(六) 中英文課程大綱
食品生技學位學程碩士在職專班
一、必修科目 Compulsory

	001
	專題討論
	4
	必
	輪授、 上下

	本課程擬指導學生由最新生物技術相關期刊中，挑選最新而重要的論文提出報告，並由全體教師、學生共同研討，讓學生學習到如何尋找資料、論文寫作、實驗設計與結果討論等實驗研究工作相關的技術。

	001
	Seminar
	4
	R
	Rotation, F S

	This course is designed to advise students to search for update papers from Biotech related journals, to make a presentation in class, and to discuss with teachers and classmates.

	002
	食品生技研究法
	3
	必
	

	探討和食品研究相關之方法與技術、包含實驗的設計、結果的闡釋及論文寫作技巧等一系列的課程。其主要目的在於使學習者在食品領域中熟悉一般的研究方法與技術，並學得基本實驗設計原理應用到實際的食品問題。同時也可深入了解目前食品研究領域中的最新動向。從適當的實驗設計到資料的分析與解釋並將成果發表作一貫式的養成訓練，乃此課程安排的終極目標。

	002
	Methodology for Food Research
	3
	R
	

	Describe experimental designs, general techniques and methodologies in related to Food Researches. To understand the basic principles of experimental design and be able to apply them to realistic food problems. Also to have a familiarity of general techniques and methodologies in a specific field. To have a knowledge of the state of the art of current reaearch efforts relating to carbohytrates, lipids, proteins, and other components in foods. To be able to design an appropriate experiment to solve the problems we proposed. To be able to collect, analyze and interpretate the data and able to organize the reaults and have a paper publication.

	003
	食品生技風險管理
	3
	必
	

	本課程講授食品安全風險評估訓練課程。課程會先簡介風險分析（risk analysis），風險分析之內容包括風險評估（risk assessment）、風險管理（risk management）及風險溝通（risk communication）三個部分，接者針對風險評估進行介紹，並講授風險評估之定量技術－Stochastic modeling。此外，本次課程亦會分別介紹微生物性及化學性風險評估，並舉實例探討。

	003
	Risks management of food 
	3
	R
	

	The course content will first cover frameworks for food safety risk analysis, and continue with a discussion of national food safety risk management. The workshop will emphasize quantitative risk assessment, and will use quantitative microbiological risk assessments as a platform to discuss basic concepts of food safety risk assessment and focus on the application of statistical tools and quantitative risk assessment methods. Participants will be trained in basic concepts involved in conducting risk analysis in order to be gain skills necessary to conduct risk analyses following the completion of the workshop.

	004
	碩士論文/碩士技術報告
	6
	必
	

	利用完整執行之試驗﹑觀察或實務操作，使學生能徹底了解並應用修課之知識﹑練習口頭報告﹑與論文之寫作。老師則藉由討論，提供改進之意見。

	004
	Thesis and technique report 
	6
	R
	

	After a well-designed project being properly conducted by students, he/she will be asked to give a oral presentation and summit the thesis before a deadline. Knowledge acquired during the study should be made use of sufficiently in the preparation of the thesis.  Frequent and intensive discussions among teachers and students will be arranged to improve the opinion.


選修科目 Optional Courses
	005
	食品行銷特論
	2
	選
	

	課程內容首先介紹食品工廠或經營之主要因素一人之相關問題，如員工、顧客心理、人際關係、溝通技巧、領導統御。進而說明企業單位人事組織、架構與運作方式。另外涵概產品行銷策略、食品市場特色、市場調查技巧及生產管理，讓學生培養未來在管理階層中，應具備之決策能力、財務報表、成本會計之基礎理論與運作方法，了解企業之財務狀況、經營成果，建立成本概念。

	005
	Special Topics in Food Marketing
	2
	E
	

	The objective of this course is to teach Food Industry Management. The key topic are Organization, Communication, Sales & Marketing, Financial and Accounting, Human  Resources and Production Management. The major goals are to teach the students Decision Making ability, to understand Financial with strong sense of cost.

	006
	組織及人力資源管理
	2
	選
	

	本課程旨在使學生獲得人力資源管理之相關知識。內容包括：人力資源管理導論、招募與遴選、職涯發展、薪酬與福利、人力資源管理之未來發展。本課程主要在教導與探討有關組織理論相關的學理與課題，期使選修同學對企業管理有更進一步的認識。其組織管理課程則安排組織結構、組織設計,組織變化、與組織學習等議題。

	006
	Organizational Theory and Human Resource Management
	2
	E
	

	The main subjects are summarized as follows: the introduction of human resource management, recruiting and selection, career development, compensation and benefit, the future development of human resource management. The main purpose of this course is discussing and comprehending the related knowledge and issues abut organizational theory. The major contents will cover：Organizational Structure, Organizational Design, Organizational Change and Organizational Learning. Through this course, the students will have more clear understanding about the development of management.

