6 3 Crg:dlts
required by
department
EH2AeE ¥
Courses required for | 32 4 6 3 7 3 4 5 0 | #x2%((aV)
group specializing in
plant production
EFL et ¥ A
B P 29 0 0 2 2 4 7 3 11 %I
Elective courses - | £ e
required for group a4 (V)
specializing in Plant | 23 0 0 0 0 4 8 2 9 iﬁ
Production =
& # +
130 18 18 16 17 16 15 15 15 [(®
Total 4

74




wappag || P-gE | Soge | vzge | Gegs
Names of # 1** Academic | 2™ Academic | 3™ Academic | 4™ Academic % ir
Courses in No. Year Year Year Year Remarks
Chmgse and Credits| yst | ond | qst | ond 1st | ond | st | ond
EnghSh semester | semester | semester | semester | semester | semester | semester | semester
s}
20 18 15 16 16 14 16 15 %ﬁ
w4 el 2B L% (Animal Production Group)
cuprag | o | -gE | voga | wzgE | vega
Names of # 1t Academic | 2™ Academic | 3™ Academic | 4™ Academic B
Courses in No. Year Year Year Year Remarks
Chm‘ese and Credits| st | ond | yst | pnd | qst | ond | st | ond
EngIISh semester semester semester semester semester semester semester | semester
A
RELxk iy 30 5 7 5 5 4 4 0 0 |Alzxmy
4
# B ~| Credits
Common courses counted
required by 4| toward
university 36| 7 7 6 6 4 2 2 2 |s|graduation
4
B 5 1 (1)
6| 71 23| 0| 2| o 1 | 1 | Credis
o ) required by
e college
# 2
Common courses )
required for specialty A+ (11D
» | 2| 3| 3] 3] 3] 0| 6 | 3 | Credis
required by
department
L E el TR
& i fL
Courses required for | 36 | o | 3 | 7 | 4 | 4 | 7 | 7 | 4 |EEzVD)
group specializing in
Animal Production
ﬁ%%é&%% Mo e
E 13 P 25 0 0 0 3 4 6 3 9 W
) 4 (VII)
Elective courses B

75




TR SR X ~ -5 EE N E
Names of i 1% Academic | 2™ Academic | 3™ Academic | 4™ Academic #x
Courses in No. Year Year Year Year Remarks
Chinese and Credits| st | ond | st | pnd | {st | ond | qst | ond
Engllsh semester semester semester semester semester semester semester semester
s
19 0 0 0 2 2 7 1 7 %%
£
14 15 18 15 17 17 17 17 |K
& 3+ 4
1130
Total o}
16 15 19 15 15 16 17 17 {%

76




() #zxkeizf P (Courses Required by University )

s T BT s wa | 5oma | nome | seme
R AL A ~ »- 5 ENgE g2 »-5a ENDE 2
Names of # 1% Academic | 2™ Academic | 3™ Academic | 4™ Academic %
Courses in No. Year Year Year Year Remarks
ghlrll'eslf and Credits| st | ond | yst | ond | st | ond | st | pnd
ng 1S semester | semester | semester | semester | semester | semester | semester | semester
*t 4% 4 i3 Foreign Students Required Courses

B 5 (- ) R

. . 2 2 CRRYS 3 S
Applied Mandarin (I) B B
B &EF (2 ) ) )
Applied Mandarin (IT)
R EF () , ,
Applied Mandarin (III)
B EE (2) | ,
Applied Mandarin (IV)
B &5 (1) , ,
Applied Mandarin (V)
Applied Mandarin (VI)
* 2F (<)
Applied Mandarin 2 2
(VID)
PAF R
iL
' 4 2 2
History, Geography and
Culture in Taiwan

* R4 22 Local Students Required Courses
U Q‘
Eﬂ_ 4 2 2
Chinese
o ol 0 | o
Military Training
Wy HE A FEPLE
= 2P &

Lectures on General 1 1 Hisa
Education
B RGARY
103/104 1 1 (103/104
Oral-Aural Training in -#-)
English
7 a2y g (* = 5
LR 4 2 | 2 Poig
General Education Y
&% 5 5
Constitution

77




R AL AT ~ F-5= -5 EIE 2 ENVAE
Names of #* 1% Academic | 2™ Academic | 3™ Academic | 4™ Academic # i
Courses in No. Year Year Year Year Remarks
ghll’ll.eshe and Credits 1st ond 1st ond 1st ond 1st ond
ng ls semester semester | semester | semester | semester | semester | semester | semester
B . T Ao
e i 52
English Proficiency in 0 0
Listening & Reading
£ Je ¢ 12 Foreign and Local Students Required Courses
w2 (-
English (I)
B2 (=
English (IT)
#2 (=) 2 2
English (III)
#2 (¢
English (IV)
BT F
- , 2 1 1
Physical Education P
PRI HT Eo
3 :
= . 0 0 0 | P
Learning by Service
> B
(Contemporar
y Leisure and
Promotion) ~
PRt e
# & (Animal
Plant
Protection
d3hiE 12 AT Agriculture) ~
Courses of General 8 2 2 2 2 g R
Education
Science) ~
By
g
(Introduction
Geographic
Information
and
Applications)
A sL 30 5 7 5 5 4 4 0 0 ~EA
v ?
Total 36 7 7 6 6 4 2 2 2 4
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(II) BEri ki fp (Credits Required by College )

o . b £ %‘3 o P 55 _ P P P P P

Ry AP AR ~ - F & - FE EHE 3 EH . o2
Names of # 1% Academic | 2™ Academic | 3™ Academic | 4™ Academic %
Courses in No. Year Year Year Year Remarks
ghu}es; and Credits| st | ond | qst | ond | st | ond | st | ond

ng 18 semester | semester | semester | semester | semester | semester | semester | semester
{8 4 2 & i3 Plant Group Required Courses
RS ) ) fib
Botany
ErERY 1 1 iy
Botany Lab.
# 4~ 2% 2 Animal Group Required Courses
# 4 5 # 4 e g
2 2
Zoology
Y. | Py
Zoology Lab.
* J¢ % i3 Plant and Animal Groups Required Courses
General Chemistry
SRR I~ 0k
General Chemistry Lab. 1 1 2] g
R e s
Computer Science 0 0 2| p*
Ecology
4k f‘fb?“l‘
- 2 2
Biometry
ERR T ik
Biometry Lab. 1 1 2| p¥
,} )2 /F]ﬁ:
2 P #i ) )
Biotechnology
FIrE AR 2 1 1
Special Projects
2 2L B /8
v ’ 7 2 3 0 2 0 1 1
Total 16
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(II) 2 HF xR Ligfp
(Courses Required for Group Specializing in Plant and Animal

Production)
NPT Tl s-ge | -85 | 5282 | 5oz
e f 3 ‘Q-‘;ﬁ’_ S - -
Names of # 1°' Academic | 2™ Academic | 3 Academic | 4™ Academic (=
Courses in No. Year Year Year Year Remarks
Ch1n§se and Credits| st | »nd 1st | ond 1st | ond 1st | ond
EngIISh semester | semester | semester | semester | semester | semester | semester | semester
B R F3 R 2 2
International Agriculture
Development
4}; i 5 2 2
Organic Chemistry
FWEERR 1 1
Organic Chemistry Lab.
4 55 2 2
Biochemistry
I 1T, 1 !
Practice of Biochemistry
/gi/ ,} 2] ;0
et 8 ) )
Microbiology
A gy
Practice of 1 1
Microbiology
gEe 2 2
Genetics
L & 1 1
Practice of Genetics
TpER BRI
Scientific Reading and 2 2
Writing
PECESYFR | 3 3
Agribusiness
Management
A R as
‘gl\ﬂl P 2 1 1
Seminar
R ELE 2 2
International Economy
and Cooperation
& .
v 23 2 3 3 3 3 0 6 3
Total
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(IV) e 2 2 2 B £ %3 P

( Courses Required for Group Specializing in Plant Production )

wuppag | 7| v-za SgE | wzgE | Gega

4 NS Aq\
Names of #* 1% Academic | 2™ Academic | 3™ Academic | 4™ Academic #ix
Courses in No. Year Year Year Year Remarks
Chinese and Credits| 4st | ond | qst | ond | st | ond | st | ond
EngIISh semester semester semester semester semester semester semester semester
B &IPS 3 3
Introduction to
Agronomy and
Horticulture
BEFIEF AT 1 1
3“3
Practice of Introduction
to Agronomy and
Horticulture
T4 8 3 3
Crop Sciences
T FF Y 1 1
Practice of Crop
Sciences
B Ak 2 2
Soil and Fertilizer
el 1 1
Practice of Soil and
Fertilizer
g4 2 g 3 3
Plant Physiology
W4 B E R % 1 1
Plant Physiology Lab.
Rl R 4 2 2
Plant Propagation
Wy RAERY 1 1
Practice of Plant
Propagation
Sy 4 2 2

Plant Protection

P REER Y 1 1
Practlce of Plant
Protection
e T R 3 3
Crop Breeding
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and Diagnostic
Techniques

2
v

Names of
Courses in

Chinese and
English

Practice of Crop
Breeding

Y AEY -

T AR Y

A

No.
Credits 1st

semester

-8

1% Academic

Year

ond

A

2™ Academic
Year

1st

- B

EE

.
Molecular Biology
Crop Nutrition

Management and

semester

ond

semester

1st
semester

semester

3™ Academic

4™ Academic
Year Year

%3
ond

1st

semester

1

ond

semester

Remarks

semester

Diagnostic Techniques
Ll
Practice of Crop

Nutrition Management

b

30
Total

82



(V) g4 A& £Eg 4P

( Elective Courses Required for Group Specializing in Plant Production )

i P A
Names of
Elective Courses
in Chinese and
English

g

A

k-7
No.
Credits

¥ 8k

1% Academic
Year

A

2™ Academic
Year

N

3™ Academic
Year

EE- 2

4™ Academic
Year

1st

semester

ond

semester

1st

semester

ond

semester

1st

semester

ond

semester

1st

semester

ond

semester

B L

Remarks

Olericulture

2

FEERY

Practice of Olericulture

T

Special Crops Science

FrOEFERY
Practice of Special
Crops Science

HAEAE A FE
Forest Products and
Wood Science

B3R Rk PR,

Introduction of GIS

BBl &g g
Postharvest Technology
of Agricultural Products

BFASdeE R Y
Practice of Postharvest

Technology of
Agricultural Products

B ¥ aA
Agricultural
Management

Plant Tissue Culture
Techniques

L o S % Poiie
Y

Practice of Plant Tissue
Culture Techniques

=y
Floriculture

[ -

Practice of Floriculture

= ATE

Pomology

&3




EB 0 R
Names of
Elective Courses
in Chinese and
English

A

k:°d
No.
Credits

$- %

1*' Academic
Year

A

2™ Academic
Year

- B
3™ Academic
Year

EE

4™ Academic
Year

1st

semester

ond

semester

1st

semester

ond

semester

1st

semester

ond

semester

1st

semester

ond

semester

s

Remarks

RERY

Practice of Pomology

1

BT REY

Pesticide Application

K5 B4
Horticultural Production
Under Structures

W FEFY
Practice of Horticultural

Production Under
Structures

T
Weed Management

FeX pIEF Y
Practice of Weed
Management

FEpm

Turf Management

gy
Practice of Turf
Management

W5
Orchidology

HA
Introduction of Forestry
Products

B FF

Landscape Architecture

B2HEFY
Practice of Landscape
Architecture

Ev ey

Medicinal Crops Science

% TpEFY
Practice of Medicinal
Crops Science

S
Cultivation of Edible
Fungi
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ERALP R ~ - - RN g -
I;:Ila mte‘s OE #c |17 Academic | 2™ Academic | 3" Academic | 4" Academic | # 3=
iective Lourses No Year Year Year Year Remarks
in Chinese and :
English Credits| yst | ond | qst | ond | st | ond | st | ond
semester | semester | semester | semester | semester | semester | semester | semester
EROESE N ) 1 1
Practice of Cultivation
of Edible Fungi
e g 3 3
Marketing
& %*
48 0 0 3 7 9 8 14 12
Total
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(VI) 644 & o d .2 3 1P

( Courses Required for Group Specializing in Animal Production )

YRS

Names of
Courses in
Chinese and
English

¥

/47\

%

No.
Credits

FI ¥

1*' Academic
Year

A

2™ Academic
Year

S B E
3" Academic
Year

2

4™ Academic
Year

1st

semester

ond

semester

1st

semester

ond

semester

1st

semester

ond

semester

1st

semester

ond

semester

L2

Remarks

B 1 fLPEh
Introduction to Animal
Science

S R
Introduction to World
Aquaculture

SupEiny
Anatomy and

Physiology of Domestic
Animal

LY ESIERLL & Y
Practice of Anatomy and

Physiology of Domestic
Animal

¥HFIFY
Practice of Livestock
Farm

GHeTHR

Feeding and
Management of
Domestic Animal

EXEY

Animal Nutrition

IR i

General Immunology

3RV %
Including
Practice

Kb B
Aquatic Animal
Diseases

7R Y %

Including
Practice

xRV

Aquafarm Practice

4% Wit @ A
Pie(-)

Livestock Health and
Transmissible Diseases

)
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Y AEY -

Names of
Courses in
Chinese and
English

A

No.

-8

1*' Academic
Year

A

2™ Academic
Year

- B
3™ Academic
Year

EE
4™ Academic
Year

Credits

ond

semester

1st

semester

ond

semester

1st

semester

ond

semester

1st

semester

ond

semester

1st

semester

s

Remarks

45wt @ A
Ficd ¥(-)
Practice of Livestock

Health and
Transmissible Diseases

@

4% s @
7ie(2)

Livestock Health and
Transmissible Diseases

an

4% wits B2
Fied ¥(2)
Practice of Livestock

Health and
Transmissible Diseases

an

F 1k

Nk
I

2 :
v 7

Total

36
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(VII) 42 & o & EE B FP
(Elective Courses Required for Group Specializing in Animal

Production)

PPy 2
Names of
Elective Courses
in Chinese and
English

g

A

i
No.
Credits

§- 8

1*' Academic
Year

EH g -

2™ Academic
Year

y-B =

3™ Academic
Year

A

4™ Academic
Year

1st

semester

ond

semester

1st

semester

ond

semester

1st

semester

ond

semester

1st

semester

ond

semester

%

Remarks

KA 8

Aquatic Biology

3

7RV
Including
Practice

A EEARE
Environmental

Physiology of Domestic
Animal

BN =

Recreational Fisheries

HeERBIED B
Animal House

Arrangement and
Automation

TE TS

Animal Breeding

G 47 2 5 A
Feed Analysis and
Quality Control

L 79 8
yiaa-
Practice of Feed

Analysis and Quality
Control

Y BN
Introduction to
Aquaculture

TRV
Including
Practice

w2 g 8

Cultivation of Live Feed

TRV
Including
Practice

T T
Fish Nutrition and Feed

TRV
Including
Practice

P

e,
= F"i Ry

Marine Ecology

Y
Meat Product Processing
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D
Names of
Elective Courses
in Chinese and
English

i
No.
Credits

-8

1°' Academic
Year

EH g -
2™ Academic
Year

y-B =

3™ Academic
Year

A

4™ Academic
Year

ond

semester

1st

semester

ond

semester

1st

semester

ond

semester

1st

semester

ond

semester

1st

semester

L=

Remarks

[l P o -
Practice of Meat Product
Processing

1

FAEYEER
Aquaculture Business
Management

BE A EEEER
Culture and
Management of
Ornamental Fish

By b Ams g
‘? HHJ
Practice of Culture and

Management of
Ornamental Fish

LR
Pet Feeding and
Management

Fe Fode 1
Dairy Product
Processing

FoEde 1 R Y
Practice of Dairy
Product Processing

HAFFLIEER
Hygiene and Control of
Animal Products

Pihs's

Livestock Production
Management

|2 EEN 1
Practice of Livestock
Production Management

s Jb 33
HASYH

B e f
Animal Feeds and
Feeding

HALFFR
Livestock Business
Management
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EOHD B f fo%s | BogE | ¥ogE | Frgsa
I;:Ila mte‘s OE # | 17 Academic 2" Academic | 3" Academic | 4™ Academic % i
CCHIVe LOULSes No Year Year Year Year Remarks
in Chinese and :
English Credits| st | ond | st | ond | st | ond | st | ond
semester | semester | semester | semester | semester | semester | semester | semester
KA & AED B 2 )
Aquaculture Automation
kARG E i
Fish Genetics and 3 3 |Including
: Practice
Breeding
Agricultural 2 2
Management
A 21
" B Y 3 6 | 13| 6 8 | 12 | 7
Total
2 L
HAEST F 2 2 Ijist e
Utilization of Animal "
Products
k4 3 3
Marketing
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BEL#AE~8 #FPLEFERELEFL v & 3aRE 4

5 5 £ |5 = g +
- ? | 5% = 4 % - g | % = & Hp
# 2 f #* P& |# pgE & | BE A
™ EE(- ) 2 Bt ERE(C ) 2 | () 2 Bt ESE(E )t 2
Y SO T Ry ) 2 Wv-nﬁw* 2 R THEL--ARZ L[ many 103/104--4 52 |
CEE N 2 |FEy--ARA 0 |#~ (= 2 |m=2 (z) 2
-k {4 0 [¥=2 (=) 2 |3 E AR 2 | BGE S R 2
w2 (-) 2 |Hv 1|2 53t 2 &4#5 2
Ly 1 |PRAx%T 0 |4 4353t 9 Y 1 |2 +589Y 1
PRAZ I 0 | #E B An 2 |2F0F 2 i 3
R 3R E Bk 0 |24 83y R R & § 1
i i FR % I |2 f& PANER ik 2 [y Eas 2
R R 5B 2 |Fis 2 |2mesepay I | gmsdy 1
B B P 3 ER % 1
BEFEFTMRT Y 1 |iF5 & 3
e T ERY 1
o B 5 2 |#+% 2
T HEPERY I |ppmay 1
Lig B LB 30| R & AR 2
P Ry 3
il SRR EFF Y 1
3 4 e/ e 18/15 4 /g 19/19 o4 e /h e e 14/20 SN i S 15/15
2 HhAEE A PP E CENEE . A N S 2
e B B2 Sl g 2
BFA&edLE 7Y 1
S B = 2
2 kA2 55 3 |G EB L RS 2 RS T 2
| # R 2 [t e g 2
Yl LRSI A 2
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e/

0/7

g o/t fe e

3/6

g /e fe e

7/4
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il
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P
izl
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F¥ R EFEREE T

Department of Tropical Agriculture and International
Cooperation

AR PP R v) B A PP - (FE ) E=
Course Course (Chinese) Credit  Course (English) Page
Number

L ¥ @48 Required Courses

222001 EEFEE 3 Introduction to Agronomy and Horticultural
Science
222002 LEFEETY 1 Practice of Agronomy and Horticultural
Science
222003 424 2H 3 Anatomy and Physiology of Domestic Animal
222004 §HpR22ER Y 1

Practice of
Anatomy and Physiology of Domestic

Animal
222005 3o 2 Organic Chemistry
222006 T ER % 1 Organic Chemistry Lab.
222007 3 el 2 Soil and Fertilizer
222008 3 R sl e 39 1 Practice of Soil and Fertilizer
222009 g 3 Plant Physiology
222010 4 e R % 1 Plant Physiology Lab.
222011 BFr v g 2 Special Crops Science
222012 B ivHg Y 1 Practice of Special Crops Science
222013 ¥HFAEY 1 Practice of Livestock Farm
222014 R & 2 Introduction to World Aquaculture
222015 AR 2 Biochemistry
222016 By 1 Practice of Biochemistry
222017 iR LE I 3 Animal Nutrition
222018 fas 2 Genetics
222019 gEaEgy 1 Practice of Genetics
222020 AECE ¥ 4 2 Crop Nutrition Management and Diagnostic Techniques
222021 ErEaERY 1 Practice of Crop Nutrition Management and Diagnostic
Techniques
222022 KED PR }lia e 3 Aquatic Animal Diseases
222023 % it 1 Seminar
222024 v AE 3 Crop Breeding
222025 v AERY 1 Practice of Crop Breeding
222026 43 Ega by i b e (=) 2 Livestock Health and Transmissible Diseases (1)
222027 43 Ega iy f}iﬁ RN 1 Practice of Livestock Health and Transmissible Diseases
222028 %3t 1 Special Projects
222029 ERBEFY 1 Aquafarm Practice
222030 ATt 1 Seminar
222031 et 8 2 Microbiology
222032 A EFY 1 Practice of Microbiology
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222033 I 3 General Immunology

BAERE PR L FEC ) A P b ) F=
Course Course (Chinese) Credit  Course (English) Page
Number

L ¥E B P Required Courses
222034 gkl 4 4 &

222035 FF

222036 FEE9y
222037 e B
222038 ErRFEFR Y
222025 EW AR X
222051 P T2 H R &
222003 Yrd (v 8
222004 W gy
222036 ) SR
222037 Al e = 2k 3t
222038 kA%
222015 HeRblgap i
222039 5 B

222040 AHE A Y

222041 EFASFRILE
222042 BFA S d2EF Y

222018 B ¥ oy

222043 i B

222044 EFREFY

222045 TG T AE

222056 E - F SOl kil
222057 FRRAT eSS ERY Y
222059 g s & e
222060 R R e i
222030 g

222031 FAERY

222032 *® 6 FE

222033 KEFEFY

222061 kAR BT EE
222062 kA A

222116 Hrd it g

222117 e v R ¥
222220 kA2

222069 Y EE

222100 LEW A B
222065 R EB AR
222066 HAME P E

222067 HLAMAFERY
222068 R %

222070 kA 8

222071 KAEMAFERY
222072 UL 47 81 5 B

N = = N = NN NN W = NN W= N = N = N = W = = NN = DN = WK NN~ DN NN = DN = W Ww

Cultivation of Live Feed

Olericulture

Practice of Olericulture

Plant Propagation

Practice of Plant Propagation

Application of Computer in Agriculture
Forcing Culture of Horticultural Crops

Food Crop

Practice of Food Crop

Utilization of Animal Products

Design of Feed Formulation

Fish Breeding and Propagation

Animal House Arrangement and Automation
Pomology

Practice of Pomology

Postharvest Technology of Agricultural Products
Practice of Postharvest Technology of
Agriculture Management

Landscape Architecture

Practice of Landscape Architecture

Animal Breeding

Identification and Management of Diseases
Practice of Identification and Management
Plant Tissue Culture Techniques

Practice of Plant Tissue Culture Techniques
Floriculture

Practice of Floriculture

Horticultural Production Under Structures
Practice of Horticultural Production Under Structures
Fish Genetics and Breeding

Fishery Economics

Food Crop Protection

Practice of Food Crop Protectionc

Aquatic Biology

Animal Nutrition

Application of Computer in Statistics
Environmental Physiology of Domestic Animal
Microorganism of Livestock Products
Practice of Microorganism of Livestock Products
Introduction to World Aquaculture

Aquatic Microbiology

Practice of Aquatic Microbiology

Feed Analysis and Quality Control
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E AR A S A A G <)
Course Course (Chinese)
Number

g 5
Credit

£0 &G ) E=

Course (English) Page

£ ¥:5134 P Elective Courses

222073 AU AT Bl HER Y
222074 kA AL E

222075 kAL ERY

222076 v OB

222077 A T 4

222078 BA LAY RS
222079 B LRF TR Y
222080 L 4

222081 % pd

222082 B oS 1 i

222083 BoSde 1 g Y
222084 Ay e
222085 BEAEAESER
222086 BEAEXEEFEYY
222087 SRR B

222088 F R 1 g

222089 - i &
222090 HA S I
222091 HASY

222092 HASERY

222093 R

222094 Fed H I

222095 eFFmPY

222096 L ]

222097 FEERgy

222098 =R

222099 ARy

222101 TAEERES

222102 Wicsng ¥

222103 £ 2 A 1

222104 HAEEFFR

222105 kAP foit
222106 FEN (T2
222107 BEY T Ry
222108 EHAE BRI
222109 74

222110 e LES

222111 &% FiR

222112 Er ELARAY
222113 Ti 4 A PR

N — N W N~ NN DD~ D = N = N~ = D= DR = NN = NN~ DN = DN WD~ W

Practice of Feed Analysis and Quality Control
Aquatic Processing

Practice of Fish products processing
Crustacea Culture

Marine Ecology

Tropical and Subtropical Fruit Production
Practice of Topical and Subtropical Fruit
Rice Science

Fruit Tree Physiology

Meat Product Processing

Practice of Meat Product Processing
Aquaculture Business Management
Culture and Management of Ornamental Fish
Practice of Culture and Management of
Pet Feeding and Management

Dairy Product Processing

Practice of Dairy Product Processing
Hygiene and Control of Animal Products
Livestock Production Management
Practice of Livestock Production
Recreational Fisheries

Weed Management

Practice of Weed Management

Turf Management

Practice of Turf Management

Flower Design and Decoration

Practice of Flower Design and Decoration
Orchid Culture

Practice of Orchid Culture

Introduction to Crop Production

Livestock Business Management
Aquaculture Automation

Utilization of Special and Medicinal Crops
Practice of Utilization of Special and
Development and Management of Ornamental
Marketing

Pesticide Application

Cultivation of Edible Fungi

Practice of Cultivation of Edible Fungi
Introduction to Crop Production
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£ B EERE LT

Department of Tropical Agriculture and International Cooperation

- ~ & iz p Required Courses

222001 P FHFE xS 3 = ) T
TAFPESRGAR ) TR FIE Y S FEF TR P2 A RIZ S ol RIE S B
PR BEACERB  hiE Y o AV M mﬁiﬁﬁé_%‘é C TP REA HE R e AR s

TR TREFRELRAY R PHNREZ A, I RBAEET F LR 2
%52&5'? FArE gk d o B H 4 é—]—%:ﬁxf;}’ﬂy P EBTHBRBTT 2B f{‘]‘i\-i—g’gﬂ’_
Bt - BEME B PR RASERTI 2 A2 3 EEHRB MG 12
ikig-ki’*g/;ﬁﬁv’ }j;%l;@\%w\/g,% }%&T&%P}(E?%io
222001 Introduction to Agronomy and 3 R »S

Horticultural

Basic principles of production, processing and utilization of fruit, vegetable, flower and
ornamental crops are introduced in this course. The economic importance and distribution of
horticultural enterprises, roles of horticulture in world nutrition and food supply, improvement of
environmental quality in the landscape, aesthetic values, and medicinal uses are also covered.
This course are to introduce the growth and development of different agronomic crops and their
relationships with different environmental factors. Also, the cultural system for each crop
including propagation, fertilizing - irrigation, pest management and postharvest techniques etc,
will be introduced.

222002 R EFEHHFY 1 < » T
Fhd w B g enT i S o AR 0 A0 0 R R et B  BLE S foT il
ﬁ"?\ta%\ ;.Zx;é‘# im@%m*" ° \:%EL—E‘*Q T & 4 %’/Ei )—";FF élF‘Jz o 1) pLgE 2 éﬂ'*‘é_#m
BEREZLEN o R B4 K EEF T RLGRLEA TR A AHM N T 2B 0 FAE
ICRE LR E A LA R AN 1 St AR L S R
g@ﬁa’m@a%iﬁﬁai%%ﬁ’uﬁﬂﬁ?ﬂ"*?%wg@??°
222002 Practice of Agronomy and 1 R » S
Horticultural

The goal is to train students practicing basic methods of plant production in the field, in order to
experience technologies involved, and problems encountered; identifying common horticultural
crops. Statistical searches are made on important horticultural crops. In the end of the course,
students are presenting the results of visiting growers. So a overall understanding of this field is
established. This course provides practical field production techniques for different agronomic
crops. On each crop all phases of culture, including propagation method, field preparation,
fertilizer management, irrigation system, harvest mechanical operation and plant protection etc.,
will be introduced and practiced.

222003 4 H R mE 3w , T

AR AR A b AR AN > A N R g A g
V?]‘I%\ TN ‘}ﬂ‘i'« STy RS B N SRR 4R kKo

222003 Anatomy and Physiology of 3 R S
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Domestic Animal

The object of this course will introduce animal anatomy and physiology with organ system. The
lectures contain skeleton system, joints, muscles system, nerves system, cardiovascular system,
respiratory system, digestion system, urinary system, endocrine system and reproductive system.

222004 4 HfE2A2ERY 1 A » T
APARAT A Z R ERIAP KA LM 0 FATR T UM ST R R
TR R S kR 2 2 AR
222004 Practice of Anatomy and 1 R
Physiology of Domestic Animal

wn

Students will learn animal anatomy with specimens and necropsy and will learn physiological
function on blood cell, heart function, circulation, respiratory volume and reproductive cycle by
microscopy and polygraph instruments.
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222005 Organic Chemistry 2 R ,F

A systematic study of the important classes of carbon compounds (alkane, alcohol, ether, organic
halide, aromatic compound, aldehyde, ketone, carboxylic acid, ester and amine )-reactions of their
functional groups, methods of synthesis, relations, and uses.
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222006 Organic Chemistry Lab. 1 R ,F

This course is devised in conjunction with the lecture material of the nonmajor organic chemistry.
It intends to provide students a profound understanding of subject-matter from laboratory work
and familiarity with basic labratory technique. In addition to measurements of physical constants,
the course is carried out in a functional approach: alkanes, alkenes, alkynes, benzenes, organic
halides, alcohols, ethers, aldehydes, ketones, carboxylic acids, and the derivatives of carboxylic
acid, amines. Each experiment emphasizes on the common chemical properties ascribed to
funtional groups.
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222007 Soil and Fertilizer 2 R ,F

The purpose of this course is to know soil and fertilizer and to understand their roles on earth.
The contents of the soil part include knowing soils, genesis and classification of soils, soil
physics and chemistry, organic matters and soil biology, water in soils, plants and soils and soil
management. The contents of the fertilizer part include knowing fertilizers, fertilizer elements,
organic and inorganic fertilizers, decision making for fertilizer requirement and fertilizer
application methods.
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222008 Practice of Soil and Fertilizer 1 R ,F
The laboratory course uses hands-on experiments to let students know more about soils,
fertilizers and their roles in crop production. The experiments include: (1)Soil sampling and
preparation, (2)Description of soil profile, (3)Determination of bulk density and particle density,
(4)Particle size analysis, (5)Measurement of field capacity, (6)Soil pH and lime requirement,
(7)pH effect on crop growth and development, (8)Soil organic matter and mineral nutrients
analysis (9)Cation exchange capacity, (10)Knowing fertilizers and fertilizer analysis,
(11)Optimizing fertilizer application, (12)Compost making, (13)Compost maturity on crop
growth and development.
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222009 Plant Physiology 3 R , F

The purpose of this course is to acquaint students with knowledge of basic principles and the
application of plant physiology on the agricultural system. The contents include: Introduction of
concepts in plant physiology, the process of water absorption and transpiration, absorption and
translocation of mineral, nutrient, photosynthesis, respiration, metabolism of nitrogen lipid and
secondary metabolites .
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222010 Plant Physiology Lab. 1 R , F
The laboratory work is to acquaint students with understanding of both practical operation as well
as theoretical aspects of the lecture subjects. The contents include the observation of diffusion,
osmosis and plasmolysis, measurement of water potential and transpiration, plant nutrition and
symptoms of mineral deficiency , measurement of root pressure, translocation of organic solutes
in phloem, quantity of respiratory enzymes, extraction and quantitative determination of plant

protein, seperation of photosynthetic pigments by TLC, chlorophyll absorption spectrum and
quantitative determination, physiological functions of growth regulators.
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222011 Special Crops Science 2 R , F

The objective of this course is to give students more confidence in their ability for producing and
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improving the recreation crops. The main contents of this course will describe the definition, sort,
and study method of special crops. We will descripbe the cultivation and improvement of the
recreation crops, such as tea and tobacco plant etc.
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222012 Practice of Special Crops Science 1 R , F

The objective of this course is to give the students understanding the morphology of recreation
crops, and practicing the cultivation methods.
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222013 Practice of Livestock Farm 1 R ,F

The purpose of the course is to let students match the theory and practice, to reach the goal of
training---learning by doing. The following items are included: 1. future and past of animal
production, 2. introduction of animal farm, 3. practice of swine production, 4. practice of layer
production, 5. practice of broiler production, 6. practice of feeder production, 7. practice of
hatchery production, 8. practice of beef cattle production, 9. practice of dairy cattle production,
10. management of grassland, 11. management of dogs.
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222014 Introduction to World Aquaculture 2 R , F

The theme of the course provides the students the current knowledge of aquacultural techniques,
survey of the fields, water qualities and treatments, culture systems, culture facilities, and biology
and culture techniques of the commercially aquatic organism .
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222015 Biochemistry 2 R ,F
The course is to offer concepts of biochemistry, including the following topics:
macromolecules-carbohydrates, proteins. lipids. Biochemical reactions, their catalysis and

regulation. Biosynthesis and storage of biological energy. Genetics-storage, transfer and
expression of genetic messages.
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222016 Practice of Biochemistry 1 R , F

The course contains the following categories: determination of pH values, preparation of buffers,
titration curve of amino acids. General reactions of proteins, qualitative and quantitative
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determination of amino acids and proteins. Quantitative and qualitative determination of
carbohydrates.
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222017 Animal Nutrition 3 R .S

This course is designed to discuss the basic concepts o f poultry nutrition and how to use feed
ingredients to formulate balanced poultry feeds for poultry production, especially under Taiwan
environmental conditions. The contents include : metabolism of nutrients, nutrition requirements

and application of information, feed ingredients, and feed formulation for all kinds of poultry,
include : broilers, layers, breeders, turkeys, ducks and geese.
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222018 Genetics 2 R » F
The purpose of this course is to provide undergraduate students knowledge of how organisms
inherit, genetic mapping, cytogenetics, variation, the structure of genetic materials, DNA

replication, transcription, translation, control of gene expression, genetic engineering, population
genetics, evolution, and the relationship of genetics and the society.
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222019 Practice of Genetics 1 R ,F

The purpose of this laboratory is to train undergraduate students with practical genetics, including
the basic principles of genetics, inheritance of pea traits, root tip chromosomes, Drosophila
salivary polytene chromosomes, meiosis, statistical methods, bacterial antibiotic resistance,
plasmid isolation, restriction, and gel electrophoresis, blood type, and human genetics.
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222020 Crop Nutrition Managementand 2 R , F

Diagnostic Techniques
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The course emphasizes the principle and methods of crop nutrition management, symptoms of
nutrient disorders, diagnostic techniques and amendment methods.
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222021 Practice of Crop Nutrition 1 R , F
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Management and Diagnostic
Techniques

The course offers hands-on practices on identifying symptoms of crop nutrient disorders and
other diagnostic techniques, especially on plant and soil analysis.
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222022 Aquatic Animal Diseases 3 R ,S

This Course emphasizes on major differences in fish and animal structure and physiological
features for understanding of fish disease development, Etiology, diagnosis, epizootiology ,
prevention and control of disease in fish, including those important to the public health.
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222023 Seminar 1 R ,F

The seminar will focus on agronomic and horticultural crops in the production, culture, breeding
and genetic, postharvest handling etc. aspect for professional research studies. The students will
participate in setting up major topics, report writing and actural seminar practice. The course will
enhance the ability of organization so that students can speech in public for participants.
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222024 Crop Breeding 3 R S

The goals of this course are to acquaint students with knowledge of principles and techniques
used in crop breeding. Course contents include: 1. Introduction : history and importance of crop
breeding. 2. Genetic background of breeding. 3. Self-incompatibility and male sterility. 4. Crop
introduction. 5. Pure-line breeding. 6. Selection.7. Hybridization. 8. Back cross. 9. F1 hybrid
breeding. 10. Breeding for disease resistance. 11. Interspecific hybridizations. 12. Breeding for
insect resistance. 13. Mutation breeding. 14. Genetic engineering in crop improvement.
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222025 Practice of Crop Breeding 1 R »S

In this course important agronomic and horticultural crops are introduced. Crops include legume
crops, cereals, crucifeceae vegetables, solanaceae vegetables and cucurbitaceae vegetables.
Contents of laboratory exercises include observation of flower structure, hybridization methods,
colchicine treatment and progeny selection etc...
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222026 Livestock Health and Transmissible Diseases (I) 2 R L,F

This course will introduce the theory of selected important animal disease to students. It will
provide the students knowledge to control animal diseases, aseptic procedure, and disease
prevention conception.
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222027 Practice of Livestock Health and Transmissible Diseases 1 R ,F

This course lays on the methods of disease diagnosis and prevention. It provides the basic
concepts and operative practices of swine, cattle, chicken and dog disease.
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222028 Special Projects 1 R » S

The purpose of this course is to train student how to design, collect and report ideals, covering the
modern aspects of animal science and aquaculture and farm operation. Students need to give oral
presentation and paper report.
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222029 Agquafarm Practice 1 R ,F

In this class, students will be ask to operate all practical equipment in farm and taught how to
manage the farm in order to success in aquaculture.
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222030 Seminar 1 R .S

The seminar will focus on agronomic crops include their production, culture, breeding and
genetic, postharvest handling etc. aspects for professional research studies. The students will
participate in setting up major topics, information collection, report writing and actural seminar
practice. The course will enhance the ability of organization and be able to speach in public for
participants.
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222031 Microbiology 2 R S

105



The purpose of this course is to study the microbiological science and to give students the basic
knowledge further study of phytopathogenic microbiology. Course contents include the original
of microbiology, chemical principles, microscopy and staining, morphology -~ structure and
function of prokaryotic and eukaryotic cell, microbial growth and metabolism, microbial genetics
and biotechnology, and the control of microorganisms.
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222032 Practice of Microbiology 1 R S
The purposes of this course were critically selected and tested to instruct students effectively in
the basic principles and techniques within microbiological areas. Course contents include the
microscopic measurement of microorganisms, bacterial staining, media preparation, culture
transfer techniques, techniques for isolation, cultivation, and inoculation of microorganisms,
physiological and biochemical tests of microorganisms, determination of cell number of
microorganisms, and evaluation of the antimicrobial activity of physical and chemical agents.
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222033 General Immunology 3 R S

The objective of this course is to provide the students a basic background of immunology.
The housing density and the growth performance of domestic animals keep increasing as the
consequence of advanced farm management. Under this circumstance, animals are more
susceptible to infectious diseases which lead to significant economic losses to the industry. The
immunity plays a pivotal role in protecting the animals from invading pathogens and viruses.
This course is focused on the introduction of immune system, different types of immune

responses, host-pathogen interaction, and vaccination. Acquisition of such knowledge is
fundamental for the students to understand disease-controlling strategies of animal husbandry.
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222034 Cultivation of Live Feed 3 S ,S

The course is provided with the needs of students in one semester lecture. The topics are
especially designed to enhance their training on the cultural technignes of living food, i.e.,
marine yeasts, diatoms, tetraselmis, rhodomanas, ciliata, rotifera, daphnia etc, and technignes on
the carrier living food for fisheries.
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222035 Olericulture 3 S ,F

The goals of this course are to acquaint students with knowledge of basic principles and
techniques of vegetable production. The topics include: Introduction of properties and benefits of
vegetable production, food value of vegetables, classification of vegetables, types of vegetables
production, the relationship between soil and weather condition of vegetables production,
vegetables seedling growing and the application of mulching with PE, fertilizers and irrigation,
cultivation management, control of disease and insects, varieties of vegetables, introduction of
the individual vegetable crops in Taiwan.

