FEEAHSOREE 107 24T 5 2 S2HERIE &l
SRt i HOD14102
e L 4T B Y E
BRI S AT Experiment of Food Microbiology
B8 1.0
WhEE(E WME
E SR PR 2
EEREET PREEFE PRAF
FEREEEFR) | 5 6 £1(11005)
#8585 7 £1(11005)
#H 25 8 £{1(11005)
AR F B 3
IR 0
ke e L ek
e e 2 ek
FEE 1
FEE 2
BRI AL BREAEY 2 EE L R ER -
FEF HETR A
REJJ
Ve S HERE | 4wyt TOGREREEBER | SOGRMEREER | HIERER
BDBETIZEBIE | e
1B ST e E T BRI & F77E |, Understanding methods of research design
and data collect , 1 A= BE 15
2 B P F B TR BEFS fiT |, Learning computer statistical software |, 2
B ERIFRGE
3B Ll i K | Learning data analysis and category , 3 F}EE$HE 5
T
4. HE A EFERME s ELTE R, Learning data inference and prediction
3 RIEREIE I
5.5EEA[EEaTEmoe g E @ H |, Discussing exercises with classmate , 5 =
EIRTY
H S AR KA LY

sTEL FOBEE)

W R H R (B S /K R R A B B A 7 4 )
H B TR 7 R R (B A 58 £ R BLE T F )

FRESEE
ZE P T 2 S e AR T T

=3
1.
2. BEpAR(E Ao (R REMHAE AN
3.
4.
S.
6.

1




S/ H ERE R

1. Biosafety

2. The practice and use of binocular

3. The isolation and use of yeasts

4. The isolation and use of imperfect and basidiomycetous fungi
5. The culture of anaerobic microorganisms

6. The isolation and anti-biotic activity of air spores
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