一般及專業理論課程核心單元綱要表

Major Topics of General and Specialized Course

	系科名稱(Department)：生物科技系 (Department of Biological Science and Technology)
學制(Program)：四技(4-year college)

	科目名稱(Course Title)：機能性食品開發
英文科目名稱(Course in English)：Development of Functional Food

	教學大綱(Syllabus)：

	序號

(No.)
	內容綱要(Content)
	教學時數(Teaching Hours)
	備註(Remarks)

	1
	常見食物的功能與療效(The function of the common food and curative effect)
	3
	

	2
	保健食品功能評價的基本原理(Basic principle on function appraisal of health food)
	3
	

	3
	機能性發酵製品總論(Introduction of function fermented products)
	3
	

	4
	保健用菇製品的研發與商機(The health care uses mushroom products research and development and business opportunity)
	3
	

	5
	靈芝製品介紹及研究現況(The glossy Ganoderma products are introduced and study the present situation)
	3
	

	6
	機能性發酵製品之調節血糖功能(Regulation blood sugar function of the function fermented products)
	3
	

	7
	機能性發酵製品之免疫功能(Immune function of the function fermented products)
	3
	

	8
	機能性發酵製品對降低血脂之功能(The function fermented products, to the function reducing the fat of blood)
	3
	

	9
	我國保健食品市場現況與發展趨勢(The present situation of market of health food of our country and development trend)
	3
	

	10
	健康食品之管理現況(Management present situation of the healthy food)
	3
	


