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&3t Food Science
Az | 712 AFo uuAd AAS mebstal %8 o | Provides general characteristics of foods, physi
k3 (712)  ojy= 87, 382 wst 2 xe9} 4%/} cochemical changes and functional properties o
ol HHH AF3H2 220 tjsto] E‘.V“?&E}. f food during food preparation and processing.
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22z -
&% #59 [ W& Subject / Descriptions
(KSA)
AEFA44 Food Sanitation
2159 A4 Al ZE—FH HFAHo= Aol | Provides basic principles of food sanitation fo
ES AR o] BE @A) AZ 24]F2] ¢k r ensuring the safety, wholesomeness, and so
622) A4, ARG 2 dAHE FHE7] $% 4 undness of food at all stages from its growt
=9 "g ESEL 'TD]'E FRatal o]¢} ##d h, production or manufacture until its final ¢
AN W e Ao ) sg3ity. | onsumption. Also covers food sanitation codes
F427 and their adaptations in restaurant business.
1_-,_}; AP zIF2ETARD Experimental Cooking Practice: Capstone design
& 2y ALE 9% 49 z8 A, Provides basic knowledge for research on co
zygHo W g ©AE Wst 2 A3} okery science and experimental cooking pract
A3 zolo #AF HH 2y £5L %ﬁﬂ W7 ice. Also covers experimental cooking design
(442) 2 AF AF Ao Bed =z 3839 for developing standardized recipe, stepwise ¢
A3 A 71HE FEIFEE ) hanges according to the diverse cooking met
hod and optimal processing method for the n
ewly developed menus and food products.
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AFHE Food Processing
AFTEAEFS HEsd 4% 7k 2 A Covers principles and methods of food proc
Az A2 EF 57, 7hy 2 A AFshH 9| essing and preservation in order to utilize a
(532) g, A% 34 2 "A S ois) wl$- | gricultural products effectively including tra
o o] AFdTh ditional fermented food, and to develop ne
w food products with increased storage, saf
ety, commerciality, preference and quality.
AEFFENEF2EL AR Traditional Food Development : Capstone design
AR AFY BES Pt Bed 7]% o]ES Provides a basic understanding of the traditi
(433) W ZEsteo] 4E3 2 HE AFT/AL 4 onal food development related to the proce

vl ke,

ss and merchandising of the food products.
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