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(Advanced Clinical Nutrition)
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FS2(Advanced Community Nutrition)
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ArAl 2 (Case Study in Foodservice Organization)

T

mjn

i
T

T

AH 2 (Environment and Nutrition)

oy

o

=
[=]

1] 2.9

AEE

’

Bo

B

<0

|__In_.

oL

04

1H
100
Bo
Jd
0%



® H|DH2A2|2tHA(Obesity Management and Nutrition)

or

o4

oju

i
1o

mjn

Ok

2l2HHACCP(Foodservice Sanitation Management and HACCP)

7
20
oF
<
o

HACCPY A

=
—

i %8

HIEE

°

4= M=t

LAZEAS(Public Health Statistics and Computer Lab)

for
140
<
il
[

Zakof o

Melg 2%tz

ol
ol
ol
31

&(Nutrition Education and Counseling Practice)
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