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WAV Foin nuenn | 39UY WA [ Mean| SD [GPA
FST101 [INTRODUCTION TO FOOD SCIENCE AND TECHNOLOGY 3(3-0-6) 141 75.64] 8.46 | 2.68
FST241 [FOOD PROCESSING | 2(2-0-4) 40 58.35113.54(2.25
FST291 [FOOD PROCESSING LABORATORY | 1(0-3-2) 40 65.53 | 5.00 | 2.83
FST312 [FOOD CHEMISTRY I 2(2-0-4) 35 69.85(12.03] 2.67
FST322 [FOOD PLANT SANITATION 2(2-0-4) 83 65.18 1 8.30 | 2.48
FST332 [FOOD ENGINEERING |l 3(3-0-6) 36 4301 8.70 | 1.47
FST393 [FOOD PLANT SANITATION LABORATORY 1(0-3-2) 83 59.76 | 6.54 | 2.84
FST394 [FOOD CHEMISTRY LABORATORY I 1(0-3-2) 35 76.56 | 7.85 | 3.01
FST463 [FOOD PACKAGING 3(3-0-6) 32 63.37| 7.58 | 2.81
FST481 |[FOOD SAFETY AND QUALITY MANAGEMENT 3(3-0-6) 80 68.29 | 9.55 13.21
FST499 [INDEPENDENT STUDY I 2(0-4-6) 22 91.60| 5.67 | 4.00
MICO11 |MICROBIOLOGY FOR LIFE AND ENVIRONMENT 3(3-0-6) 98 65.32 | 10.77 2.69
MIC101 |GENERAL BIOLOGY 3(3-0-6) 137 4507 7.85 | 1.94
MIC111 |GENERAL MICROBIOLOGY 3(3-0-6) 183 49.63110.36( 1.90
MIC191 |GENERAL BIOLOGY LABORATORY 1(0-3-2) 135 60.04 ] 8.52 | 2.50
MIC192 |GENERAL MICROBIOLOGY LABORATORY 1(0-3-2) 181 69.63| 6.82 | 2.84
MIC322 |INDUSTRIAL MICROBIOLOGY 2(2-0-4) a8 49.37 1 13.05( 2.32
MIC323 |[FOOD MICROBIOLOGY 3(3-0-6) 83 72.08 | 6.73 | 3.03
MIC332 |BIOCHEMISTRY I 2(2-0-4) 83 54.13111.10] 2.35
MIC371 |[FOOD PRESERVATION 2(2-0-4) 66 68.61111.48]2.85
MIC392 |BIOCHEMISTRY LABORATORY |l 1(0-3-2) 83 63.48 | 9.36 | 2.72
MIC393 |[FOOD PRESERVATION LABORATORY 1(0-3-2) 66 72.47110.83]3.30
MIC395 [INDUSTRIAL MICROBIOLOGY LABORATORY 1(0-3-2) 48 65.31 | 8.62 | 3.09
MIC396 |[FOOD MICROBIOLOGY LABORATORY 1(0-3-2) 83 74.30 | 4.96 | 3.16
MIC431 |MICROBIAL PHYSIOLOGY 3(3-0-6) 76 67.941 594 | 3.01
MIC443 |VIROLOGY 3(3-0-6) 76 60.51]16.50] 2.61
MIC451 |SOIL MICROBIOLOGY 2(2-0-4) 9 83.78 | 3.59 | 3.56
MIC491 |SOIL MICROBIOLOGY LABORATORY 1(0-3-2) 9 86.04 ] 2.47 | 3.78
MICA97 |SEMINAR 1(0-2-2) 35 76.93] 5.05 | 3.65
MIC499 [PROJECT I 2(0-4-6) 65 84.01111.31]3.78