	007
	策略性行銷理論
	2
	選
	

	本課程提供學生以一更具完整性、系統性與策略性的規劃、分析與執行模式，對策略性行銷管理兼具理論與實務上的了解。主要教材內容包括：行銷倫理與社會責任、事業策略上的行銷角色、策略性使命、目的與目標、環境管理、策略性行銷模式與方案選擇、行銷計畫之財務性分析、行銷努力之執行與評估。

	007
	Theory of Strategic Marketing

	2
	E
	

	This course will provide both theoretical and practical approach to planning, analyzing and implementing marketing strategies with a more holistic, systematical and strategical framework. The major subjects of this course will include: marketing ethics and social responsibility, marketing role in the implementation of business strategies, strategic mission, goals & objectives, environmental management, marketing strategy models & selection, financial analysis in marketing plan, implementation and assessing the marketing efforts.

	008
	流通業概論
	2
	選
	

	在現代商業發展中，產品品質、價格、促銷手法等「檯面上」所看到的是愈來愈難有所差異了，所有的競爭成敗之分可能就在於「檯面下」的流通成本和配銷能力。消費者每購買一美元的商品時，可能其中就有50%是在支付流通的費用，然而流通業者大多屬於小型企業，店面坪數雖然不大，但企管的各功能活動卻缺一不可，藉由本課程的規劃，試圖增加同學之流通業管理的專門知識與實務應用技術，從實務應用的觀點，結合流通業管理的理論，有系統的介紹流通業的規劃、管理、行銷及執行控制等技術，讓同學了解業者如何開創一片新天地。

	008
	Distribution Logistic
	2
	E
	

	The aim of this course is to give learners to understand about the skills of logistic management. Logistics is defined as a business planning framework for the management of material, service, information and capital flows. Logistic systems have received considerable attention in the last 10 years, as they constitute one of the cornerstones in the design and control of production systems and the modeling of supply chains. This renewed interest is partly due to the recognition that well-known planning and control systems such as “Manufacturing Resources Planning” and “Just in Time” systems fail to establish a sound integration of lead time management, capacity planning and quality considerations.

	009
	生物技術與產業實務
	2
	選
	輪授、 上下

	本課程旨在加強學生對生物技術的瞭解，其範圍涵蓋遺傳工程技術、細胞融合技術和蛋白質工程技術等三大領域的理論和臨床上應用。

	009
	Special Topics in Bioactive Natural Products
	2
	E
	輪授、 上下

	The course will emphasizes three major areas, including genetic engineering, hybridoma techniques and protein engineering. This class is going to train students to understand the concepts and applications of biotechnology.

	010
	保健食品概論
	2
	選
	

	講授保健食品相關知識，說明其定義、發展歷史及國際現況，比較各國保健食品相關申請認證文件內容及規定，介紹保健食品範圍，專有名詞法規，健康食品申請流程與內容，說明功能性原料之化學組成及生理功能，介紹食品安全性評估技術及其應用，內容包括食品毒理學，並由食品營養學觀點，說明保健食品之理論基礎與其在加工上之應用。

	

	010
	Introduction to functional food
	2
	E
	

	Definition and range of functional food will be discussed. The initiation, development and future trend of functional food industry will be introduced .The terms, systems of health food certification and related regulation of health food of various countries will be included and compared. The principle or active components and their functionalities on human body will be interpreted. Toxicology concerns about major compounds in functional products will be included. Nutritional point of views will be applied to explain the role and bioactivities of functional foods.

	011
	創新食品開發與實習
	3
	選
	

	為對未來營養及安全需求，本課程主要介紹開發新產品之步驟與方法。結合基本的食品化學、微生物和加工技術，及引用營養基因體學知識，利用精密儀器分析食品材料與活性成分應用於新食品之加工過程中。

	011
	Food products development and lab
	3
	E
	

	For the future and safty, the objectives of this course included procedure new product development and the approach to achieve the R&D. the use of food chemistry, microbiology, food processing techniques, gene of nutrition  knowledge and precision instruments analysis were combined with the development of new products. 

