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To learn about : 1.The general introduction of food's composition. 2.The five nutritions of food. 3.The special matter
of food. 4.The chemical or enzyme reaction of food. 5.The digestion and absorption. 6.The value of food and plan of
eating
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BEHYEE : http://www.cyut.edu.tw/~ykchen/
E-Mail : ykchen@cyut.edu.tw
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