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Classes of Graduate School, 2013(Instruction Means:English)[ Course of Food Science and Technology/Shinagawa Campus]

FH =EME R4
HIFH BmiE(E) NI ES. B AR
1st Semester ?\g;/anced Physicochemical FProperties ot Food OGAWA Hiroo, TASHIRO Yuri
il BRTOERIE(E) UL 78R
1st Semester Food Process Engineering (E) SAKIYAMA Takaharu
HIFHA BaMEYE(E) AH £ 518 %
1st Semester Food Microbiology (E) KUDA Takashi, TAKAHASHI Hajime
HIFHA BaEMEBER(E) EEESS
1st Semester I;|Fe$t and Mass Iransfer in Food Engineering FUKUOKA Mika
HIFHA BmEEHAESF (E) KB #EA., RIR ®BF
1st Semester Advanced Food and Nutrition (E) OHSHIMA Toshiaki,NAGASAKA Reiko
HIFHA BmREMAEILE(E) ®’Ek ER
1st Semester Food Functional Chemistry (E) GOTO Naohiro
HIFHA BT il (E) K —%
1st Semester Food Processing Technology (E) OSAKO Kazufumi
HIFHA BT EMER(E) ey X F
1st Semester Seafood Processing and Materials (E) OKAZAKI Emiko
&7 H FIHEmEEZ (E) NI pvd
2nd Semester Pharmacology of Preventive Foods (E) KOYAMA Tomoyuki
&7 1] ERME RN (E) Al —ER
2nd Semester Analytical Chemistry of Biomolecules (E) ISHIZAKI Shoichiro
&7 H By AT LS (E) FJE 0BA
2nd Semester  |Food System Analysis (E) HAGIWARA Tomoaki
&FH BEmBEERF#H(E) RH A58 BE
2nd Semester  |Chemistry of Hazardous Substances (E) KUROSE Kouichi,SHIMAKURA Kuniyoshi
&7 H BRI (E) &3 %
2nd Semester  |Food Refrigeration (E) WATANABE Manabu
&7 H BERBIZ(E) B F
2nd Semester Thermal Engineering in Food Industry (E) SAKAI Noboru
&7 H B aEEMEYSIEZ (E) A+ R.EHB %

2nd Semester

Control of Food Spoilage and Pathogenic
Microorganisms (E)

KIMURA Bon, TAKAHASHI Hajime