	012
	消費者行為
	2
	選
	

	本課程旨在使學生獲得消費者行為之理論及實務之相關知識。內容包括：消費者行為導論、消費者之資訊處理與決策、消費者行為之微觀面、消費者行為之宏觀面。

	012
	Consumer Behavior
	2
	E
	

	The main subjects are summarized as follows: the introduction of consumer behavior, consumer information processing and decision, the micro-perspectives of consumer behavior, the macro-perspectives of consumer behavior. 

	013
	產品語意
	2
	選
	

	本課程以介紹產品語意學(Product Semantics)的理論架構為基礎，並引介美術、工藝與設計領域的著名案例與作品。授課內容包含關於產品「實用性」、「辨識性」、「創新性」、「文化性」、「裝飾性」與「價值感」等面向之探討。使學生了解產品語意的認知是人與產品在象徵意義上的造形創造活動。

	013
	Product Semiotics
	2
	E
	

	This course is to introduce the product semantics based on the theoretical framework, and introducing art, craft and design works which are well-known cases. Teaching content contains information about the concept of product’s "usability", "identification of styling" and "innovation", "cultural elements", "decorative elements" and "perceived value". Focus on shape study in creative activities, this course will enable students to understand the product semantics of cognition which is related to a symbolic meaning about people and products.

	014
	食品包裝設計實務
	2
	選
	

	本課程著重於訓練學生瞭解各種不同食品該用何種包裝材料方能保護食品;另外訓練食品包裝設計, 針對消費者之需要, 而設計出各種商品的包裝。因為消費者到市場上購買食品, 已經從以前生理上的需要演變成心理上的需求。因此今日食品包裝在食品之銷售上佔了很重要的地位。食品包裝技術講授內容包括:各類食品之包裝材質﹑食品包裝之管理﹑最新食品包裝設計以及某些特殊功能食品在特殊用途上之包裝發展﹑貯存﹑市場。

	014
	Packaging Design Practice of Paper Products
	2
	E
	

	The course is designed to train students to understand "the packaging needs of foods "and the package design . Contents of the course includes packaging material of food; the packaging needs of foods ,the restriction of food packaging, the new food package design and aspects of packaging technology that are relevant to the preservation, distribution and marketing of a specific food.

	015
	食品經營特論
	2
	選
	

	本課程主要係培養學生食品經營之能力，以提升產業之競爭力和應付社會之多元化，其內容如下：1.總論：包括食品產業經濟、文化與環境、政策及相關法規、企業管理。2.農業：農業概況與發展、農業的經營管理。3.食品：食品概況與發展、食品的經營管理。4.食品流通：食品流通概況與發展、食品流通的經營管理。5.食品服務業：食品服務業的概況與發展、食品服務業的經營管理。

	015
	Special Topics in Food Management
	2
	E
	

	The objective of this course is to train the student getting the ability to manage the food business. The efficiency of the food business will be increased under their management. The contents of this course are as following：1. Introduction: It includes the economics of food business, the culture and environment of the food, business management. 2. Agriculture: The general situation and the development of agriculture, agriculture management will be included in this sector. 3. Food : This sector contains the general situation and the development of food, the management of food. 4. Food distribution: The general situation and development of food distribution, the management of food distribution will be talked in this sector. 5. Food Service: It includes the general situation of food service.

	016
	食品工廠經營特論
	2
	選
	

	本課程主要係培養學生食品經營之能力，以提升產業之競爭力和應付社會之多元化，其內容如下：1.總論：包括食品產業經濟、文化與環境、政策及相關法規、企業管理。2.農業：農業概況與發展、農業的經營管理。3.食品工業：食品工業概況與發展、食品工業的經營管理。4.食品流通：食品流通概況與發展、食品流通的經營管理。5.食品服務業：食品服務業的概況與發展、食品服務業的經營管理。

	016
	Special Topics in Food Factory Management
	2
	E
	

	The objective of this course is to train the student getting the ability to manage the food business. The efficiency of the food business will be increased under their management. The contents of this course are as following：1. Introduction: It includes the economics of food business, the culture and environment of the food, business management. 2. Agriculture: The general situation and the development of agriculture, agriculture management will be included in this sector. 3. Food industry: This sector contains the general situation and the development of food industry, the management of food industry. 4. Food distribution: The general situation and development of food distribution, the management of food distribution will be talked in this sector. 5. Food Service: It includes the general situation of food service.