222036 FEERY 1
i® %i :ﬁy xf_rrsé ? i;»— i\-i‘“ z 'F Iﬁ';}g‘;,{h— s r,#” %;félkx; % ;fé—;- '\;@;@E\. ;ﬁ:&; N ;}%ﬁ_\ 5%?’—% N
SR o o %m%ﬁm‘sa‘%kiiéﬁmaﬁﬁoﬁﬁéﬁ—&ﬁiﬁﬁﬂ
FimF  IAAREFY RIS EF -

222036 Practice of Olericulture 1 S ,F
The objective of this course is to acquaint students practice the methods and technique of
vegetable crop production, including identification of vegetables varieties and seeds, soil
preparation, nursery, fertilizating, irrigation, cultivation, weed and pest control and harvest etc.

Through discussion and practice of individual vegetables crop, let students understanding of both
practical operation as well as theoretical aspects of the lecture subjects.
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222037 Plant Propagation 2 S , F
The objective of this course is to introduce the principles and techniques of plant propagation.
The content includes: propagation structures, media, fertilizers, sanitation and containers; seed
propagation-seed selection, production and handling, and propagation by seed; vegetative stock
selection and management, propagation by cuttings, grafting, budding and layering; aseptic
methods of micropropagation; propagation of selected plants.
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222024 Practice of Plant Propagation 1 S , F

The objective of this course is making students familiar with the techniques of plant propagation.
The content is: study on propagation structures, media, fertilizers, sanitation and containers; seed
selection, production and handling, propagation by seed; stock plant selection and management,
propagation by cuttings, grafting, budding, and layering; tissue culture.
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222025 Application of Computer in 2 S » S
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Agriculture

This course will investigate the function and application of computer in agronomic production
and learn how to transfer hardware machinery operations into computer software control.
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222051 Forcing Culture of Horticultural 2 S ,F

Crops
This course covers basic knowledge and practical technology on forcing culture of horticultural
crops. Theoretical and practical topics such as girdling, chilling, grafting, pruning, drought stress
are included. Individual horticultural crops such as fruit crops, ornamentals, and vegetable will be
discussed.
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222003 Food Crop 2 S 5 S
The meaning, kind, origin, distribution, production and marketing, supplying and demanding,
characteristics of crop physiology and ecology, growth environment, cultivated method, rotation
farming system, method of harvest and manufacture, storage and utilization of edible crops are
introduced in this course. The techniques of increasing crops production, the relationship among
people life, social security, country future and world peace are discussed in conclusion.
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222004 Practice of Food Crop 1 S » S
All students will attend the field practice of major food crops to understand the plant growth
characters, culture methods, management and harvest techniques. In the laboratory: seed
characteristics, plant characters, physiological and ecological structures will also be
studied.affecting losses of horticultural products, Various postharvest handling techniques and
storage methods to reduce postharvest losses are also introduced.

222036 HA S E 2 & v b

AIALA BB AR 0t R R AR R 32 G R HRIAF T G PR

BTN TVRELSAYE &SRS RS2 5T o

222036 Utilization of Animal Products 2 S ,F

This course will discuss the methods and type of animal products utility, in order to give students
a basic insight into the meat, milk, egg, and poultry meat and their by-products utilization, and for
the further study of meat processing and egg processing technique.
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222037 Design of Feed Formulation 1 S , F

The object of this course is to acquaint the students with feed additives and the modern design
technique of feed formulation for the livestock and poultry, with contains: The kind and using of
the feed additives, principle and method of designing feed formulations, design of swine feed
formulation, design of poultry feed formulation, design of ruminants feed formulation, design of
the other animal feed formulation.
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222038 Fish Breeding and Propagation 3 S , F

This course instructs the selection, culture, hormonal injection techniques and ovulation of
economically aquatic organism maturation and hatch of fertilized eggs and culture larvae (or fry)
techniques.
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Animal requirement : environment requirement, behavior requirement, animal welfare needs,

environment and health. Basic requirement : material, thermal exchange, ventilation,
arrangement, size of animals. Animal house arrangement : pig house, poultry house, cattle house,
goat and sheep house.
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222039 Pomology 3 S S

The course provides fundamental technology of fruit production and orchard management.
Environmental factors, botanical and physiological characteristic, flowering, pollination and fruit
bearing habits, propagation, breeding, orchard management and production of important fruit
crops are covered.
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222040 Practice of Pomology 1 S »S

The course is designed for training of field practices of fruit crops. Emphasis will be placed on
1.establishment and management of orchard, 2.soil and soil fertility management, 3.pruning and
training of fruit trees, 4.propagation and nursery practices, 5. grading, packing, and postharvest
technology.
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222041 Postharvest Technology of 2 S » S
Agricultural Products

This course is to offer knowledge on postharvest physiological changes and factors affecting
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losses of horticultural products. Various postharvest handling techniques and storage methods to
reduce postharvest losses are also introduced.
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222042 Practice of Postharvest 1

Technology of Agricultural

2
A

by
72

Products

This course is to make students practice the various postharvest handling and storage techniques,
including packaging, handling, storage, quality analysis, and determination of respiration rate and
ethylene production, among others to let students understand both practical operation as well as
theoretical aspects of the lecture subjects.
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222018 Agriculture Management 2 S » S
This course offers students with theory and techniques of crop cultivation. Recent development
on the concepts and efficiency of agricultural farm. The topics include types of crop production
management, field selection, principles of management, design, crop production and

environmental conservation, principles of cultivation and management, cost and transport and
marketing, practical management, accounting, registration and quarantine rules.
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222043 Landscape Architecture 2 S » S

This course includes : 1.Introduction ,2.The garden in history, 3.Basis of landscape architecture,
4.Site survey, 5.Site analysis, 6.Planning and design, 7.Plants and planting design, 8.Landscape
materials, 9.Landscape maintenance and conservation.
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222044 Practice of Landscape 1 S »S
Architecture

This course includes : 1.Practices of landscape design(1)Site survey (2)Drawinglandscape

map.2.Practices of landscape construction(1)Earth-work,(2) Wood-work(3)Rock-work(4) Water
and electric power 3.Practices of gardenmaintenance and conservation(1)Using and maintenance
of instruments (2)Pruning (3)Maintenance and management of lawn.
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222045 Animal Breeding 1 S »S
This course is to introduce the primary principle of genetics for the animal production. The
student will understand the economic trait of animal and apply the principle of genetics on the
performance improvement of animal production. The performance improvement and progeny
evaluation are intended to give the student a feeling for what can be expected from the
application of animal breeding in the changing of animal population. The student will sense the
underlying concept that process and profits come from a balanced consideration of genetic,
environmental and economic considerations.
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222056 Identification and Management 3 S ,F

of Diseases and Pests on Crop Plant
The purpose of the course is to offer knowledge on techniques of plant disease and insect pests
management and identification. The topics cover different kinds of plant diseases and insect pests,
pathogen, symptoms, mechanism of pathogenesis and injury of insect pests. Representative plant
diseases and insect pests are used as examples to explain the above topics.
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222057 Practice of Identification and 1 S .S
Management of Diseases and
Pests on Crop Plant

The purpose is to cope with the lecture course, to learn the practice and techniques of
management and identification on plant pathogen and insects pests The topics include basic
operation, identification and control techniques of plant diseases  and insect pests on crop.
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222059 Plant Tissue Culture Techniques 2 S , S
The objective of this course is to discuss methods of tissue culture, and its applications on crop
production and breeding. Students are trained to obtain knowledge through seminars. This course
includes methology of plant tissue culture, medium composition and preparation, callus induction,
organo genesis, somatic embryo genesis, meristem culture, gene transfer and cell isolation and
culture, the production of secondary metabolites in plant biotechnology, and germplasm
preservation.
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222060 Practice of Plant Tissue Culture 1 i3 ,S

Techniques

The objective of this course is to offer students with practices of tissue culture, including
equipments such as autoclave, clean bench, centrifuge and cutting techniques. Most materials are
from horticultural crops. The practices involve training of glass washing, medium preparation,
callus induction, somatic embryogenesis embryo culture, virus free seedling, bud, meristem and
cell separation and culture technique and gene transfer.
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222030 Floriculture 2 S ,F

The objective of this course is to introduce floriculture related sciences, technologies, and
businesses. Included topics are: definition, classification, and scopes of floriculture; floral
utilization; flowering physiology and induction; postharvest management; introduction to
commercial production of major short-day plants, day-neutral plants, bulbs, foliage plants and
bedding plants.
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222031 Practice of Floriculture 1 S ,F

Topics of activities are: plug production, outdoor plants and potted plants growth and
management, plant identification, floral utilization, and literature review.
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222032 Horticultural Production Under 2 S ,F

Structures

kY]
e

This course is designed for students planning careers in commercial horticultural production
under structures. The contents include types of structures and materials; microclimate in the
greenhouse and its management; techniques of watering, fertilization; media and growth regulator
handling; disease and pest control. Hydroponics, plug system and related appliances are also
briefly introduced.
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222033 Practice of Horticultural 1 S , F
Production Under Structures
Circulated hydroponic production is the major topic of this course, which includes nutrient
solution composing, environmental management and pests control. Projects also content bean

sprout production, greenhouse structure and irrigation system measuring, and evaluating, as well
as price estimation of irrigation systems.
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222061 Fish Genetics and Breediing 3 S ,S

The course covers following topics: The genetic characteristics in fish population and aquatic
organisms, the genetic principals in fish and aquatic organisms, a selection of genetic
characteristics for application to human life and breeding methods in fish population, the
detection of a change of chromosome or DNA in fish cells, chromosome manipulation and
application in fishery biology, gene selection, constructure, transformation, expression and
application in fishery biology.
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222062 Fishery Economics 2 S S

We live in a complex and ever-changing world. Tremendous changes have been made in
production methods used not only in aquaculture, but agriculture, in general. Managers of today’s
aquacultural farms must be efficient and knowledgeable with respect to economics, management,
and financial issues. These interdependencies do not stop at our borders.

Following Taiwan’s accession to the World Trade Organization (WTO), and with ever-changing
international and domestic socio-economic environments, the aquaculture industry faces new and
daunting challenges. In order to understand and solve these obstacles, proper strategies should be
planned, implemented, and executed by policymakers to upgrade the competitive capabilities and
prosperity of fishing villages. This course is aimed to instruct undergraduates in academic
research and exploration by integrating economic theory with aquacultural management
practices.
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222116 Food Crop Protection 2 S F
The meaning, kind, origin, distribution, production and marketing, supplying and demanding,
characteristics of crop physiology and ecology, growth environment, cultivated method, rotation
farming system, method of harvest and manufacture, storage and utilization of edible crops are

introduced in this course. The techniques of increasing crops production, the relationship among
people life, social security, country future and world peace are discussed in conclusion.

113



222117 # s v mEF Y 1 E +
FRORAZRG2Z e v 2 AF T @584 7 FHh s L3 £ 5V2 4
SRR I AT S LR N SE R EECI I A S SR TR N S I

222117 Practice of Food Crop Protection 1 S F

All students will attend the field practice of major food crops to understand the plant growth
characters, culture methods, management and harvest techniques. In the laboratory: seed
characteristics, plant characters, physiological and ecological structures will also be
studied.affecting losses of horticultural products, Various postharvest handling techniques and
storage methods to reduce postharvest losses are also introduced.
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222220 Aquatic Biology 3 S S

The objective of Aquatic Biology is to introduce the philosophy of development in fishery
Biology and to understand how we control Biology in the fish and it’s products. The emphasis of
this course has been on the taxonomy of fishery Biology, culture of fishery Biology, and control
philosophy of fishery biology.
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222069 Animal Nutrition 2 S , S
This course will discuss the principle and application of animal nutrition. The contents include -

the development of nutrition, digestive physiology, the composition of feed, the measurement of
digestibility, the metabolism of nutrients ; carbohydrates, fats, proteins, minerals, vitamins and

water ; nutritional deficiency and application of nutritional knowledge.
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222100 Application of Computer in 2 S , F
Statistics

This course introduces the application of statistical computing softwares including SAS, SPSS
and Excel, to analyze agricultural data. The proper usage of analysis methods and the explanation
of results will be discussed in class.
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222065 Environmental Physiology of 2 S , F

Domestic Animal

This course will discuss the environmental factors, climatic conditions and physiological
mechanisms of domestic animals, and further investigate the effects of environments on the
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performance of animals. The important object of this course is to evaluate some methods to
overcome the animal production problems due to the warm humid environments in Taiwan.

222066 ¥ A ki F 2 &£ » b
AFEEF LR TS PEEE N FERBAFRE KA LY

'fr'i*ﬁﬁf]u_'—xi’}%r—}'7 BT 3 ,1—;»7 tel M E N 2 et fe g

R SR ER et G

222066 Microorganism of Livestock 2 S , F

Products

The objective of this course is to give the student more confidence in the microbial control of
animal products. It includes the properties and destruction of microorganism in animal products,
storing technique of raw materials, processing characters of fermented culture, and microbial
spoilage final products. The topic concern in the microbiological characters of milk, meat and egg
are put in the priority.
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222067 Practice of Microorganism of 1 S , F
Livestock Products

The objective of this course is to give the student more confidence in practically handling the
microbial condition of animal products. It includes the activation and cultivation of pure culture,
determination and identification of microorganisms, examination of antibiotics, and manufacture
of fermented products, etc.
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222068 Introduction to World R ,F

Aquaculture

Do
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This course will introduce the aquaculture development status in the world, which include the
present situstion, future outlook, and new developed technique in aquaculture. Besides, the status
of major culture species, major cultured countries and the future of aquaculture will also be
introduced. The purpose of this course is to train students to have a worldwide point of view in
aquaculture.
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222070 Agquatic Microbiology 2 S S
The objective of this course is to give the student more confidence in the philosophy of fishery
microbiology development and control in the fish and it's products, which contains: Taxonomy of

fishery microbiology, culture of fishery microbiology, philosophy of fishery microbiology
control.
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222071 Practice of Aquatic Microbiology 1 S »S
The objective of this course is to give the student more confidence in the practically handling the
fishery microbiology of fish and it's products. The exercise of fishery microbiology contains:

Activation and culturation of fishery microbiology, determination and indentification of fishery
microbiology, control of fishery microbiology.
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222072 Feed Analysis and Quality 2 S , F

Control

This course is designed to give the students to use the instruments correctly and accurately, to
reduce the analytical error, to assist the students to understand the modern technique about the
detection of the ingredients and the quality control of the formula feeds. The contents include:
The basic operation of feed analysis, methods, principles and applications of feed analysis, the
judgement and quality control of the ingredients, the quality control of the formula feeds and feed
additives, the quality control of the formula feeds manufacturing.
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222073 Practice of Feed Analysis and 1 S , F
Quality Control

This practice course is in associate with the course of feed analysis and quality control to provide
the training to students on this technique. The contents include: The safety of laboratory,
sampling and basic operation of analysis, the methods that may be employed for the detection and
determination of feeds, quality control of feedstuffs, quality control of feeds plants in
manufactured processing.
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222074 Aquatic Processing 3 S , F

The manufactured marine products are usually classified roughly into articles of food and
industrial uses. Marine products include dried, salted, canned and frozen materials which are used
in the same way as raw fresh ones. Articles for industrial use are fish meal, fish oil, fish bone
meal, coral, shell, pearls et al.

This lecture contains the processing of marine seafood products that mentioned above outlook of
this industry.
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222075 Practice of Fish products 1 S , F

processing

This lecture contains the practice of marine products processing including refrigeration of marine
products, canned marine products, dried marine products, fish sausage and fish solubles. We hope
the pupil can learn how to make it and develop a new ones.
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222076 Crustacea Culture 2 S ,F
This course is to introduce the modern techniques on the culture of grass shrimp (tiger prawn)(P.
monodon), giant freshwater prawn (M. rosenbergi), white shrimp (P. vannamei) and carhs. The
main topics are focused on the establishment of food-chain, water colour management, water
quality management, pond bottom management, water colour saving techniques, diagnosis of
pond situation, biocontrol techniques, microbial using techniques and prevention of crustacean
diseases etc.
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222077 Marine Ecology 3 S , F
The class will combine the following subjects: 1.the structure of ocean 2.water circulation and
motion in ocean 3.comportion of marine in organisms 4.The factors affect distribution of marine
organisms 5.changes of marine community in ecosystem 6.Food chains and food web in the

ecosystem. Then, we will discuss how human activities affect the marine ecosystem in over all.
Introduction of practical examples in Taiwan will also discussed in lectures.
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222078 Tropical and Subtropical Fruit 2 S , F

Production

This course is to cover the culture practices and management of mango, litchi longan, wax-apple,
banana, pineapple, guava, papaya and carambola etc...
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222079 Practice of Tropical and 1 S ,F

Subtropical Fruit Production

This course covers culture practices and management of mango, litchi longan, wax-apple, banana,
pineapple, guava, papaya and carambola etc.
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222080 Rice Science 2 S ,F

In this course, the importance, cultivation, origin, primitive variety, distribution, production and
marketing of rice are introduced. Then, the morphology, physiology, characters of good varieties
in Taiwan will also be discussed. The principles and techniques of cultivation, harvest,
manufacture and storage will be introduced. The mechanization of rice production in Taiwan will
be discussed.
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222081 Fruit Tree Physiology 2 S , F

The objective of this course is to discuss the physiological functions and the productive
techniques of the fruit trees. The topics contain the requirement of fruit growing environments,
the relation between fruit types and production, the effect of dwarfing and apical dominance,the
fruit maturation during senescence, the metabolism of the peel wax formation. the differentiation
of flower bud and the dormancy factors.
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222082 Meat Product Processing

The objective of this course is to discuss the theory and application technique in processing of
meat products. It include meat curing ~ smoking ~ dry ~ cooking ~ tenderization and preservation
methods .
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222083 Practice of Meat Product 1 S .S
Processing

The objective of this course is to give the students more confidence in meat products processing.
It includes formula designation, processing and quality control of sausage, cured meat products,
semidry meat products and canned meat etc.
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222084 Aquaculture Business 2 S »S

Management

This course is divided into two parts. First part is about the capital management, which include
basic concepts of aquaculture economies, cost-return analysis method, business management
effect evaluation method, annual production and investment plan, cash flow chart and market
channel. Second part introduce how to establish reputation for aquaculture product, which include
good pre-stocking skill, good production and management skill and good post-harvest techniques.
From this course, students will gain knowledge of aquaculture business management.
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222085 Culture and Management of 2 S »S

Ornamental Fish
The course is comprised of (1)the artificial propagation and management of aquarium fish
cultured in Taiwan ~ (2)aquarium design and management of aquarium plant ~ (3)Aquarium
apparatus ~ (4)the process and control of water quality in aquarium and (5)the management of
aquarium .
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222086 Practice of Culture and 1 S , S
Management of Ornamental
Fish
The practice is comprised of (1)the artificial propagation and management of aquarium fish
cultured in Taiwan ~ (2)aquarium design and management of aquarium plant ~ (3)Aquarium
apparatus ~ (4)the process and control of water quality in aquarium and (5)the management of
aquarium .
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222087 Pet Feeding and Management 2 S , F
The purpose of this course provides the necessary information including origins, breeds,
reproduction and breeding, nutrition, feeding and management, housing and handing, health care

in pet animals. It is hoped that this study will serve as a guide for advanced in the field of pet
feeding.
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222088 Dairy Product Processing 2 S , F

The objective of this course is to give the students more confidence in processing theory and
techniques of dairy products, formula designation, quality control and storage methods. The kinds
of dairy products include liquid milks, ice cream, cheese, butter and cream etc.
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222089 Practice of Dairy Product 1 S , F
Processing

The objective of this course is to give students mare confidence in formula, processing and
quality control of dairy products. It includes the chemical, physical and microbial examination of
dairy products, and manufacture of liquid milks, fermented milks, ice cream, cheese, cream and
butter etc
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222090 Hygiene and Control of Animal 2 S , F

Products

This course will discuss the quality control, sanitation and inspection of animal products, animal
health in relation to the quality of animal products. The major chapter contents transportation and
handling of livestock prior to slaughter, meat inspection, handling of meat, quality control of
meat and meat plant cleaning, collection and reception of milk, general milk treatment, quality
control of milk and milk products.
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222091 Livestock Production 2 S ,F

Management

To allow students to understand the general principles of managing animal production, and to
know to apply the economic theories into the animal production with a view to decreasing
production costs and increasing profits. This course is dealing with the utilization of animal
production resources, the estimating of animal production, the marketing of animal products, the
coordination of production business, the farm building and equipment and the control of
environmental pollution °
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222092 Practice of Livestock Production 1 S ,F
Management

The course is aid to match the purpose of the livestock. Production management. In this course,
we use some kinds of data to estimate the requirement of feeds and the feeding cost, to set the
economics of scale, to analyze the return of investment, to collect the data of market demands and
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supplies, and to calculate total production cost and returns. At the same time, the course also
makes students having basic knowledge in accounting and doing the job of operative analysis
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222093 Recreational Fisheries 2 S ,F
This course covers recreational fish market, bed & breakfast in fish village, fishery culture

museum, traditional fishery operation, fish farm tour, sea cages leisure park, sport fishing, and

well by applying the methods of book.

whale watching.
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222094 Weed Management
Several topics of weed management are included: how to identify weeds, classification

physiology, ecology, effects of weeds on crops, environment and human beings, the history of

weed management and management techniques.
s
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222095 Practice of Weed Management
This is a practical course of weed management. The purposes are how to know weeds, ecological

distribution, management techniques, biological and chemical controls
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222096 Turf Management
The course will introduce different types of turfgrasses and their uses especially those adapted to
the temperate and tropical areas. On major turfgrass species, the plant characteristics and
propagation techniques will be discussed. For the turf establishment and management, design

preparation, maintenance, pest management techniques will also be discussed
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222097 Practice of Turf Management
The practical field culture and managment techniques on turf will be conducted by students to

know how to prepare turf sites, turfgrass propagation techniques, use of fertilizers , and pest
control on our practice turf farm. Field trips to golf course and seminar on turf management will

also be conducted.
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222098 Flower Design and Decoration 2 S , F

The objective of this course is to impart principles and application of decorating with growing
plants and fresh flowers to make students familiar with the basics and techniques of floral
application.
Course contents include: Principles and application of colors, application of color effect,
principles and application of flower design and decoration, Asian and western style flower
arrangement, preparation of floral materials, flower processing — Dried flowers and pressed
flowers, elements of container garden desigen, application of container garden, interior
landsplanting.
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222099 Practice of Flower Design and 1 S , F
Decoration

This course aims at providing students with the knowledge and skills of decorating with growing
plants and fresh, processed flowers. Course contents include: culture and application of dried
flowers, european and American style flower arrangements, Asian style flower arrangements, the
making of bouquets, leis and corsages, pressed flower techniques, package of flower gifts,
container garden techniques.
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222101 Orchid Culture 2 S ,F

This course is to introduce the knowledge and techniques of orchid culture for students, including
general and specific aspects. In general aspect, classification, growth characters, cultural
environment, propagation method, disease control, greenhouse building and utilization of orchids
are discussed. In specific topics, Cattleya, Phalaenopsis, Dendrobium, Vanda, etc., are introduced
on their varieties, propagation and cultural techniques.
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222102 Practice of Orchid Culture 1 S ,F

This course introduces the cultural techniques of different orchids, including Phalaenopsis,
Cattleya, Dendrobium, Vanda and Chinese native orchids. The propagation, fertilizer
management, disease control, breeding and technique of building orchid greenhouse are also
discussed in detail in the class.
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222103 Introduction to Crop Production 2 S ,F

This is the basic course on crop culture which intends to introduce the crop culture distribution,
morphology, culture techniques (include culture method, system, production quality and
sustainable agriculture etc), crop inprovement, crop growth production and environmental factors
relationships.
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222104 Livestock Business Management 2 S , S
This course gives a systematic knowledge for livestock business manager. It includes as follows:
The contents as livestock business, planning and decision, information collection and analysis,
forecasting, products and production planning, capital and budget, cost and revenue, cost

evaluation and benefit analysis, livestock business marketing, policy and ecosystem protection,
livestock business organization, manpower resources, controlling, management indicators.
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222105 Agquaculture Automation 2 S S

This course provides the automation in monitoring and control of the environment, propagation
practices, waste water treatment, cage culture operation, feeding, and harvesting and grading.
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222106 Utilization of Special and 2 S , S

Medicinal Crops

The objective of this course is to give the students more confidence in their ability for utilizing

the special and medicinal crops. The main content of this course will describe the botanical origin,
identification and purification technique of component, analysis method, manufacture technique,
pharmacology, toxicology > clinical trial, etc .
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222107 Practice of Utilization of Special 1 S » S
and Medicinal Crops
The course is to offer practical operation techniques on special/medicinal crops.
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222108 Development and Management 2 S » S

of Ornamental Business

Ornamental business is one of the fastest growing businesses in agriculture. It has been growing
along with economic development and up grading of the living standard in the territory. Recently,
it has also become a significant international business due to enhancement of free trade policy
and quality requirements from consumer needs. The ornamental business usually produces more
income per acre than any other crops and adds value to product based on creativity and
innovation. Without exception, the ormanental business currently is still dominated by the
country which is well developed in research, production, marketing and management. The course
will cover floral crops, industry overview, basic concepts and requirements for development and
management. It is anticipated to be valuable for students into the carrer.
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222109 Marketing 3 S ,S

The major goal of this course is to understand a series of human action about all social
stratification by making study, forecasting, product development, pricing, promotion, trade and
physical distribution to satisfy needs of goods and services.

It includes: The concept of marketing, the marketing environment, strategic marketing planning
and management, different kind of markets and consumer behavior analysis, market demand
forecasting and segmenting, product decision, pricing decision, communication and promotion
mix decision, place decision.

222110 R* L ¥ % 2 & ) T

BHEL A A TSI L, %ﬁ%ﬁ@%%ﬁw\ﬁwa\ﬁw~ e g -
FEEL 4D PR REODE . REFROEEE BRS HBPRAN -
222110 Pesticide Application 2 S ,S

Pesticides are essential tool in food production. This course will supply the necessary information
about the property, classification, toxicity and mode of action of major pesticides. In addition, the
pesticide application equipment, the effects on human and environment and pesticide regulations

will also be discussed.
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222111 Cultivation of Edible Fungi 2 S , S

There are various kinds of edible fungi of which becoming more important in modern recipe. The
aims of this course sets on introducing edible fungi from different aspects ,included distribution,
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cultivation and ways of usage etc..
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222112 Practice of Cultivation of Edible 1 S , S
Fungi

The purposes of this lab are sets on introducing students with a few protocol on cultivating edible
fungi, especially locally commercialized kinds of edible fungi.
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222113 Introduction to Crop Production 2 S ,F

This course focuses on crop culture which intends to introduce the crop culture distribution,
morphology, culture techniques (include culture method, system, production, quality and
sustainable agriculture etc.), crop improvement, crop growth production and environmental
factors relationships.

125



L%?%%ﬁiﬁﬂ LE R E LA

2{{'}\@% \-H-\\ #{11 B 2 ;} F&” o
3BT B &L #’\‘J E2 R chal Af—jisb °
4F2LE R R B4z E R

SHRES PO MR R R SR E P A A o

(Z )¢ g4t p

¢ | F| s-ss | s-omk
ST I B S %3

® #w | T i T

A2 4 1 1 1 1
Seminar
it~ 6 3 3
Thesis
Bt 233 (-) 1 1 Az 1 A2
Applied Mandarin (I) ) pE
Be* E3E(C) 1 1 AR ] A2
Applied Mandarin (II) o P
B REEREE TG
Special Topics on Agricult.ural 2 o) B REEREL ¢4
Development and International
Cooperation

ACH R R B R
Development and planning in
Sustainable Agriculture

2 2 |BRFRFTRRETL

14 1 3 4 6

e B >

-
Y -

16 2 4 4

(=)
X

126



v -8B F-8e
AR e o %z
® #% - F -
& hE(F LT 2 R EE)
Second Foreign Language ( Spanish or 4 1 1 1 £ e
French)
FoE (P o) 5 5 .
Second Foreign Language ( Japanese ) -
FEE
0 £
Advanced English
o P S
" 0 0| o] o A
Introductory Chinese (1)
- & "4 >
BT 0 0|00 A s
Advanced Chinese
51 oo
PEFY 2 2 BAREEREL (0
Scientific Research Methods
BRI T Sk SRR
Agricultural Research Methods and 3 BALRFERRE T
Experiment Design
ARG R ey AT 2 BARETREEL T
Experimental Design and Data Analysis ' ’
BELLE :
2 AR EEREL (F
Advanced Entomology RAIRFEH |
W e AR
Plant Protection in Sustainable 2 BV EETEREE T
Agriculture
R FF 2
Special Topics on Agribusiness 3 BARLEFREL L
Management
L
Special Topics on Marketing 3 3 BYRLRETEREEL L
Management
¥ B L 4 R
FANFIE 2 BFLEEREL TS
Chemical Ecology of Insect Pests ' ’
AR (3 AR)
General course of sustainable 2 BAREFEREFEELTL
development
JE 7
g._,&%’h{.\:m 3 éi%»%i;?,%{gi%}
General Immunology ' ’
it Bk
F 7 - 4
2 2 BAREFERELIT
Sampling Methods RAREER
b T 2
A 3 HAREERFL
Global Seminar

127




¢ IR
AR e o %z
> Q’; + s -
T ka B
N ,F‘ ﬁ,{l .
2 2 BARETEREL T
Electron Microscopy FEEREE
e T
Skalde 1 1 EVRETRFL (€
. Gl S
Electron Microscopy Lab.
L RF g
1 #A R EFEREL T
Special Research Project 2 REEREE
A 4 Fr
RARELE 2 2 BAREERRE T4
Tropical Agriculture Ecology
BEH T
AL 2 2 BARETREE
Advanced Crop Breeding
Ry 28
Controlled Environment Plant 3 3 BF R EFERE L IF
Physiology
[EX RGeS = o
USRS | 3 3 BARETRGE (0
Spec1al Topics on Microeconomics
% '_ilr_]’} ’f%‘:um—i. 4 % \]X J'F:_,ilj
Competitive Strategy and Core Planning 2 2 BAYRETRRE 7L
in Agricultural Development
BB LN R
Special Topics on Tropical Crop 3 3 BAYRLETFRFLIT L
Pest Management
P VA N RN
L ie ks 2 2 BARETREFEE T
Special Topics on Biological Control ’
& B A4 RE B A2
lﬂ_#gﬁ«%‘f’l’i‘pm o) o) BAREEREL it 4
Special Topics on Plant Ecology
Lo sy 23 s
l_g'_'l"' §~%§? 2 2 B R E TR L 4
Phytochemical Ecology
CILERTY: W
e d By 2 2 BFLEFERFL T
Cytogenetics
RREE TG
Spec1al Topics on International Fishery 2 2 BALETEREL T
Cooperation
KA
’ 1 3 3 BALETEREE 7
System Analysis
B <N W D L
FEES YRS 3 3 BAREERARS €
Advanced Plant Nutrition ' ’
3 ): e
G R R 2 2 BALETRGE TS
Special Topics on Social Insects ' ’
ﬁig Ebﬁ_%*%;ﬁ?% 1 1 £F L ETEREE
Special Topics on Social Insects Lab. mom s

128




g - ®E | $-7a
NI SR 2 2 %3z
® #i - B -
A =~
s ﬁfﬂp§#’. Ei] o) 2 AR EEREL ¢4
Special Topics on Insect Behavior
B ¥ P A ; ;
BYREEFREL T
Agriculture Technology Transfers RARET
SET A EER
Special Topics on Integrated Pest 3 3 BHALEFREL T
Management
FEELERREY
Advanced Plant Tissue Culture 3 B RETEREE T
Techniques
X R A h
R 2 2 BAREERFL )
Special Topics on Nature Products
JERTIS
L 2 2 BAREERFL )
Special Topics on Forest Products
4
a5 3 3 B LETRFEL T
Wood Microbiology
- ;L ;% 2 h—
o A 2 2 BALLFEREL T
Seed Science and Technology ' ’
J"—‘?I /} gl;;—%‘ 3 3?7:
sl 2 2 BAREERTL )
Turf Physiology and Management
AR E
- 2 2 AR EEREE LT
Molecular Biology REEREE
T4
TR 2 2 BB EERE L (€
Special Topics on Poultry Management
L8 P
Special Topics on Dairy Cattle 2 2 BARFETRES TR
Management
4 e B iR 3 o
,_'%L #i 1= 3 4 P E T AT
Biotechnology Laboratory
EiEB LI LR S
g PR 2 2 ER 3 ¥ s
Animal Cell Culture
T Ia PAiF ek 2 B R
o
i 2 4 g LR ot
Special Topics on Application and
Establishment of Embryonic Stem Cells
5 F B ) e ns
Advanced Crop Science I
o § % B LB S S
Group Nutrition Management and 2 )R TR I
Diagnostic Techniques

129




A

@-4—;, ‘{x?,_ BT R B
Crop Nutrition Management and
Diagnostic Techniques Lab.

