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[EH5]
HEQB T W% S

« JE5713}38 (Bio—Organic Chemistry)
AZO| Lol CY EIASIS, SHML 2 SO| MHIEAL § R7I3HEI20] Ciet UNTRE, BHS U ABH0) Cfet 7|22l
Ol2& CHECt
A course dealing with the basic theories of organic compounds. Emphasis is put on mastering the structure and
function of carbohydrates, fat, protein and nucleic acids.

e AZu|AESHT 2 A% (Food Microbiology II and Lab)
AE7ES, A2 2 2ol A=l DIMZ0| E4S 29|, A8, Est AIE & o0l sl RTIA Y A J|sd ASdLt
U £8 SAS QIeH LT Ci5tod ChRCH

A course dealing with the use and industrial application of food microorganisms, and molecular biological aspects of
food microorganisms. Also basic experiments related with recombinant DNA technology will be covered in this course.

o A2 A3}8E 1.2 (Food Biochemistry 1-2)
AlZOl =2 M MEQI Etrdls, T, 2|Ho| 22 S0t 2k8 2 ChAf o fHdutEs Zolot= LHBo= R0 /U2

O, &=, OIS, 389 Wit WS 2F 0lpaliof she ASWHIS M30IM QA LHoIA AZo| e, Eallatde & B

O[shAIZ17] 2lslf 7HMEl at=0|ct

A course dealing with the application and knowledge of biochemistry in food processing. Topics include(l) the

structure and function of protein and nudeic acid and (Il) metabolism of carbohydrates, protein and fat.

~

213318t (Food Chemistry 1)

AlESIE | oM AIEE 5 Qe FER S, £8, ErdlE, A1, T, of0|Lilof Cisto] ek, st St
7 3AARE0IMC| BFebd #SHE CHECE

Topics on major constituents of foods including water, carbohydrates, lipids, proteins, and amino acids, and their
chemical and biochemical characteristics and changes during processing and storage.

o 2133 2 A% (Food Engineering I and Lab)
a

oM RAl 2 B 582 712H JHEE 71X H83ts HRIZACEM AZQ| Hu

C

4 U 212338 2D

o A58 W AE (Analytical Chemistry and Lab)

MEYRE 55—.”—1 YHoZ FAo| 2Ist AR P2 A YBKEAQ| 7|2 A2|E Oldliot HEE Sot] MUY 7|2
ofo| 2|, o2 71R| HYaMY, dU|eeEAY, 2EEAES THEC
An introductlon to the theory and application of chemical methods for determining the chemical constituents of
foods. Topics include preparation of chemical solution, various titration methods, redox chemistry, and
spectrophotometry.

’

2]
ABESt dae AS Mt SIS AE2E G0l Chist MEFQI R[MS §517| fI510] B2l A, SR, ARYY
dE Y 4, 8= g S0l oigt JI2E HEt



This Course is for the students who choose the food science and biotechnology as their major. This Course provides
basic information of food science, including types, classification, composition and processing of various foods.

AZu| g5 12 438 (Food Microbiology I and Lab)
AlZol Wrg, 22, 21 S0|| H0ojot= OIYE2| B85 22|, et &4, 71s, 4= LU ChAferyol st fe2lESa 1o
2ot ASIS AAISiCE

General microbiological knowledges related with food microorganisms such as the structure of cells, the physiological
characteristics of microorganisms will be dealt in the class. The class includes the experimental class, in which basic
microbiological techniques will be provided.

213552 3}8 (Food Physical Chemistry)
AZZ|SIE0IME ME, S5] AIZAOIM LojLi= AEHSAE 5| 25t S2l3tEle| 7120128 SYAA ABH<| 24t
Fostol 7 U oS5 CHRCH £ AZQ| THERES Aot A0 s SIS TR0 Fe, BHAE,

YIS, O WISACE0| B3t 7|20/28 CI2Ct

LOOS, =2 O™ [Le

J

-4
N
)
o
o
o

0

The purpose of this course is to teach the basic theories of physics to the students who may apply this physical
knowledge to food processing. Emphasis is put on mastering the structure of the molecule, energy balance,
thermodynamics, physiochemical balance, cell wall, reaction mechanism, kinetics, etc.

AEF713}8k4 38 (Bio—Organic Chemistry Laboratory)
F7IEE0| 1=, g L YW 2|oinisto) Al DE SHERO0]| MELlE 7|2 S| 7(S50f st 712201 2|4

= BiEez des Sof AAHez SSeith

A course dealing with the experiments needed to study biomacromolecules, nucleic acids and protein.