	017
	顧客關係管理
	2
	選
	

	本課程之主要在教導學生有關顧客關係管理相關的學理與概念，使其對關係行銷之概念有深入的認識與了解。主要授課內容將包括：關係行銷的範疇及概念，企業關係的資產與負債,服務業的關係行銷、買賣雙方關係的整合性模式,大眾市場的關係行銷,會員制顧客與關係行銷,全國性大型客戶管理,關係行銷的水平式聯盟,關係行銷與行銷策略,關係行銷的組織,資訊科技的應用與顧客獲利力。

	017
	Customer Relationship Management
	2
	E
	

	The main purpose of this course is discussing and comprehending the related knowledge and issues abut Customer Relationship Management. The main subjects are summarized Follows: the domain and conceptual Foundations of relationship marketing, the evolution of relationship marketing, relationship marketing of services, relationship marketing and distribution channels, an integrated model of buyer-seller relationships, strategic alliance, relationship marketing in mass markets, membership customers and relationship marketing, relationship marketing and key account management, horizontal alliances for relationship marketing and marketing strategy, organizing for relationship marketing, information technology, customer profitability.

	018
	零售管理
	2
	選
	

	本課程旨在使學生獲得零售管理之理論及實務之相關知識。內容包括：零售的本質與發展、今日的零售業、零售環境、零售型態、零售策略、消費者的心理因素、消費者行為、商店的位置、商店設計、零售業的人力資源管理、零售業員工的領導統御、商品計劃、商品的管理及控制、零售訂價、零售採購、零售服務、零售業的推廣活動、零售業的廣告、零售展示、商店人力銷售。

	018
	Retailing Management
	2
	E
	

	The objective of this course is designed to teach the related Knowledge of the theory and practice of Retail Management The main subjects are summarized as follows: The Nature of Development of Retail, Present Retailer, Retail Environment, Retail Type, Retail Strategies, The Psychological Factor of Consumer, Consumer Behavior, The Location of Shop, The Design of Shop, Human Resource Management of Retailer, Leadership of Retailer, Product Planning, Product Management and Control, Retail Pricing, Retail Purchasing, Retail Service, Retail Promotion, Retail Advertisement, Retail Display, Retail Personal Selling.

	019
	電子商務與網路行銷
	2
	選
	

	本課程涵蓋部門間的數位化商業資訊之換資訊與媒體技術的相關性及企業內、組織間的商業活動。討論主題包含：企業與企業、企業與客戶、客戶與客戶、及客戶與企業間的商業模式、網路市場行銷與品牌朔造。經由網際網路和行動通訊技術的應用，行銷組合及電子化廣告巳對傳統企業之商業行為及消費者行為產生相當大的衝擊。本課程主題包含資料、一對一線上行銷、無線通訊技術、一對一線上行銷、病毒行銷和網路購物。亦介紹幾種上網路購物。亦介紹幾種線上網路廣告之型態、電子化採購和資料挖掘分析工具於客戶關係管理方面的應用等。最後也針對第三代行動商務對不同產業的創新服務進行個案教學與討論。

	019
	E-Commerce and Internet Marketing
	2
	E
	

	This course includes breadth of study in the exchange of digitized information between parties, technology-enabled transactions, technology-mediated relationships, and intra- and inter-organizational activities that support exchange.  Discussed topics include B2B, B2C, C2C, C2B relationships, e-market communication and branding. Through Internet application and mobile communication technology, marketing mix and e-advertisement affect the traditional business behaviors of enterprises and consumers greatly. Among topics include database marketing, one-to-one on-line marketing, wireless communication technology, virus marketing and E-shopping. By the way, several patterns of on-line advertisement, E-purchasing, and analysis tools of data mining applied into custom relationship management are also introduced. Finally, innovative services of 3G mobile commerce and their impacts on diverse industries are discussed in our case studies.

	020
	設計導論
	2
	選
	

	本課程主要目的是探討不同類型產品設計的方法與問題對策，課題包括設計風格、創意思考、機能與文化特性，並以電腦輔助設計的操作。教學輔以實際的產品設計案例解析來配合設計理論與設計方法的學習，並進行產品設計的實作演練，使學生將所學設計理論與實務應用相結合。

	020
	Theory of programming
	2
	E
	

	The main objective of this course is to explore the method and improvement countermeasure in the different types of product design. The course content includes the theories of design style, creativity, function, culture, and computerized design tools. The course goal at the end of the term is the design practice of a product, which will allow the students to combine the design principles acquired in class with actual design.

	021
	整合性銷傳播
	2
	選
	

	本課著重於如何協調各項促銷元素與行銷活動的整合運用，以在整體行銷策略上達到綜效。從「整體、整合」觀點下規劃相關的行銷計畫與促銷活動，並協調運用各項傳播功能的運用，企業體可因而創造出一個具整體性、一致性形象，而非單靠過去傳統的使用廣告達到而已。

	021
	Integrated Marketing Communication
	2
	E
	

	This course emphasizes on the concept of coordinating various promotional elements and other marketing activities in a more integrated strategic approach.  Through using the “big picture” approach to planning marketing and promotion programs and coordinating the various communication functions to create a consistent, unified image of a firm, rather than primarily based on advertising along.