Spemal Topics on the Structures and
Functions of Plant Tissues

FAEUNAE e R 4
Tropical Crop Physiology

f g

Stress Physiology of Plants

B2 Z K

A

Plant Biochemistry

REFIAZ K

Y AR LR
Applied Molecular Biology

REFIAZ K

B35

Agricultural Biotechnology

wEgoy

Quantitative Genetics

R4 TR

Special Topics on Fruit Crop

Physiology

BHIAZ K

B %L

Advanced Pomology

BHIAZ K

FEEREE

Advanced Olericulture

BHIAZ K

e P
Advanced Floriculture

BHIAZ K

B EFAE ST
Advanced Horticultural Product

Handling

FEEFLA
Integrated Vegetable Production

L F Ak B
Special Topics on Geographic
Information Systems

BT G AR Y
Practice of Special Topics on Geographic
Information Systems

F it

130




A

A2 A IS
Special Topics on Ecophysiology of
Wood Plants

Fik

W2 A REREGTY
Practice of Special Topics on
Ecophysiology of Wood Plants

Fik

VHFR LKL 2 TR oh LA
Foundations of Recreation and Leisure
Studies

Bt

KT 2 %%
Research Methods in Leisure Studies

Bt

B R HG
Forest Ecology

Bt

HHAEETY
Practice of Forest Ecology

etk %

LSRR L Y
Special Topics on Live Feed Cultivation

7
X
B
||

S R R
Special Topics on Mollusk Culture

KAk

AR
Special Topics on Ichthyology

KAk

37 b FB K A
Special Topics on New Fish Species
Culture

KA K

B335
Special Topics on Molecular Biology

KA E A K

A R B
Special Topics on Fish Pond
Construction

KAk

RS TR

Special Topics on Crustacean Physiology

KA E A K

A R

Special Topics on Marine Ecology

KAk

P A SR W 4

Invertebrate Immunology

KAk

%% 1% Bt

Special Topics on Enzyme Utilization

KAk

R S =
Special Topics on Aquaculture
Automation

KAk

131




A

o H A

Special Topics on Marine Biotechnology

Tk %
Special Topics on Aquaculture with
Re-Circulatory System

kRS 2 E R
Special Topics on Aquaculture
Management

PR PR
Special Topics on Fish Pond
Management

FHE AL

Animal Nutritional Physiology

Fabp g4 #H
Special Topics on Nutrition for
Herbivores

BRBERLELHZAA
High Temperature and Animal
Production

o

FHHAR B S
Special Topics on Application of Animal
Products Automation

o

2SS
Special Topics on Tropical Livestock
Production

o

HAAABICE TR
Livestock Pollution Control and
Resource Utilization

o

ERE S S ik
Special Topics on Animal House
Arrangement

o

fmre 3 4 B s

Advanced Cell Biology

o

[

FER T T I
Special Topics on Livestock
Reproductive Management

o

b

4
Special Topics on Reproductive
Technology

o

b

ot B T AR
Applied Animal Breeding Technology

o

b

ARYFEE
Applied Cattle Behavior

o

b

132




A

R
Special Topics on Milk Products
Processing

bty
B

[ R S
Special Topics on Meat Products
Processing

B 4 % 1 &

Animal Metabolic Regulation

AR
Special Topics on Feed Manufacture
Technology

FrH AR ARG
Special Topics on Safe Animal
Production

B4 (7 5 iRl

Animal Behavior and Welfare

st 1
Special Topics on Egg Product

Processing

R X

Physiology of Lactation

TERBEFF ISR
Quantitative Genetics and Animal Model

Methodology

EHRIA T
Utilization of Animal and Poultry

Byproducts

bty
Y

9 4 2 TV 3

Special Topics on Animal Transgenics

o
[

L8 F F i

Special Topics on Acarology

i F &

4 s B 8

Special Topics on Plant Pathogen

B F

4 % 1 4

Special Topics on Plant Diseases Control

B F

I AL
Lab. of Special Topics on Plant Diseases
Control

B F

133




¢ - BE | $-8E
SR I I > %
® #i - B -
B IEERE 2 2 HEFE
Plant Disease Epidemiology
I BB ET ; )
ERR3 2 2 TRy
Soil-Borne Disease
&5 BT ) ,
2 i ]’% i 2 2 i FH
Seed-Borne Disease
RN T ,
RS RRE 2 2 ey
Advanced Plant Pathology
£ T Fh
Special Topics on Tropical Plant 2 2 ot F
Diseases
BA AT B
Special Topics on Tropical Insect 2 2 e F &
Pests
rv V»i /,‘,'E:
I 2 2 Ty
Serology
’ RE N /ﬁ_—-ﬁ )
I AL R 1 1 FgF 8
Serology Lab.
f-. /:J’ AL 3 %l\
4.2 B 2 2 P
Special Topics on Insect Ecology
AR AR 2 R
Application of Molecular Biology 2 2 P FF
in Plant Protection
REE S
o ,, 2 2 EFFE
Special Topics on Pesticides
b T AT ERE P
Identification and Quarantine of Insect 2 2 By FE
Pests
LR RS R eI ,
Diagnosis and Quarantine of Plant 2 2 By F
Diseases
ekile 2 2 A F
Special Topics on Biotechnology
Hp ot S , , prrs s
Special Topics on Plant Virology
& P o A 4 I8
BrpLLRE 2 2 LS
Physiological Plant Pathology
FRE BB ) ) o s
Special Topics on Pharmacology A

134




v -8B F-8e
I B g
-3 # L L
,i‘f" /{3‘5 T&'}ﬁ‘ ﬁg‘(i j}—;’ § 2 2 gji'i 5‘3 %
Clinical Microbiology for Fish Disease A
’é]‘(‘ lé} fg i’f“ 2 2 gkg % 4
Signal Transudation A
"R R 2 RFE
Molecular Virology "
bR oo ) Py
Gene Regulation '
3 AR T 3 LRk
Methodology for Food Research s
Advanced Food Chemistry A
B8 ; ; o
Applied Microbiology A
/F\'rr't;'i i ’.}é’-;ﬁ 2 2 é,r,fﬂ%"«
Advanced Food Biochemistry A
CR IR EEN: I St 1 ; ;
CR -
Automatic Control in Food Processing wE
s B5y Bk
LR A 2 2 R
Advanced Food Management
Boif 8 gL
Optimization in Food Science and 3 3 CRSE S 9
Technology
P b g st ; ; .
Microbial Physiology and Metabolism R
40t 14g 5 5
LR - S
Biochemical Engineering wE
Advanced Food Engineering R
BEE Fc
. 2 G
Advanced Food Processing
ey gk
3 3 ERE N
Crop Water Requirements
0 A 3 3
R
Irrigation Methods
okafe ; \
R
Drainage

135




5

A

REFT TR
Agricultural Research Information

kAR

Ehfpngn
Financial Management of Agribusiness

e
find

i
|

PaEsd FRER
Human Resources Management of
Agribusiness

e
find

i
|1

I kil 4
Seminar on Managing Agribusiness of
Horticultural Products

e
find

i
|

B & FEF AT

Agribusiness Investment Analysis

e
find
|1

A T

Communication Skills

e
=

i
|\

T B G ARE FOR A T

Regional Economics and Policy Analysis

e
i
¥

B ,fé.ﬂ_f%‘

Farmer’s Organization

e
find

i
|1

¢ R BRI S

Special Topics on Chinese Garden Arts.

FREZREEFAY AT

R R

Special Topics on Culture Landscape

PREZREEFAY AT

BREAL L RS
Special Topics on Landscape

Architecture and Feng-Shui

VRIS s
Special Topics on Comparison of

Oriental and European Gardens

FRESRF 2

d AP
Special Topics on Chinese Garden and

Culture

PRTBEFEFTL Y

¢ RBIHE
Special Topics on Chinese Garden

Philosophy

PRTEBEFEFTL Y

@ Bl F
Special Topics on landscape Design

PEESE AT T

136




A - A 2 #ir
5‘? & s I N -
18 3] g2
N 313 FRESTF L 5
Special Topics on Landscape Planning
B £
N 2 | 2 BT e A
Landscape Plantation ABRESR 1T
YT
' 313 v § AT
Land Development and Control BTSSR 15T
.
: 313 R g o
Leisure Farm Management RBETSE P 1
A4
e 2 2 FRESTF L 5

Agricultural Product Utilization

BBk 2 i

2 2 BTSSR AT ]
Water and Soil Conservation on Farm RRESREY 1

EA IS X0 o O ) 3

3 TS AT
Ecological Environment Planning RRESR§RF LT
L 21
=4 7
384 | 111 | 166 | 88 19
Total

A A E RS 7 2R FIE S o
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F¥ R EFEREE T

Department of Tropical Agriculture and International

Cooperation
E AR A S A A G ~) g # P HFEE <) P
Course Course (Chinese) Credit  Course (English) Page
Number
L ¥ i3 Required Courses
226001 % 3ith 4 Seminar
226002 FAL#m~ 6 Thesis
L ¥EF B P Elective Courses
226006 Fo v 2 0 Introductory Chinese
226007 EEFT TR 2 Agricultural Research Information
226008 FE O & WA 2 Experimental Design and Data Analysis
226009 #2ARELRE 2 Tropical Agriculture Ecology
226010 LEFRELEREEIT 4 Agricultural Development and International
Cooperation
226011 B 3 System Analysis
226012 Foii A5 3 Technolgy Tansfers
226013 LTy 2 Special Research Project
226014 BEEHTAE 2 Advanced Crop Breeding
226015 BEREFEEE 2 Advanced Plant Nutrition
226016 BERFEEET % 1 Advanced Plant Nutrition Lab.
226017 Rirtedy 4228 3 Controlled Environment Plant Physiology
226018 3RS AE % 3 Special Topics on Microeconomics
226019 AR AT ES 2 Special Topics on Social Insects
226020 AR BEELT % 1 Special Topics on Social Insects Lab.
226022 FELAE 2 Advanced Entomology
226023 P REe AR ¥ 2 Plant Protection in Sustainable
Agriculture
226024 PR 2 Special Topics on Biological Control
226025 ERELEERS 2 Special Topics on Insect Behavior
226026 ) LR e 3 Special Topics on Agribusiness Management
226027 #wme BT 2 Thesis Writing
226028 740 g A 3 Special Topics on Marketing Management
226030 TAMELL 2 Chemical Ecology of Insect Pests
226031 ML R = 2 Special Topics on Plant Ecology
226032 B4 L8 2 Phytochemical Ecology
226033 AHF B (A #EAT) 2 General Course of Sustainable Development
226034 mreigw g 2 Cytogenetics
226035 KERBE 2 Quantitative Genetics
226036 B it P8 3 Applied Microbiology
226037 RO E5 R R R 2 Special Topics on the Structures and

Functions of Plant Tissues
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E AR A S A A G ~) g # P HFEE ~) P

Course Course (Chinese) Credit  Course (English) Page

Number

L ¥ 3P Elective Courses

226038 T4 5 2 Advanced Crop Science

226039 a2y 2 Seed Physiology

226040 T4 ¥ & ¢ L8 D drdir 2 Crop Nutrition Managemetn and Diagnostic
Techniques

226041 TP R ERALERLIT R ] Crop Nutrition Managemetn and Diagnostic
Techniques Lab.

226042 #FF v 4 g 2 Tropical Crop Physiology

226043 JER LR WAL ] 2 Stress Physiology of Plants

226044 4P 2 Plant Biochemistry

226045 S ouA B 2 Special Topics on Fruit Crop Physiology

226046 B 5 XY 2 Advanced Pomology

226047 BEFxE 2 Advanced Olericulture

226048 FERSH 2 Advanced Floriculture

226049 B EFASAEIL 2 Advanced Horticultural Porduct Handling

226050 Bt o+ A58 3 Applied Molecular Biology

226051 =y 3 Agricultural Biotechnology

226054 FEEEAA 4 Integrated Vegetable Production

226055 T B e 2 Electron Microscopy

226056 T B R % 1 Electron Microscopy Lab.

226057 Lhld B 254 2 Special Topics on Acarology

226058 4 B # 2 Special Topics on Plant Pathogen

226059 IR BT ER L 2 Plant Disease Epidemiology

226060 B3 4] a‘%,ﬁr\‘? 4 2 Soil-Borne Disease

226061 i+ Bmd 2 Seed-Borne Disease

226062 ®FES R 2 Advanced Plant Pathology

226063 BA S B T 2 Special Topics on Tropical Plant Diseases

226064 A AT FES 2 Speical Topics on Tropical Insect Pests

226065 & g P 2 Serology

226066 By o - 1 Serology Lab.

226067 ot B 2 Special Topics on Insect Ecology

226068 A PR AR 2 2 Application of Molecular Biology in Plant
Protection

226069 B E5 5 2 Special Topics on Pesticides

226070 R e R F 2 Identification and Quarantine of Insect
Pests

226071 P T BB ETE R HE 2 Diagnosis and Quarantine of Plant Diseses

226072 4 ¥ 2 Special Topics on Biotechnology

226073 B R+ 56 2 Special Topics on Plant Virology

226074 i e 2 2 g 2 Physiological Plant Pathology

226075 ¥R 2 Landscape Plantation

226076 I Egs 'g +1 3 Land Development and Control

226077 R E 3 Leisure Farm Management

226078 B A 2 Agricultural Product Utilization

226079 BFk2 e ind 2 Water and Soil Conservation on Farm

HEAE PP EFEC ) ' A PP DI
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Course Course (Chinese) Credit  Course (English) Page

Number

L ¥EF 3P Elective Courses

226080 A R TR B ARE 3 Ecological Environment Planning

226081 B Pl 3 Special Topics on landscape Design

226082 T S CR e 2 Special Topics on Live Feed Cultivation

226083 b8 SE O 2 Special Topics on Mollusk Culture

226084 AEE A 2 Special Topics on Ichthyology

226085 AAFE A 2 Special Topics on New Fish Species Culture

226086 + 2P E e 2 Special Topics on Molecular Biology

226087 0 R A ] 2 Special Topics on Fish Pond Construction

226088 T HNA BE S 3 Special Topics on Crustacean Physiology

226089 PEE S [ = 3 Speical Topics on Marine Ecology

226090 EFFFLEE 3 Invertebrate Immunology

226091 i U & = 2 Special Topics on Enzyme Utilization

226092 Pt %S 2 Special Topics on Aquaculture Automation

226093 A S 2 Special Topics on Marine Biotechnology

226094 Ta TRk & 7L P 2 Special Topics on Aquaculture with
Re-Circulatory System

226095 RARSY B PR 2 Special Topics on Aquaculture Management

226096 Y IE—l:}iﬁtr#r = 2 Special Topics on Fish Pond Management

226097 FHERAE 2 Animal Nutritional Physiology

226098 w4 7 5 feig ] 2 Animal Behavior and Welfare

226099 #FF G % 2 Special Topics on Tropical Livestock
Production

226100 YavryAys 2 Special Topics on Nutrition for Herbivores

226101 BERBEERELZLA 2 High Temperature and Animal Production

226102 FrRHAPBIES 2 Special Topics on Application of Animal
Products Automation

226103 4 7 P 2 Special Topics on Reproductive Technology

226104 Bt &5 AT 2 Applied Animal Breeding Technology

226105 4 EFEh 2 Special Topics on Poultry Management

226226 U ] 2 Special Topics on Dairy Cattle Management

226107 % lﬁ% *iTE 2 Applied Cattle Behavior

226110 + 4448 2 Molecular Biology

226111 T BRSNS g A T 2 Regional Economics and Policy Analysis

226112 BEFEMirg 3 Financial Management of Agribusiness

226113 Berd FhER 3 Human Resources Management of Agribusiness

226114 FEE T3 3 Seminar on Managing Agribusiness of
Horticultural Products

226115 AR U RE s ] 3 Communication Skills

226116 BEERFT AT 3 Agribusiness Investmetn Analysis

226117 BE G A1 2 Advanced Food Processing

226118 FEaLILE 3 Advanced Food Chemistry

226119 LI o - e 3 Methodology for Food Research

226120 g 54 v s 2 Advanced Food Biochemistry

226121 8 Az pd 3 Automatic Control in Food Processing

HEAE P D E R 2) B A fIEF# ) §=

Course Course (Chinese) Credit  Course (English) Page
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Number

LEEDR # B Elective Courses

226122 S Y Bk

226123 B it hd s
226124 Mo 2 38 8 g
226125 EAR LNy -2

226126 EELE- g

226127 SRR

226128 O TR L
226129 thhd 2 mE %
226130 HALEERERFGET Y
226131 POIRE K S
226132 PIREN AAEHT Y

Information Systems

226133 PR 2 04 A H

226134 REFT Sk
226135 Hik2 L FEFH

226136 *ﬁ4E§3”

226137 $o bz (FFive A )
226138 $-d3F (pez)
226139 FETAERER

226140 bR B

226141 #ﬂ%ﬁé

226142 IZRE LTS
226143 R A R e

226144 AR E S REE S 0 %

226145 RS
226146 —g,‘ A5 4, oo A/)}T?"f

226147 A F e
226148 B mE
226149 B

w N

NN N W

W N = N W

Advanced Food Management
Optimization in Food Science and
Technolgy

Microbial Physiology and Metabolism
Biochemical Engineering

Special Topics on Pharmacology
Molecular Virology

Clinical Microbiology for Fish Diseasse
Special Topics on Ecophysiology of Wood
Plants

Practice of Special Topics on Ecophysiology
of Wood Plants

Special Topics on Geographic Information
Systems

Practice of Special Topics on Geographic

Foundations of Recreation and Leisure
Studies

Research Methods in Leisure Studies
Forest Ecology

Practice of Forest Ecology

Second Foreign Language (Spanish or French)
Second Foreign Language (Japanese)
Special Topics on Integrated Pest
Management

General Immunology

Sampling Methods

Special Topics on International Fishery
Cooperation

Special Topics on Plant Diseases Control
Lab. of Special Topics on Plant Diseases
Control

Special Topics on Landscape Planning
Livestock Pollution Control and Resource
Utilization

Gene Regulation

Advanced English

Advanced Chinese
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,ﬁ%g %mnm/:,’wg/;(
Department of Tropical Agriculture and International Cooperation

- ~ - ~ i3 P Required Courses

226001 & 3Tt 4 @ MkE 4R T
AL 3 EF
T a

ASRAR g R A RT %—m% FLz zﬂimnﬁ P BAERBG G MILD o R
?ﬁ /*Jc Bl ~ FRSREL S RUEERNFL G I d FERKEFTL o
226001 Seminar 4 R Stanley Chen ~ Rebecca H. Chung
Tsair B. Yen ~ Joey Lee
Albert L. Charles

This course is to train graduate students the ability in searching literature, organizing materials
and giving presentations. Students are required to select a topic that related to their thesis,
search and review literature, and drew up an abstract and a final report as well. Presentations
are scheduled twice a semester for every student.

226002 FL#H< 6 = hERE
FI* RERGF23%, BREFLAF AT RE AT fRD Y Bkl @, Y T H
A NE - AES R “‘EE'FFE'J%%'E’ o ikt LA -

226002 Thesis 6 R Adviser
After a well-designed project being properly conducted by students, he/she will be asked to give a
oral presentation and summit the thesis before a deadline. Knowledge acquired during the study
should be made use of sufficiently in the preparation of the thesis. Frequent and intensive
discussions among teachers and students will be arranged to improve the quality of his/her
research.

- ~Z ~NEB # P Elective Courses
226006 4 & ¢ < 0 £ e R
HBRSHIEY P2y F T UE RS - P F2Z AR RREFLE P D
SR AR RS S AR NR (P9 F) AL gk ? G ] 02 0
e e R 2tk R H Amig é AR - R F A AL TR AT
FEARE G TAMRBRARE TP gEE TEPNF > T E W F Y ok o
226006 Introductory Chinese 0 S Mien- Li Liu

This course is to teach students the correct Chinese pronunciation through the use of its
Romanized spelling. The main purpose of this course is to enhance students’ ability in listening,
reading and speaking, rather than writing Chinese. Students will be grouped into pairs to
practice conversation after each unit. This practice will not only enhance students’ memory but
also ensure students’ ability to effectively apply the eunversation skills in their daily life.

226007 REFL TR 2 E ~
AL R E TR T AR PETRFE . ML RETREY
ST R e BT o
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226007 Agricultural Research 2 S ,F
Information

This course is to provide students with the knowledge of agricultural information types and
sources, agricultural information management, and applications of these knowledge in
experimental designs and research.

226008 iESRK 2 Hcdp A 1T 2 & WAL~ b
?‘;Hii B AR PIRAT T A e I B3R RBHRRFL G EUAF AL ERAY 0 H
AEPNF I rﬁéiiﬁﬁzﬁ P2 I BRI 4T o AP LA 4T 0 K R
AT péﬁéw{:“ R SRR SR G RS AL Y TR
226008 Experimental Design 2 S H. H. Ching F
and Data Analysis

This course is to train students on how to use statistical and experimental methods on conducting
research experiments. Its contents include: characteristics of biological data and its collection,
homogeneous tests, regression and correlation analysis, covariance analysis, experimental designs
and linear analysis, and computer applications of the above analyses.

226009 #F R EA 2 i -
*ﬁw”ﬁﬁrﬁg BiEfr: HEY o RFMAPNFeHEENL L2 FLE2HM

T 28T RfE 23~ Jf HE BEFTAZREFL2AZ 2 R o p b RER

FHREA R 2R EAFEEZREY -

226009 Tropical Agriculture Ecology 2 S
This course is to introduce the fundamental concepts, theories and practices of biological control
of pathogens, and insect pest and weeds. Its contents include: biological control’s history,
ecological bases, foreign exploration for beneficial organisms, methods of colonization, recovery
and evaluation, and integration with chemical control and microbial control. In addition, studies

of major biological control projects in terms of their success/failure and trend will also be
discussed.

226010 R E:FE2R%E 4 iE PER L F
PR EhiE
1y el

195]

-

AEAEN F A FAR AL ST L E k2 L EFEER KA P B erd Foil o
? FRAiZEAE X NIF RS ALRN M* g e e & R %’c R w A
AEFRRTHEELAREEITFH P Eadgaiek > 27 - k2 BERFLRT
)"}, o
226010 Agricultural Development 4 S S. C. Hsieh ~ C. C. Kuo

and International Cooperation M. H. Sun ~ P. P. Li
Samson Tsou -~ S. C. Tsai

S

This course is to provide an insight of agricultural development of Taiwan for the past 50 years,
and also point out its new direction for the next century. Its contents include: land reform
programs, agricultural trade and economic development, transformation from an agricultural to
industrialized economy, and international cooperation.

226011 % sv& 47 3 & ~
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ABATHA DL G R KRR R BB R AT e 14T 45 1AM 2.7 R3S
RAFRIHE £ 4.5 AT R 5 AR o
226011 System Analysis 3 S , F

This course is to introduce how to use the systematic methods to solve the problems of
agricultural and environment. Its contents include: system models; spatial variables; remote
sensing; and nature resource system.

226012 LA 3 i BHER B R
X pag s
-
AFARERBEFT AL E FE2Z R AR AP 2 FA T BBBENFE ST E S 2
BY o BV ERE AR RS AR s R A SN R AR A L 2R -
226012 Technology Transfers 3 S S. C. Hsieh ~ T. C. Kao
M. M. Wu
S

This course is to provide students with the basic knowledge and skills in the synthesis and
analysis of information, and the utilization of communication tools in transferring products.
Emphasis will be placed on the actual experience in transferring results of agricultural research
and manufacturing or processing facilities for agricultural products.

226013 %%~y 2 iE
RO FT RS LGN RELF AR T ik A RRRE £
FLRRERES
226013 Special Research Project 2 S

Each student will select his/her research topic of interest and be requested to search literature,
discuss with faculty members, and design experiment. Finally, a report of research results will
be required.

- .

226014 F £ icH T RS % “
RALI LR 3 h B A A2 (T A %5?ﬁ BN E e AT R

N

LTz F 258 $E 3 HREAE S AT A wme e SATFIES 6 EHR T 742
Pz A M B2 T §§8;}-3‘;%f’}#\a %§_9f—'
226014 Advanced Crop Breeding 2 S , F

This course is to teach students plant breeding theories and technique. Its contents include: the
evolution of plant breeding; population structure and variability; induced variation and its
manipulation; somatic hybridization; gene transfer to plants; selection strategies; breeding and
genetics on a biotic and biotic stress; and specific trait breeding.

226015 $§:Lf§'§'%§ 2 iE Bk & -
AFRAEYRAFRELRET oM G- Bt gy 2 20l - #0 B Y R
fw% m“f»ﬂv: ~EEaLsG REY R~ “f»ﬂimr]% LERFOHN AR ER
Fomid 2 AROMGRE -
226015 Advanced Plant Nutrition 2 S Stanley Chen, F
This course is to introduce the relationship between nutrients and plant growth and development.

Its contents include: classification and functions of nutrients; the uptake, trans-location and
redistribution of different nutrients; the relationships between nutrients and crop yield and pests.

226016 3 SEFEEXERY 1 & LT
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AUARH T T Y R AR e TR R NS R TR R AR B § AR
btazlfgi#ﬁ_\ ‘LLLJ"J-I‘/';?}%!—%‘VA"I(I%-I-’ig{k‘f&é%“ AE LR EE A b
EEEYFF R0 TR T{RFEEFHY R Ao n s @A o

226016 Advanced Plant Nutrition Lab. 1 S Stanley Chen, F

This lab session is to offer students practices in tissue analysis, uptake and translocation of
nutrients as well as functions of different elements. The absorption of nutrients from roots and
shoots will be compared. Familiarity in operation of different instruments, such as Kjeldal N2
analyzer, spectro-meter, atomic absorption spectrometer and tissue analysis of major and minor
nutrients is expected.

226017 Firfe 2 2E 3 i3 k& T
AEEAKEI PP A S S AR RIS G2 R 0 REEARBEY AL E
Ay b2 E B2 Hipi e 8% A BN 3o HEEFMEREF LA N T2 N
B o dokix s 2 F PRZBEC N THELSTEREEY X o
226017 Controlled Environment 3 S Stanley Chen, S
Plant Physiology

This course is to provide students with the basic knowledge of the applications of biophysics and
biochemistry on plant physiology and ecology. The importance of a “controlled environment”
and the technology of “environmental control” will also be covered. Its contents include:
diffusion; chemical and energy potential gradients; solute movement in and out of plant cells; the
interconnection of various energy forms; and energy and matter exchange between plant and
environment (water vapor and carbon dioxide, energy budget analysis, and water movement from
soil to plant to atmosphere).

226018 B RS AEH 3 & a3 T
AHAEL PR BT GRFRG HARP F ok WET A L AL A A S
&E’%I‘ﬂ;ﬁn’ pd s 2 H- 3 FTg.
226018 Special Topics on 3 S Rebecca H. Chung, S
Microeconomics

This course is to teach students microeconomic theory. Its contents include: mathematical
background; production and cost functions; consumer theory; the competitive firms; and single
market equilibrium.

226019 At ¢ & A& 4% 2 ¥ ~ 4
APAE LA SHA LS 342 2GR AR blhe Gk Bk G RE > Fk2 T
BRREHEAFE S LSFEL RS CRAECRFEIEHIFF AT R
226019 Special Topics on Social Insects 2 S , F

This course is to introduce to students the basic knowledge of the biology and ecology of social
insects, including bees, ants, and termites, with emphasis on the theories of evolution, food,
foraging behavior, caste differentiation, reproduction, colonies and communities.

226020 g RAFHHTY 1 iZ N

AR P AR EL RAEAL AV SE ol HHA S AU FL RG> H A R
TR TR 0 DEERRY g?g’*’i CERER 9 RRUE 2 )R 2 Mok o
226020 Special Topics on Social 1 S ,F

Insects Lab.

This lab session is to familiarize students with the formation of colonies and communities of
social insects and their interactions through hands-on experiments and field observations.
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Colonies of bees, ants, or termites will be initiated and maintained by students.
226022 B ERAE 2 i3 ~

%é@°fi§w P REATIE . B2 F A S TR AT A ERFHEHZF Y
ﬁr} » F iR ﬂiﬁf\é»bﬁs& LHRB T2 44 "’%ﬂum,&«'{,"  ,

226022 Advanced Entomology 2 S , F

This course is to introduce fundamental of entomology in insect evolution, morphology,
physiology, behavior and ecology, and their adaptation and diversity. Also included in the
contents are the roles and functions of insects in the national and agricultural environments.

226023 11? PR AR E 2 & AL
AFAREFHLFEr RAT 2 FEL 2 Ao > AFABFENRAEBEF AR
%FJ FlE -~ pEz HET (B #%ﬁﬁ%ﬁ%iéi?ﬁ o MBI RFLE -FREE &
AFRE2ZB ARG S AFAETE AL EL R P REF RN
226023 Plant Protection in 2 S ,F
Sustainable Agriculture

This course is to review the history of the occurrence of plant disease insect pests in Taiwan and
their control measures. Its contents include: the current plant quarantine and inspection systems;
pesticides and the problems associated with their uses; and agricultural environment and plant
production. The linkage of plant protection and sustainable agriculture will also be discussed. In
addition, organic agriculture, low-input sustainable agriculture, alternative agriculture and their
relationship with sustainable agriculture will be discussed. Finally, a critical review of
worldwide projects on sustainable agriculture will be made.

226024 2 $BisEH 2 & ~
AFRRABEF HEAT I o2 AMEE > A BT 2B%E 1T o FAPN F oL

Pﬁ/r\ibfli C A RAH S WA RZFEE C AREREFLED  FPREFER N2 A PR

R EPi R AP Piel REIT crppt 2t BERILI P2 HH A

APt BH o

226024 Special Topics on 2 S S

Biological Control

|

C

3

The course is to introduce the fundamental concepts, ecological theories and practices of
biological control of plants pathogens, insect pests and weeds. Its contents include: biological
control‘s history; ecological bases; foreign exploration for beneficial organisms; methods of
colonization, recovery and evaluation; and integration with chemical control and microbial
control. In addition, studies of major biological control projects in terms of their success/failure
and trend will be introduced.

226025 R 5175 FE® 2 & ~

?;%ﬁ?ﬂ?'\ Fib b T i 225 FAREE AR 75 0 L BEEFT o AT
BB FFEELF 2R
226025 Special Topics on 2 S , F

Insect Behavior

This course is to review the theories of ecology, social and inter-specific behavior,
communication, and evolution of insects. Emphasis will be placed on the effects of
environmental factors on the behavior of insects.
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226026 Special Topics on 3 S R. H. Chung, F

Agribusiness Management
This course is to teach students basic financial concepts and management skills. Its contents
include: what is agribusiness; the role of a manager; understanding agribusiness management;
marketing in agribusiness management; financial accounting, investment analysis; and success of
agribusiness.

226027 #i% B i* o & .
AL BYRET LHTR IR R L) FLERMLB Y § ML
Ak B B AER S BRI HG

226027 Thesis Writing 2 S ,F

This course is to train graduate students the ability in searching literature, organizing materials
and giving presentations. Students are required to select a topic in the field of those related to
their thesis, search and review literature, and draw up an abstract.
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226028 Special Topics on 3 S R. H. Chung, F

Marketing Management
This course is to teach students the concepts and knowledge of marketing. Its contents include:
understanding marketing management; analyzing marketing opportunities; developing marketing
strategies; planning marketing programs; and managing the marketing effort.
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226030 Chemical Ecology of Insect Pests 2 S P.Y. Lai, F

This course is to introduce students the knowledge in chemical ecology of insect pests on host
plants. Its contents include: insect and host colant interaction; mechanisms and strategies of
plant finding especially for oviposition; biochemistry of damage on host plant; role of
phytochemicals in insect pest—parasitoid interaction; involvement of phytochemicals in
stimulation of pheromone production; host plant susceptibility and resistance; mechanism of host
plant resistance in various plant families; and exploitation of chemical basis of host plants—insect
pest association in pest management.
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226031 Special Topics on 2 S , S
Plant Ecology

This course is to teach students the knowledge in plant ecology. Its contents include: concepts
of plants community; structure and functions of ecosystems; biogeochemical cycle of terrestrial
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ecosystems; global change and terrestrial ecosystem; biodiversity; biodiversity and conservation;
population ecology; competition and allelopathy; mechanism of formation of plant population;
molecular ecology; evolutionary molecular ecology; and coevolution of plant-insect-animal.

226032 HFELEE o ¥ T

i%ﬁ%*ﬁa%*ﬁ#w%4i%ﬁ’éf'sfﬁ’w%_&% CEANNE RIS
2R MR R SRR = SN S S N e TR S T RN
&ﬁﬂ@hai@@g\ﬁ§%f4ﬁié\%%ﬁﬂbﬁiﬁy AR A A
A A A PRI FE BN ER R A AR B L

MEZFFAPF2ER+ZFRFEERFERAZ ﬁ#%*ﬁﬁﬁzwﬁﬁﬁ\#
ST AR R AR RS AR A I L

226032 Phytochemical Ecology 2 S » S

This course is to introduce the knowledge in phytochemical ecology. Its contents include:
isolation and identification of phenolics; isolation and identification of flavonoids; UV-visible,
MS, NMR spectroscopic interpretation; ecological roles of terpenoids; isolation and identification
of alkaloids; ecological roles of alkaloids; allelochemicals in general; mycotoxins and aflatoxins;
pheromones, kairomone, and allomones; phytoalexins; and co-evolution of plant-insect-animal
interactions.
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226033 General course of 2 S ,F

sustainable development

This course is to strengthen students the concepts of sustainable development in the 21* century.
Its contents include: the definition of sustainability; sustainable development; international trend
of sustainability; framework and principles of sustainability; pressure-state-impact-response of
sustainability; the aspects of biodiversity; water resource, energy, population, economic, and
environmental problems; environment indicator; global change; and greenhouse effect. This
course is welcome the general public to sit in.  The objective of the course is aiming at
establishing the concept of sustainable development to all individual citizens in Taiwan.
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226034 Cytogenetics 2 S »S
This course is to introduce the knowledge in cytogenetics. It contents include: the history of
cytogenetics; the fine structure of chromosomes and staining technique; the diversity and

evolution of chromosome; and the relationship between plant breeding and cytogenesis on
tropical vegetable production.
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226035 Quantitative Genetics 2 S Tsair B. Yen, F

This course is to introduce the characteristics of quantitative traits, genetic behavior,
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measurement methods, and its applications in breeding.
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226036 Applied Microbiology 3 S C.L. Wang, F

The course is to introduce the beneficial microorganisms. Its contents include: nitrogen fixation
microorganism; arbuscular endomycorrhizal fungi; and phosphate-solubilizing microorganism
and Bacillus. Research and application techniques are also introduced.
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226037 Special Topics on the Structures 2 S C. L. Wang, S

and Functions of Plant Tissues

The course is to introduce the knowledge in the structures and functions of meristematic,
conductive, secretary and protective tissues. The process of plant growth, development and
differentiation are also introduced.
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226038 Advanced Crop Science 2 S M. S. Guu, F
This course is to introduce the concepts of sustainable agriculture in relation to rice farming and
stressed ecosystems. Its contents included: sustainability and resource utilization, resource

management; resource and stressed eco-systems; biophysical basis of sustainability of rice
farming; and maintenance of the nutrient requirements and water supplies of rice.
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226039 Seed Physiology 2 S M. S. Guu, F

This course is to introduce the concepts and knowledge of seed physiology. Its contents include:
seed development and germination; seed dormancy and germination; and seed vigor and
germination. The metabolism of seed, the regulation of plant hormone, seasonal pattern
variation, photochrome, and oxidative phosphorylation of seed development and seed storage in
relation to the germination, dormancy and vigor of seeds will be introduced.
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226040 Crop Nutrition Management 2 S F

and Diagnostic Techniques

o

This course is to introduce the theory and mechanism of nutrients in crop management. It
emphasizes the principles and methods of crop nutrition management, symptoms of nutrient
disorders, diagnostic techniques and methods of amendment.
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226041 Crop Nutrition Management 1 R F
and Diagnostic Techniques Lab.

