or20000 0O0DO0O0O

oo oo oo0ooo/s00 1619 / MHI12017
HNERERE goooooodd o0 /00 O0o0o2010
oo oo oo oo
oo00/000 0o0o/3 o000 /0000 oo
oo0oo /00 (d)s /3307 (O)34 /J307 goooo 0o

gooo

gooo

guoooooood

gooboobboooooooooboo
goobboobboododd
goobobobboogooon
gooboobboooooobobooo
gobobobobbuoooooobooo
gobbooboboboogooon
gooboobbooooon
goobobobbooooooobobo

gooo

O00@COo0obOooobooboooobooboooobooon)

goooon

O0o0dooooboo@Eobooobobooboooboobooobooog)

guooooboogoooo

pagel



0ooo 0000 %)

1 Fermentation overview and sweet feremnted rice DIY 75 25
2 Fermentation overview 100
3 Fermentation overview, rice vinegar DIY and fruit wine DIY 100
4 Lactic acid bacteria and their products 100
5 Cultivation of Microorganisms - 01 and Natto DIY 75 25
6 Cultivation of Microorganisms - 02 100
7 Lab Fermentation Equipment 100
8 Oo0oad 100
9 Industrial microorganisms 75 25
10 Industrial Fermentation Technology Part 1 100
11 Industrial Fermentation Technology Part 2 100
12 Introduction to specific media 100
13 Fermented Milks and Tempeh DIY 75 25
14 Fermented Milks 100
15 Fermentation of Chinese Medicinal Herbs 100
16 Solid state fermentation 100
17 Previous Official Exam Problems about Fermentation 100

page2



