FR26 FERFRIZEFHER(BEERERFER/ M)

Class Schedule of Graduate School,2014[Course of Food Science and Technology/Shinagawa Campus)

FHA BREHB HLHKE
Semester Subjects Instructors
A | EMERILFE(E) RS #-
Ist Biochemistry of Marine Resources(E) NAGASHIMA Yuiji
Semester
AIFEH | B&RYHEF(E) MNIER. B BE
Ist Advanced Physicochemical Properties of Food(E) OGAWA Hiroo, TASHIRO Yuri
Semester
AIEY | BRRIERMERE P N
Ist Properties of Foods in Low Temperature SUZUKI Toru
Semester
AIEH | BReMEYMEFE(E) AH Z S E
Ist Food Microbiology (E) KUDA Takashi, TAKAHASHI Hajime
Semester
A | BRREMERER(E) & £%F
Ist Heat and Mass Transfer in Food Engineering (E) FUKUOKA Mika
Semester
A |BERXEHEEF(E) XS B, Rk BF
Ist Advanced Food and Nutrition (E) OHSHIMA Toshiaki, NAGASAKA Reiko
Semester
AR | BRAREREEIEF(E) ZEER
Ist Food Functional Chemistry (E) GOTOH Naohiro
Semester
AIEE | RSN ITEfTER(E) XiE —5
1st . .
Semester Food Processing Technology (E) OSAKO Kazufumi
AIER | S ATV REE I (BE) B &8
Ist Salad Science I (E) SHIRAI Takaaki
Semester
®BFH | FPHEREEZFR(E) INITE g
2nd . .
Semester Pharmacology of preventive foods (E) KOYAMA Tomoyuki
BEH (EEYMERTZEE) Ag R —8p
2nd Analytical Chemistry of Biomolecules (E) ISHIZAKI Shoichiro
Semester
BEH | BRVATLDHE(E) FR %087
2nd Food System Analysis (E) HAGIWARA Tomoaki
Semester
®FH BERAEZEAFHE) B h— 1B BE
s 2nd Hazardous ingredients in food (E) KUROSE Kouichi,SHIMAKURA Kuniyoshi
emester
®BFH |BRAEIFEE) B2 ®
2nd Food Refrigeration Engineering(E) WATANABE Manabu
Semester
®FH BREBIF(E) BH A
2nd Thermal Engineering in Food Industry (E) SAKAI Noboru
Semester
®FH | BRETHEDTIEZ(E) AftR.EEE
Senzwr;:ter Control of Food Spoilage and Pathogenic Microorganisms (E) KIMURA Bon, TAKAHASHI Hajime
®FH |EHFAEiRmE) wi BEE&
2nd . . . . .
Semester Physical Chemistry in Polymer Solution (E) MATSUKAWA Shingo
BEH | YSFHAIUREI (BE) H¥ [EBA
2nd . .
Salad Science I (E) SHIRAI Takaaki
Semester
ER26F|BRTOERIE(E) 1L =8

This subject i

Food Process Engineering (E)

SAKIYAMA Takaharu
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