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2318L01 Basic Chinese I
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0118L03 Chromatography
0118L09 Food Microbiology
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0118L07 HACCP
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Food Safety

Food Nutrition of Genomics

Chemistry of Immunology

Physicochemical Methods in Food Science

Modern Food Analysis & Information Mining

Research progress of microbial toxins and

toxicology in food

Food Metabolomics

Natural products chemistry

Teaching Practice

Professional English

The Report of Study

BEFRATRR
Teaching Practice
The Report of Science

Professional English
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