This lab session is to offer hands-on practices on identifying symptoms of crop nutrient disorders
and other diagnostic techniques, especially on plant and soil analysis.
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226042 Tropical Crop Physiology 2 S B.S. Fuh

/S.L.Tsai S

This course is to introduce crop physiology in the tropics. Its contents include: physiological
adaptations of tropical crops to their environments; characteristics of structure and ecological
physiology of tropical crops; and genetics and agronomic practice of tropical crops.
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226043 Stress Physiology of Plants 2 S L. Tsai

/B. S. Fuh, S

This course is to discuss the full range of environmental stress, including drought, temperature,
nutrient, salt, and irradiation; and explores plant responses to each.
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226044 Plant Biochemistry 2 S B. S. Fuh, S

This course is to discuss the important aspects of plant biochemistry. Its contents include: the
biosynthesis of lipids, amino acids, carbohydrates, glycosides, and aromatic amines; and the
metabolism of plants.

o
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226045 Special Topics on Fruit 2 S B. S. Fuh, F
Crop Physiology

This course is to offer knowledge on effects of environmental factors such as radiation,
temperature and water on fruit production, stress physiology, physiology of transport and
partitioning, nutrition, and fruit set and its development.
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226046 Advanced Pomology 2 S C.R.Yen, F
This course is to offer knowledge on the current development and trends of fruit production. Its
contents included: tree architecture and its effects on yield and fruit quality; rootstock-scion

relationships; environmental control; orchard system; and current status of fruit production in
Taiwan.
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226047 Advanced Olericulture 2 S S. W.Chin F

This course is to provide advanced cultured physiology and genetic breeding of vegetables. Its
contents include: the physiology and genetic breeding in vegetable crops, the origin and
characteristics of today's vegetable industry in Taiwan; and special features and uniqueness of
vegetable crop production in Taiwan.
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226048 Advanced Floriculture 2 S T.S.Lu~Y.S.Ho, F
This course is to provide advanced study on floriculture. Its contents include: flower variety
reservation and development; techniques of floral seeds and seedlings propagation; management
of substrates, fertilization and water in floriculture; flowering physiology and regulation; and
product design and sales; and flower forcing of special crops.
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226049 Advanced Horticultural 2 S L.S.Ke, S

Product Handling

This course is to provide a thorough overview of how plants and live plant products respond after
harvest. It focuses on the basic principles governing postharvest physiology; cellular and
sub-cellular structures of harvested products; and metabolic alterations and changes in
biochemical constituents after harvest. In addition, it also discusses the basic environmental
factors that cause stresses after harvest. Finally, this course also includes the current postharvest
technologies used world wide.
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226050 Applied Molecular Biology 3 S F.C. Chen, S
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The course is to offer basic molecular biology and its application in agriculture and medicine.
The contents include: nucleic acid structure; DNA replication; transcription; translation;
genomics; proteomics; gene regulation; gene manipulation and genetic engineering; application
in agriculture; and medicine and other areas.
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226051 Agricultural Biotechnology 3 S F. C. Chen, S

The course is to discuss the development and perspectives of various aspects of molecular
biology and biotechnology in agriculture.
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226054 Integrated Vegetable Production 4 S F
This course is to characterize and discuss the major vegetable crops and their production systems
in the tropics. Its contents include: biology and ecology of vegetable crops, commercial

vegetable production systems, lowland rice-based vegetable production systems, and homestead
vegetable production systems in the tropics.
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226055 Electron Microscopy 2 S Tsair B. Yen, F
The course is to offer a complete understanding of the principles and application of electron
microscope. Its contents include: conetruction of transmission electron microscope TEM;

chemical fixation and embedding staining and metal shadowing; construction of scanning
electron microscope (SEM), and preparation of specimen for SEM.
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226056 Electron Microscopy Lab. 1 S Tsair B. Yen, F

This lab session emphasizes on technical training in electron microscopy. Its contents include:
preparation of grid and supporting film; fixation and photography for transmission electron
microcopy; preparation of biological specimen for SEM; critical point drying; and operation of
SEM.
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226058 Special Topics on Plant Pathogen 2 S W. J. Liang, F

This course is to discuss the biotic factors that caused plant diseases and characteristic of
morphology, physiology, ecology, classification, and pathogenicity of pathogens.
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226059 Plant Disease Epidemiology 2 S W. J. Liang, S

This course is to discuss the relationship among hosts, pathogens and environment factors. Its
contents include: plant disease elements (host, pathogen and environment factors) affecting the
development of plant disease epidemics; the patterns and comparison of epidemics; the
development, modeling and computer simulation of plant disease epidemics; and the forecasting
and disease-warning systems of plant disease epidemics which are integrated with expert systems
of plant pathology.
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226060 Soil-borne Disease 2 S Wang-Ching Ho, S

This course is to introduce important soil-borne diseases. Its contents include: disease
symptoms; pathogens which caused soil-borne diseases; host-pathogen interaction; environmental
factors vs. diseases development; and integrated management of soil-born diseases.
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226061 Seed-borne Disease 2 S Wang-Ching Ho, S

This course is to introduce the factors of seed-borne diseases; symptoms; interaction between
environmental factors and disease development; transmission pattern of seed-borne diseases from
seeds to seeding as well as their effects on economics. Also introduced are the storage diseases
of seeds and cereals and how they affect human health and the integrated management for
seed-borne and storage diseases.
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226062 Advanced Plant Pathology 2 S S

This course is to review and discuss the morphological and physiological changes of diseased
plants from molecular, cellular, and histological to organ levels. The pathogenesis of the host
disease resistance, and the interaction between host and pathogen related biotechnology applied
in disease diagnosis and control are also discussed.
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226063 Special Topics on 2 S T. H. Chen, S
Tropical Plant Diseases
This course is to offer a complete understanding of the characteristics of tropical plant diseases
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and how to manage the diseases.

The diseases of the tropical crops, e.g., cereals, food legumes,
root and tuber crops, spices, vegetables, flowers, forages, drug crops, fiber crops, and oil crops
will be discussed.
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226064 Special Topics on 2 S S

Tropical Insect Pests

This course is to discuss the key insect pests of the major crops in tropics. Their damage,
economic importance, occurrence, life history and state of control for these pests are emphasized.
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226065 Serology 2 S

T. H. Chen, S
This course is to offer a comprehensive introduction to the principle of immunology. Its
contents include: the preparation of immunology production of antibody; serological techniques;
and application in plant protection.
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226066 Serology Lab. 1 S T. H. Chen, S

The contents of this lab session include: preparation of immunology; production, purification and

characterization of antibody; and serological techniques applied in plant protection.
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226067 Special Topics on Insect Ecology 2 S

N. T. Chang, S
This course is to introduce the concept on ecosystems, and the biology and ecology of insects

with emphasis on the relations of insects to plants, animals, and other environmental factors.
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226068 Application of Molecular 2 S

C. C. Cheng, F
Biology in Plant Protection

This course is to introduce the application of molecular biology. Its contents include: the
diagnosis of plant diseases; identification of insect pests; integrated management systems on plant
diseases and insect pests; and plant breeding for disease-resistance, insect-resistance, pesticide
resistance, and environmental stress-resistance.
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226069 Special Topics on Pesticides

2 S

C.Y. Hsin, S
This course is to provide the development and classification of pesticides.

Its contents include:
the physiochemical factors in pesticide formulation; the biochemical reactions of pesticides in
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living organisms; the environmental impact of pesticides; and the use of biotechnology on plant
protection.
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226070 Identification and 2 S F
Quarantine of Insect Pests

This course is to introduce various technologies of diagnosis and quarantine of pest diseases. Its
contents include: the practical training of diagnosis; quarantine of insect pests, and their methods
of integrated management.
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226071 Diagnosis and Quarantine 2 S C. C. Cheng, F

of Plant Diseases

This course is to introduce various technologies of diagnosis and quarantine of plant diseases.
Its contents include: pathogenic morphology; serology; and bioassay and molecular biological
diagnosis of plant diseases and plant quarantine.
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226072 Special Topics on Biotechnology 2 S C. C. Cheng, F

This course is to introduce the concept of biotechnology and applying in the plant protection. The
contents include: the structure and function of gene; the technologies of gene expression and
recombinant DNA; cell fusion, tissue and cell culture; biotechnology applications in the diagnosis
of plant diseases, insect pest and the selection, and breeding of disease-resistant, insect-resistant,
drug-resistant, and environmental stress-resistant plants.
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226073 Special Topics on Plant Virology 2 S T. H. Chen, F

This course is to give a comprehensive understanding of molecular biology of plant viruses to
help students obtain theoretical and practical knowledge of plant virology. Its contents include:
molecular structure of virion and genome; mechanisms of virus replication; movement and
transmission; variation; and advances on technology of virus identification and detection.
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226074 Physiological Plant Pathology 2 S W. J. Liang, F

This course is to introduce the mechanisms of pathogen infection in the disease cycle. Its
contents include: the defensive systems of host plants against the pathogens; the effects of
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pathogens on plant physiological functions; and the genetics of virulence in pathogens and
resistance in host plants.
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226075 Landscape Plantation 2 S Tsai Lung — Ming, F
This course is to offer students the concept and knowledge in landscape plantation. Its contents
include: introduction of plant characteristics; the categories of landscape plants; the

environmental functions of plants; selection and location of plants; planting engineering; and
maintenance and management of plants.
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226076 Land Development and Control 3 S G. G. Mao, F

This course is to introduce the principles of soil erosion and the procedures to prevent soil and
water loss. The leveling, grading and drainage system designs are also covered.
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226077 Leisure Farm Management 3 S H. M.Lu, F

This course is to offer students the knowledge on leisure farm management. Its contents include:
establishment of the leisure farm management; types and characteristics of the leisure farm
management; methods of selection and decision on leisure farm management; facilities and
equipment for the leisure farm management; preparation for operating leisure farm; operation on
leisure farm management; and major issues on farm and production administration.
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226078 Agricultural Product Utilization 2 S Tsai Lung-Ming, S
This course is to provide students with the knowledge of the techniques of food storage,
transportation and processing. Its contents include: the characteristics of raw materials; the
principles for keeping freshness of food, the refrigeration and freezing of foods; drying, pickling,
canning, juicing of fruits and vegetables; the processing and preservation principles of food; meat

processing and milk processing; fishery products processing; fermentation and food processing;
the packaging and packaging materials; and commercialization and marketing of food products.
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226079 Water and Soil Conservation 2 S Y. C. Jian, S
on Farm

This course is to provide students with the knowledge of why and how the soil and water loss in
the tropics. To minimize the loss of soil and water is the key of success in farming. The
leveling, grading and drainage designs of farm land are also introduced.
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226080 Ecology Environment Planning 3 S H. M. Lu, S

on Farm

This course is to introduce the knowledge and concepts of planning to sustain ecology
environment. Its contents include : ecology conservation; society participation; historical culture;
and dynamic site planning. Emphases will be on opportunities and constraints for development.
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226081 Special Topic on landscape 3 S C.C.Lo, F
Design

This course is to provide landscape design principles and procedures so that students will be able
to understand and familiar with various design analysis techniques and design drawing softwares.
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226082 Special Topics on Live 2 S F
Food Cultivation

This course is to introduce the recently developed techniques on culturing live foods, with
specific live food being chosen for discussion such as diatoms, Eugenia, rotifer, brine shrimp,
copepod, and fly larva.
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226083 Special Topics on 2
Mollusk Culture

This course is to introduce technique on culturing mollusk with emphases on reviewing mollusk
culture and literature reviewing of recently published related papers.
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226084 Special Topics on Ichthyology 2 S , F

This course is to provide students with the updated knowledge in Ichthyology with emphases on
reviewing culture practices and literature reviewing of recently published related papers.

226085 #TAfEA EEFH 2 iE ~
AL HIEN AR A > A ABRF T AL EADGF HAHELF UL 2B Y
Moo 4 ERE
226085 Special Topics on New 2 S ,F
Fish Species Culture

This course is to provide students with the knowledge and technique new fish species. Its
contents include: the distribution; ecology; and habitats and the life history of fish species that
will be cultured in the near future.
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226086 Special Topics on 2 S Wen-Chi Yeh, F
Molecular Biology

This course is to offer knowledge and application of molecular biology. Its contents include:
gene structures; gene expression and control theory; gene transfer in molecular biology; and cell
structures in molecular biology.
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226087 Special Topics on 2 S J. H. Chen, F
Fish Pond Construction

This course is to introduce civil engineering in fishery production, especially in aquacultural
engineering. Its contents include: introduction; planning and designing; pond fish farm; costal
fish farm; cage fish farm; environment improvement; material and construction; and escalation.
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226088 Special Topics on 3 S Cheng Winton, F
Crustacean Physiology

This course is to teach students physiological regulation of crustacean, and effects of intrinsic and
extrinsic environmental factors in crustacean’s physiology. Its contents include: internal
anatomy; osmotic and ionic regulation; digestion and metabolism; oxygen uptake and
transportation; and regulation of acid-base balance of crustacean.
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226089 Special Topics on Marine 3 S Chen ~ S. L. Weng, F

Ecology

This course is to introduce physical factors in marine environment i.e., surface current, wind ride
current, bottom current, tide and wave, etc. Comparison of different ecosystems (e.g. coastal
ecosystems, open ocean system. coral reef system, lagoon, and etc.) will be made and discussed.
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226090 Invertebrate Immunology 3 S Cheng Winton, F

This course is to teach students immune mechanism of crustacean and molluscs, and the effects
of intrinsic and extrinsic environmental factors to immune mechanism in crustacean. Its
contents include: immune system of crustacean; immune system of mollusks; and modulation of

immunity in invertebrate.
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226091 Special Topics on

Enzyme Utilization
This course is to introduce the techniques on the purification and immobilization of enzymes. Its
contents induce: the application of enzymes to the fields of medicine, chemistry, animal feeds and

human instant food.
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226092 Special Topics on Aquaculture 2 S Shinn-Pyng Yeh, S

Automation
This course is to introduce the technique on the automation of live food production, fish

propagation and aquaculture farm production, intensive re-circulating aquaculture system, and

offshore cage culture.
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226093 Special Topics on Marine 2 S Wen-Chi Yeh, S

Biotechnology
This course is to arouse students’ interest in marine biotechnology.
macrobiotechnology systems; application of biotechnology in aquaculture; biodegradation of

marine pollutants; and development of marine bioenergy.
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226094 Special Topics on Aquaculture 2 S Lin Sun, S

with Recirculatory System

This course is to introduce the newly developed technology and theory in re-circulatory
aquaculture system. The open pond system and the high density indoor re-circulatory culture
system will be the main topics to be introduced, and the outdoor high density closed
re-circulatory system for fish culture will also be introduced. In addition, this course will discuss
the environmental protection laws in the world, which were enacted to prevent the over pumping
of ground water.
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226095 Special Topics on Aquaculture 2 S Lin Sun, S

Management

This course is to provide students with the knowledge of aquaculture management. Its contents
include: the characteristics of aquaculture business and aquaculture products; how to locate and
plan a fish farm; how to estimate the capital for aquaculture investment, and how to plan the
annual production; how to set up aquaculture business investment plan in Taiwan and overseas;
and principles for fish farming management.
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226096 Special Topics on Fish 2 S , S

Pond Management

This course is to introduce newly developed techniques on pond bottom management, pond water
colors management, and pond polluted organism management. Its contents included: the
application of pond cleaning microbe the application of Chinese natural rule "fire pathways” and
“five colors”; and the application of the predators.
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226097 Animal Nutritional Physiology 2 S H. H. Hsieh, F
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This course is to discuss the relationship between nutrition and physiology in animals. Its
contents include: the physiological functions of all nutrients, including carbohydrate, lipid,
protein, vitamins, and minerals; the digestive physiology in different animals; and the special
nutritional needs in various physiological functions and phases.
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226098 Animal behavior and welfare 2 S Liang Chou Hsia, F

This course is to provide the knowledge about animal behavior and welfare. Its contents include:
animal behavior; behavior physiology; motivation; conflict behavior; learning; social behavior:
organization of society; social behavior: factors which influence on social behavior; social
behavior: communication; abnormal behavior; ecological behavior; cattle behavior sheep
behavior; pig behavior; poultry behavior; animal welfare; and animal welfare and animal
behavior.
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226099 Special Topics on Tropical 2 S , F

Livestock Production

This course is to introduce the livestock production in tropics. Its contents include: the utilization
of land resource; environmental and ecological control; tropical crops and grass production;
utilization of agricultural by-products; and the effects of high temperature and high moisture.
Emphasizes will be made on the improvement on the livestock production.
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226100 Special Topics on 2 S L. C. Hsia, F

Nutrition for Herbivores

|

\&\4-?}1

This course is to introduce the biology and problems of the ruminant ecosystem.

Its contents include: description of ruminant ecosystem; forage chemistry; rumen function and
microbiology; post-ruminal absorption and metabolism of host animals; and hindgut
fermentation.
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226101 High temperature and 2 S Liang Chou Hsia, F

Animal Production

This course is to study the effect of high temperature on animal production, and how to solve the
problems. Its contents included: animal production problems in tropics; definition of
environment; definition of temperature; the effect of temperature on physiology; the effect of
temperature on nutrient metabolism; the effect of high temperature on pigs; the effect of high
temperature on cattle; the effect of high temperature on sheep and goat; the effect of high
temperature on breed chicken; the effect of high temperature on broiler; the effect of high
temperature on layer; the effect of high temperature on other animal; the effect of high
temperature on forage grass; and conclusion.
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226102 Special Topics on Application 2 S Liang Chou Hsia, F
of Automation on Animal
Production

This course is to provide students with the understanding on automation of animal production. Its
contents include: automation on pig production; automation on poultry production; and
automation on dairy cattle production.
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226103 Special Topics on Reproductive 2 S S

Technology

This course is to discuss the general fundamental facts and difference on reproduction of
mammals. Its contents include: gonad function, pregnancy and parturition; basic reproductive
technique; and modern biological technique on reproduction.
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226104 Applied Animal Breeding 2 S S

Technology

This course is to introduce students the practical applications of animal breeding. Its contents
include: classical and population genetics; statistical tools; estimates of heritability and
repeatability; estimates of breeding values; verification of inbreeding relationships; crossbreeding
system and expected heterosis; selection for multiple traits; and the use of DNA marker and
livestock improvement.
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226105 Special Topics on 2 S L. C. Hsia, S
Poultry Management

This course is to apply the theoretic knowledge on poultry rearing. Its contents include breeder
management; broiler management; layer management; local chicken management; duck
management; geese management; ostrich management; quail management; turkey management;
hatchery; hen eggs; vertical coordination; avian disease; poultry house and equipment; and meat
and processing; marketing management.
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226226 Special Topics on Dairy 2 S L. C. Hsia, S
Cattle Management

This course is to apply recent research results on dairy production management. Its contents
include: general management; how to make silage; how to make hay; how to make TMR;
management of replacement of dairy cow; dry cow management; milking cow management;
reproductive management; health of udder; management of hoof; dairy house management; waste
management; animal welfare; and dairy cattle production in the developing countries.
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226107 Applied Cattle Behavior 2 S L. C. Hsia, S

This course is to study the application of cattle behavior knowledge in field. Its contents include:
motivation; learning behavior; behavior change during domestication; ingestion behavior-feed
intake; ingestion behavior-grazing; ingestion behavior-drinking; play behavior; excretion
behavior; comfort behavior; general behavior; behavior and genetics; communication behavior;
aggressive behavior; sex behavior; social relation behavior; maternal behavior; space behavior;
problem of behavior; and shelter seeking.
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226110 Special Topics on Molecular 2 S » S
This course is to introduce the fundamental knowledge of molecular biology. Its contents
include: gene structure; gene expression and control theory; special topics of gene transfer; and

cell structure.
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226111 Regional Economics 2 S , F

and Policy Analysis

This course is to provide students with a better understanding of why regional economics behave
as they do. Its contents include: the fundamental concepts of regional economy; the regional
economic models; regional theory and economic growth; regional industrial structure;
interregional trade; interregional labor migration; regional employment growth; the origins and
objectives of regional policy; regional policy instruments; new direction in regional policy;
measuring the effects of regional policy; and the costs and benefits of regional policy.
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226112 Financial Management 3 S S
of Agribusiness

This course is to provide students with the procedures, practices, and policies of financial
management for the better performance of agribusinesses. Its contents include: the environment
of financial decisions; the basic financial planning and investment; decision making under
uncertainty; and risk and return.  Several case studies will be given and discussed to facilitate
the learning by students.
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226114 Human Resources Management 3 S » S
of Agribusiness

This course is to discuss how manager and human resource department of agribusineses can
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manage personnel/human resources to achieve their goals. Its contents include: understanding
yourself; understanding human resource management; and understanding customers.
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226114 Seminar on Managing Agribusiness 3 S » S

of Horticultural Products

This course is to discuss how to manage agribusiness of horticultural products efficiently under
trade liberalization. Its contents include: stabilization of the production and marketing of
horticultural products: market-oriented; the related agricultural policy and regulations; planning
and decision; cost, benefit, and profitability analysis; capital and finance; marketing planning and
management; organization and leadership; and control and evaluation.
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226115 Communication SKills 3 S ,S
This course is to provide students with communication skills and wisdom of speech. Its
contents include: the speech wisdom of Confucius; the speech wisdom of Lao Zi; Menciu's police
of argument benevolence; the speech wisdom of Xun Zi; the speech wisdom of Mo Zi;
communication skills of Han Fei Zi; the strategic-diplomatic speech of Guigu Zi; a model of
speech of Confucian school in Chan-Kuo Tse; the Chew Tsew's speech of benevolence and
character; transactional analysis of Eric Beme; conflict management of Katz, H. H; Rock's
PRAM model of win-win; Dr.Thomas Gordon's efficiency training; Clarence Darrow’s defense
scheme; communication and negotiation of Bridge University; and the win-win negotiation of
Harvard University.
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226116 Agribusiness Investment 3 S R. J. Hung, S

Analysis
This course is to provide students with the knowledge and skills for the current models and
investment analyses in agribusiness. Its contents include: introduction to present value models;
constructing present value models; economic analysis using present models; loan analysis;
financial investments; transaction costs and land purchase/sale decisions; replacement principles
and leasing decisions; project analysis; and valuation of research, development, and technology
transfer.
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226117 Advanced Food Processing 2 S T. C. Huang, F

This course is to offer the technologies and applications of food processing. Its contents include:
membrane processing; freezing; aseptic packaging; vacuuming, high pressure and over heat

steam treatment; high pressure; micro wave; supercritical extraction; oxygen scavenger;
biochemical reactor; and plant production.
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226118 Advanced Food Chemistry 3 S E. L. Liaw, S
This course is to provide the basic principles and applications of food chemistry. Its contents
include: the chemical reaction mechanisms and functional properties of edible plant tissue;

muscle tissue; modified starch; dietary fiber; and hydrocolloids. In addition, emphases will also
be made on »-3 fatty acids and functional foods.
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226119 Methodology for Food Research 3 S E. L. Liaw ~ C. T. Huang

C.S. Lin, F

This course is to describe experimental designs, general techniques and methodology related to
food researches. Its contents include the knowledge of current research efforts on carbohydrates;
lipids; proteins, and other components in foods.

226120 & &2 145G 2 & L S
At Pt E 2 RIEF L F Mk (MY il B P ) 2 AAD
fr’%’l‘—-’gﬁ}ifﬁg‘rﬁ ,P\ 7"/‘1,&@‘97937 |.§f§'_3s14553~;}‘3‘f’}—l1r’$ L ‘1?}%"1L ’P‘} E*iﬂ}ﬁﬁ\
+}%&\F{\ rg}i% ég"fr"?_ ﬂﬁﬁfxxi;}’fvg &\Fl‘i 4—;}70}: )—%TP—J‘FW ‘m e ¢ l;x'? 4(,1 \F‘—,— ﬁ"‘ﬁ
AFRUMGLF B FENA L F RAGESNIY AR
226120 Advanced Food Biochemistry 2 S T. C. Huang, S
This course introduce knowledge of is to advanced food materials. Its contents include: structure
and function of microbial; plant and animal cells; food processing plan and preservation related
metabolic pathway; and biochemical reactions such as oxidation, reduction and hydroxylation.

Functional properties of amino acids, oligo saccharide, polysaccharide, polyunsaturated fatty
acids, biological amines will be emphasized.
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226121 Automatic Control in Food 3 S

Processing

This course is to introduce different types of automatic control units and its operation methods.
Its contents include: transient-response analysis; root-locus method; frequency responses method;
and non-linear control system.
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226122 Food Management 2 S S
This course is to teach management concepts and skills in food industry. Its contents include:
organization; communication; sales and marketing; financial and accounting; human resource
management; and production management.
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226123 Applications of Optimization 3 S J.S.Lin, S

in Food Science and Technology
This course is to provide students with concepts and applications of optimization in food science
and technology. Its contents include: introduction of optimization (what is it? why is it
necessary? its fundamental features); theory of optimization (basic functions and numerical
methods); and case studies of practical applications.
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226124 Physiology and metabolism of 3 S » S

N

=

/

microbes
This course is to offer the knowledge and mechanism of microbes in terms of physiology and
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metabolism. Its contents include: interrelationship between microbial nutrition and growth,
microbial propagation and death; the effect of the environmental factors on microbial growth; the
relationship between energy and growth; aerobic and anaerobic metabolism of microbie; and
microbial fermentation.
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226125 Biochemical Engineering 2 S » S
This course is to introduce fundamental physical chemistry; experimental techniques; applied
physical chemistry in material analysis of foods; changes of physicochemical properties in foods
during processing, and the effect on final products. Its contents include: fundamental
thermodynamics; molecular interaction in food processes; gels and emulsions; analytical
techniques of structure and components of foods; fundamental physicochemical properties of
food; and relationship between food structure and texture.
226126 2 F Hik 2 & ~
MRATA & it B L AR G é@ ATy 8% bl4cE S % g £ 487
R L BRI P FRE P AN CenEEE k_&\@q(\ Lo AR LR lbggﬁ,{‘“

4
AT o

et
o
N
b
N
Y i
|
et
At
Iat!

226126 Special Topics on Pharmacology 2 S » S

This course is to introduce the recent research information on pharmacology at cellular and
molecular levels. Its contents include: receptor types; signal transduction pathways; CNS and
autonomic pharmacology; pharmacology of inflammation; allergy; platelet functions; and
chemotherapeutic approaches.
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226127 Molecular Virology 2 S M. H. Liao, F
This course is to study the general concepts of veterinary medicine virology. Its contents

include: the virus replication; basic molecular biology; pathogenesis; and relationship between
hosts and parasites; and immune mechanism.
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226128 Clinical Microbiology of Fish 2 S » S

Diseases

This course is to provide a theoretical and practical framework for understanding the clinical
microbiology in the field of aquatic animal health problems. Its contents include: history;
collection, transportation, and preservation of pathogens and specimens; safety in the
microbiological laboratories; isolation of various pathogens; rapid and accurate identification
using morphological, biochemical, immunological and molecular biological methods; and
antimicrobial sensitivity tests for drug therapy.
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226129 Special Topics on Ecophysiology 2 S »S

of Wood Plants
This course is to understand the effects of environmental factors, under normal as well as
stressful conditions, of tree species. The environmental factors which will be addressed include
solar radiation, water, temperature, nutrients, and pollutants. Its contents include:
photosynthesis; transpiration; water and nutrient absorption; growth; dormancy and
photorespiration; relationship between physiology and survival, growth and productivity; and
adaptive mechanism of tree species to their habits.
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226130 Practice of Special on 1 S Y. L. Kuo, S

Ecophysiology of Wood Plants

This lab session is to provide practical experiences in eco-physiology of woody plants with
emphases on the field methods and instrumentation. Its contents include: measurement of
temperature, leaf temperature, solar radiation, soil moisture, precipitation, humidity, and wind
speed; diurnal course of plant water potential; diurnal changes of plant photosynthesis and the
environmental factors; effects of drought on plant physiology and drought resistance mechanisms; and
effects of solar radiation on the morphological and physiological characteristics of trees.
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226131 Special Topics on Geographic 2 S C.T. Chen, F

Information Systems

This course is to offer a technique training about how to analyze spatial data, and how to use GIS
to solve the problems of forest resources. Its contents include: GIS functional elements; data
structures; data acquisition and preprocessing; data management; the GIS structure of forest
resources; manipulation and analysis of FRGIS; product generation of special information; GIS
application; and future trends.
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226132 Practice of Special Topics on 1 S C.T. Chen, F

Geographic Information Systems

This course is to train students how to build and use the spatial information by employing
ARC/INFO software. Its contents include: introduction to GIS and ARC/INFO; staring your
ARC/INFO project; getting spatial data from ARC/INFO; making spatial data usable; getting
attribute data from ARC/INFO; managing the database; performing geographic analysis;
interpreting the results of the analysis; and GIS application.
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226133 Foundations of Recreation and 3 S , S

Leisure Studies
This course is to guide students, through reading and class discussion, to be familiar with a large
number of conceptual and empirically-based studies in recreation and leisure for the past three
decades. Its contents include: functions of leisure and recreation; functions of leisure and
recreation for individuals; and major research journal outlets in recreation and leisure studies.
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226134 Research Methods in Leisure Studies 3 S , S
This course is to provide the basic knowledge and skills in leisure studies. Its contents include:

problem development; study design; methods of data collection and analysis; and research
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findings and conclusions. In addition, this course will emphasize, through examples and
practice, on the application of statistical software to analyze data.
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226135 Forest Ecology 2 S S. Z. Yang, S

The course is to introduce the basic concepts of forest ecosystem, i.e., composition, classification,
distribution, and succession of vegetation relative to environmental factors. Its contents
includes: consideration in vegetation analysis; description of vegetation in the field; raw data
matrix properties; measurement of similarity and dissimilarity; ordination (polar ordination);
ordination (Bray and Cutis); introduction of DCA program; Z-M school, tabular comparison,
classification of vegetation, numerical classification; and case studies.
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226136 Practice of Forest Ecology 1 S S.Z. Yang, S

This course is to offer students practice on sampling methods and data preparations using
computer software. Its contents include: case studies of vegetation, using computer programs to
analysis the data, vegetation classification, tabular comparison, reciprocal averaging method,
principle component analysis, correspondent analysis, polar ordination analysis, interpretations of
results.
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226137 Second Foreign Language 4 S
( Spanish or French )

The course is designed for the beginning learners to learn Spanish or French. It contains
pronunciation (alphabet, vowel, consonant, spelling, syllable, accent and intonation),
conversation practice, selected readings and grammar etc. It aims to help students gain basic
four skills of Spanish or French, listening, speaking, reading and writing.
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226138 Second Foreign Language 2 S
(Japanese )

In coordination with the contents of the elementary Japanese, grammar, sentence patterns are
introduced to students in a planned way and selected reading materials for the better
understanding of this language. In addition, tests in Japanese such as listening comprehension and
writing are offered regularly for the object of improving their ability to know Japanese.
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226139 Special Topics on Integrated 3 S

Pest Management

The strategies and tactics of integrated management of pests in agricultural ecology of important
crops are discussed.
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226140 General Immunology 3 S J.Lee F

The objective of this course is to provide the students a basic background of immunology. The
housing density and the growth performance of domestic animals keep increasing as the
consequence of advanced farm management. Under this circumstance, animals are more
susceptible to infectious diseases which lead to significant economic losses to the industry. The
immunity plays a pivotal role in protecting the animals from invading pathogens and viruses.
This course is focused on the introduction of immune system, different types of immune
responses, host-pathogen interaction, and vaccination. Acquisition of such knowledge is
fundamental for the students to understand disease-controlling strategies of animal husbandry.
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226141 Sampling Methods 2 S T.B. Yen, F

Offer English and Chinese sections. Prereq., basic Biometrics or equiv.; consent of instructor. The
objective of this course is to introduce different sampling methods and practical use in the natural
resources inventory and other agricultural researches. Students will be familiar with various
sampling designs employed to inventory, their utility and associated underlying assumptions as
well as computing estimators and their associated measures of reliability with sample size
determination in particular sampling design. Students will gain insight and understanding about
the process of planning and executing an inventory with the appropriate use of certain statistical
procedure over others in specific situations.

226142 R%ZH ¥ & ivHH o 5 B T
AAF o AREGT AR VREREE AR A2 AR 12 AR R e 2
‘}-J-u\c’rai,nbtaé BALLBIUE D ABE RERGY gq%? GEBRARRTE %ﬁd%%
T2 o WA MBI A MR Ar RS AN HARE AL e AR RS
f%—L?{—_/I'Eg it ﬁ\\lé?’}y_;\”ﬁ MTT::A;E\‘ °
226142 Special Topic on International 2 S P.P.Li, S

Fishery Cooperation

w R
B

The curriculum aims to instruct the students to recognize the current development trend of
international fisheries and aquaculture industries. The Republic of China (Taiwan) provides
technical assistance in terms of fisheries and aquaculture techniques for developing countries in
Africa, Central and South America, Caribbean as well as Asia and Pacific region. By way of the
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methodologies of Project Cycle executed, engaging in comparative analysis on successful and
unsuccessful project, to facilitate understand the comprehensive operational strategies and
approaches on Taiwan’s international fisheries and aquaculture cooperation.
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226143 Special Topics on Plant 2 S W.C. Ho, F

Diseases Control

Special topics on plant diseases control are intended to review and discuss the control measures
of plant diseases. The various control methods can be classified as regulatory, cultural,
biological, physical and chemical measures. The concept of integrated plant disease control is
also discussed.
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226144 Lab. Special Topics on 1 S W. C. Ho, F

Plant Diseases Control

This course offers a practical practices for plant diseases forecasting and control measures which
included regulatory, cultural, biological, physical and chemical methods.
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226145 Special Topics on Landscape 3 S Robert. C. Lo, F

Planning

The aim of “Special Topics on Landscape Planning” program is to assist the students to be
familiar with related theories and procedures, skills, methodologies and approaches of landscape
planning, as well as developing a high level of competence in computer application in planning.

