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Food  Analysis  Experiment(1)
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Health  Medicine  Code(2)

Nutrition  Internship-Basics  

(2)  (1)Biostatistics(2)

General  Chemistry  

Experiment(1)

Lifespan  Nutrition(3)

Academic  

courses  food  and  catering  industry  trends,  literature  search  and  application,  health  food,  introduction  to  biotechnology,  nutrition  for  the  

elderly,  introduction  to  food  science,  traditional  Chinese  medicine  diet  and  nutrition,  special  topic  in  nutrition,  special  topic  in  dietary  therapy,  

molecular  biology,  sports  nutrition ,  pharmacy  and  nutrition

Food  Science  Principles  

Experiment  (1)

Analytical  

Chemistry(2)

Common  courses  

Global  dietary  changes  and  nutrition-discussion  and  practice,  nutrition  and  health  sustainable  community,  food  processing  (including  

experiments)

Dietary  Recuperation  (1)  

(2)

Food  Microbiology(2)

Smart  Technology  

Password(2)

Practical  English  <3>  (2)

Food  Microbiology  

Experiment(1)

Nutrition  and  Immunity(2)

Meal  Design  and  Management(2)

Nutrition  (1)  (2)

Practical  English  <4>  (2)

Nutritional  Counseling  and  

Education(2)

Introduction  to  Basic  

Medicine(1)

Practical  courses:  

Principles  of  Western  Pastry  Baking,  Smart  Technology  and  Nutrition,  Introduction  to  Healthy  Catering,  International  Health  Issues,  Medical  

Nutrition  Video  Production,  Medical  English  Presentation  Skills,  Health  Medicinal  Diet,  Principles  of  Chinese  Food  Cooking,  Special  Research,  

Application  of  Statistical  Package  Software,  Clinical  Nutrition,  Medical  Record  Reading ,  community  nutrition  practice,  community  nutrition  

internship,  dietary  management  internship,  clinical  nutrition  internship,  nutrition  and  weight  management

Biochemistry  (1)  (2)

Food  Chemistry(3)

Sports  (1)  (0)Practical  English  <2>  (1)

Chinese  Literature  2.0  

(2)

Group  meal  and  management  

experiment(1)

Special  Discussion  (1)  (2)

General  Biology(1)

Nutritional  

Assessment(2)

Physical  Health  Course  (0)  Credits Compulsory  (3)  credits  for  college

Department  compulsory  (76)  credits Department  electives  (17)  credits

The  educational  goal  is  to  

cultivate  professionals  with  clinical  nutritional  care,  group  dietary  management,  community  nutrition  program  promotion  

and  education,  and  food  technology.  Cultivate  nutrition  professionals  with  

international  vision,  knowledge  application,  independent  thinking  and  information  application  capabilities.

General  liberal  arts  courses  (10)  credits

General  Studies  Core  Courses  (18)  credits

Applicable  to  students  in  Year  113

Remaining  electives  (8)  credits

Academic  Curriculum  Practical  Curriculum  Summary  Course

career  planning

It  is  a  basic  quality  of  ethics,  social  knowledge  and  attitude  towards  life.

The  core  competencies  of  the  department  include  basic  scientific  theoretical  knowledge,  health  and  nutrition  professional  knowledge,  professional  

knowledge  application  and  presentation  ability,  international  communication  ability,  independent  thinking  ability,  and  information  application  ability.

Academic  Courses  Practical  Courses

Course  Study  Map  for  Daytime  Bachelor’s  Courses  in  the  Department  of  Nutrition

Food  Technician:  Food  and  Drug  

Administration,  food  manufacturing  

and  processing  industry  (dairy,  meat,  

aquatic  products,  cereal  products,  

soy  products,  canned  foods,  prepared  

foods,  oils,  beverages  and  other  foods)  

pharmaceutical  factories,  restaurants,  

hotel  industry

MR),  self-employment

Other  nutrition  professionals:  

university  professors,  researchers,  

chain  pharmacies,  health  care  

services,  foreign  infant  milk  powder,  

nutritional  products  companies,  third-

party  inspection  and  certification  

companies,  health  food  research  and  

development,  medical  innovation  (AI,  AR,  VR,

Nutritionists:  

hospitals  at  all  levels,  schools,  

education  bureaus,  health  bureaus,  

community  nutrition  promotion  centers,  

group  meal  companies,  long-term  

care  institutions,  empty  kitchens,  

nutrition  consulting  agencies,  

postpartum  care  homes,  fitness  

industries,  Dong's  Foundation,  self-

employed  (Nutrition  therapy  specialist),  catering  and  hotel  industry

Fields  of  further  study:  

Graduates  of  this  department  can  

continue  their  studies  in  domestic  and  

foreign  research  institutes  in  nutritional  

science,  food  science,  medical  research,  

public  health  nutrition,  sports  nutrition,  

health  communication,  biotechnology,  

hospitality  and  other  related  professional  fields.
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