Experiment on Functional Food Technology 12 units (selection) 1st-year(whole year), 2nd-year(whole year)
Akihiko Nagao(Manager) - Parr-rivie LecTurer / Graouste Sctoot oF Nuremox aw Bioseiees, Mayumi Kameyama - Parr-mive LEcTURER / Graouse oot oF Nurmos av Bioscevces

Ken Tokuyasu - Parr-rive LECTURER / Graoure Scioot oF Nurwimoy avo Bioscences
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