The course contents include :
1.Theories of landscape planning
2.Planning methodologies and approaches
3.Planning practices
4.Case studies
5.Software applications for landscape planning
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160146 Livestock Pollution Control 2 S L. C. Hsia, F
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and Resource Utilization

This course is to introduce the currently available waste water treatment systems and to explore
the feasibility of developing waste water treatment systems that are economical and practical to
meet the local needs. This course will also introduce the methods to reduce waste and to
evaluate its environmental impacts. Focuses will also be placed on utilization of animal waste
as resources, evaluation of the set-up for environmentally-sound animal housing facilities, and
attainment of the sustainable management of animal industries by ensuring clean production of
animals.
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226145 Special Topics on Animal House 2 S L.C. Hsia, F

Arrangement

The purpose of this course is to let the students to know how to arrange an animal house on the
knowledge of animal production and others. The following topics included in the course.
(1)Introduction (2)Basic knowledge for animal house arrangement (3)Basic information
(4)Ventilation (5)General electric system (6)General water system (7)Cattle house (8)Sheep and
goat house (9)Pig house (10)Poultry house (11)Dog house (12)Cat house (13)Wild animal house.
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226146 Signal Transudations 2 S H. J. Liu, S

This curriculum introduces the interaction of an extra cellular legend with a Tran membrane
protein that has domains on both sides of the membrane. Binding of legend converts the
receptor from an inactive to an active form. A signal has in effect been amplified and transuded
across the membrane.
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226147 Gene Regulation 2 S H. J. Liu, F

The curriculum emphasizes the interaction of both trans-acting factors and cist-acting DNA
sequences in order to regulate gene expression in cells.
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226148 Advanced English 0 S A. L. Charles, S

The course is intended to help students to write scientific English in a more correct way, in an

effective way, and with some fluidity and also elegance. Correctness involves grammar,

effectiveness involves communication through vocabulary and fluidity with elegance involves the

use of the linkers (adverbs, prepositions, conjunctions). Scientific English is meant for scientific

documents, that is, for articles, reports, theses; all these in a formal presentation. The course will
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focus on intensive readings of more advanced scientific and technical texts in class as well as
extensive reading at home. Remedial grammar will be covered as required.
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226149 Advanced Chinese 0 S Mien- Li Liu
This course aims at teaching students the correct Chinese pronunciation through the use of the
Chinese Phonetic Alphabet and to explain the contents at length in English. The main purpose of
this course is to enhance students’ ability in listening, reading and speaking, but not writing,
Chinese. In addition to practicing the sampled sentences and other contents in the textbook,
students will be grouped into pairs to practice conversation after finishing the instruction of each
unit. This practice will not only enhance students’ memory but also ensure students’ ability to
effectively apply the knowledge that they learn into practice. This will improve the effectiveness
of students’ learning of Chinese.
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Special Toplc of Transmission Electron BAYRFERREIT
Microscopy (TEM)
FEREFES 3
BARETEREE T
Advanced Olericulture
- e S 2 2 EFRELERE L -
Scientific Research Methods
skEhop 2l g >
AR 2 ey h i ] 2 BFREERFL
Experimental Design and Data Analysis
YLD 4 19 g S 1w
FAIESRE 2 2 BAREEREL
Turf Physiology and Management
1% 2,—/4’\
BT 2 2 BAREERE L 0
Regression Analysis
TZIPAS:
LR 2 2 24T IRAT AT
Numerical Taxonomy
Y 2 ‘
e L o~ S
Molecular-based Diagnostic Technique
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Enzyme and Protein Engineering
R 3 3 B A
Orchidology
FEERA A 3
BBl A K
Advanced Tropical Fruits Science
FEA RS 3
EBlZ A K
Advanced Floriculture
FEFE R EApAR 3 3
Advanced Vegetable Crop Pest )R TR I
Management
BEAFERELSFE 3
J‘ é_ % }:E‘i ,J<
Advanced Fish and Fisheries Biology
BEAEAWIFE 3 3
kA %7k
Advanced the Biology of Marine Fishes
=L i 2
qaRAy 3 3 HA
Reproduction of dairy cattle
B £ 3 3
A
Forage Evaluation
o of 5 3 3
A
Lactation and Milking of Dairy Cattle
PRE2AR 2 2
A
Beef cattle production
FA TS 2 2
A
Grass for Dairy Cattle
P 2 N
P FEE
Special Topics on Mycology
A T e 2
§k§ g %
Molecular Virology
b N 2
' §k§ g %
Genetic Expression System
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Advanced Human Resource Management
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Special Topics on Architecture and BTSSR L o
Landscape Architecture Geomancy
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-\ e B
2 }.Jf]'}f’,‘.’ﬁlh’*ﬁ‘pm 2 2 BRESR 2§ o
Special Topics on Japanese Garden Art
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F¥ R EFEREE T

Department of Tropical Agriculture and International

Cooperation
E AR A S A A G ~) g # P HFEE ~) P
Course Course (Chinese) Credit  Course (English) Page
Number
L ¥ i3 Required Courses
229001 A %\ 1% 6 Seminar
229003 =R EFEARTES 4 Special Topics on Agriculture Policies
and Economics
229004 ) R S 4 Special Topics on International
Agriculture
L ¥:EF B P Elective Courses
229006 FEAOREY 3 Advanced Insect Pathology
229014 R & 3 Orchidology
229015 BEEEIEP 3 Advanced Olericulture
229017 BEAFEREASFF 3 Advanced Fish and Fisheries Biology
229018 FEAILANAFE 3 Advanced the Biology of Marine Fishes
229019 FEFETAFE 3 Advanced Conservation Biology
229020 LRE S 2 Special Topics on Mycology
229021 %8 30 F1fed 2 Enzyme and Protein Engineering
229022 a3 ER 2 Molecular Virology
229023 AFER k% 2 Genetic Expression System
229024 L TE oy 2 Molecular-Based Diagnostic Technique
229025 FRATFT T IR 2 Tﬁ_ﬁ s 3 Theoretical Frameworks and Empirical Application in Rural Research
229026 B EEY XA 3 Advanced Tropical Fruits Science
229027 BELSHEEHS 2 Advanced Floriculture
229028 B EA Pt 2 Advanced Biometry
229029 Y %R 3 Forage Evaluation
229030 PN A 2 Special Topics on Japanese Garden Art
229031 ZHATEREL LEH 2 Special Topics on Architecture and Land Geomancy(Fengshui)
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Department of Tropical Agriculture and International Cooperation

- ~ & g1 p Required Courses

229001 & 37343 6

A AR g BT ﬁ?% % B2 fdaivd c §2 R EH2 MWD W
Fogpr By FRSFE RERNWL IR D FREF L

229001 Seminar 6 R

}1“
[
R

\

This course is to train graduate students the ability in searching literature, organizing materials
and presentation. Students are required to select a topic in their thesis, search and review
literature, and draw up an abstract and a final report as well. Presentations are scheduled twice a
semester for every student.
229003 R% R E£5 E % 4 = 4
AgAR A B R E R oA A A R BEE R R E AR B
FeR o B KPIFCR - BAEH B E A R g BEfAR - REFHE S r WTO
HEF2BE2 L FAEHKX

229003 Special Topics on Developmenting 4 R F

-

Trends of International Agriculture

This course is to introduce agricultural policies and economics in Taiwan. Its contents include:
policies on economics, agricultural development, current problems and policies on agriculture,
policies on farmland, policies on irrigation, marketing of agricultural products, agricultural
finance, farmers’ organizations, agricultural extension, agricultural technology, and impacts and
responses of Taiwan’s agriculture after its accession to WTO.

229004 R EpREgAREH 4 & >+
i%ﬂﬁﬂﬁ{ﬁ?i@ﬁ@ﬁ&ﬁﬁ@%ﬁ#} W25 o R pRes 8 4 a2 2 BRTehe
Fotmad A2 g 22 RE . MgAeZ P 3245 L (DY R s SR 0 Q2 B 3sE
FEOoQE R A A DR Rkl 4 42 -,}J oG aEe BRILR  (6)E K A
PE' B RrA v ulaga B (D2EW PR e Q)& H 2 Ams 2 A7 K2 34

Special Topics on
229004 Special Topics on Agriculture 4 R , F
Policies and Economics

This course is to introduce the latest development of international agriculture and to help students
acquire the updated global views on agricultural production. Its contents include: crop and food

supply situations in the world, cereal in the world trade, global meat production, global fertilizer
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supply and consumption, food supply situation and crop prospects in sub-Saharan Africa and
other countries, agricultural reform in Africa, and causes and solutions of under-nutrition in the
third world.

= ~iE 3§ P Elective Courses

229006 & % & ﬂ:)ﬁﬁl&’.? 3 & > b

Fﬁqﬁ_ﬁ—»—/‘ k- & ﬁgfﬁaﬁ? » Hop Fe I EEa P efe it §m1§ T K %’;fr%?]’ﬁ
REE o B R NP et 2 i firimie p 2 et P iUmE LR 1&#?‘”?’15‘”?}
wER A EFREFA  RFARARAIAGFICRAGE S AP ARRE DR L A

229006 Advanced Insect Pathology 3 S , F

This course is to introduce advanced topics on insect pathology. Its contents include : mechanical,
physical, and chemical injuries; diseases of nutrition and metabolism; extracellular microbiota of
healthy insects; intracellular microbiota; resistance and immunity; symptoms and pathologies;
bacterial infections; fungal infections; viral infections; protozoan and nematode infections;
applied insect pathology; and biological control.

229014 FR-¥ 3 = B AR A
ARAL BRI ML E 2 42 w%’w~éi4£%+*ﬁw\»ﬁ*ww»ﬁ\
%%%%~%ﬁiﬁ‘%€m%~mﬁﬁ* B EFAMEAE ApsEm .
FRETHRERFHIE Ffid FIE AR e

229014 Orchidology 3 S F. C. Chen

i
15

R

‘4‘-
1_3

rr‘

This course is to introduce the knowledge of orchid research and production. Its contents
include: growth habitats, classification and distribution, mineral nutrition, flowering physiology,
photosynthesis, mycorrhizae and symbiosis, seed germination and seedling growth, cultivation
and management, genetics and breeding, pests and disease management, and postharvest
physiology.

229015 B R FEx it 3 & » t

AAARIR A FINE AR T A AN B MEF R AL B BT B
M2 A ERGFEFR2ZRD ISR 4,3 2R o
229015 Advanced Vegetable Crops 3 S S

This course is to introduce the physiology and genetic breeding of vegetable crops; origin and
characteristics of today's vegetable industry in Taiwan, and special features and uniqueness of

vegetable production in Taiwan.
229017 F £ AEHBELFH 3 =& -
A ERMAN TS AFHER L R A DRI c BUR R 2SR
REIFEFE, FTRERZ §E
229017 Advanced Fish and Fisheries 3 S ,F
Biology
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This course is to introduce the phenomena and regulatory mechanisms involved in the adaptation
of fishes to environments in terms of morphology, behavior and physiology. The fundamental

aspects of fishery biology and resource management will further be discussed.

229018 B EAEJGL FE 3 & i
AFARZ RE LB WA LABEBERBZ MG P F e RBEFE > A RABRLZ 4K
Z SR VEFLEREFRLMELE o

229018 Advanced the Biology 3 S S

of Marine Fishes

This course is to introduce the inter-relationship between marine teleosteans and their
environments. Its contents include: the nature and characteristics of environments,
diversification of habitats, adaptation patterns of marine fishes, and correlation of fish

morphology and behaviors with the adaptation patterns to environmental changes.

229019 B ERT L P E 3 5 y T
FERTAFERE B A5 S B2 AP TR BT 2 K02
229019 Advanced Conservation Biology 3 S » S

This course is to introduce the principles of conservation biology, diversity and biomass in

tropical forest; and strategies for conservation.

229020 E AF & 2 iE » t
ALY E ﬁ;;]"a 4324 Va2 H N Pk MEP D FZ e Y AL LR e
FY RS2 EOM A DAY A2 LB L2 p BB E S 4 i Rk 4 mp
% oo
229020 Special Topics on Mycology 2 S , F

This course is to elaborate the physiology, biochemistry and metabolism of fungi. It will
emphasize the biosynthesis and decomposition of cell walls of fungi, and the relationship among
sporulation, germination and mycelial growth. Additional emphasi will also be placed in
discussing the inner and outer influencing factors that affects the conversion from vegetative

growth to reproductive growth of fungi.

229021 pEEEFY FiifF 2 &
AGARRALF P N AP PREMERFAGE S0 UEFH R FLE B B2
HR* o

229021 Enzyme and Protein Engineering 2 S

The curriculum introduces the classification and function of enzymes used in biotech and focus

on the purification, structure, function and application of proteins.

229022 & & .-;F‘;ig 2 i
MNEALDP 1 B A B"‘ﬁﬁ*gkf/} }’%,4 B - Aegyrd o T iFE ]P‘?,—* g Bl - R
A 33 P8 s Ropisi s migF L an 2 2 LR e

229022 Molecular Virology 2 S
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The purpose of this course is to study the general concepts of basic and veterinary medicine
virology, whereas describes the virus replication, basic molecular biology, pathogenesis,

relationship of host and parasite and immune mechanism.

229023 A F]A IR kA 2 i
AFARR-FENRPATFIZEFATFIZAE > FALF 23 Ad kLo
229023 Genetic Expression System 2 S

This class emphasizes the expression of prokaryotic and eucharistic genes, and introduce the

common use of host expression system.

229024 A 3 B ECH S 2 i
AFARRA G o F 2 SRR S B2 AF2H LG R o
229024 Molecular-based Diagnostic 2 S
Technique

The course introduces the applications of molecular-based techniques to detect the genes and
surface antigens of microbial, animals and plants.
229025 MHFAETEGERZEZFTE 3 i#E
% *

ATRAT g WA A F 2 EOOPR AT AR JE5E BB BB B 2 B Bl o R
AR THFET O ERIE R o %ﬁ d i AR E TR R RE T ETT T
B aniar e A F 2 h R E PR i & % o

229025 Theoretical Frameworks and 3 S
Empirical Application in Rural
Research
The goal of this course is to increase student knowledge and understanding of the research
process that links theory and hypothesis development and empirical applications in rural areas.
Special emphasis will be placed on the use of qualitative methods in conducting research in the
rural area. Students will enhance their skills and obtain experience in organizing and leading
class discussions; reading, interpreting and integrating theoretical and empirical studies; writing a
book review; and writing essays that integrate ideas from assigned materials with student
evaluations of the materials.
229026 % EEF S 4 3 &
ARG AT AT A Bl H s CHFSIL AT SR E AR EAE T
TR EPSG R TRSRELE FAE AR 2 TARE - BRAm_ @
EERNE P T ATE SUL G ERCE N S ﬁ%»ﬁﬁ AR

PR s F R A EFEARRE B2 EEE Rk SR —RBRESL B R
Ly AN 3FY S R T SN L ) TS P T
229026 Advanced Tropical Fruits 3 S
Science
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The course covers special topics of tropical fruit crops on production and locations, fruit
production in Taiwan and world, germplasm collections and breeding, propagation —budding,
grafting and rootstock, growth and environments, traditional and current cultural managements,
forcing culture in the tropics and subtropics, bearing efficiency, nutrition and quality, flowering

physiology and location effect, postharvest and quarantines, international trade and barrier.
229027 BERHEHEH 2 &

AFATZ P2 EURCFFRTAFEB N LBRFE A AREGEERF 2
HAET A AKIE I EALBAFHAG  KAFIE 4 TABTALANE 05 10
BRI 0 6 TEE SRR o

229027 Advanced Floriculture 2 S

This course is designed for advanced study on floriculture of specific topics. They are: 1.
Germplasm preservation and development. 2. Techniques of floral seeds and seedling propagation.
3. Management of substrates, fertilization and water in floriculture. 4. Flowering physiology and
regulation. 5. Product design and sales. 6. Flower forcing of special crops.

229028 & & 4 $ 33t 2 i
AEAT AREA N B FE L AP SR RAFRFERI R AT TR EED
FENEE TR T 0 AT R 2 Bk 3 2 ¢ da At r+ Yiit o Z-test o t-test > x2-test, ANOVA, % H
AR R .

229028 Advanced Biometry 2 S

This course teaches students the understanding and usage of proper methods in analyzing data to
obtain correct conclusion and information. The statistical methods taught in this course include
descriptive statistics, Z-test, T-test F- test, x2-test, ANOVA, and other related fields.

229029 AHEF RTRH 3 iF L T
B £ E R AN AN R M A2 3 3 AR LREFEE L 4 i
P 3R AR B2 E T BRI B L LRI e G e
R BEABTE R EERE BEAATIE ARG FRE  UERc
B RIS I G R R F WA AR AR b
Foad A Y ARG AR R R L E R WP SRR TS A
e Akl 2 % i B o

229029 Forage Evaluation 3 S Liang Chou Hsia ~ }

Forage evaluation is a complex technologies. The purpose of this course is to provide the detailed
ways on how to evaluate forage. The course will include the following topics, which are the

major ways to evaluate the quality of roughage. The detailed contents include: The importance of
forage evaluation for humans and animals; Animal performance as the criterion for feed
evaluation; Estimating the energy value of forages; Energy evaluation, management of forage
metabolism; Estimating the protein value of forages; Enzyme techniques for estimate digestibility;
The in situ techniques for the estimation of forage degradability; Physicochemical approaches;

Cumulative gas-production techniques for forage evaluation; Mineral; Vitamin; Antinutrition
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factors; The importance of intakes in feed evaluation; Animal pathogen in feed; Chemical

analysis of lipid fractions; Chemical evaluation polysaccharides in animal feed

229030 P FlHE S 2 i BT &
AgAEP F oA PRl L (ML g B LB BT LR R
R (B R kR ek~ Fe W ek ) PRl R (i
AR AR E A2

229030 Special Topics on Japanese Garden Art 2 S L.M.TSAIL S, Nil

The contents of this course includes: the creative inspiration (god spirit, Buddhism, humanistic,
art and nature). The design principles such as the development of Japanese gardens, rock
landscape, , mountain and water landscape, tea garden, Zen Buddhism garden, dry landscape .The

creation of a Japanese garden such as materials, elements and methods.
229031 #ZHFEFBRL LFEFH 2 F 0T
ANPARNP PA G Y B RS L 2 (7 107 f3Y M kmpB g uriai iy iR
S U=l S S
229031 Special Topics on Architecture and Landscape Architecture Geomancy(Fengshui)
2 S

This course is to study the some classics of Chinese Fengshui in order to understand its theory
and practice as the fundamental reference for the planning and design of architecture and

landscape architecture.

192



(- )%7T P

¥ B B A B i E i o
24 R R A G

(Z )iz fp

¢ Tlo-5s|v-5z
A - i
# | 2 ol
B 4 |1 1|1
Seminar
MLm= 6 3 3
Thesis Research
KRR 3
Sustainable Agriculture
& 13| 1 4 | 4
(=) EB P
: Tle-gs|v-gs ..
s & < A lf FE
o e "
) #w | 2 s -
BAEREL L 2 2
Tropical Agriculture Ecology
R R A ) |,
Experimental Design and Data Analysis
BER Rk 3| 3
Agriculture Research Methods and
Experimental Design
FEFT S 2
Scientific Research Methods
X AR A A h
Ry ) )
Special Topics on Nature Products

193




R N

®

A P

Special Topics on Forest Products

BEEG FAa

Advanced Food Processing

$ AR PR AT
Agricultural Waste Management
Engineering

SN A

Strategic Management in Agribusiness

e 4 8 i

Advanced Crop Science

BB BTG B
Special Topics on Environmental Impact
Assessment

Bof FF B
Special Topics on Agribusiness
Management

BT ARG
Special Topics on Insect Pest
Management on Tropical Crops

B FK2 B iR

Water and Soil Conservation on Farm

REFEEREE T
Agricultural Development and
International Cooperation

% g

Agricultural Biotechnology

KUEERS B K-

Cytogenetics

BEELTAE
Advanced Crop Breeding

AFHEL A
Competitive Analysis in Industry

et it 8
Applied Microbiology

A
Special Topics on Marketing
Management

BB Y

Environmental Conservation
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o B ¥ TR L 17,5 Department of Tropical Agriculture and
International Cooperation

BAERE PR L ) F A P b ) F=
Course Course (Chinese) Credite Course (English) Page
Number

£ ¥2i34 P Required Courses

226001 B X3t 4 Seminar

226002 AL~ 6 Thesis Research

L ¥:F3 4P Elective Courses

226003 A REL & 2 Tropical Agriculture Ecology

226004 BEG A 3 Advanced Food Processing

226005 TR R AT 3 Agricultural Waste Management Engineering

226006 Ba¥iwzm 3 Strategic Management in Agribusiness

226007 T B &4 2 Advanced Crop Science

226008 BBEEEREH 3 Special Topics on Environmental Impact Assessment

226009 B e# ? B EH 3 Special Topics on Agribusiness Management

226010 AR E 3 Sustainable Agriculture

226011 #}A TSI AEESR 3 Special Topics on Insect Pest Management on Tropical

Crops

226012 B F-k 2 & 2 Water and Soil Conservation on Farm

226013 BEFESERYE LT 4 Agricultural Development and International Cooperation

226014 B ¥4 5B 3 Agricultural Biotechnology

226015 KRERT i+ 2 Cytogenetics

226016 BEEFTAY 2 Advanced Crop Breeding

226017 AEiwL A4 L7 3 Competitive Analysis in Industry

226018 B A g 3 Applied Microbiology

226019 e E mES 2 Special Topics on Marketing Management

226020 BB Ry HSG 3 Environmental Conservation

226021 FEEEAA 4 Integrated Vegetable Production

226022 R-J G R 2 Advanced Pomology

226023 BEEEE 2 Advanced Olericulture

226024 BERLSE 2 Advanced Floriculture

226025 BEFASAD 2 Advnaced Horticultural Product Handling

226026 R R E 3 Leisure Farm Management

226027 RS 3 Tourism Managemetn

226028 IR Rk 3 Seminar on Managing Agribusiness of Horticultural
Products

226029 FEHIER 1 Selected Topics on Scientific Publications

226030 WK E ddy A AT 2 Experimental Design and Data Analysis

226031 FET AEEES 3 Special Topics on Integrated Pest Management

226032 AT EEH 3 Special Topics on Community Planning
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BARETREE (T
Department of Tropical Agriculture and International

Cooperation
- ~ %P Required Courses
226001 %2313 4 % MEE~YE o FEAE 2 EF
LAY P

AALE BVRF LA RTHEE Eﬂiiém cFLERZGHS G MDA
éﬁ‘%é FRAEER > ReHK D ﬁ’léiﬁﬁﬁﬁb°
226001 Seminar 4 R G.S.Cheng -~ J. Y. Fang

T.B.Yen ~J.W.Lee

A. L. Charles

This course is to train graduate students the ability in searching literature, organizing materials
and giving presentations. Students are required to select a topic that related to their thesis,
search and review literature, and drew up an abstract and a final report as well. Presentations
are scheduled twice a semester for every student.

226002 Ml #Hm~ 6 1 3‘;1 ﬁi?i‘fi‘

JI* RERFT2EHK, RREFAHET 82 A X BT Bl wil, RY v R
4. EEEET LB XA o REEELLL o

226002 Thesis 6 R Adviser

After a well-designed project being properly conducted by students, he/she will be asked to give a
oral presentation and summit the thesis before a deadline. Knowledge acquired during the study
should be made use of sufficiently in the preparation of the thesis. Frequent and intensive
discussions among teachers and students will be arranged to improve the quality of his/her
research.

= ~E3# P Elective Courses

226003 £ B £4 i 2 @ FAE 2 EF 2
AERFCFH AR EFREBRI IR - A gBP FREENLE I FLE M
ﬁ,;%$kﬁ~ﬁﬁsi$~ﬂﬁ~ﬁ¥‘ﬁﬁik 2232 32 3 RBRE o RS

R¥2BA2b B2 AT RELRBY -

226003 Tropical Agriculture Ecology 2 R Tsair B. Yen -~ Joey Lee F

This course is to introduce the fundamental concept, ecological theories and practices of
biological control of plants pathogens, insect pest and weeds. The contents of this course include
such subject as biological control’s history; ecological bases; foreign exploration for beneficial
organisms; methods of colonization, recovery and evaluation; and integration with chemical control
and microbial control. Also included is critical study of major biological control projects; their
success, trend, and failure.

226004 F £ & 541 3 & FEie
AATA R URGTPHT S AR AN A RFF RPN R ZAIPR FRETEE
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BT AT 2R RET AT 2 AREE A AR 1T fpe
226004 Advanced Food Processing 3 S T.C. Huang F

The course offers the technologies of membrane processing, frozen, asceptic packaging, vaccum,
high pressure and over heat steam treatment, high pressure, micro wave, supercritical extraction,

oxgen scanvager, biochemical reactor and plant productions. The processing and application of
these technologies will be introduced.

226005 F #A 3 AL A2 3 & TC S

dRNREATERS AR HNEARRTANEE EAR KL AR S L AL
BESH2LERTF T2 - > RPERPARIL - A7 BFTRE v kI MAJRiE2 &
TR RAENALEY AR F P ERPF I WAL A Bk
A~ BAH AL

226005 Agricultural Waste Management 3 S uncertain  F
Engineering

Because of the increase of income, people in this country are getting interested in the
environmental pollution problems. Therefore, the treatment of wastes produced during the
treatments of agricultural products become one of the important factors that agriculture can be
sustained in this country. The treatment of agricultural waste is a kind of recycling organic
resources. It return the recycled products back to the soil such that the soil can nurture plants
continually. The subjects of this course therefore include four parts, physical and chemical
characterisitics of wastes, pretreatment engineering, wastewater treatment engineering, and soild
waste treatmentnt engineering.

226006 £ & £ s L 3
APAR2 P BRNRAFIHEEFELK
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226006 Strategic Management in 3 S R. H. Chung ~ W. C. Huang F
Agribusiness

The purpose of this course is to enhance the students’ ability of strategic management for
agribusiness. Course contents include: 1.Introduction: (1)The Strategic Management Process,
(2)Corporate Mission, Goals, and Stakeholders. 2.Strategy Formulation: (1)Analyzing the External
Environment: The Identification of Opportunities and Treats, (2)Internal analysis: Strengths,
Weaknesses, and Distinctive Competencies. (3)Function-Level Strategy, (4)Business-Level Strategy,
(5)Corporate-Level Strategy; 3.Strategic Implementation: (1)Designing Organizational Structure,
(2)Choosing Integration and Control Systems, (3)Matching Structure and Control to Strategy,
(4)Conflict Policies and Change in Strategy-Structure Choice.

226007 i3 & ik 2 i LR AR
AFAR A AFRELRAE 2 A EMARS TG P FERAFTRELT R
* N FREE TR iﬁﬁ,‘kﬁﬂ4hhﬂﬁ Y42 kDFR2AES -
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226007 Advanced Crop Science 2 S G. S. Cheng J. Y. Fang
F

This course is to introduce the concepts of sustainable agriculture in relation to rice farming and
stressed ecosystems. The topics included in this course are: sustainability and resource utilization,
resource management, resource and stressed eco-systems, biophysical basis of sustainability of
rice farming, maintenance of the nutrient requirements and water supplies of rice.
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226008 Special Topics on Environmental 3 S uncertain S
Impact Assessment

The purposes of this course are to introduce graduate student how to assess environmental
impact and how to manage an assessment project. It contains the following subjects: methods of
project management; concept and source of EIA; process and Acts; methodology; prediction and
assessment of impacts on the air environment, surface and ground water environment, noise and
vibration, cultural environment, socioeconomic environment, soil environment, visual impact and
biological environment; public participation in environmental decision making.
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226009 Special Topics on Agribusiness 3 S R. H. Chung F
Management

This course is designed to teach students basic financial concept and management skills. The
main subjects include: 1) Financial Accounting, 2) the Role of a Manager, 3) Understanding
Agribusiness Management, 4) Marketing in Agribusiness Management, and 5) Success of
Agribusiness.
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226010 Sustainable Agriculture 3 S G. S. Cheng ~ J. Y. Fang

A. L. Charles S

This course is to review the history of the occurrence of plant disease insect pests in Taiwan, their
control measures. Emphasis will be placed on the current plant quarantine and inspection systems,
pesticides and the problems associated with their uses, agricultural environment and plant
production. The linkage of plant protection and sustainable agriculture will be discussed. Also
discussed will be organic agriculture, low-input sustainable agriculture, alternative agriculture
and their relationship with sustainable agriculture. Finally, a critical review of worldwide projects
on sustainable agriculture will be made.

226011 #F (F4 2 B F BEFH 3 % -

200



AEFRILEINZEERFEFZ AT ZHHERT AR 2ot ERia 4
FRic ~RBEFe - ZRPREFEPIc  Bir REZ BFHBRPEE -
226011 Special Topics on Insect Pest 3 S S
Management on Tropical Crops

This course is to introduce to students some important pests of tropical crops. Also
introduced will include such pest control methods as chemical control, biological control, cultural
control, legal control and integrated pest management as well as their background information and
impacts on the environment.
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226012 Water and Soil Conservation on Farm 2 S uncertain S

This course is to introduce the principles of soil erosion and the procedures to prevent soil and
water losses. The leveling, grading and drainage system designs of farm land are also covered.
How to minimize the losses of soil and water is the key to the success on farming. This course
will help students to know why and how the soil and water disappear after a heavy rain in tropical
areas. The over all objective of this course if to help students determine can be done to prevent
the productive soils being deteriorated.
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226013 Agricultural Development and 4 S S. C. Hsieh S

International Cooperation

This course will provide an insight of the past 50 years’ agricultural development of Taiwan, and
also point out its new direction for the next century. It will cover the topics of “Land Reform
Program”, “Agricultural Trade and Economic Development”, “Transformation from an
Agricultural to Industrialized Economy”, and “International Cooperation”, etc.
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226014 Agricultural Biotechnology 3 S uncertain F

The course discusses the development and perspectives of various aspects of molecular biology
and biotechnology in agriculture.
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226015 Cytogenetics 2 S uncertain F

This course is to include the following contents: 1.the history of cytogenetics, 2.the fine structure
of chromosomes and staining technique, 3.the diversity and evolution of chromosome, 4.the
relationship between plant breeding and cytogenesis on tropical vegetable production.
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226016 Advanced Crop Breeding 2 S uncertain F

This course includes the following contents: the evolution of plant breeding, population
structure and variability, induced variation and its manipulation, somatic hybridization, gene
transfer to plants, selection strategies, breeding and genetics on abiotic and biotic stress, specific
trait breeding, others.
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226017 Competitive Analysis in 3 S uncertain  F
Industry

The objective of this course is to realize the analysis methods to evaluate the industry
development by environment analysis, organization economic analysis, and market structure
analysis. Course contents include: 1.introduction; 2.industrial environment analysis; 3.industry
organization economics; 4.industrial structure analysis; 5.market structure analysis; 6.value-added
chain of industry; 7.strategic development of industry; 8.international competitive analysis of
industry.
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226018 Applied Microbiology 3 S J.W.Lee F

The course is designed to acquaint of beneficial Microorganism, such as, nitrogen fixation
Microorganism, arbuscular endomycorrhizal fungi, phosphate-solubilizing Microorganism and
Bacillus. Research and application techniques are also introduced.
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226019 Special Topics on 2 S uncertain  F
Marketing Management

This course is designed to teach students the concept and knowledge of marketing. The subjects
include: 1) Understanding Marketing Management, 2) Analyzing Marketing Opportunities, 3)
Developing Marketing Strategies, 4) Planning Marketing Programs, and 5) Managing the
Marketing Effort.
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226020 Environmental Conservation 3 S uncertain  F



The purpose of this course is to introduce the scientific parts of environmental conservation to
students before they study their special topics. This learning may establish them a healthy
environmental worldview. The course includes: principle of earth science, meteorology,
management and reservation of natural resources, pollution prevention, concept and application of
ecology, social environmental management, environmental policy and planning, and sustainable
environmental development.
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226021 Integrated Vegetable Production 4 uncertain F

This course Characterizes and discusses the major vegetable crops and their production systems
in the tropics. Field data, interactive computer programs, slides and video are used to introduce
biology and ecology of vegetable crops, commercial vegetable production systems, lowland
rice-based vegetable production systems, and homestead vegetable production systems in the
tropics. Students in this course will. Appreciate the importance of vegetable diversity for
tropical agriculture and food-based approaches to enhancing human nutrition in developing
countries.Become familiar with the major vegetable crops, production systems, marketing
infrastructure, utilization and processing, and seed industry in the tropics.

Conduct problem-based learning for the major biotic and a biotic factors affecting 1 vegetable
productivity and cropping system sustainability.Learn to integrate recommended systems for
socio-economic decision-making, crop management, soil management, water management,
protection management, harvesting, and post-harvest handling for profitable vegetable production.
Learn to how to conduct research to solve specific problems related to production and variety
improvements of tropical vegetables. Develop synthesis papers on various topics related to
tropical vegetable production. Learn to use Internet to obtain and synthesize inform
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226022 Advanced Pomology 2 S uncertain F

This course is to offer knowledge on the current development and trends of fruit production, tree
architecture and its effects on yield and fruit quality, rootstock-scion relationships, environmental
control, orchard system, and current status of fruit production in Taiwan.
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226023 Advanced Olericulture 2 S uncertain F

The topics of this course include the physiology and genetic breeding in vegetable crops, the
origin and characteristics of today's vegetable industry in Taiwan, special features and uniqueness
of vegetable crops' production in Taiwan.
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226024 Advanced Floriculture 2 S uncertain S

This course is designed for advanced study on floriculture of certain topics. They are: 1.Flower
variety reservation and development. 2.Techniques of floral seeds and seedlings propagation.
3.Management of substrates, fertilization and water in floriculture. 4.Flowering physiology and
regulation. 5.Product design and sales.

6.Flower forcing of special crops.
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226025 Advanced Horticultural 2 S uncertain S
Product Handling

This course provides a thorough overview of how plants and live plant products respond after
harvest. It focuses on the basic principles governing postharvest physiology, cellular and
subcellular structures of harvested products, metabolic alterations and changes in biochemical
constituents after harvest. This course also discusses the basic environmental factors that cause
stresses after harvest; including the principles of gas, solvent, and solute movement within
harvested products, exchanges with the external environment; the principles of heat, heat transfer
and cooling. In addition, this course also includes the current postharvest technologies used world
wide.
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226026 Leisure Farm Management 3 S C.L.Tuan S

This course is to offer students the knowledge on leisure farm management the topics
included in this course are: I1.Establishment of the leisure farm management. 2. Kinds and
characteristics of the leisure farm management. 3. Methods of selection and decision on leisure farm
management. 4. Facilities and equipment for the leisure farm management. 5. Preparation for the

opening of business on leisure farm management. 6. Operation on leisure farm management. 7.
Essential points on farm and production administration.
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226027 Tourism Management 3 S uncertain S
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Tourism has been studied and taught by an increasing number of researchers and academic
workers from a variety of disciplines, respectively. However, no widely adepted interdisciplines
field of tourism studies has been defined. This course intuitively provides a number of topics which
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might be associated with tourism development for a regional level. For those students who will be
in charge of tourism development or are interested in tourism, may need to know following
subjects : tourism resource inventory, evaluating tourism resources, analysing the impact of tourism

development, planning for tourism, destination management, marketing, and tourism marketing
research.
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226028 Seminar on Managing Agribusiness 3 S uncertain S
of Horticultural Products
This course is designed to discuss to discuss the following issues of horticultural products
under the international trade liberalization circumstance: 1.How to stabilize the production and
marketing of horticultural products by adapting to the market supply and demand situation that will
promote the sustainable development of domestic horticultural products. 2.Investigate the following
research subjects applying business management concepts: (1) The related agricultural policy and
regulations. (2) Planning and decision. (3) Cost, benefit, and profit analysis. (4) Capital and finance.

(5) Marketing planning and management. (6) Organization and leadership. (7) Control and
evaluation.
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228029 Selected Topics on 1 S G. S. Cheng ~ J. Y. Fang

Scientific Publications A. L. Charles F

This course is to introduce the formats of scientific publications, including abstract,
introduction, materials and methods, results, discussion, and references. Based on these,
students will be taught as to how to read and write scientific papers.
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226030 Experimental Design and Data 2 S C. H. Hsieh F

Analysis

This course is to train students how to use statistical and experimental methods on conducting

basic research experiments. The subjects include: 1.Characteristics of biological data and its

collection, 2.Homogeneous tests, 3.Regression and correlation analysis, 4.Covariance analysis,
5.Experimental designs and linear analysis, 6.Computer applications of above analyses.
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226031 Special Topics on Integrated 3 S S
Pest Management
The strategies and tactics of integrated management of pests in agricultural ecology of
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important crops are discussed.
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226032 Special Topics on Community 3 S uncertain F

Planning

Emphasis is on advanced regional planning, development, environmental quality, public
services, and management systems. This course will discuss the development mechanism of world
cities and establish the planning framework. Topics: the meaning and content of regional planning,
planning idea, planning method, and legal position.
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361026 Practical Projects 1 S S

The main purpose of this course is to let students combine the theorem and practical
practice together. The students work by themselves and come out a real object finally. To
achieve the goal of technique education.
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Ecotourism Research 3 S K. A. Lo

Taiwan has important location and unique landscape. There are many treasure
embedded in ecological and cultural resources. How to preserve and conserve those
resources are quite important research topics. Ecotourism is a new concept to deal with
environmental conservation, tourism, and community development. It is not only domestic
and foreign trend; also provide turning points for various ecological and cultural industries
development. Of this curriculum mainly covers five parts, namely introduction, the
ecotourism resources and the investigation, recreational impact and the monitoring, the
eco-tourism planning and management, as well as the case studies and reconsiderations. It
can enhance the students’ research and operation ability on ecotourism.
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Molecular Virology 3 S W. L. Shih , F

The contents of this course including (1) The structure and classification of virus (2)
The replication and gene expression of viral genetic materials (3)How interaction and
disease progression in virus-infected cells (4) The traditional and new methods in
preventing and treating virus infection (5) The analysis and research techniques of virology
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Apoptosis 3 S W. L. Shih, S
The course will introduce the molecular mechanisms of apoptosis, the apoptosis related
disease and how to cure this disease base upon the control of apoptosis, the principle and
rationale of apoptosis analysis techniques
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322022 Manufacturing Processes Lab. 1 S
Manufacturing Processes include machining casting and joining. The laboratory will
concentrate on performing mechanical machining processes, such as turning, milling,
drilling, facing shaping and planning. Process, tool and fixture designs relative to practical
machining processes will also be emphasized. Student are required to operate machines so
as to get familiar with each machining technique.
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Application of machine vision technology 2 S

The content of this course include the introduction of machine vision, the sensor of
machine vision, image processing technique, applied example, lighting technique and image
software design. This course is aimed to teach students with the ability of theoretical study
and practical design.
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Application of machine vision technology training 2 S

The content of this course include the introduction of machine vision, the sensor of
machine vision, image processing technique, applied example, lighting technique and image
software design. This course is aimed to teach students with the ability of theoretical study
and practical design.
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Emerging Technology 3S Lung-Chuan Tsao
This course will develop the student's capabilities to analyze particular emerging

technologies for technology monitoring, forecasting, and assessment, and exploration of
five emerging technologies. The content includes fundamentals of the emerging
technology ~ national mid-term and long-term science and technology development plan ~
economy relationship and emerging technology relationship ~ industrial analysis tools ~
emerging technology industry analysis (1 ~5) — intelligent home ~ smart materials ~
green energy ~ semiconductor ~ biotechnology -~ intelligent robotics and case Studies.
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Micro-sensors 3S Chia-Yen Lee

The aim of “Micro-sensors” is to acquaint the students with the basic principles of
micro-sensor design and manufacturing. The course also introduces the students to the
sensor materials and manufacturing equipments, the sensor fabrication and the sensor
business. Utilizing the knowledgement of commercial sensor materials and equipments,
the students can understand their roles in the sensor fields. The contents include
Introduction to MEMS, Introduction to Micro-sensors, Environmental Sensors and Vehicle
Sensors.
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Occupational core competencies 3S Ting-Fu Hong
The aim of this course unit is to acquaint the student with the competencies of self
advantages and group identification. By further understanding occupational environment
and its variations, a well prepared human resource is expected for the knowledge economic
society. The content includes Driving competencies -~ Behavioral competencies ~
Knowledge competencies.
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Special Topic on MEMS 3S Fu Lung-Ming
MEMS (Micro-Electro-Mechanical-System) is a revolutionary enabling technology.

