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2009/9/17 introduction

2009/9/24 Constituents of Foods

2009/10/1  Food Deterioration and its Control(l)
2009/10/8 Food Deterioration and its Control(ll)
2009/10/15 Heat Preservation and Processing(l)
2009/10/22 Heat Preservation and Processing(ll)
2009/10/29 Heat Preservation and Processing(lll)
2009/11/5 Cold Preservation and Processing (1)
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g(‘sﬁiﬁ 2009/11/12 Mid-term Examination
2009/11/19 Cold Preservation and Processing (Il)
2009/11/26 Cold Preservation and Processing (lll)
2009/12/3 Food Dehydration and Concentration (l)
2009/12/10 Food Dehydration and Concentration (ll)
2009/12/17 Food Dehydration and Concentration (lll)
2009/12/24 Fermentation and other uses of Microorganism(l)
2009/12/31 Fermentation and other uses of Microorganism(ll)
2010/1/7  Fermentation and other uses of Microorganism(lll)
2010/1/14 Final Examination
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