	022
	應用微生物特論
	2
	選
	

	本課程主要介紹食用真菌與其他可應用於農工業的微生物。授課內容主要包括靈芝、巴西蘑菇、香菇、雲芝、蟬花、蟲草、茯苓等菌類，其形態分類、有效成分分析，並介紹其調節身體機能的可能機制；此外，酒類釀造、乳製品發酵、有機酸與甜味劑之生產，其相關微生物與生理特性，及工業中微生物可開發生產的酵素及其作用機制，也將在課程中介紹。

	022
	Applied Microbiology
	2
	E
	

	For the demanded safety and functional food products that meet the challenge of virus, bacteria, pollution and environmental hazards unconventional processing will be developed and discussed in this course. Knowledge from nutrigenomics that can be applied to enhance the functionality of the final products will be introduced. The characterization of active components and its metabolite in human body and the chemical as well as biochemical reaction occurs during the processing will be included. Advanced techniques including ultra high pressure, liposome, cryopreservation and bioconversion that can be applied to develop the unconventional safe and health beneficial foods for human will be included in this lecture. 

	023
	活性天然物技術
	3
	選
	

	本課程將介紹生物鹼、類黃酮、萜類等重要活性天然物之生合成、純化技術、構造決定與生物活性資訊，內容亦配合期刊論文等資料，對這些天然資源在保健食品與新藥開發之應用進行討論。

	023
	Special Topics in Bioactive Natural Products
	3
	E
	

	The course will introduce the biosynthesis, purification, structural determination and biological activities of some important bioactive natural products, including alkaloids, flavonoids and terpenoids. The topics also discuss the applications of healthy food in human diet and new drugs derived from natural resource using recent scientific literature.(journals, reviews, books, etc)

	024
	食品生技產業技術
	3
	選
	

	本課程為發展食品生技產業，需與各領域知識一併應用，如加強生物技術研發創新性，分析市場發展趨勢，瞭解我國特色食品研發大量生產、外銷國際所需之技術，加強國際及學研合作，以提升產業競爭力。

	024
	Food Technology and Food Biotechnology Industry 
	3
	E
	

	This course that development of food Biotechnology industry requires the interdisciplinary knowledge including biotechnology and industry manufacturing, tendency of marketing. This curriculum is designed to fulfill the interdisciplinary trainings with food technology, food developing, food marketing, and industrial manufacturing, as well as other skills such as project management and regulation for biotechnology industry.

	025
	食品法規和食品衛生與安全
	2
	選
	

	本課程包括食品衛生相關法規之內涵、特色及適用範圍，並介紹食品良好作業規範之精神、執行方法，讓學生瞭解食品工廠之設立、經營管理相關之規定。衛生安全即講授食品從生產原料，經加工過程、包裝，直到人類攝食為止之各階段過程中，確保人類食生活上之衛生與安全的問題；食品與微生物、食品之腐敗、食物中毒、食品添加物，經口傳染病、人畜共通傳染病﹑食品與寄生蟲、食品之放射線能污染、食品衛生上之對策以及食品法規等。

	025
	Food Law and Food Hygiene and Safety
	2
	E
	

	This course offers to cover the history, phylosophy of food safety related Acts, Laws and Regulations. Emphasis on the background of food regulation and laws. Help the students to understand the regulations and laws required for a food processing and related company. Food hygiene and safety is to teach the means necessary for ensuring the hygiene and safety of human being , the food at all stages from its growth, products or processing, packaging, until its final consumption. It contains food and microorganisms, food deterioration, food poisoning, food additives, oral infection, zoonosis, food and parasite, food and sanitary insects, contamination of radiation substance, the measurememt of food hygiene and the laws and regulations of food.

	026
	食品生技產業發展趨勢
	3
	選
	

	本課程內容主要介紹國內外食品生物技術產業的現況與發展、新穎保健食品的開發與應用、基因改造食品的過去與未來、台灣食品生技產業的規範與智財權、以及經營策略等。

	026
	Development Tendency of Food Biotechnology Industry
	3
	E
	

	This course will provide an overview of global food biotechnology businesses, critical developments of novel healthy foods and genetically modified foods, regulations and intellectual property protections of food biotechnology businesses, and strategy and management for running a food biotechnology business.