Those potential benefits including miniature, portability, improved reliability, low cost et.
al. This course has ten part in topics of MEMS as follows: What is MEMS, Introduction
to Microscopic world, Scaling rules- What happens in small world? Review of standard
VLSI microfabrication process, Bulk micromachining, Surface Micromachining,
Electroplating and LIGA, Integration of microstructures and electronics, Examples of
MEMS products and Applications of MEMS transducers.
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Advanced Surface Treatment Technology 3S Ting-Fu Hong

The aim of this course unit is to acquaint the student with the concept and applications
of advanced surface treatment technology. The course will focus on teaching the theoretical
and practical knowledge of heat treatments, steel surface treatment technologies, corrosion
resistance treatments, anodic treatments and other special functional surface treatment
technologies. The content includes Heat treatments ~ Steel Surface treatments ~ Corrosion

resistance treatments ~ Anodic treatments ~ Functional surface treatments.
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Advanced Biomedical Engineering 3S Ting-Fu Hong

The aim of this course unit is to acquaint the student with the concept and applications
of biomedical engineering. The course will focus on teaching the practical medical and
industrial applications on bio-technology, implant devices, and medical photonic
equipments and systems. The content includes Describe the medical technologies and their
ethical issues ~ Understand the concept of anatomy and physiology ~ Understand the concept

of biomechanics ~ Understand the advanced concept of bio-technologies and tissue
engineering ~ Understand the importance and strategy of developing advanced biomedical
materials, devices, equipments and systems.
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Factory Management 3S Ying-Chieh, Lee

The aim of this course unit is to acquaint the students with the know-how of factory
management. The course also introduces to the students the organization management,
factory layout, finished-good moving, products development and quality management. With
the background, a course section on quality management topic is presented. It is hoped that
it will be very useful to students who have to learn about the essential area of this
management know-how. The content includes fundamentals of factory management,
organization management, quality management and product management.
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Industry Analysis 3S Lung-Chuan Tsao

This course will develop the student's capabilities to analyze industry technologies for
technology monitoring, forecasting, and assessment, with introduction of information
SWOT analysis tools and exploration of five industry technologies. The course focuses on
developing the capability to generate an innovation forecast, as a term project -- i.e., it
presents the particular steps and technologies useful in generating innovation forecast. The
content includes fundamentals of the industry technology type - technology development
plan ~ material relationship and industry technology relationship ~ industrial analysis tools ~

industry analysis (1-4).
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Microsystem Technology for MEMS 3S Fu Lung-Ming
The purpose of this course is to introduce the basic knowledge of MEMS is
fabricated to the students. The student who wants to attend in this course should have
basic knowledge about physics and chemistry. The content of the course will include
following topics: Mems process, Microsensor & acuator, Vacuum technology, Dopping,
Light etching, Membrane technology and Process design.
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Materials Joining Technology 3S Kuang-Hung Tsen

The aim of this course unit is to acquaint the students with the basic principles of
materials joining. The course also introduces to the students the advanced technology and
engineering practices of joining industry field. With the background, a course section on
quality management topic is presented. It is hoped that it will be very useful to students who
have to learn about the essential area of this processing technology. The content includes
fundamentals of the joining processes, welding metallurgy, joint design, arc welding
technology, resistance welding technology, solid-state welding technology, soldering and
brazing technology, advanced joining technology, welding robots, welding inspection and
quality control.
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Special Topics on Heat Treatment Engineering 3S Kuang-Hung Tseng

The aim of this course unit is to acquaint the students with the advanced principles in
heat treatment of materials. The course also introduces to the students the advanced
technology and engineering practices of heat treatment industry field. With the background,
a course section on quality engineering topic is presented. It is hoped that it will be very
useful to students who have to learn about the essential area of this processing technology.
The content includes fundamentals of heat treatment, hardenability, furnaces and related
equipment for heat treatment, heat treatment processes control, heat treatment of carbon
steels, heat treatment of alloy steels, heat treatment g of stainless steels, heat treatment of
tool steels, heat treatment of cast irons, assuring quality in products and processes of heat
treatment.
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Hospitality supervision 3 S TBA, F

212



The main objective of this course is to assist students to understand the principles of
hospitality supervision, to learn the responsibility of supervisors in the industry, and to
familiar with supervision skills for hospitality operations. Course contents include:
hospitality management principles, leadership and communication, supervision process and
principle, and supervision case study. Through taught courses and group discussion,
students will be able to apply hospitality supervision theories and methods in the industry.
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632047 Advanced Hospitality English 3 S C. H. Huang, S

This selective course aims to provide students with a better skill while making daily
hospitality English conversation in practical use. Via role play, oral pair practice,
spontaneous presentation on the stage, the Appreciation Game, as well as well-designed
classroom activities, students are broadly exposed to practical uses of hospitality English
in a variety of hospitality settings such as restaurants, kitchens, front desk, concierge,
ordering food and beverage, and reservation. As a result, students are reinforced and
prepared for a better hospitality conversational skill and interpersonal relationship with
confidence.
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Hotel Public Relation Management 3 S P.J. Lai, S

This course aims at equipping students with the principle of hotel public relation (PR)
management. Course contents include hotel image management, media relation, PR
activities design and crisis management. By taught courses and relevant case discussions,
students will understand the principle of corporate identity system (CIS), as well as being
able to conduct good public relation management in hotels.
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592036 Comparative Study of Early Childhood 2 S Chun-Wen Lin > F

Educational Administration

Comparative preschool education provides an exploration and analysis of early childhood
educational policy in Euro, U.S.A. and Japan, and examinations of the regulations and institutions
for education and care systems within advanced countries, as well as an introduction of their current
situations of practice in educare administration. More specifically, it will familiarize students
with characteristic and advantages of educational administration in other countries and will provide
students with an opportunity to implicate in improvements and practices of early childhood
educational administration in Taiwan.
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592042 Child Care literature 28 » F

The aim of this course is to promote that students could read multiple literature related
child care dimension for the purpose of increasing the ability of literature reading.
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592056 Developmental Screening 2S Huei-Ling, Tsai > S

The course is designed to investigate the theoretical concepts and purposes of
developmental screening and to become competent in operating developmental screening
instruments. Direct experience with different screening instruments is provided to enhance
the ability in delivering developmental screening and to communicate the results with the
parent.
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592057 Seminar on Special Topics 2 S Huei-Ling, Tsai > S

of Children with Special Needs

The course is designed to explore different conditions of children with special needs.
Through case study from abroad and domestic to understand the cause and treatment of a
specific disability and the possibilities of the child when proper treatment and care is
provided. In hope that students will become an advocator for all children with special needs.
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592058 Child Care Practicum (III) 2S > S
The aim of this course is that students could be Interaction with dimension’s experts.
They can learn how to combine the dimension knowledge in order to increase the ability
of the micro-entrepreneurship.
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592059 Appreciation and application 2 S Tze-Kuang Lee> - S
of children’s picture books

This course is to help students understand the meaning, characteristics, development
process and the value of picture books. Students will appreciate the content of the picture
books by analyzing and reviewing the essential components of literacy for further
discussing a variety of picture books, knowing how to select high quality children’s readings.
Finally, Students will apply the methods they have learned in this course in the early
childhood curriculum.
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592060 Creative Drama 2 S Tze-Kuang Lee > S

This main purpose of this course is to cultivate students’ body language and their
abilities in voice expression. The students are encouraged to perform creative dramatic
activities in this course. And they are expected to design the lesson plan of creative drama
and then apply it in a real class setting. The content of this course includes: the basic
concepts of creative drama, pedagogies of creative drama and other types of drama
activities.
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596021 Studies in Children’s Drama 3 S Tze-Kuang Lee

This course has intent to assist students obtaining the ability to critique children drama.
The course primarily explores the fundamental content of children drama. The theoretical
foundation, schools and performing procedures of children drama are included in this course.
The students will finally find the ideas behind the creation of children drama. The students
are required to write research papers relative to children drama after the course ends.
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Department of Recreation Sport & Health Promotion

WA PR (P ¥) B A f B L (R *) =
Course Course (Chinese) Credit  Course (English) Page
Number

£ ¥2i34 0 Required Courses

646001 R IVE 3 Research Methods

646002 BIPRY S 3 Advanced Applied Statistics

646003 BN Y 2y 3 Special Topics on Recreation and Health
Management

646004 B4 (- ) 1 Seminar(I)

646005 TR REL AT 3 Special Topics on Health Promotion

646006 Bapts () 1 Seminar(1I)

646007 R 4&‘#1‘#%’ i 1 Practical Training of Leisure and Health
Institution

646008 AL~ 6 Master Thesis

£ ¥:F3 4P Elective Courses

646009 N Y 2y 3 Special Topics on Leisure Behavior

646010 kA4 FRE LR 3 Special Topics on Recreation and Health

=y Promotion Human Resources Management
646011 hiFER RS AEE G L 3 Special Topics on Maintenance and Management #= 3
of Recreational Sport Facilities

646012 RHF KT BT 3 Leisure Education Study

646013 Fha B AFE R RT3 Special issue on the Exercise Metabolism and
Strategy

646014 g A BT 3 Special Topics on Physical Fitness Research
Project

646015 REFALE F LR 3 Special Topics on Sports and Leisure Sociology 646016

MWHRE R 'eRTFL 3 The Study of Experiential and Adventure

Education

646017 GNOEEE: - Ty 3 Special Topics on Recreation Marketing Management
Strategy

646018 I ER Y 3 Qualitative Research

646019 FREA 3 Multivariate Analysis

646020 [RISE) PR S .0y 2y 3 Special Topics on Exercise Psychology

646021 A3 R l-BLE T Yy 3 Special Topics on Water-base Recreation Management

646022 Eh Lk &Ry 3 Special Topics on Sports Tourism

646023 QR <s B R Yy 3 Special Topics of Outdoor Recreation

646024 R A ERRTY 3 Policies Study of Leisure Industries

646025 AHEEREYEEEFTT 3 Special Topics on Healthy Community Building

646026 EREESEFT A RERTY 3 Special Topics on Information Management and

Exercise Health
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Department of Recreation Sport & Health Promotion
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Course Course (Chinese) Course (English) Page

Number

646027 'k B ER Y Special Topics on The Study of Adventure Therapy and

Leadership

646028 TREFLEELITEETY Recreation Industries Diagnose and Analyses

646029 KA SR> SRR EH Design and Planning of Leisure and Recreation
by Programs

646030 Fedo A B Ay BLE T Special Topics on The Research of the Health
hy Promotion for the Special Needed Group

646031 PIRE A E Kk BT Special Topics on Sport Training
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TN # P Required Courses
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646001 Research Methods 3 R C.C.Liu, F

This course will provide a comprehensive coverage of the research process and methods in the
recreation and health business settings to improve the quality of recreation and health business
decision-making and solve the management problems in a scientific way. The major subjects
will cover: introduction, research process, research methods for collecting primary data,
measurement concepts, sampling and fieldwork, data analysis and paper writing.
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646002 Advanced Applied Statistics 3 R S.M.Ma,F

The purpose of this course is to provide basic training for competence in statistical knowledge,
software usage and research practice. With introduction for the statistical software of SPSS and
LISREL, students will learn how to apply these tools to researches in recreational sport and
health promotion.
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646003 Special Topics on Recreation and 3R C.Y . WuF
Health Management
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The purpose of this course is to teach student the professional knowledge of management theory
and practical experience in the recreation and health business settings. The contents of this course
include demand, commodity, industrial constitute, sustainable management, and analysis of the
Recreation and Health Business service organization include strategy, competition capability,
service operation service quality, carrying capacity, financial balance and promotion.
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646004 Seminar (1) 1 R All Teachers, S

This curriculum is designed a platform for all teachers and students interaction in academic

activities of recreation and health business settings. The activities in the course include making
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keynote speech, dissertation presentation, go sightseeing institution and report, role-playing, and
cultural learning. The course aims to enhance affiliation and understanding in the graduate
institution and expects students learned more in recreation and health business settings with art
and humanity.
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646005 Special Topics on Health 3 R C. H. Hsu, T. H. TSAO, S
Promotion

The course of " Seminar on Health Promotion | is designed to encourage graduated students from
varying backgrounds to obtain the knowledge and skills which is necessary for developing
appropriate approaches to evidence-based health promotion, in addition, to direct at practitioners
aspiration to upgrade students’ knowledge. The purpose of this course is to guide students how to
read the literature reviews, so that students can get more awareness how to promote healthy
lifestyle through the means of exercise. The content of this course includes various theories of
exercise psychology on health-related behavior. Apply psychological guidance and skill on
recreational sports fields will be also discussed.
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646006 Seminar (II) 1 R All Teachers , F

This curriculum is designed a platform for all teachers and students interaction in academic
activities of recreation and health business settings. The activities in the course include making
keynote speech, dissertation presentation, go sightseeing institution and report, role-playing, and
cultural learning. The course aims to enhance affiliation and understanding in the graduate
institution and expects students learned more in recreation and health business settings with art
and humanity.
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AUAEL R P RS EY 2 O BN Pk R A FHRGRE P i R F Y
WAHEGEF T L A BGERL 4 o
646007 Practical Training of Leisure 1 R All Teachers, F
and Health Institution

The aim of this course is to combine the practical experiences and academic theories for students
so as to enhance their abilities of job competition.
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646008 Master Thesis 6 R All Teachers, F

The main purpose of course is to train the learners to be dependent researchers. Though taking
this course, the students will have correct research attitudes and ability, and to be an excellent
researcher.
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646009 Special Topics on Leisure 3 S C.C.WuF,
Behavior

The main topics of this course are about leisure, recreation and human behavior. Through reading
and criticizing international and domestic journal papers about leisure research, this course
provides current trend and inspiration in future leisure studies.
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646010 Special Topics on Recreation 3 S C.Y .WuF,
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Resources Management

This course focuses on recreation and job analysis of the industry's affiliated manpower of health
care mainly, select to train, develop, the salary and performance are assessed,etc. The theoretical
foundation of personnel management does intact and overall looking over, and use the example
report through gains and practice, train students to collect the relevant manpower resources
management materials, propose studying and demanding and discussing the solution specially,
train students' expression study ability and practical skill.
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646011 Special Topics on Maintenance 3S S. M . Ma, F, and

Management of Recreational
Sport Facilities

The purpose of this course is to build up a strong theoretical and a practical knowledge
about maintenance and management of recreational sport facilities for students through analyzing
the most updated cases around the world. Special topics included in this course are issues on
planning and management of recreational sport facilities, civil sports center, sports lighting, legal
aspect of managing sport facilities, and regulations and standards for building sport facilities.
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646012 Leisure Education Study 3 S T.L. Liu, F
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The course introduces mainly the connotations and theories of leisure and leisure education, and
to explore the current situation and further development of leisure education in Taiwan.
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646013 Special issue on the Exercise 3S T.H.TSAO, F
Metabolism and Strategy
The goals of this class are to understand the energy metabolism during exercise, especially
carbohydrate, lipid, and protein. In addition, combining theory and food supplementation and
increasing sport performance are another goal in this class.
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646014 Special Topics on Physical 3 S T. H. TSAO, F
Fitness Research Project

The aim of this class is to study the concepts and techniques for evaluating physical fitness.
Topics include health and medical histories, graded exercise capacity testing, ECG recording and
basic interpretation, muscular strength and endurance assessment, body composition analysis,
pulmonary function tests, CHD risk-factor analysis. Lab results and case studies are used to
practice writing exercise prescriptions.
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646015 Special Topics on Sports and 3 S Chao-Chin Liu ~ S

Leisure Sociology

The main purpose of this course is to engage in recreational sports industries with basic concepts
of sociology from the theory of sociology to view recreational sports phenomenon. The contents
of this course include the meaning and theory of recreational sports sociology; the mutual
relationships among recreational sports, cultures, organizations, education, politics, economy,
social structure and function of recreational sports; recreation and sports culture, sports
organizations, education, economy and politics...etc.
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646016 The Study of Experiential and 3 C.C. Wy, S

Adventure Education

The purpose of this course is to provide the blue print for research in “Experiential and Adventure
Education” field through introduction, discussion and presentation for current issues of
experiential education and adventure education.
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646017 Special Topics on Recreation 3 S C. Y Wu, S, Marketing Management
Strategy

This main purpose of course introduces the latest idea and topic, the procedure and theory
structure of recreation marketing management, discuss the newest trend of marketing, if customer
satisfied serving marketing, non-commercial organization marketing, direct marketing and is it is
it relate to train students to collect the thematic materials of marketing to manage to retail,
propose studying and demanding and discussing the solution specially, train students' ability to
express and research ability.
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646018 Qualitative Research 3 S T. L. Liu,S

This course is designed to explore the meaning and connotation of qualitative research, and to
introduce the methods and datum selection technique in this field, so as to cultivate the interests
and abilities of students.

+ 4
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646019 Multivariate Analysis 3 S SM.Ma S

This course is to study the concept, principle, theory, elementary operation, interpretation of
multivariate statistical methods, especially focus on the multiple regression, multivariate analysis
of variance and covariance, and to use statistical packages for working out the statistical
examples.

646020 ;3 ZeR NSRSy 3 i 5B T
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646020 Special Topics on Exercise 3 S S.M. Ma, S

Psychology

The purpose of this course is to progress research abilities for students in the master’s program on
issues regarding exercise psychology. Students will have opportunities to learn and discuss the
major issues on exercise psychology, moreover, to increase and perform on research project, and
acquire practical experiences in the real setting. Course contents is included not only theories of
exercise psychology, but also the major theories of health psychology and sports psychology.
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646021 Special Topics on Water-base Recreation  3S C.Y.Wu,F
Management

The main purpose of this course is to convey, through theory and practice of guidance and the
field survey, that students are expected to know in depth the management of recreational waters,
providing participants the security, in-depth experience. Recreational waters introduce the definition
and scope of the waters of open questions and development of the current issues, service quality and
experience the satisfaction, the waters of open conflict management, coupled with the actual waters
of the Taiwan Open Discussion on the status of cases, the researchers review and discuss solutions,
and to train students ability to express and research capacity.

646022 Fd L B AT T 3 ¥E FIpe & ~ 1t
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646022 Special Topics on Sports 3 S C.C.Liu,F
Tourism

The purpose of this course is to explore the concept of management regarding infrastructures of
sport tourism. The contents of this course include the theory, business characteristic, critical
factor, current situation, sport tourism behavior, plan, management, marketing and case study of
infrastructures of sport in relation to tourism destination.
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646023 Special Topics on Outdoor 3

Recreation

w2

C.C. Wu, F

The purpose of this course is to provide reference and foundation for future studies in outdoor
recreation management through reading and criticizing journal papers about outdoor recreation,
future trend and management strategies.

64624  REF A ERRKAY 3 E £l A~
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646024 Policies Study of Leisure 3 S T.L.Liu, F
Industries

The curriculum invites the specialist and official to introduce and analyze the leisure industries
policies in Taiwan for students so as to understand the advantages and shortage of policies and its
influence.
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646025 Special Topics on Healthy 3 S C. H. Hsu,F
Community Building

This is an advanced course providing gradated students the opportunity to study a variety of
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issues on healthy community building > and different models and successful experiences of health
community and health city as well. Course involves health behavior, practice, research, and
policies regarding intervention at the community level. Students will have opportunities to
explore and discuss current issues of exercise and diet, to develop and conduct a research project,
and gain practical experiences in the real setting. Graduated students are also anticipated to build
advance research abilities through this course.
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646026 Special Topics on Information 3 S C.H. Hsu, F
Management and Exercise Health

This course intends to provide a comprehensive introduction to information technology theory
and practical techniques while multimedia communications are becoming more powerful and
convenient to reach. This course focuses on how information technology has influenced upon the
modern management activities, and how to design a website with a database adopted information
technology. The possessing ability of practical design on recreation management and health
promotion is also required.
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646027 Special Topics on The Study of 3 S C.C. Wu, S
Adventure Therapy and Leadership
The purpose of this course is to provide advanced studies in “Experiential and Adventure
Education” with investigation into issues about adventure therapy and leadership aim at corporate
training as well as disadvantaged groups to stimulate ideas for future researches.
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646028 Recreation Industries Diagnose 3 S C.Y .Wuy, S, and Analyses

The purpose of this course lies in recommending enterprises to diagnose the method, cooperate
and join and visit analysing with the case that possesses performance analysis of recreation
industry and basic ability which enterprises diagnose in order to train students actually, and use
the example report through gains and practice, train students to collect the relevant manpower
resources management materials, propose studying and demanding and discussing the solution
specially, train students' research ability and practical skill.
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646029 Design and Planning of Leisure 3 S T.L. Liu, S
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and Recreation Programs

This course is designed to cultivate the abilities of leisure program planning for students to settle
down their job in the future. This curriculum also trains the professional of leisure program
planning to promote the development of leisure industries in Taiwan.
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646030 Special Topics on The Research 3S M. H.CHEN, S
of the Health Promotion for the Special
Needed Group

This course is designed to guide students to discuss the health promotion topic related to the
special needed group. The content includes the assessment the requirement of the special needed
group including aging, disable and pregnancy person, reviewing related worldwide literatures,
and comparing the advantage and disadvantage of different health promotion models
implementing for special needed group.
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646031 Special Topics on Sport Training 3 S T H.TSAO,S

The aim of this class is to introduce different methods of sport training. To increase sport
performance, applying suitable training regime is necessary according to the specificity of sport
item.
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General Chemistry

fargy NE

General chemistry Lab
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Zoology
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Practice of Zoology
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Ecology
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Introduction to Computers
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Biometry
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Biometry Lab.
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Biotechnology
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Microbiology of Animal Products
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Anatomy and Physiology of

Livestock
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Laboratory of the Anatomy and

Physiology in Livestock
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Raw material quality and

utilization of meat
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Raw material quality and

utilization of milk and eggs
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Biochemistry

LEERY 1 !

Biochemistry Lab.

FHFBEY 2 11

Animal Farm Practice

i B g 2 2

Animal Genetics
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Animal Nutrition

ok L 1 1

Pig Feeding and Management

T LR, ! !

Practice of Pig Feeding and

Management

AWK F 1 1

Poultry Feeding and Management
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Practice of Poultry Feeding and

Management

S L 2 2

Animal Breeding
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Reproductive of Farm Animal
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Animal Production Machinery

HAPET Y
Practice of Animal Production
Machinery

B4 7 5

Animal Behavior

CRR SO
Law and Regulation of Food
and Foodservice Management
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Biodiversity in Farm Animal
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Environmental Physiology of
Domestic Animals
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Analysis of Animal Products
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Animal Products Analysis
Practice.
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Agricultural Policy and Laws.
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Organic Chemistry
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Organic Chemistry Lab.

#4457
Animal Welfare
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Application of Laboratory
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Application of Laboratory
Animals Practice
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o
Specifical Parthogen Free

Laboratory Animal Feeding and
Management
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Equine Science
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Management
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Equine Science Practice.
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Feed Manufacture Technology
Practice.
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Meat Products Lab Practice.
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Dairy Processing Practice.

i LR Y

Egg Products Lab Practice.

HALEERRY
Practice of Livestock
Enterprises

FRta

Processing of Dairy Products

RARES o ol T R
Live stocks Reproductive
Techniques

AR gl P
Feed Manufacture Technology

BF

Deer Science

ZrH AL AER
Introduction to Safe Animal
Production

X 2P AFE AP
Techniques of Safe Animal
Production

FrHASRRE SF
Safe Animal Products Analysis
and Quality Control

% &

Rabbits Science

YT T
Introduction to Food Processing
Plant Management

: ERCR

Dissertation

feH s 8
Livestock Production
Management

XY Iy
Pet Feeding and Management

EHmptpe
Poultry and Livestock Waste
Management
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B PEES A

Department of Animal Science

AFHETE L)

EETE N T N S G ) EE

Course Course (Chinese) Credit Course (English) Page

Number

L ¥ P Required Courses

142001 Hp a4 28 3 Anatomy and Physiology of Livestock

142002 #f R4 28 F 1 Laboratory of the Anatomy and Physiology
in Livestock

142003 #4 £RE1E p b it 2 Animal House Arrangement and Automation

142004 #3953 ¥ 2 Animal Farm Practice

142005 A4 iv ¥ 2 Biochemistry

142006 2 4=t &7 Y 1 Biochemistry Lab.

142007 #3g@E 2 Animal Genetics

142008 ¢ St 2 Raw material quality and utilization of
meat

142009 #F ¥ 25 2 Animal Nutrition

142010 5 ~ =& Rple s 2 Raw material quality and utilization of milk and
eggs

142011 &5 £ 5 %% 2 Introduction to animal science

142012 3HAKA+ 8 2 Microbiology of Animal Products

142014 @ o&% F 2 1 Pig Feeding and Management

142015 @ e g7 Y 1 Practice of Pig Feeding and Management

142016 R4 &% F L 1 Poultry Feeding and Management

142017 744 % F 27 Y 1 Practice of Poultry Feeding and
Management

142018 s * 3H 4R F L 1 Dairy Livestock Feeding and Management

142019 5% 7S 4% F 27 Y 1 Practice of Feeding and Management in
Dairy Livestock

142020 #H 7 @AE 2 Animal Breeding

142021 & 3 it 4 Livestock Health

142022 43 %@EFY 2 Practice of Livestock Health

142023 EHxEr T ag 2 Reproductive of Farm Animal

142024 ® 35t 2 Seminar
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Course Course (Chinese) Credit Course (English) Page

Number

L ¥EF B P Elective Courses

142025 7 - ¥ 3 Organic Chemistry

142026 G EFY 1 Organic Chemistry Lab.

142028 3 A & 2 Animal Production Machinery

142029 H A7 Y 1 Practice of Animal Production Machinery

142030 &4 p o g 2 Animal Endocrinology

142031 w2 % 3 Cell Biology

142033 g Ad 4 R R (T H 1 Livestocks Reproductive Techniques

142034 & #F Tp R kD 2 Specifical Pathogen Free Laboratory Animal
Lk - Feeding and Management

142035 & #F TR R B B4 1 Specifical Pathogen Free Laboratory Animal
% F LR Y Feeding and Management Practice

142036 R &&F R & 2 Application of Laboratory Animals

142037 F&HdFR*EFY 1 Application of Laboratory Animals Practice

142040 FH A4+ 5 % 2 Biodiversity in Farm Animal

142042 HASF REER 2 Nutrition and health of Animal

142043 ¢ A ¥H 3 Immunology

142044 R #rc &4 2 Agricultural Policy and Laws

142045 5% 2 Equine Seience

142046 5 &gay 1 Equine Science Practice

142049 fHEFH 2 Livestock Production Management

142050 &l i Hope 2 Feed Manufacture Technology

142051 AL g g poprg 1 Feed Manufacture Technology Practice

142052  &plpe S Kk 2 Design of Feed Formulation

142053 #F 7 & 2 Animal Behavior

142054 43 H%mAiny 2 Environmental Physiology of Domestic Animals

142055 g 4% p I 2 Pet Feeding and Management

142056 -k & 4% ¢ 1L 2 Waterfowl Feeding and Management

142057 Rm % 2 Deer Science

142058 #4457 2 Animal Welfare

142059 &5 AR+ F R 2 Poultry and Livestock Waste Management

142060 43 mA 45 F2FY 1 Poultry and Livestock Waste Management

Practices
142061 3 A% E A 47 2 Analysis of Animal Products
142062 p * ¥ 8 7H AR F L 2 Meat-production Ruminant Farm Animal
Feeding and Management

142063 %X >3 A2 52 A %% 2 Introduction to Safe Animal Production

142064 % >3 A &2 A B 2 Techniques of Safe Animal Production

142065 % >3 & &% E S F 2 Safe Animal Products Analysis and Quality

Control
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Course Course (Chinese) Credit Course (English) Page

Number

L ¥EF 3P Elective Courses

142066 ZAHHL L F7F Y 1 Animal Products Analysis Practice

142067 Bosede 1 2 Processing of Meat Products

142068 Bogede 1 F Y 1 Meat Products Lab Practice

142069  FL &HF-4c 1 2 Processing of Dairy Products

142070 s FAe1 F Y 1 Dairy Processing Practice

142071  F=&4ra 2 Processing of Egg Products

142072 et 1 g Y 1 Egg Products Lab Practice

142073 41 RSy B S 2 Introduction to Food Processing Plant

Management

142074 ZHA &S EF 2T 2 Application of Animal Products on Beauty
Industry

142075 B 24 F st 2 Applied biostatistics

142076 & F @l A 1 2 Application of edible meat by-products

142077 ¢4 % 2 Rabbits Science

142078 &4 5 AP 2 Modem Animal Breeding Technology

140279 2 ¥ FE#H 2 Introductory Bioinformatics

140280 H A & EF5x3 Y 1 Practice of Livestock Enterprises

142081 hlitr 2 Ha g 2 Tropica Forage Production and Utilization
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BRAERL A (AEHL T E L)
Department of Animal Science

- g ﬁi B Required Courses
142001 #3322 28 3 % A~ FlR E
e SRR ES % PR RARIAANLE [ 2 LW EI G E SR R AW R
ﬂ"*Pﬁ CAE S FETR IS T T R R PSR AR
142001 Anatomy and physiology of 3 R Y. D. Hsuuw, S
Livestock

The object of this course will introduce animal anatomy and physiology with organ system. The

lectures contain skeleton system, joints, muscles system, nerves system, cardiovascular system,

respiratory system, digestion system, urinary system, endocrine system and reproductive system.
142002 #2422 EF Y 1 = AR~ Bl E

3%%535-? | * A2 GRS RAE E/W’Jf#r‘é » TR R E B WPIERE S
A EER B EEF %ai;&rriua R R R s SHR PR REER S R E AR
1;_/:}1%1
142002 Laboratory of the Anatomy and 1 R Y. D. Hsuuw, S

Physiology in Livestock

Students will learn animal anatomy with specimens and necropsy and will learn
physiological function on blood cell, heart function, circulation, respiratory volume
and reproductive cycle by microscopy and polygraph instruments.

142003 #4 £ 3382 p B 1L 2 % A I

N
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142003 Animal House Arrangement and 2 R L.C. Hsia, S
Automation

Animal house arrangement and automation will be divided into three parts: basic requirements,
material and principle, and animal house for varied species. Basic requirement is concerned the
following three environments: structure environment, social environment, and climate
environment. Material and principle is discussed about the material used in animal house, and
how to use the materials, i.e. insulation, heater, ventilation wall, division and etc. The house

arrangement of four species of livestock and poultry will be discussed in detail. They are pig,
poultry, cattle, goat, and sheep.

142004 #FF 7Y 2 & FHFiL1EH PN
RALL B e %§4pﬂ%?ﬁﬁ“ﬂ’%%ﬁﬂ%ﬁ?%wb’&%ﬁﬁﬁ’o%ﬁ
P AR BACL AR AL R - FHL I 6 A - RRRY R R -
fé_,ﬁg’_%’“\ﬁfﬁ-lh‘?” #i?ﬂ\ZLiﬁsi\iiK?g‘J{%%;o
142004 Animal Farm Practice 2 R Head of Livestock Farm,
F,S

The purpose of the course is to let students match the theory and practice, to reach the goal of
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training-learning by doing. The following items are included future and past of animal production,
introduction of animal farm, practice of swine production, practice of layer production, practice
of broiler production, practice of feeder production, practice of hatchery production, practice of
beef cattle production, practice of dairy cattle production, management of grassland, management
of dogs.

142005 2 v & 2 A CE I
AL R R EE RN P HA AR PR R AR L Ak R B Y Y
R A S A TS s St Sl h i LN ol

Fl ?&4" 22 RN VIR (T A KRR A AR o I BN LA
— Prpk o
142005 Biochemistry 2 R Dept. of Food Science,
F

This course offer students the basic concepts of Biochemistry for further studying in nutrition and
genetics. The contents include : the structure and metabolism of carbohydrates, proteins and lipids;
the metabolism of energy; biochemical reaction catalysis and regulations —enzymes; and genetic
control —nucleic acids.

