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The Technology of food Preservation. 1977. Desrosier, Norman W and Desrosier, James N. AVI

Publishing Co

2010/2/23 Introduction WAL
2010/3/2  Fermentation and Other Uses of Microorganisms WAL
2010/3/9 Fermentation and Other Uses of Microorganisms WA
2010/3/16 Cereal Grains, and Legumes ra ]
2010/3/23 Cereal Grains, and Legumes ram ]
2010/3/30 Cereal Grains, and Legumes WAL

2010/4/6 Vegetables and Fruits BTl


C:query.asp
http://webap.asia.edu.tw/courseinfo/
http://www.asia.edu.tw

2010/4/13 Vegetables and Fruits AL

- A 2010/4/20 Mid-term Examination T4

7 (Syllabi)
2010/4/27 Meat, Poultry, and Eggs T
2010/5/4 Meat, Poultry, and Eggs e
2010/5/11 Seafoods Fraw
2010/5/18 Seafoods WAL
2010/5/25 Milk and Milk Products TRl
2010/6/1  Milk and Milk Products il
2010/6/8 Fats, Oils and Their Products Fan i
2010/6/15 Fats, Oils and Their Products T
2010/6/22 Final Examination Fraw

TR

 (Evaluation) Quiz and Homework 40% Mid-term Exam. 30% Final Exam. 30%

J\ > HERAL
it (http://)

BT

R %47 Viewable With Any Browser & 1024 x 768 Resolution
EHINAERE 41354 S HTisEIEIm A pR5005% TEL: 886 + (0)4 + 2332-3456 FAX: 886 + (0)4 + 2331-6699 © Asia University, Taiwan



