1092 TEEER AR R o ARERANE L1

Ji B EZHA(Current Semester) © 1092
o B EE N AR - SBIRASZED
109222 HAFT R ERIE IR TR R w0 AUERIE AN

SRFEACAE(Course Number)
FERZ i (Instructor)

7 5844 (Chinese Course Title)
H R4 (English Course Title)

M3201R6G

55 (Tsuei-Yun Fang)
P T AR e
Advanced Enzyme Engineering

BAERAEDT(Grade and Class) 1A
SR A B(Quantity) 4

HEERAH I (Course Type)

#E{Z(Elective Course)

_FEREFEI(Course Meeting Days/Times) 106,107,108

R BE(Classroom) 000,000,000

FHRR ZFT(Department/Institute Office of Course) B in R ZBE LB (Food Science)

53 (Credit(s)) 3 A% 84 (Course Hour(s)) 3

A g FPE(Maximum Number of Students) 5
BaERHAR (Course Type)

st (Note)

BEHE
Objective
JefERHH

Pre Course

FNE

Outline
BETTA
Teaching
Method
2EEH

Refgrgance
B yiii

§y11abus )
s =

Evaluation
24

N
VARYY

ANECTFR(Minimum Number of Students) 3
EHEZHA(semester course)

%
AR A
T3 FIFERER R (FEEBEEER TR A TR AN -
English
X EHETE
English

32 L BRI TS S Z BRI A o 2. B2 {0 A PymolEidSwiss-pdb #REE » 15E
EHE Z Z4haERE - 3. s IR 2R A2 7 =N T i 25 S e il sl S e 22
'R - 4. BEQTEBEER LEHRE -

English

g1 32 lecture

English

th 37 SCI Journal

English

S LERRES E 2. B E R 2 BSELF A 3. Pymol 4.Swiss-pdb 5.Glucoamylase
6.hexokinase 7.cyclodextrin glucoanotransferase 8.subtilisin 9.trypsin 10.lipase 11.
maltooligosyltrehalose synthase 12224 #25[]

English

B3 BIRERE 70%
H R B 5w 30%

English