142006 2% i £3 Y 1 = G 2

AGARL B EAPF I ET AR EFT WA S F MR R A MEITGARPN F OIS
PH &2 jp| %52 ~ % 7% il’%iﬁl% AR TN 2 F0 - MF B 2 RS R

0O A B0 L RN 3 L AR R A
142006 Biochemistry Lab 1 R Dept. of Food Science,
F

This course is to offer students about the basic practice of biochemistry. The contents of the basic
practice were to include : determination of pH values, preparation of buffers, titration curve of
amino acids; general reactions of proteins, qualitative and quantitative determination of amino
acids and proteins; and qualitative and quantitative determination of carbohydrates.
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142007 Animal Genetics 2 R H. L. Chang, S
The objectives of this course are to introduce the principles of genetics and to state how the
genetic characteristics being transmitted between generations, how the genetic code being
replicated and expressed, and the causes of variation. It covers major topics usually taught in an
introductory course, including classical Mendelian genetics, gene expression and interaction,
linkage and sex linked inheritance, chromosome theory of inheritance, genetic function of DNA,

replication, recombination, transcription and translation. In addition, both mutation and
extranuclear inheritance are to be briefly introduced but not covered in detail.
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142008 Raw material quality and utilization of meat 2 R C.M.Chen

This course will discuss the types and characteristics of animal product materials, in order
to give students a basic insight into the materials of meat, milk, egg, and poultry meat and their
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by-products, and for the further study of meat, dairy and egg processing technique. The major
contents conclude structure, characteristics, and composition of materials, functional properties of
raw materials of animal products quality influencing factors, storage and handling of materials,
and etc.
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142009 Animal Nutrition 2 R H. H. Hsieh, S
This course will discuss the principle and application of animal nutrition. The contents include -
the development of nutrition, digestive physiology, the composition of feed, the measurement of
digestibility, the metabolism of nutrients ; carbohydrates, fats, proteins, minerals, vitamins and
water ; nutritional deficiency and application of nutritional knowledge.
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142010 Raw material quality and utilization of Milk and Eggs 2 R M. J. Lin,
This course will discuss the methods and type of animal products utility, in order to give students
a basic insight into the meat, milk, egg, and poultry meat and their by-products utilization, and for
the further study of meat processing and egg processing technique. The major content concludes
animal food on structure and composition, functional properties of raw material ofanimal
products, processing principles and procedures.
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142011 Introduction To Animal Science 2 R

This course is to introduce "animal science" to students. It covers the
following subjects: (1) introduction Department of Animal science, (2)
overview of animal science, (3) the evolution of livestock farming systems,
(4) our relationship with domestic animals is a symbiosis, (5) animal
behavior and farm animal management, (6) environmental factors for animals,
(7) product identification and traceability in farm animal, (8) manure and
wastewater treatment, (9) organic biological farming and livestock, (10)
environmental hormones, (11) functional foods and extracting bioactive
compounds from animal products, (12) biotechnology in animal nutrition,
physiology and health.\
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142012 Microbiology of Animal Products 2 R M. J. Lin

This course includes characteristics and classification of microorganisms, structure of
procaryotes, classification and identification of bacteria, structure of eucaryotes, fungi,
protists, parasites, classification and identification of virus, growth, nutrition and metabolism
of microorganisms, microbial control, and genetic engineering. The course will focus on the
microbiology related to animal production, including microbial control of animal products,
properties and destruction of microorganism in animal products, storing technique of raw
materials, processing characters of fermented culture, and microbial spoilage final products.
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142014 Pig Feeding and Management 1 R L.C. Hsia, F
The purpose of this course is to introduce a technical basis and rich experience for successful
production of swine industry under the high temperature and high moisture environments in
Taiwan, and to provide the current new knowledge and technology of the world’s swine science.
The contents of this course advance in swine: physiology and anatomy, genetics and breeding,
breeds selection and improvement, biotechnology and reproduction, feeds and nutrition, feeding

and management, environment and waste control, economic size and marketing and so on. The
practical training on-farm can be enhanced in this course.
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142015 Practice of Pig Feeding and 1 R L. C. Hsia, F
Management
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The contents of swine productive practice are to provide a training of students on technique,
planning and management of swine production. It contains: swine breeding and selection,
washing and sanitation of pig house, farrowing nurse, estrus observation and service, productive
record, design and scaling of growing-finishing house and farrowing house, requirements of feeds,
feeding cost, the decision of economic size, the analysis of investment and margin, collecting the
information of the supply and demand on market, calculation and analysis of the total cost of
production and total revenue.
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142016 Poultry Feeding and 1 R H. H. Hsieh, F

Management
The objective of this course is to introduce the theory and practical operation technique of poultry
to the students. The contents include : breeds and students of poultry, management of breeders,
hatching operation, brooding and rearing, houses and equipment operation, disease control,
processing and marketing products .
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142017 Practice of Poultry Feeding and 1 R H. H. Hsieh, F

Management
This practice course is associated with the poultry productive technique to enforce the students on
the skill and technique part through field practice. Learning by doing is the basic concept of
technique education. In this course students are allocated into groups to operate the whole process
for poultry production, include : hatching eggs operations, hatchery technique and feeding trials.
In addition there will be seminars and direct discussion with industry people, field trip to
commercial farm processing plant, etc, Through this practice course students will get a
comprehensive knowledge of poultry production.
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142018 Dairy Livestock Feeding and 1 R P. C. Shen, et al., F

Management
This course lays special emphasis on the feeding and management of dairy livestock in the high
temperature and humid environment. This includes milking management, computer management
system, TMR feeding system, house cooling equipment, recent ruminant nutrition knowledge,
disease and control of dairy cows, this will give the students more confidence in running the dairy
farm.
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142019 Practice of Feeding and 1 R P. C. Shen,

Management in Dairy Livestock S. S. Liu, F
The purpose of this course is to give the students more familiar with the management tool of
dairy livestock. This includes artificial insemination and pregnancy diagnosis, bull frozen semen
selection, milking machine function testing, blood test of dairy cow, rapid testing of roughage dry
matter contents, nutritional metabolic disorders. The students were encouraged to visit private
dairy farm so that they could learn more problems and try to find solutions.
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142020 Animal Breeding 2 R H. L. Chang, F
The objectives of this course are to provide an understanding of the principles of animal breeding
and to introduce the application of animal breeding techniques in farm animal improvement
programs. Material includes gene frequencies in populations, simple-inherited and polygenic

traits, selection, mating systems, genetic models for quantitative traits, estimation and application
of genetic parameters, development of biotechnology and its application in animal breeding.
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142021 Livestock Health R Dept. of Verterinary,

F,S
This course will introduce students the theory of important domestic animal diseases and simple
surgical techniques. It provides students general knowledge of disease control; aseptic procedure;
and prevention of infectious diseases, internal diseases and reproductive disorder. It also teaches

students basic surgical techniques for wounds care. Students are expected to understand the
knowledge of diseases occurrence, and the methods of medical treatment and disease prevention.
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142022 Practice of Livestock Health 2 R Dept. of Verterinary,

F,S
This course introduces the method of diseases diagnosis and prevention. It provides the basic
concepts and operative practices in diseases control; aseptic procedure; and prevention in animal
infection diseases, internal diseases and reproductive disorder. It also teaches students basic and
practical surgical techniques.
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142023 Reproductive of Farm Anlmal 2 R P. C. Shen,
S. S. Liu, F

The objective of this course is to give the students more confidence in their abilities for
improving the reproductive efficiency of the livestock. Dealing with the modern concepts and the
recent techniques in livestock reproduction, it consists of the following subjects: evaluation and
improving of the reproductive functions of the breeding livestock; reproductive management;
selection on the reproductive characteristics; methods of sex selection; applications of artificial
insemination and in vitro fertilization; micromanipulation and preservation of the gametes and
embryos; the technique of embryo transfer; and so on. The topics being put in the priority are
those techniques that are capable of being used for restoring the prevalent reproductive failure of
the livestock under the environmental stress. For catching up the new developing concepts and
techniques, students are required to read and discuss the publication in livestock reproduction.
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142024 Seminar 2 R Faculties, F, S
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The purpose of this course is to give graduate students the trainings on searching information,
reviewing references related to animal science or their research topics, therefore, the abilities on
logical thinking, experimental design, data collection and analysis, results discussion. Students
are required to select a topic in the field of animal science or that related to their thesis. Students
must give oral presentation and dissertation.
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142025 Organic Chemistry 3 S Dept. of Environmental
Engineering and
Science, S

A systematic study of the reaction in each functional group in the important classes of carbon
compounds (alkane, alcohol, ether, organic halides, aromatic compounds, aldehyde, ketone,
carboxylic acids, ester and amine) the methods of the synthesis of each compound, the
relationship and it’s uses in each compound.
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142026 Organic Chemistry Lab. 1 S Dept. of Environmental
Engineering and
Science, S
This course is designed in conjunction with the lecture of organic chemistry for the students that
are not major in organic chemistry. It intends to provide students a profound understanding of
subject, matter from laboratory work and familiar with basic laboratory technique. In addition to
the measurements of physical constants, the course is carried out in a functional approach:
alkanes, alkenes, alkynes, benzenes, organic halides, alcohols, ethers, aldehydes, ketones,
carboxylic acids and the derivatives of carboxylic acid, amines. Each experiment will emphasize
on the common chemical properties ascribed to functional groups.
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142028 Animal Production Machinery 2 S Dept. of Biosystem

Engineering, F

The subject of this course contains structure utilization and maintenance of animal husbandry
machinery. Main topics include introduction, theory of machines, reclamation machinery for

pasture, animal house management machines, pasture machines and installations, equipment for
animal products, and equipment for livestock wastes.
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142029 Practice of Animal Production 1 S Dept. of Engineering,

Machinery F

This practice course provides essential technology training for students to operate, and
maintenance for animal husbandry machinery. Main topics include training to skill of operate and
maintenance for diesel engine, training to skill of operate and maintenance for tractor, forage
harvesting operate and maintenance, animal house management machines, automatic feeding
machine, equipment for animal products, and equipment for livestock waste.
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142030 Animal Endocrinology 2 S C.YuF
This course is designed for study the classes of hormones, the mechanisms of hormone action, the
control of hypothalamic-hypophyseal hormone and the physiological roles of the endocrine
glands (tissues) in domestic animal. After complete this course, students can understand the
hormone functions and can learn advance topic easily.
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142031 Cell Biology 3 S C.Yu,S

The basic structure, physiology and function of the cell, membrane transport, signal transduction,
energy flow in cells, cell cycle, genetic recombination, transcription, translation, gene expression
are discussed in this course. It makes the students aware the basic animal science.

142033 E@d P Tm R (vH T 1 iF )
Ple g o

ARV 2P bt THB RN FARER  RE LD A S 2 RE 4 R
FooET LS AMAT LGRS o PN BRI G BAH  AIEE R
LR RADBARBEL AL s L RA PR S
R 2 gl RREEEL LA R -
142033 Livestock 1 S P. C. Shen,

Reproductive Techniques S. S. Liu, F

Objectives of this course are: 1) increasing reproductive efficiency by artificial control, 2)
cropping desired economic animal. Class is arranged by animal species. Topics include the
characteristics of reproductive physiology and management, artificial control of estrus, ovulation,
and insemination, pregnancy diagnosis, control of parturition, reducing calving interval and
embryo transfer.
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142034 Specifical Pathogen Free LaboratoryP 2 S C.Shenetal F

Animal Feeding and Management

This course provides a concept and introduction to the feeding and management of laboratory
animals applied in the research of agriculture and biomedical medicine. It includes the standard
operative procedures, environmental control, nutrition and feeding, network resources for
laboratory animals, quality control, important zoonosis and health control.
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142035 Specifical Pathogen Free Laboratory Animal Feeding and Management
Practice 1 S P. C. Shen et al.,
This practical course emphasizes on the technical training about identification, record,
recognizance and SOP of the laboratory animals, gross anatomy and physiological function,
reproductive cycles and breeding observation, holding, bleeding, injection and anesthesia, health
monitoring and simple practice in disease diagnosis and exclusion.
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142036 Application of Laboratory 2 S S. S. Liu et.al., S
Animals
This course is major in the practice and visiting of application of Laboratory animals in different
field. The content includes the application in the medicine, the monitor of health foods, the
estimate of security and function before clinical treatment, vaccine industry and reproductive
biotechnology, etc. From those practice and visiting will let students understand that the relevant

information in different fields are used, and then promote and invest the relevant trade interest of
Laboratory animals in the future.gene expression and mutation.
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142037 Application of Laboratory 1 S S. S. Liu et.al., S

Animals Practice.

This course is major in the practice and visiting of application of Laboratory animals in different
field. The content includes the application in the medicine, the monitor of health foods, the
estimate of security and function before clinical treatment, vaccine industry and reproductive
biotechnology, etc. From those practice and visiting will let students understand that the relevant
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information in different fields are used, and then promote and invest the relevant trade interest of
Laboratory animals in the future.gene expression and mutation.
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142040 Biodiversity in Farm Animal 2 S H. L. Chang, F

The objectives of this course are to state the fundamental theory of biodiversity maintenance,
germplasm preservation, management and application mechanism for sustainable utilization of
farm animal. Material includes an introduction of Taiwan farm animal genetic resources, both
in- and ex-situ conservation protocols, and exchange mechanism of genetic resources for local
and global usages, as well as acts, rules and regulations applied to nation and international

purpose.
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142042 Nutrition and Health of Animal 2 S

Animal products, including milk, meat and egg products, are one of the major excellent food
sources, especially, those are major protein resources of human being, and are quite important for
human health. This course mainly introduces the major components, including moisture, proteins,
fats, vitamins, minerals and other microingredients, milk, meat and egg, as well some vital
functional ingredients of them. Furthermore, it also illustrates the merits, contribution and effects
of those nutrients for human health. Especially, it focuses the human health and functional
efficiency of those functional ingredients and the matters needing attention during the processing
procedures. The next, this course investigates the correct concept to intake animal products, and
make the people can feeling at ease to enjoy the feats in healthy way.
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142043 Immunology 3 S H. C. Chaung,
W. B. Chung, S

General concepts on Immunology will be introduced in this course, including different types of
immune cells and their synthesis, definitions of antigens, haptens and antibodies and their
applications, the basic mechanisms in regulating immune responses, types of immunoglobulins
and their structures, the functions of different immune cells and the applications of
immunochemistry.
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142044 Agricultural Policy and Laws 2 S H. L. Chang et al., F

The objective of this course is to introduce the concept and contents of agricultural policy, laws
and regulations related to animal industry, and thus provide students with the ability of invoking
an article of law or regulations. Material includes current agricultural policy, animal industry act
and the enforcement rules, rules or regulations for management of agricultural resources, and for
animal production as well as for waste treatment law with promoting in both reducing waste and
recycling resources.
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142045 Equine Science 2 S S

The course will deal with the feeding and management of horse. It will cover the history and
development of the horses industry, selecting and judging horses, breeds and types of horses,
nutrition and feeds for horses, feeding and management, horse behavior and training, pasture for
horses, and horses health, disease prevention, and parasite control.
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142046 Equine Science Practice. 1 S S

The purpose of this course is to give students more familiar with horse behavior, management,
horse training, and horse driving. It contains: horse behavior and training, care and management,
herd health, hoof care, and the skill of horses riding.
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142049 Livestock Production 2 S S

Management
To allow students to understand the general principles of managing animal production, and to
know to apply the economic theories into the animal production with a view to decreasing
production costs and increasing profits. This course is dealing with the utilization of animal
production resources, the estimating of animal production, the marketing of animal products, the
coordination of production business, the farm building and equipment and the control of
environmental pollution.
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142050 Feed Manufacture Technology 2 S H. H. Hsieh, F

The objective of this course is to acquaint the students with the modern technique about the
formula feed industry of the livestock, poultry and fish. The course contains the processing of the
ingredient feed and the influent factors about general processing problems; processing and adding
of feed premix; the engineering of formula feed, including design, receiving, grinding, mixing,
pelleting, bagging, weighing, loading and the technique of addition of liquid ingredients; and the
technique of manufacturing of the fish formula feeds.
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142051 Feed Manufacture 1 S H. H. Hsieh, F

Technology Practice.

In conjunction with the lectures of the course of feed manufacturing technology, students are
provided with the opportunity for the exercise and practical operation of the feed manufacturing
technology, to enhance the effects of this course. The exercise of the feed manufacturing
technology covers observation the processing of the various feed ingredients, visit feed plants to
compare the results of different processes of feed ingredient, and explanation and operation of the
process on the formula feed manufacturing.
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142052 Design of Feed Formulation 2 S H. H. Hsieh, S

The object of this course is to acquaint the students with feed additives and the modern design
technique of feed formulation for the livestock and poultry. The contents of this course are the
kind and using of the feed additives, principle and method of designing feed formulations, design
of swine feed formulation, design of poultry feed formulation, design of ruminants feed
formulation, and design of the other animal feed formulation.
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142053 Animal Behavior 2 S L. C. Hsia, F

This course is on introduction to the study of general concepts of animal behavior. It is offered to
cover topics such as what is behavior?; behavior as adaptation; simple behavior; biological
rhythms; sign stimuli; the genetic; physiological readiness; learning; imprinting; migration; social
behavior; communication; dominance; territoriality; sexual behavior; displacement activity; and
sociobiology.
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142054 Environmental Physiology of 2 S H. H. Hsieh, F
Domestic Animals.

This course will discuss the environmental factors, climatic conditions and physiological

mechanisms of domestic animals, and further investigate the effects of environments on the
performance of animals. The important object of this course is to evaluate some methods to
overcome the animal production problems due to the warm humid environments in Taiwan.
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142055 Pet Feeding and Management 2 S C.YuS

The purpose of this course provides the necessary information including origins, breeds,
reproduction and breeding, nutrition, feeding and management, housing and handing, health care
in pet animals. It is hoped that this study will serve as a guide for advanced in the field of pet
feeding.
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142056 Waterfowl Feeding and 2 S ,S

Management
An advanced study of waterfowl production that includes introduction to waterfowl, their
peculiarities and habits, breeds, handing and holding of waterfowl, selection of breeders and
management of the breeds, caring and holding of hatching eggs, incubation of duck and geese
egg, production of market ducks and geese, the processing of waterfowl etc.
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142057 Deer Science 2 S B.T. Liu, F

The objective of this course is to give the students more confidence in their abilities for
producing domestic deer, managing and improving deer industry. Dealing with the
modern concepts in deer science, it comprises the following subjects: biology of the
cervides; major breeds of the native cervides and their characteristics; principles of
cervides genetics, nutrition, feeds and feeding; herd and reproductive managements;
deer farm planning; disease control; preparation and marketing of the deer products,
and so on. The topics being put in the priority are those factors and techniques that are
capable of being used for improving the efficiency of deer production under the native
conditions.
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142058 Animal Welfare 2 S L. C. Hsia, S

The arrangement of this course is to let the students understand the knowledge about animal
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welfare. The following topics included in the course: definition of animal welfare, the influence
of stress on farm animals, animal welfare, animal welfare and industry, and specific topic of
animal welfare on different farm animals.
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142059 Poultry and Livestock Waste 2 S , S

Management
The purpose of this course is to assist the students to understand the characteristics of animal
waste, the general principles and techniques of treatment, the design of wastewater treatment
plant, composting treatment, odor control and sludge minimization in order to achieve the EPA
required standards.
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142060 Poultry and Livestock Waste 1 S S

Management Practices
The purpose of this Course to is assist the students to understand the analysis and sampling
procedure of wastewater and discharge water including the QA and QC of laboratory, COD, BOD,
TS, SS, VSS, N, P, PH, jar test, conductivity, transparency test and SV3, test, compost maturity
and organic matter analysis.
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142061, Analysis of Animal Products 2 S M. J. Lin, F

This course is designed to give the students to use the instruments correctly and accurately, to
reduce the analytical error, to assist the students to understand the modern technique about the
detection of the ingredients and the quality control of the formula feeds. The contents include
basic operation of proximate composition analysis, and methods, principles and applications of
instrument analysis for animal products.
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142062 Meat-production Ruminant Farm 2 S C.YuF
Animal Feeding and Management

The objective of this course is to give the students more confidence in their abilities for
meat-production herbivorous farm animals. The major concepts of this course include: major
breeds of rabbits and goats, their characteristics, principles of genetics, nutrition, feeds and
feeding, herd and reproductive managements, reproductive techniques, disease control, marketing,
and management of products. The topics being put in the priority are those factors and techniques
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that are capable of being used for improving the efficiency of rabbits and goats production under
the adverse environmental conditions.
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142063 Introduction to Safe Animal 2 S C.M.Chen,F
Production

The arrangement of this course is to let the student understand the knowledge about safe animal
production chain. The major concepts of this course include: the safety definition, feeds quality,
feed additives, feeding and management, diseases control, safe processing, and safe waste
management.
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142064 Techniques of Safe Animal 2 S C.M.Chen, F
Production

Do

i mEs, t

The arrangement of this course is to let the student understand the technique about safe
animal production. Specific topics including the safe feed manufacturing, feed
additives, animal feeding and management, diseases control, safe animal products
processing, and antibiotic residues analysis.
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142065 Safe Animal Products Analysis 2 S M. J. Lin, F

and Quality Control
This course will discuss the methods, principles, and applications of analytical instruments for
safe animal products. The major contents conclude handling of samples, basic theory of
analytical instruments, laws and regulation of analysis of animal products.
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142066 Animal Products 1 S M. J. Lin, F

Analysis Practice.

This practice course is in associate with the course of analysis of animal products to provide the
training to students on this technique. The contents include the safety of laboratory, sampling and
basic operation of analysis, the methods that may be employed for the detection and
determination of animal products.
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142067 Processing of Meat Product 2 S S
This course introduces technologies related to meat processing and principles of the equipments
and facilities related. The purpose of this course is educating students with knowledge include

meat marination, tenderization, smoking, emulsion, drying, food additives addition, meat product
preservation, and etc.
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142068 Meat Products Lab Processing. 1 S S
In this course, it educates students how to handling the meat processing equipments correctly.

Moreover, students will apply these equipments to produce several meat products, including
marinated chops, sausages, hams, Chinese bacon, Chinese meatball, BBQ pork, poultry products.
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142069 Processing of Dairy Products 2 S M. J. Lin, S
This course includes milk compositions, raw material quality, raw material recipes of dairy
products, chemical changes of processing, processing scheme, quality control and storage. Major

dairy products such as fresh milk, flavored milk, milk powder, concentrated milk, fermented milk,
ice cream, cheese, butter and cream will be included.
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142070 Dairy Processing Practice 1 S M. J. Lin, S

The objective of this course is to give students practical training on formula, processing and
quality control of dairy products. It includes chemical, physical and microbial examinations of
raw milk and dairy products, manufactures of fresh milk, flavored milk, fermented milk, ice
cream and cheese.
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142071 Processing of Egg Products 2 S ,
This course introduces technologies related to egg processing and principles of the equipments
and facilities related. The purpose of this course is educating students with knowledge include

condensation, steam cooking, drying, pH adjustment, food additives addition, egg product
preservation, and etc.
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142072 Egg Products Lab Practice. 1 S S
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In this course, it educates students how to handling the egg processing equipments correctly.
Moreover, students will apply these equipments to produce several egg products, including
preserved eggs, salty eggs, steaming eggs, three-colored eggs, long eggs and other egg products.
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142073 Introduction to Food Processing 2 S C.M.Chen. S

Plant Management

This course will discuss the meaning, purpose and strategy of food processing plants. The major
chapter contents processing management, materials management, quality management, marketing
management, financial management, personnel management, and etc.
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142074 Application of Animal Products 2 S
on Beauty Industry
This course includes properties of animal products and their application in beauty industry. The
content of this course includes the introduction of beauty industry, properties of animal products
and ingredients, application of milk on beauty products, properties of animal by-products,
extraction and purification of special ingredients, application of animal by-products ingredients,
and related regulation.
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142075 Applied Biostatistics 2 S H. L. Chang, S

The course provides an introduction to fundamental theory of the most commonly used linear
models in statistical data analysis. Review of matrix algebra, distribution of quadratic forms,
regression, and analysis of variance are covered, as well as statistical model-building strategies.
The final goal is to equip the students with the ability to correctly apply the SAS commercial
statistical packages to analyze the complex data and to interpret the results accurately.
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146076 Utilization of Animal and Poultry Byproducts 2 S

The major contents in this course include kinds, production quantity, values, and characteristics
of animal and poultry byproducts. In addition, many byproducts, including casing, lipids, gelatin,
blood, father, dairy, and egg byproducts will also be addressed. Finally, uses of these byproducts
in food processing, industries, and medical application will also be included.
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142077 Rabbit Science 2 S B. T. Liu
The objective of this course is to give the students more confidence in their abilities for producing
rabbits, managing and improving rabbit industry. Dealing with the modern concepts in rabbit
science, it comprises the following subjects: biology of the rabbits; major breeds of the domestic
rabbit and their characteristics; principles of rabbit genetics, nutrition, feeds and feeding; herd
and reproductive managements; reproductive techniques; disease control; preparation of rabbit
meat, fur and wool; marketing the rabbit products; and so on. The topics being put in the priority
are those factors and techniques that are capable of being used for improving the efficiency of
rabbit production under the adverse environmental conditions.
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142078 Modern Animal Breeding Technology 2 S H. L. Chang & S. H. Liu, S
The introductory course will instruct students in basic knowledge of both modern molecular biology
techniques and traditional breeding methods, and will show students how the interaction of these
techniques and methods profoundly changes economical traits in farm animals. The contents of this
course include mark-assisted breeding techniques (RFLP, minisatellite DNA, single nucleotide
polymorphisms or SNPs, quantitative trait loci or QTLs), linkage analysis, genetic mapping, and
genome sequencing. Several successful examples in animal breeding using such strategy will be
also included during the lecture.
140279 2 F A& %3 2 iE Pl E, T
NEARP DEPIRE A & PR RS AP RR 2 HFFTHRE TR 2 S
BB A N AP FERAFTREG N CDNA Y F9 TRV v B8
RNA 4577~ E i3 e 5 5 20(SNPs)A 45 ~ it i 2 4R 01 5 2 o @RS o 13358 4
AR EAP L E B RERALS I A HE (- P T
142079 Essential Bioinformatics 2 R S. H. Liu, S

The multidisciplinary course attempts to train students using web-based programs to analyze
and retrive useful biological information from web-based database. Topics including: biological
databases, sequence alignments, structure prediction on macromolecules, single nucleotide
polymorphisms (SNPs), constructure of phylogenies, molecular interaction of biopathway.
Students are required to have taken at least one of the following classes: biochemistry, genetics,
or molecular biology in advance.

140280 2 &2 £ £ Y 1 &

RRERHA ST AHEFWNZ ALY VAL B bR E L PP 28 1 B
FA*EHH 2 mRIAERRIEFLFDEFRAPR & B - FA o AP
’*ﬁ’*ii+~ﬁ€&w§9%ﬁfﬁ%Pmrﬂ& HAEFHEF s AY

> \\m

wa

Wi EE RS *#Mixé”ﬁﬁﬁ B3R ~BEHF > EFY60p > 2
TEEER fsl%ﬁli’ FTEFVHERE A1 EERTE %éﬁ s e B S B e
142080 Practice of Livestock 1 S
Enterprises

This course is designed to offer the students a link to the livestock industry and to enforce their
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ability in operating an integrate livestock production unit. Students in this course will be
appointed to some selected enterprises or companies with livestock production units during
summer or winter vacations for 60 days of training program. Students who complete the practical
training program with writing reports and pass the evaluation by both the department and the
counterpart will be granted the credits.
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142081 Tropica Forage Production and Utilization 2 S
This course is designed to discuss the production and utilization of forages. The objectives of this
course are to offer the relation ships among soil, forages and animal production, including:
climatic factors in forage production; characters, culture, management (e.g. fertilization, weed
control) and utilization of forages (e.g. silage, hay, haylage, silage); management of improved
pastures (e.g. stocking rate, systems of grazing management). In addition, topics of forages in

Taiwan will also be discussed so that the students will become aware of forage, application for
further of livestock production.
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AR PR Y 1 1
Enzyme Methodology Lab.
G5 EH 2 2
Food Packaging
PNEPPTETEN 3 3
Introduction to Molecular
Biology
ATASEFEFY 3 3
Food Product Development and
Lab.
BT sEEedy 3 3
Sensory Evaluation and Lab.
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¥ [5-82|9-Fe|5-8F|vrBa

A R R A RS R R A

8 St 1 FFER(Z) 2 2

Special Topics on Food

Processing Technology (2)

CREE R 4 2 2

Food Biochemistry

& 53 RS i 2 2

Post-Harvest Technology

& 54 AT B Y I !

Post-Harvest Technology Lab.

8 RELIT 2 2

Instrumental Analysis of Foods

SHERELITEY 1 1

Instrumental Analysis of Foods

Lab.

FeiEa F2o 2 ok 2 2

Functional Food

Gofl4e 1 2 F Y 2 2

Technology of Drink Processing

& 3t 86 4 5 7 11|17 |19
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SEPE L (BB 6 righsn)

Department of Food Science

EAE A S I - DN S - N 5y § =%
Course Course (Chinese) Credit  Course (English) Page
Number

L ¥2 i3 Required Courses

362001 A A 2 Calculus

362002 LR f () 3 General Chemistry(2)
362003 Fi - BFHRC) 1 General Chemistry Lab.(2)
362004 fiipayg 2 General Physics

362005 fuypugey 1 General Physics Lab.
362006 8 &e1(7) 2 Food Processing(A)
362007 S&e 1R Y (T) 1 Food Processing Lab.(A)
362008 Pt (-) 2 Organic Chemistry (1)
362009 P EIY (=) 1 Organic Chemistry Lab. (1)
362010 g B 2 Analytical Chemistry
362011 PR LOLE- & BN 1 Analytical Chemistry Lab.
362012 8 e () 2 Food Processing(B)
362013 a4l g Y () 1 Food Processing Lab.(B)
362014 851 4%(-) 3 Food Engineering(1)
362015 SEFIFY(-) 1 Food Engineering Lab.(1)
362016 FELE (Z) 2 Organic Chemistry (2)
362017 FWEERY (=) 1 Organic Chemistry Lab. (2)
362018 M2 5 3 General Microbiology
362019 Mt 7+ 8FY 1 General Microbiology Lab.
362020 ERECALE- T 3 Biochemistry (A)

362021 AHEFF) 1 Biochemistry Lab. (A)
362022 a8 5m 1 (-) 2 Food Analysis(1)

362023 asm g Y (-) 2 Food Analysis Lab.(1)
362024 8 i 3 Food Microbiology
362025 St PRy | Food Microbiology Lab.
362026 ERE ) 2 Food Law

362027 CIALE- 3 Food Chemistry

362028 458 (e) 3 Biochemistry (B)

362029 8 SEdEg > 2 Food Hygiene and Safety
362030 IRFY(E) 2 Plant practice(1)

362031 IRFY(E) 2 Plant practice(2)

362032 IREYE) 2 Plant practice(3)

362033 IREY () 2 Plant practice(4)

362034 IRFYI) 2 Plant practice(5)

362035 IREFY) 2 Plant practice(6)

362036 IBREYE) 2 Plant practice(7)

362037 IBREY) 2 Plant practice(8)
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WA PP L FEC ) F A PR )=
Course Course (Chinese) Credit  Course (English) Page
Number

L ¥EF B P Elective Courses

362030 g 574 2 Food Marketing

362031 B*r Rl g 1 Applied Electric Engineering

362032 B E1IEFY 1 Applied Electric Engineering Lab.

362033 ¥ ARE 2 Nutrition

362034 R o 2 Baking Technology

362035 R Py 1 Baking Technology Lab.

362036 8 el e ,,9]& e 2 Food Additives and Ingredients

362037 T a L 2 Application of Computer Technology in food

362038 T a B B R Y 1 Application of Computer Technology in Food
Lab.

362039 & s R 2 Food Machinery

362040 g 53 T2 2 Techniques of Prepared Foods

362041 G AP HEF Y 1 Techniques of Prepared Foods Lab.

362042 a2 vl B 3 Processing and Application of Health Materials

362043 aEfgE= 2 Professional English in Food Science

362044 B* a5 pipdlatagy 3 Element of Food Processing Automation and Lab.

362045 a 55 2 Quality Assurance of Food Products

362046 g A 2 Food Sterilization

362047 8 FLAL E]"‘?! iy 1 Food Sterilization Lab.

362048 g 3 Physical Chemistry

362049 A gl E ¥R gy 2 Industrial Business and Management for Food
Biotechnology

362050 g del pEibERHER Y 3 Food Process Automation and Lab.

362051 B A i B BT 2 Microbes Detection

362052 et Bt S B E Y 1 Microbes Detection Lab.

362053 a8 7as(2) 2 Food Analysis(2)

362054 sELsEY () 1 Food Analysis Lab.(2)

362055 W s EmAEE R 2 Functional Foods

362056 a&142(2) 3 Food Engineering (2)

362057 G e 1 B SH(-) 2 Special Topics on Food Processing Technology
(1)

362058 FEps 2 A e 2 Fermented Food Processing

362059 FRps 4 A2 Heg ¥ 1 Fermented Food Processing Lab.

362060 i - o 2 Enzyme Methodology

362061 [ - o - 1 Enzyme Methodology Lab.

362062 CRAEA 2 Food Packaging

362063 A e A 3 Introduction to Molecular Biology

362064 A SEFEg Y 3 Food Product Development and Lab.

362065 BT &EgEegy 3 Sensory Evaluation and Lab.

362066 8t 1 FFE () 2 Special Topics on Food Processing Technology
)

362067 st iy 2 Food Biochemistry

362068 8§ 52 R HE 2 Post-Harvest Technology

362069 CREl Y- o A 1 Post-Harvest Technology Lab.

362070 8 kB AT 2 Instrumental Analysis of Foods

362071 SHERBLITEY 1 Instrumental Analysis of Foods Lab.

362072 it d F2 4 W3 ik 2 Functional Food

362073 Bkl ??4?5? 2 Technology of Drink Processing
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SEPE R (ARHEFE5T)
Department of Food Science

- ~ & iz p Required Courses

362001 Ak A 2 v Ak
A AR ez i U kS s o g o i A 0 A B3 % RN Sl = & Sl
PR ESE B RSl P Ricdidiz FE e E s s A 2 IR T Rk
P~ el s > FERA e BHA B A S AR o

362001 Calculus 2 R Y. K. Guu
This course is subjected to introducing the concepts of limits and continuity of functions, and
then furthering to differentiation and integration, the cores of Calculus. Scopes will be covered
from derivatives and integrations of various kinds of functions, such as polynomial, trigonometric,

natural logarithmic, hyperbolic functions, etc. Applications of the skills of derivatives and
integrations to differential equations will also be included.

362002 #idiv% (=) 3 & IRE L
AEALE FUE L F( )2 HpP R L FEEL AL 2 FeE AT B
ARER SR 38 F B4 ;“EIHB %Jf# 4//‘/1375}7”@]%? 5884 %68

THakk T 7% AfEAR T HT 8% pd st &2 Lo
362002 General Chemistry (2) 3 R C.Y. Wang, S

This course covers:1.Chemical bonding I: Basic concepts. 2.Chemical bonding II: Molecular
geometry and hybridization of atomic orbitals. 3.Intermolecular forces and liquids and solids.
4.Physical properties of solutions. 5.Chemical kinetics. 6.Chemical equilibrium. 7.Acid-base
equilibria and solubility equilibria. 8.Entropy, free energy , and equilibrium.

362003 HuEi-FER%H (=) 1 = IRKRT
AGARL LA B R )2 EF c ERF 5 I BRFT2mAFER 3R
e F o4 F T Hro SEHMS T 2 Kot 6. FF 1T - T RFERAPTR - 8.
d 3w AR TR Y L OB O o 10.F depl 2 e 1LF BRF fb o 12482 4
S o 13RI S R - LA Rl R RS TR < ISR s o

012003 General cry Lab. (2) 1 R C.Y.Wang, S
This course covers: 1.Acid-base tritrations. 2.The allotropic forms of sulfur. 3.Reaction rate.
4.Chemical equilibrium. 5.Adsorption and chromatography. 6.0smosis. 7.Electrolytes.
8.Determination of pH with the indicators. 9.Blue printing process. 10.Heats of reaction by
calorimetry. 11.0Oxidation- reduction reactions. 12.Iron rust. 13.Preparation and purification of
colloidal solution. 14.The properties of colloidal solution. 15.Polymerization.

362004 #idp2E 2 & BEp> T
AR IRAMER BRER A F o RIF R E A F - TR BN T
TE IR L RE

3620064 General Physics 2 R M. S. Liaw, S

Mechanics: .Linear motion ~ Rotation ~ Kinetics - Thermodynamics: Zeroth law ~ Heat ~ First law -
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Entropy and Second law - Electromagnetic: Electric field ~ DC Circuits

362005 #:dF2EFY 1 A BEipo T
EARIE o p A HAR s BT 4 A R A RS RS R
S RN B A fsﬁl"‘s‘? B R Pﬂ£;~

362005 General Physics Lab. 1 R M. S. Liaw, S

Fundamental measurement ~ .Free falling body ~ Single pendulum -~ Friction ~Components ~
Collision ~ Surface Tension - Specific heat of solid ~ Specific heat of liquid ~ Equivalents heat
work ~ Linear expansion ~ Law of resistance

362006 & 541 (%) 2 & AR
Y}

<
AR ZH KA 2 T Tl o e RAAEE S 4 PN ERE TG 2 L
4{1_1;}[’3‘:2; 01/\ ; ‘3135%:?_‘1’ LETL%TLaé%l%?j%’Fﬁ/Ein
362006 Food Processing(A) 2 R W. K. Chiu,

C.Y. Tsai, S

The course emphasizes on the processing of meat seafood, milk and egg. Biochemical properties
of the raw material, its extented shelf life, preservation and quality check in products during
processing are included

362007 S &4l R YV (7) 1 A LR
BH# T
RAATAE B L PN G o f 4R 5t ABALE F TR E GEE B A1~ 4B
?,ﬁaﬁ;aéc1 7@11351?’“’}\
362007 Food Processing Lab.(A) 1 R W. K. Chiu,

C.Y. Tsai, S

The lab provides the chance to practice the processing of dried pork bundle ~ sausage ~ cured
meat ~ fish ball ~ dehydrated fish stick and shrimp sauce products.

362008 7 i & (- ) 2 & FIER » ¢
AYAR? FENERZAN S (R N IRl RS SRR £ 8
]ﬁ“ ﬁﬁ:’ﬁqﬁ’gk) Nag7_ gnbéﬁ)@-’é ”ﬁﬁ‘gﬁﬁ' bg\"%/‘z’#Ef@ifﬁgl’ﬁj‘jl—,ﬂ?'{%i
@ q” o
362008 Organic Chemistry (- ) 2 R C.C. Liu, F
A systematic study of the important classes of carbon compounds (alkane, alcohol, ether organic

halide, aromatic compound, aldehyde, ketone, carboxylic acid, ester and amine)- reactions of
their functional groups, methods of synthesis, relations and uses. protein are presented.

362009 F - ERY (-) 1 A FIER »
AEARLFEEAIB I WO FEORH AR R PR TS R - KFHRPITE T ED
HEHZH 22 BE - “ﬁ%ﬁﬁfﬁtiiﬁﬂi” P B W RE R AR EREE - T & R
S E R R e RS FE PR BPE > SR P PadE o PEAR PR R
%“roﬁr—ﬁ’ﬁm@‘%xd T LD Sl U S O - N el - AL R s
A o

362009 Organic Chemistry Lab. (- ) 1 R C.C. Liu, F

This course is devised in conjunction with the lecture material of the nonmajor organic chemistry.

It intends to provide students a profound understanding of subject-matter from laboratory work
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and familarity with basic technique. In addition to measurements of physical constants, the course
is carried out in a functional approach: alkanes, alkenes alkyens, benzenes, organic halides,
alcohols, ethers, aldehydes, ketones, carboxylic acids, and the deritatives of carboxylic acid,
amines. Each experiment emphasizes on the common chemical properties ascribed to funtional
groups.

362010 4 {7 i- & 2 @ I EE
AT RIEZMITPEIE O B R TS T 2 ARl & PG R F
i%ﬂiﬁﬁé%?ﬁ’dwﬁmﬁa AT N BB AEILE O T o SrE I hA kT ¢ 45
AP B E R  FRERERRASH TR ANEF AV EE L ABT

362010 Analytical Chemistry 2 R W. K. Wang, F

The course of analytical chemistry is principally covered with qualitative and quantitative
methods of analysis and methods of analytical separation. The major objective of this course is to
familiar the student with separating identifying, and determining the relative amounts of the
components making up a sample of matter. The discussion topics will include the followings : the
chemical principle to analytical chemistry ~ judging the accuracy and precision of experimental
data ~ introducing to a wide range of techniques of modern analytical chemistry.

