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TH28EEXERIREMN BR[EHEEREEER]
Subjects of Graduate School, 2016 Academic Year[Course of Food Science and Technology]

BEME BRI EEEE =]
Subjects Credits Instructors
ERNHF(ERREMEEF]
Specializations[Food Science]
BEmitsE (E) 2 |HREBE
Advanced Physicochemical Properties of Food (E) 2 TASHIRO Yuri
=5 F 8 % (E) 2 |wIEE
Physical Chemistry in Polymer Solution (E) 2 MATSUKAWA Shingo
BRREHEESR(E) 2 | K& #BH. KRk BF
Advanced Food and Nutrition (E) 2 OHSHIMA Toshiaki, NAGASAKA Reiko
BaEYE (E) 2 (A BE EBE
Food Microbiology (E) 2 KUDA Takashi, TAKAHASHI Hajime
RAESMEMHIESE(E) 2 |KHFL.EEE
Control of Food Spoilage and Pathogenic Microorganisms (E) 2 KIMURA Bon, TAKAHASHI Hajime
EmREHEEEF(E) 2 |BEER.ANFEE
Food Functional Chemistry (E) 2 GOTOH Naohiro, BEPPU Fumiaki
BRRAESEFHRE) 2 |REA—.IEE BE
Hazardous ingredients in food (E) 2 KUROSE Kouichi, SHIMAKURA Kuniyoshi
EYERIEZE(E) 2 |RE#Z
Biochemistry of Marine Resources (E) 2 NAGASHIMA Yuiji
ERMERITFE(E) 2 |\E B8R
Analytical Chemistry of Biomolecules (E) 2 ISHIZAKI Shoichiro
FHEMEEZ(E) 2 NI =4
Pharmacology of preventive foods (E) 2 KOYAMA Tomoyuki

EroH(EamERE]

Specializations[Food Technology]

BaEMEBER (E) 2 |fEE =&
Heat and Mass Transfer in Food Engineering (E) 2 FUKUOKA Mika
BGREIZ(E) 2 [BEHEHF
Thermal Engineering in Food Industry (E) 2 SAKAI Noboru
BRTAERIE(E) 2 |%H EEH
Food Process Engineering (E) 2 SHIBATA Mario
BRYATLSHE(E) 2 |FJR 083
Food System Analysis (E) 2 HAGIWARA Tomoaki
BRARIZE) 2 |EEZF
Food Refrigeration Engineering (E) 2 WATANABE Manabu
BN TR (E) 2 [X&-—%8
Food Processing Technology (E) 2 OSAKO Kazufumi
BN H(HIFHATUR]

Specializations[Salad Science]
YSFHAIUR I (E) 2 B EH
Salad Science I (E) 2 SHIRAI Takaaki
YIS ATV RHI (E) 2 B EH
Salad Science II (E) 2 SHIRAI Takaaki




