
Junior  year

Programming(2)

Physical  Health  Course  (0)  Credits

Globalization  of  citizenship  

(2)

Research  unit-researcher  (working  

as  a  research  assistant  in  a  

research  institution  or  university)

Dietary  Recuperation  (1)  

(2)

Biochemistry  Experiment  

(1)  (1)

Public  Health  Nutrition(2)

Food  Analysis  Experiment(1)

Sophomore  year

Introduction  to  Basic  

Medicine  (1)  Service  

Education  (1)  (0)

Food  Chemistry(3)

Nutrition  Internship-Basics  

(1)  (1)

Physiology  

Experiment(1)

Nutrition  Experiment  (1)  (1)

Practical  English  <Part  3>  

(2)

Department  compulsory  (76)  credits

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

General  

Chemistry(2)

General  Chemistry  

Experiments(1)  

Function  and  Ethics(2)

Dietary  therapy  experiment  

(2)  (1)

Senior  year

Food  Microbiology  

Experiment(1)

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

Food  Science  Principles  

Experiment  (1)

Food  nutrition:  

Food  industry-food  hygiene  

managers,  R&D  personnel,  etc.

Nutrition  and  Immunity(2)

Dietary  therapy  experiment  

(1)  (1)

Academic  Courses  Practical  Courses

Nutrition  (2)  (2)

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  dietary  nutrition,  food  processing,  special  topics  in  nutrition,  special  topics  in  dietary  

health  care,  molecular  biology,  exercise  Nutrition,  Pharmacy  and  Nutrition(1)(2)

Special  Discussion  (1)  (2)

Health  Medicine  Code(2)

Smart  Technology  

Password(2)

General  Studies  Core  Courses  (18)  credits

Introduction  to  

Nutrition(1)

Group  meals  and  management(2)

Analytical  

Chemistry(2)

Sophomore

Applicable  to  students  in  Year  112

Senior  year

academic  courses

Biochemistry  (2)  (2)

Basic  Physiology(2)

Department  electives  (19)  credits

Organic  

Chemistry(2)

Freshman

Nutrition  Experiment  (2)  (1)

Clinical  nutrition:  

medical  institutions  -  nutritionist  

schools  at  all  levels  -  

nutritionists  health-related  

industries  -  nutritionists  

(central  kitchens,  weight  loss  

centers  and  health  nutrition  companies,  etc.)

Nutritional  Counseling  and  

Education(2)

Practical  English<Part  2>  (1)

Service  Education  (2)  (0)

Sports  (1)  (0)

Compulsory  (3)  credits  for  college

Practical  English  <Part  4>  

(2)

Practical  courses :  

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

Medicinal  Diets ,  Chinese  Food  Cooking  Principles,  Special  Research  (1)  (2),  Statistical  Package  Software  Application,  Clinical  Nutrition,  

Food  Processing  Experiments,  Medical  Records  Reading,  community  nutrition  practice,  community  nutrition  internship,  dietary  management  

internship,  clinical  nutrition  internship,  nutrition  and  weight  management

Special  Discussion  (2)  (2)

Nutritional  

Biochemistry(3)

career  planning

Food  Microbiology(2)

Junior  year

Sports  (2)  (0)

Food  Chemistry  Experiment(1)

General  Biology(1)  

Nutrition  Career  

Exploration(1)

Food  Hygiene  and  Safety(2)  

Lifespan  Nutrition(3)

Biostatistics(2)

Biochemistry  (1)  (2)

Remaining  electives  (6)  credits

Diet  Design  and  Management  

Experiment(1)

Nutrition  Internship-Basics  

(2)  (1)

Chinese  Literature  1.0  

(2)

Practical  English<1>  (1)

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.

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.

English  

proficiency  (0)

Food  Analysis(2)

Bigger

Nutritional  

Assessment(2)

Principles  of  Food  

Science(2)

Advanced  Physiology(2)

Nutrition  (1)  (2)

General  liberal  arts  courses  (10)  credits

Chinese  Literature  2.0  

(2)

Service  Education  Courses  (0)  Credits  Academic  Courses  Practical  Courses  Summary  Courses

Biochemistry  Experiment  

(2)  (1)  Diet  

Design  and  Management  (2)

Group  meal  and  management  

experiment(1)

Dietary  Recuperation  (2)  

(2)
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