362011 &~ - ERY 1 & I
AT EREHRFAR S E LR LA E ATk i T RELZFECE LT R Tt
miEAE 0 REFE LY B FITRAR o FHRF TP o RREE AT P o T
/7345;/[‘1;5 T ‘H’* EDTA it {745 @ '}L”’/ﬁ%’ T iﬁﬁﬁ&{(ﬂ’/ﬁ; T ?’f—\/ﬁ%’ T_~ Bl lj‘ﬁﬁ&i@‘/}%’ T /-a.—‘ﬁ”x
BFET ST EAITE T ERE CEBIEE  RF R R R I S s A
—’j— o

362011 Analytical Chemistry Lab. 1 R W. K. Wang, F
The course of analytical chemistry laboratory is designed for the student to practice a variety of
chemical analyses. The objective of this course is to provide the students the opportunity to learn
the operating practices with the detailed directions for the various chemical analytical
experiments. The laboratory session include gravimetric methods of analysis, neutralization
titrations, precipitation titrations, complex-formation titrations with EDTA, titrations with
potassium permanganate, titrations with iodine, titrations with sodium thiosulfate, titrations with
potassium bromated, potentiometric methods, electro gravimetric methods, methods based on the
absorption of radiation ,atomic spectroscopy ,and the separation of cat ions by ion exchange .

362012 & 541 (2) 2 B
f??‘«% .
AARL B S FOHAT L B el T RN o ¥ - A LA fEA R o1 BB
TEPERPLAILPTEF ) - AL E R I A EEJF > R MR RERY
B ART R AR P H b1 pE BT LR
362012 Food Processing(B) 2 R P. J. Tsai,

C.C.Yang, F

The class includes two part of lessons. Part I emphasizes on the variety, characteristics and
principles of processing in cereals. All the handling, storage, preliminary processing of the
materials and further utilization of the above products, such as bread, cake, noodle etc. are also
mentioned. Part2 emphasizes on the characteristic of constituents related to the color, flavor and
texture of fruits and vegetables. The quality change during processing and storage and prevention
of it are also introduced.

362013 & 5419 V(%) 1 % B
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ARV HALE - A SRRV ¢ F R LR e ¢ FAp A
&@~ﬁgf§§,4c1%;§,gi}$ REXBEFG o“‘_:%’l’i,g\;m'.‘%-éclﬁ A3 ﬁ%"f
EEFEN AL o D FITERETL TR LA RS TS TG BRRER

R AREE -
362013 Food Processing Lab.(B) 1 R P. J. Tsai,

C.C.Yang, F

Part]l will on (1) the quality judgment of the grain, flour of cereals(2) effect of formulation on the
quality of product(3) development and optimization of processing method, and procedure in
cereal products.

Part2 will on relations processing by using fruit and vegetables. Students may understand the
relation between quality and processing method and the quality change duving processing and
storage.

362014 & 51 4% 3 & + iRk S HRE B
FIER T
SE1IAELAEED S5 A YU ERY 2 fodp b o ﬁfﬂ.ﬁfﬂ’.;ﬁn i S AN
Q;;_’g;/,?mbtiﬁ%’# \_Efr'bt’r—]—" ;}’fv?ﬁ'l fg‘_r\ "E—al@f\ ﬁ.m = ‘/&‘l}-&’ﬁu,\,—,—/n%—’gﬁ /,,‘L'gg
S AARGE BRF S RRASLE
362014 Food Engineering 3 R Y. K. Guu, J. S. Lin,
C.C.Liu, S
Objectives of this course are to introduce students the concepts and principles of food engineering
involved in the food manufacturing processes. Contents of this course include a review of
mathematical principles and the applications in food engineering, units and dimensions, material
balances, energy balances, steam tables, viscosity and rheology, transport of fluids, basic heat
transfer, psychrometry, and heat treatments of foods.
362015 S 51427 ¥ 1 = LR R
FIER > T
VAR s e 82 (40 28 51 A B IR - Y ) F o i RE 2%
—'55’),%3* A RAHS R P TE f}”‘ BT EAEA 3 EIERPE 'fﬁ%ﬁ’ﬁ%}ﬁ >

SeAe B TR B - N AT B B2 I EFY -
362015 Food Engineering Lab. 1 R Y. K. Guu, J. S. Lin,
C.C. Liu, S

The labs are designed to facilitate the understanding of the concepts and principles of food
engineering. Contents of the labs include: practical practices of the mathematical principles, basic
physical properties of foods, material balances, energy balances, steam tables, measurement of
viscosity of foods, transport of fluids, heating or cooling of foods, fluid friction, dynamics of
stirred tanks, climbing film evaporator, and serial and parallel pumps.

362016 8% (=) 2 ® PIER > T

AR Ee BEFPIEFE )L E-HFERET %&f"?f‘—"?ﬁ“ﬁ??iﬁ RR-Hi&pZ
T~ o R PRI Z R Rk AT s AR AR R “A«’f"" ]L.
P T RNy ST S ﬁmﬁﬁﬂbﬁféah#w*Tﬁ
BEERE R 0 TR PEehAA AR L F P

362016 Organic Chemistry (= ) 2 R C.C. Liu, S
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This course iis designed for students who have completed organic chemistry(— )and further need
a sound knowledge of modern organic chemistry. The major aspects include in this course are :
the basic theory, practical aspects and application of mass, ir, nmr and uv spectroscopy; tests
chemical and derivatization for each major class of organic compounds; the integrated application
of spectral analysis and chemical methods in identification of organic compounds; and the basic
structure and chemical properties of carhohydrate, lipid protein and nucleic acid.

362017 F B ERY (=) 1 & FIER » T
AFARLFREAELBF WL hHa BR > PRRF 2RI - LA RPN LT &
PG R R p PR LRI DR ETRAZLIRL M EHE- R R
o F oAl iR R PE R AP BRATE SR RE > F - FROLY
A EdRFaRTEL DT I ER BOEsk o

362017 Organic Chemistry Lab. (= ) 1 R C.C.Liu, S
This course is devised in conjunction with the lecture material of the nonmajor organic chemistry.
It intends to provide students a profound understanding of subject, matter from laboratory work
and familarity with basic laboratory technique. In addition to measurements of physical constants,
the course is carried out in a functional approach: alknes, alknesm alkyness, benzenes, organic
halides, alcohols, ethers, aldehydes, ketones, carboxylic acids and the derivatives of carboxylic
acid, amines. Each experiment emphasizes on the common chemical properties ascribed to
funtional groups.

362018 &2+ % 3 & WEroT
APRALPN @ 4
M2 B PR 20 FRFL C ARET AP LA EE AR M P2 ey
BEHA o A d e s 2

362018 General Microbiology 3 R P. C. Hsieh, S
This course is offered to cover:

Introduction of microbiology, its history and development. Morphology and identification of
microorganisms.Cell structure and function of microorganisms. Microbial genetics. Control of
microorganisms.

362019 2 HFR Y 1 = Py R
MRATZ PN B F IS

Mgz % o BA R B RF YL MAPIBELSHPEE B o LFEARLZLS
E oo P2 A ILE G IR e kAP E LR 2IF

362019 General Microbiology Lab. 1 R C. H. Chiu, S

The lab covers how to use microscope, preparation of media and methods of sterilization, culture
transfer techniques, microscopic examination of stained cell preparations, microscopic
examination of living bacterial preparations, the microscopic measurement of microorganisms.
Gram stain, serial dilution-agar plate procedure to quantitative viable cell, the bacterial growth
curve, biochemical and physiological characteristics of microbes, cultivation and morphology of
molds, yeast morphology.

362020 2 $ i E(?) 3 % FALW

X% {I" i

AFABALLALAPMES LS F 2 BA2 B n g4 32 Al o FaE
BY AWA L2 A A A H BN F R KRR ORI R 9 T R
P s BK( E R T
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362020 Biochemistry (A) 3 R S. C. Sheu,
M. L. Wu, F

This course is to introduce the composition and structure of biomolecules. The purpose of this
course is to provide students with basic concepts of biomolecules. The topics involved in this
course are water and buffer, amino acid and protein, enzyme, nucleic acid, carbohydrate and
lipid.

362021 2 FERY(7) 1 @ FAL
L ¢ 3%7*' » +
*ALE i %i%ﬂ FEEIT 2443 H”i‘ffff“*i i F R, B Y pH
BRI ERE A RN GO H R A RRMLF  RARE b
02 AT s B B2 2R R T E AN R AR ERiE e
362021 Biochemistry Lab. (A) 1 R S. C. Sheu,
M.L. Wu, F

This course is designed for students to understand the characteristics of biomolecules and the
principles of biochemical reactions in the lab. Students will also learn how to operate the some
instruments such as pH meter, spectrophotometer in this course. It includes buffer preparation,
titration of amino acid, qualitative and quantitative analysis of amino of amino acid and protein,
quantitative analysis of carbohydrates.

362022 & FAH5(-) 2 & BAEE
Fﬂcﬁi/»\ -G itk H - :“az%&/w\%frf“ﬁf By, £ LRERE 2 Y BRE

Bz et R T TEMEF B2 REETE i E—’ AEHIEL R IEE] 2z

F R IL L e ﬁﬁ,@%éiﬁﬁm?%\%;ﬁ CRIR, TG TR ARG

P e

362022 Food Analysis(I) 2 R H. M. Wen, F

Designed to acquaint the students with the basic knowledge and fundamental principles of
analytical chemistry commonly used by food analysts. Emphasis is on understanding the
theoretical and practical aspects of volumetric and spectro photometric methods. Procedures for
routine quality control and official tests on food components are also introduced.

362023 & AR Y (-) 2 BAE
FUTD e R a8 52 - A AT E 5 v FAKLEF R 25 o - kF A& ok
ZERNC AR Gl S CRERL AR AR L R A & SRR EAE e S R R
FORRECEE R FLERE SRR R ERALT A RALT R o RY
AFFR LA HAPM S S - A SRR SF 1 TG A

362023 Food Analysis Lab.(I) 2 R H. M. Wen, F
Designed to acquaint the students with the practical operation for routine quality control and
official tests used by food analysts. Students work in small groups to be familiar with the
proximate analysis of food products. Techniques training of quality control on selected items in
fat-containing food (such as acid value, peroxide value, iodine value and saponification value)

and protein-containing food ( such as volatile basic nitrogen and amino nitrogen ) is also the
objectives of this course.

362024 & Fpd f 3 ® Eip RT3
ELE N
i%rc" M e Behd T8 s FEE S - e d o I & TR B2 g

Ba 5y A 2 2 L fE
k@i § 522 0 A



362024 Food Microbiology 3 R P. C. Shieh, C.H.Chiu,

J. H. Guo, F

The course is to teach the food related microorganisms and the common concept of their
physiological, enzyme etc. Application the fermentation technique of microbes on food
processing. The food putrefaction and the contamination prevention were also introduced.

362025 & R4 FRY 1 2 B2 WAE
S A
MR AP ELFRZ G aRMISF LA B A ;‘é PR H P
L AR S F R A R 0 G 3 FL A MRS R -
362025 Food Microbiology Lab. 1 R P.C. Shleh, C. H. Chiu,
J. H. Guo, F

The lab technique covers the cell count of microbes in food, the isolation and cultivation of food
microbes. Bacteria ~ yeast ~ mold or mixed of them were applied on food processing, the isolation,
identification and counting of food poisoning microbes were also involved.

362026 & ik 4 2 ® HFL
AR RS S APMIE R P S B AR PR D AR SR E TR E LM

N T IT  T o I G FRAAMIAT

362026 Food Law 2 R C.S.Lin, S

This course offers to cover the history, phylosophy of food safety related Acts, Laws and
Regulations. Emphasis on the background of food regulation and laws. Help the students to
understand the regulations and laws required for a food processing and related company.

362027 & R i- & 3 % ), $1:% G
AFEISAHA ISV EMG R BaRERFA T ERAMTERL LIRS K
¥R AL AR B EORA PR~ Y T8y ”F;‘F‘l AAINFRFE T RS
VBB AE G R4l BE s BL A 4cl'¥r’?1‘;§quv§ElL ’T@q**"/\r'%\:é}éfrp%ﬁ‘!&
R o

362027 Food Chemistry 3 R E. T. Liaw, S

The course is designed for students who are majoring in food science. It provides basic
knowledge to overcome technical problems occurred in food industry. Topics include water in
foods, carbohydrates, proteins and amino acids, lipids and fatty acids. Basic chemical and
functional properties are emphasized in the changes during postharvest and food processing, and
the application of food ingredients as quality improvement.

362028 4 % i & (z) 3 @ FALH
f,éifiﬁ' -

BFELZTERA AT EHEZ AL AEARBA MBS oS A PR 2 N

BLEA R SR P ST RN R LA R T A AT o HIREN R

SAEPERFIEY o RIFRRER T F B TR E A SRR Ty P EF L R E R R

Bp e

362028 Biochemistry (B) 3 R S. C. Sheu,

M. L. Wu, S

Students should have the basic concepts of biomolecules before they take this course. This course
is designed to introduce the metabolism and anabolism of biomolecules. The topics include
glycolysis, citric acid cycle, electron transfer chain, glycogen synthesis, 3-oxidation of fatty acid,
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biosynthesis of lipid, metabolism and anabolism of nitrogen-containing compounds.
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362029 Food Hygiene and Safety 2 R J. H. Guo, F
Food hygiene and safety is to teach the means necessary for ensuring the hygiene and safety of
human being , the food at all stages from its growth, products or processing, packaging, until its
final consumption. It contains food and microorganisms, food deterioration, food poisoning, food

additives, oral infection, zoonosis, food and parasite, food and sanitary insects, contamination of
radiation substance, the measurememt of food hygiene and the laws and regulations of food.
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362030 Plant practice (1) 2 R

Plan of curriculum this course, emphatically in food laws and regulations, the security and the
effect appraisal, food source material knows and the product development technology and so on
specialized knowledge teaches with the practice thorough study, with the aid of many industries and
the educational world specialized teacher in the health food domain the experience and the research
results, leads the student to carry on food technical practices and so on function appraisal and
development, simultaneously arranges the factory practice thorough study curriculum, causes the
specialty and the practice union.
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362031 Plant practice (2) 2 R

Plan of curriculum this course, emphatically in food laws and regulations, the security and the
effect appraisal, food source material knows and the product development technology and so on
specialized knowledge teaches with the practice thorough study, with the aid of many industries and
the educational world specialized teacher in the health food domain the experience and the research
results, leads the student to carry on food technical practices and so on function appraisal and
development, simultaneously arranges the factory practice thorough study curriculum, causes the
specialty and the practice union.
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362032 Plant practice {(3) 2 R

279



Plan of curriculum this course, emphatically in food laws and regulations, the security and the
effect appraisal, food source material knows and the product development technology and so on
specialized knowledge teaches with the practice thorough study, with the aid of many industries and
the educational world specialized teacher in the health food domain the experience and the research
results, leads the student to carry on food technical practices and so on function appraisal and
development, simultaneously arranges the factory practice thorough study curriculum, causes the
specialty and the practice union.
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362033 Plant practice (4 ) 2 R

Plan of curriculum this course, emphatically in food laws and regulations, the security and the
effect appraisal, food source material knows and the product development technology and so on
specialized knowledge teaches with the practice thorough study, with the aid of many industries and
the educational world specialized teacher in the health food domain the experience and the research
results, leads the student to carry on food technical practices and so on function appraisal and
development, simultaneously arranges the factory practice thorough study curriculum, causes the
specialty and the practice union.
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362034 Plant practice (5) P R

Plan of curriculum this course, emphatically in food laws and regulations, the security and the
effect appraisal, food source material knows and the product development technology and so on
specialized knowledge teaches with the practice thorough study, with the aid of many industries and
the educational world specialized teacher in the health food domain the experience and the research
results, leads the student to carry on food technical practices and so on function appraisal and
development, simultaneously arranges the factory practice thorough study curriculum, causes the
specialty and the practice union.
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362035 Plant practice {6) 2 R

Plan of curriculum this course, emphatically in food laws and regulations, the security and the
effect appraisal, food source material knows and the product development technology and so on
specialized knowledge teaches with the practice thorough study, with the aid of many industries and
the educational world specialized teacher in the health food domain the experience and the research
results, leads the student to carry on food technical practices and so on function appraisal and
development, simultaneously arranges the factory practice thorough study curriculum, causes the
specialty and the practice union.
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362036 Plant practice (7) 2 R

Plan of curriculum this course, emphatically in food laws and regulations, the security and the
effect appraisal, food source material knows and the product development technology and so on
specialized knowledge teaches with the practice thorough study, with the aid of many industries and
the educational world specialized teacher in the health food domain the experience and the research
results, leads the student to carry on food technical practices and so on function appraisal and
development, simultaneously arranges the factory practice thorough study curriculum, causes the
specialty and the practice union.
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362037 Plant practice {8) 2 R

Plan of curriculum this course, emphatically in food laws and regulations, the security and the
effect appraisal, food source material knows and the product development technology and so on
specialized knowledge teaches with the practice thorough study, with the aid of many industries and
the educational world specialized teacher in the health food domain the experience and the research
results, leads the student to carry on food technical practices and so on function appraisal and
development, simultaneously arranges the factory practice thorough study curriculum, causes the
specialty and the practice union.
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362030 Food Marketing 2 S M. C. Wu,

C.C.Yang, F

The objective of this course was designed to teach food marketing basic concepts and principles.
So that student could also specialize in marketing as well as food science and technology .The
courses included:(A)marketing management procedure - strategic planning -~ marketing

research ~marketing information system -~distribution channels ~product promotion ~ competitive
marketing statagy ~ international marketing (B)Individual food enterprise marketing.
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362031 Applied Electric Engineering 1 S H. H. Chen, S

The top of this course:

Fundamental circuits.(D.C & A.C.) Introduced meters: (Amp. Voltage. Ohm. Waft.) Introduced:
Fuse & N.F.B. Introduced: Relays (Thermal overload Relay, Time relay etc.) Introduced:
Transmission & Distribution.
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362032 Applied Electric Engineering 1 S H. H. Chen, S
Lab.
This course Included:

Fundamental circuits, Ohm's law, Use of meters (A.V), Fuse & NFB, Speed & power of a meter,
Electrical system of Auto, The use of Rwlays, Generator, Fundametal Design of Transmission &
Distribution system.
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362033 Nutrition 2 S C.S. Lin, S

The objective of this course is not only to introduce fundamentals of nutrition science and
practical applications of the principles for normal nutrition but also to elucidate properties of
different kinds of food and nutrition concepts and theory by practical manipulation. Lecture
contents cover: food, nutrition and health; digestion, absorption and metabolism; proteins and
amino acids; carbohydrates; lipids; energy metabolism; mineral elements; fluid and electrolyte
balance; fat—and water-soluble vitamins. Laboratory work includes: preparation and water
absorption ratio of different kinds of rice and noodle; dumpling making; practice of “as
purchased “and “edible portion” in eggs > vegetables and fruits; emulsification of egg and
predation of mayonnaise; shrinkage ratio and waste ratio of meats; properties of soybean an milk
and their products an practice of exchange list of different kinds of foods.
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362034 Baking Technology 2 S C.Y. Tasi, F

Objectives of this course are to introduce the baking principles and functional characteristics of
various bakery products from different food ingredients. The course is divided into three major

)
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categories including breads, cakes and disserts. On the basis of sole product preparation, study of
baking volume, texture, color and appearance are completely conducted by investigating flour
screening, recipe calculation, judgment of dough fermentation temperature, humidity and time,
and determination of baking temperature and time. As a result, the current course training should
enhance the capability of student for new product development.
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362035 Baking Technology Lab. 1 S C.Y. Tasi, F

This course is provided for illustrating the relationship between baking theories and practices. To
make students understand the effect on quality of baking products by knowing various food
ingredients. This class is classified as unit teaching and operation, and the attendees are divided
into 8 groups for practicing. Selected twelve products focusing will be covered and repeatedly
practiced in Lab class.
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362036 Food Additives and Ingredients 2 S W. K. Chiu, F

The commonly used ingredients in food processing are discussed, including modified starch,
protein with functional properties, gum and gelling material and modified fatty ingredients. The
special functional ingredients such as spices, emulsifier, antioxidants are also covered.
Pasteurizing and sterilizing equipments, cooling machines, drying machines, extruder, packing
machines and some advanced automatic machines in food industry are mentioned too.
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362037 Application of Computer 2 S C. C. Liu,
Technology in Food J.S. Lin, F

This course introduces the application of personal computer and assorted softwares in the field of
food technology, such as data acquisition, statistical treatment on quality control, mathematical
modeling involved in various food processing technologies. Contents include chart and figure
generation by computer, probability and sampling, statistical analysis, regression, optimization,
response surface method, applied numerical analysis in food engineering. Focus will be
emphasized on practical applications of computer software instead of sophisticated theories.
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362038 Application of Computer 1 S C. C. Liu,
Technology in Food Lab. J.S. Lin, S

The lab is specifically designed to complement with the lecture, there are totally 10 practices
listed as follows: Histogram Chart; Statistical Process Control; Confidence Interval; Bar Chart
and X-Y Representation of scientific data; Validation of Hypothesis; Linear regression and
Variance Analysis; Calculation of Activation Energy by Linear Regression; Linear Programming
for Nutrition Formulation; Response Surface Methodology; Analyses on the Correlation
Coefficient.
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362049 Food Machinery 2 S H. H. Chen, F
Objectives of this course are to introduce the principles and applications of food machinery.
Scope of this course includes factory electricity, engineering drawing, the principle s of
machinery, electrical machines, measurement and control, fluid machinery, heating equipments,

pasfeurization and aterifization equipments, freezing equipments, dehydration equipments,
exfruders, packaging systems and other food process automative machinery.
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362040 Techniques of Prepared Foods 2 S W. K. Chiu, S
The goal of this course is to teach the students the knowledge of raw material, formulation,

dehydration, baking, fermentation in food cooking. It also combines with the packaging
technique to extend the shelf-life of foods.
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362041 Techniques of Prepared Foods 1 S W. K. Chiu, S
Lab.

The course covers the theoretical aspect of the techniques of food preparation. Several kinds of
prepared foods are formulated. Preservation and Preparation of the ready-to-eat food are
practiced.
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362042 Processing and Application of 3 S P. J. Tsai, S
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Health Materials
The aim of this course is to introduce the characteristics of food materials and their application in
Health Science. Handling skills during processing, storage and transportation are also mentioned.
Contents include : characteristics and functions of fruits, vegetables, beans and cereals ~ Health
foods in orient and west word like Chinese medicine, mushroom, herb, chitosan ~ Biotechnical
products like collagen, enzyme, lactic acid, oligosaccharide and pigments. 4. Nutrient supplement
like vitamin, linoleic acid, DHA and lecithin.
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362043 Professional English in Food 2 S S. C. Sheu, S

Science

The purpose of this course is to improve students’ listening, speaking, reading and writing
abilities of professional English in food science. Several topics will be introduced in this course
including living English in food science, terminology of different fields of food science and
reading and writing of research paper of food science. Moreover, the students’ listening and
writing abilities will also be improved by group discussion and oral presentation.
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362044 Element of Food Processing 3 S H. H. Chen, S

Automation and Lab

This course is designed to introduce the control systems and components applied in the automatic
manufacturing processes. Topics covered are: characteristics of elements for automatic process
control; sequential and feedback controls; introduction of electrical, pneumatic control elements
and their operation principles; and basic programming techniques. Contents of the laboratories
are: integrated systems such as electrically- and pneumatically-driven elements; DC and AC
motors; sensor devices, and programmable logic controllers (PLC). This course aims to lay the
foundation for a series of courses related to “process control and automation” through the
innovative hand-on experiences.
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362045 Quality Assurance of Food 2 S E.T. Liaw, F
products

From the view point of statistical technique, quality control in food processing is important.
Control charts, involing X and R charts will be discussed theoretically. Application of these charts
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is emphasized, In good manufacturing process, food quality protection will be discussed from
raw material, processing and shelf-life. Some of the major steps to maintain food quality should
be achieved by applying HACCP system. Finally, use the statistical datas to match ISO9000
control system. So, the food quality will be assured entirely.
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362046 Food Sterilization 2 S M. C. Wu, F

The course discusses the techniques to achieve the preservation of food. The food sterilization
can be processed under a minimized deterioration condition to reduce or remove the existing
microorganism, the outlines included the heat, electromagnetic wave, radiation sterilization, the
aseptic packaging and carefully control of water activity, ultrafiltration, ultrapressure, and
ultrahigh speed centrifugation are also covered.
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362047 Food Sterilization Lab. 1 S M.C.Wu, F
The lab is to match the lecture to have the practice to run the food sterilization techniques. The
thermal conductivity rate was determined to evaluate the thermal death curve and leathal rate of

microorganisms. The chemical and physical sterilization were also tested and setup a field trip for
students.
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362048 Physical Chemistry 3 S C.C.Liu, F

The course is to offer the fundamental theories and experimental methods in the category of
physical chemistry. Topics cover: States and changes of pure compounds; The first, second, and
third laws of thermodynamics and their applications; Thermo-chemistry and chemical
equilibrium; Free energy and equilibrium constant; Chemical potential and free energy; Physical
equilibrium and phase rule; Vapor pressure, boiling temperature, condensing temperature, and
osmotic pressure of solutions; Introduction to interfacial chemistry; Brief on chemical kinetics.
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362049 Industrial Business and 2 S J. H. Guo, F

Management for Food
Biotechnology
This course will provide an overview of global food biotechnology businesses, critical
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developments of novel healthy foods and genetically modified foods, regulations and intellectual
property protections of food biotechnology businesses, and strategy and management for running
a food biotechnology business.
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362050 Food Process Automation and 3 S H. H. Chen, F
Lab.

Objectives of this course are to introduce the definition and concepts, basic principles, and the
applications of automation involved in food processing. Subjects covered are types of food
manufacturing processes, automation strategies, and PC-based applications of process control.
The core part will be in the diagram-based control software and their applications. In the
laboratory, eight integrated systems representing the basic unit operations in food processing are
carefully designed to provide students with practical exercises through the uses of PLC and
PC-based controls.
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262051 Microbes Detection 2 S J. H. Guo,
C. H. Chiu, S

This course is offered to cover:

Important microorganisms in food microbiology.Substance metabolism for microorganisms.
Applied microbiology: production of culture for food fermentations. Foods and enzymes for
microorganisms.Special utilization for microorganisms.Principles of food preservation and
spoilage.Contamination and spoilage of different kinds of foods. Food sanitation and control.
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362052 Microbes Detection Lab. 1 S J. H. Guo,

C. H. Chiu, S
This course is offered to cover:
Methods of tests for food microbiology—test of standard plate count.Test for coliform bacteria
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and Escherichia coil.Methods of test for Food Microbiology—Test of mold and yeast count.
Method of test for Microbiology in Bottled Water—Test of fecal streptococci, Test of
Pseudomonas aeruginosa.Method of test for Residual Antibiotic substances in Fresh Meat.
Methods of test for Milk and Milk products: Test of bacteria, methylene blue reduction
test..Method of test for the Residual Antibiotic Substances in Raw milk.
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362053 Food Analysis(II) 2 S C. S. Lin,

T. C. Huang, S

Designed to acquaint the students with the application of the basic knowledge of food analysis
and instrumental analysis on the determination of special of components in food products, such as:
fatty acids, organic acids, cholesterol andvitamins. Analysis of the residual drugs in food products
is also included.
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362054 Food Analysis Lab.(II) 1 S C.S. Lin,
T. C. Huang, S

Designed to acquaint the student with the practical operation on the measurement of some
special components in food products, such as: fatty acids, organic acids, cholesterol, vitamins
(Vit.B1, C, E) and residual drugs (sulfa drug and oxolinic acid).
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362055 Functional Foods 2 S C.C. Yang,
P. C. Hsieh, S

The course comprise the physiological function and process of nutritional supplements ~
functional foods - designers foods and pharma foods. Men women and children are different in

nutritional requirements due to their distinct physiological structure. The functional foods for
aged people emphasize the effect of anti-aging and building the immune system. Physiochemical
which contain natural physiological active ingredients are more popular in western countries. The
Chinese herb should play an important role for the future healthy food market. This course will
illustrate their physical and chemical functions .
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362056 Food Engineering(= ) 3 S Y. K. Guu, J. S. Lin,

C.C. Liu, S
Objectives of this course are to introduce the concepts and principles of chemical engineering
involved in the food manufacturing processes. Contents of this course include a review of
mathematical principles and the applications in food engineering, units and dimensions, material
and energy balances, steam and steam tables, viscosity and rheology, transport of fluids, basic
heat transfer, psychrometry, and heat treatments of foods.
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362057 Special Topics on Food 2 S Y. K. Guu,
Processing Technology (1) C.C.Liu, F

This course consists of two categories of applied technologies involved in food processing —
Membrane Technology, and Concentration and Dehydration Technology. Membrane Technology
starts with osmotic pressure of liquid system through thermodynamic point of view, further to the
difference between conventional and membrane filtration, and the mechanisms of membrane
filtration. A broad spectrum of membrane technology such as configuration, materials,
applications are included. Various membrane types like reverse osmosis (RO), nanofiltration
(NF), ultrafiltration (UF), microfiltration (MF), and electrodialysis (ED) along with their specific
applications are covered in this course. The applications of membrane technology in food
processing forms the core of this part of course. In the field of concentration and dehydration,
the essence lies in the principles and practical applications in the food industry. Course starts
with the reviews on fundamental engineering basis such as mass and energy balances, then the
effects of food physicochemical properties on concentration and dehydration. Also covered are
principles of evaporation; calculation and design of evaporators; water activity; humidity; drying
rate; and assorted drying equipment. Examples from industrial applications will be illustrated to
assist comprehension.
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362058 Fermented Food Processing 2 S P. C. Hsieh,



C. H. Chiu, F

The course based on the knowledge of applied microbiology to discuss the related fermentation
industry: brewing, organic acids, food fermentation, amino acids, enzymes, antibiotic, etc. The
course also covered the technique of cell production.
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362059 Fermented Food Processing Lab. 1 S C. H. Chiu, F

The lab covers the single cell protein, technique in alcohol fermentation ~ amino acids ~ enzymes ~
antibiotics production and food fermentation, and the cell production technique.
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362060 Enzyme Methodology 2 S S. C. Sheu, F

Three sections are included in this course. The first section is to introduce the basic concepts of
enzymology, such as: classification, structure, function and regulation. In the second section, it
contains methods of enzyme quantitation, purification and characterization. The final section is to
introduce the characteristics and application of enzymes used in the different fields of food
industry.
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362061 Enzyme Methodology Lab. 1 S S. C. Sheu, F
This course is intended to provide students with the basic techniques of enzyme operation and
characterization of some enzymes used in food industry. It includes analysis of enzyme activity,

chromatography methods, electrophoresis, molecular weight determination, characterization of
enzyme and application of enzyme immobilization.
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362062 Food Packaging 2 S M. C. Wu, F

The course is designed to train students to understand "the packaging needs of foods "and the
package design . Contents of the course includes packaging material of food; the packaging needs
of foods ,the restriction of food packaging, the new food package design and aspects of
packaging technology that are relevant to the preservation, distribution and marketing of a
specific food.
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362063 Introduction to Molecular 3 S M. L. Wu, F
Biology

This course provides the students with the basic knowledge and gives them the newest
information which surrounds molecular biology. It is divided three parts. Part I outlines the
structure and function of molecules that make up all cells. Part II discuss the structure, function
and expression of both prokaryotic and eukaryotic genes. Part III focuses on modern techniques
for molecular biology.
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362064 Food Product Development and 3 S C.C.Yang, F

Lab.
The objectives of this course included procedure new product development and the approach to
achieve the R&D. the use of food chemistry, microbiology and food processing techniques were
combined with the computer formulation methods to formulate new products.
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362065 Sensory Evaluation and Lab. 3 S C.S. Lin, F

Students are separated into several discussion panel groups. Tasting and discussions of primary
source materials according sensory evaluation methods, including historical perpectives,
psychophysics, perceptual biases, sensory environment. Concepts influencing detection of
sensory differences, use of rating scales, and characteriztion of sensory properties will also be
emphasized. Further studies include sensory technigues and statistical methods for analyzing
results in order to establish a full sensory evaluation program.
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362066 Special Topics on Food 2 S C.C. Yang,
Processing Technology (II) J.S. Lin, S

Specific subjects covered in this course are cooling, freezing and extrusion technologies applied
in the food industry. Contents include pre-treatment of foods prior to the cooling and freezing
processes, changes of food qualities during these operations, how to prolong the shelf life of
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foods stored at sub-ambient and low temperature, and different thawing methods for frozen foods.
In addition, lectures on food extrusion technology, configuration and maintenance of extruders,
food rheology, operations of an extruder, variables affecting food extrusion, and its process
control are also covered.
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362067 Food Biochemistry 2 S S. C. Sheu,
M. L. Wu, S

In order to connect biochemistry course for food science students, this course is to provide
knowledge of biochemical reaction usually occurring in various foods. The course contents
include the biochemical changes of raw meat, fish, vegetables and fruits, cereal, baking and dairy
products before and after processing or during storage.
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362068 Post-harvest Technology 2 S P. J. Tsai, S

The course is designed to discuss the skill of treatment needed in the fresh food supply market
including appropriate postharvest treatments, packaging and cold storage prior to the market. The
subjects include the postharvest physiology of fruits and vegetables, control of respiration,
chilling injury and decay through temperature, humidity, gas atmosphere storage, irradiation and
edible film technology. The characteristics of fresh meat, seafood and milk are also covered
besides quality maintenance, package and sanitation.
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362069 Post-harvest Technology Lab. 1 S P. J. Tsai, S

The course is designed to match the lecture of “Postharvest Technology” and make students
understand the typical technique required in cleaning, package, storage and quality analysis. The
skills included the postharvest treatment of fruits and vegetable (proper handing such as storage
temperature, humidity, gas environment and edible film) and quality analysis; practices on the
test of the freshness of meat, fish and milk. Factors influencing self-decomposition and decay of
fish and meat etc. are also covered.
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362070 Instrumental Analysis of Foods 2 S T. C. Huang, S
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Designed to acquaint the students with the basic knowledge and fundamental principles of
analytical instruments commonly used by food analysts. Emphasis is on understanding the
theoretical and practical aspects of spectroscopy (UV Visible, fluorescence, and atomic
absorption spectrophotometer) and chromatography (TLC, GC, and HPLC).
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362071 Instrumental Analysis of Foods 1 S

Lab.

Designed to introduce the students with the practical operation of analytical instruments used by

food analysts. Students work in small groups to be familiar with the application of
spectrophotometers (such as UV-Visible, fluorescence, and atomic absorption spectrophotometer).

Operation of GC and HPLC on the components analysis of food products.

T. C. Huang, S

362072 it S &2 B2 # sk 2 bV FLis
HmEE kR B Lo 99 AL A R & (R Gk ap 2. & 7 0 & 4£ anthocyanin ~ flavonoid -

1soﬂavone:; A ERRSH(CPEE C GENEE)TI IEE SRS A Y 3t
Mo BIFERE 2 2 Fegg i e ’ﬁ'“fv’ R B bdnte B 2 KB B A T2 v
dzmb ‘l“ﬁifﬂ%‘r*’f&ﬂf SRR L ERLERIER Ry S L P RN
*%@%‘~L?f% RN S REIES LR AT L e TR R
%ﬁiﬁ‘ KE BRI AR AN RIS R B ST RE
¥ &4 A Ao A F o~ LR pt o~ DHA ~ Paiig & o

362072 Functuonal Food 2 S
Lecture will discuss functional components such as anthocyanin,flavonoid,isoflavone, alkaloid,
polysaccharide in food raw materials. The bioavailability, biotransformation in liver, metabolism
in cell of the food components will be included. The interaction of the metabolites with DNA
leads to the induction of antioxidant and detoxifying enzyme systems will be involved. The
chemopreventive effects of these function components will be emphasized.
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362073 Technology of Drink Processing 2 S

A
g

T. C. Hung, S

C. C. Yang,
P. J. Tsai, S

The course introduce various beverage production process and theory. It cover various fruit and

vegetable juice production , lactic acid beverage , coffee and tea beverage production. The course
contain theory and practical pr
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