2123747 (Food and Health)
ALZ0|| LiRHEE 715 M2EERS AVEtD, 10| Rt 58 Y3lete MIES20| 715 U 28 22|18 Zositt

In this course, functional bioactives in foods will be introduced to students. Their beneficial effects to our health in
the proper choice of foods will be discussed with respect to their functionality and principal mechanism.

2
ASdESet o] 24 AMBoR AZLlE M= =, 7k5, XY, 7, 22| IHE0f 23 2A=l= 2

=4, dE5te S thEh

el

o off 2452

[k

=

A study of the principles of food pathogen, food borne illness, sanitation, personal hygiene, health regulations and
inspections for the assurance of food safety. The principles of the Hazard Analysis Critical Control Point
program(HACCP) will also be studied.

21ZE =380 2 (Food Nanotechnology)

2 Zdzh= L 710 Tt AUkl 400 L7 |&50| ME/AZ80)0| S0l Cist MEHQI O[HE SHZ Sict. 245t A
S=20 QIZI0| BhE LikA2Rto| E8l0l| 2ot LIBS TR U0 LIOfst LILHIO|R4R), LI-AIEAR 52| FAIS0| A
dE Sl 220 Eot

This course provides students with an understanding of the nanotechnology and its applications to the Life Sciences
and Food Science. The area of application includes nanomedicine, nanobiosensor, nano-bio devices and food
nanomaterials.

20178hA% WS4



EA 53 (Food Materials Science)

SAZE2 AZS| MES0| 71| U= S2A, SteH, Wt EME Ofslisty Ol HIEeZ 7Kg, R8, A&, R2|%
HOM Lol o= U HE SHSe SR 2 d=rE E40i| Cfigt Olsiet 0|S2| g0 st sl

Food Materials Science is designed to learn the physical, chemical and biological properties of food materials and the
phenomenon taking place during the storage and processing of the food materials. This course also provides the
opportunity to discuss about the properties of major food components and their applications in food industry.

el

rir

nko] @ 7154213 4] (Bio—functional Food Materials)

MEAAC2EE RO Tsd ASe dMEZ AFRY £ Us AZLDAO| SleH, Matstd E40] Cistof Zelsict.
This lecture provides the chemical and biochemical characteristics of bio-functional food materials which come from
natural resources.

AE71Es 2 A3 1-2 (Food Processing & Laboratory 1-2)
A ZAALZO| V1S E510] 0|0| EISEH 713H2lE THA| E2lotn 1 7t37|snt HYENE 24, ZE, I8, Eiot
= 2& 7|t

This course deals with the practical food processing technology of agricultural foods. This course provides theories and
principles of food processing through lecture and experiments.

21238 1 W 23 (Food Engineering 1 and Lab)
AESS | OMe AESYC HZSZE0 7|20t Bl RAQ dHed U SR MIdYE CIRH AEe| X238

o
7|20t == Bol ¥k, tiR ¥ 1 588 UECL

&35t (Fermentation and Microbial Engineering)
AE O|4ZS OI83l0 =4, Ot siAt @74 & CHYILTEER] A ZE 2ISH M|ZH{O]| 2sto] Zelst S35

=ol5d 5= HEH

>
s

A course dealing with the basic knowledge about fermentation and biochemical engineering aspects related with
applied microorganisms.

FAAAZEAFEE (Genetically Modified Foods)

KU Az AZo| AHRUH U Aoty 2t floid oMol Clislo] ZelBict.

This lecture covers the development of genetically modified foods, safety-assessment on human and risk-assessment
on environment.

212318t I (Food Chemistry II)

AZ3SEE oM T, 24 Of0| Atk ALZ0|A DIZHGEQ! BIEIR, A4 0| 59| 3tetd S4ut 7k U AAatyo| e
Stetd H2lol| ChshA CHECE

Chemical properties of proteins, enzymes, amino acids, vitamins, colorants, flavors and chemical changes of theses
compounds during processing and storage.

A Zradsk 2 2% (Food Analysis and Lab)
AEQ| 7|12 R &, AlY, EtrslE, T, 3|2, dRE 52| =0 tishA £A10|28 Olsfotn HAAZES 0|&st
0 2AUEE So=i AN 2N 58S JIEL

Theory and application of analytical chemistry for the analysis of basic food constituents such as moisture, lipids,
carbohydrates, proteins, ash, and fibers.



71543213538}t (Functional Foods)

Q| LHOIM dHH0], 2|SZ2H, ZYLR|t 3|8 S0 &St MAIZE 7|58 of= 7Isd AES YokCt

A course dealing with basic scientific knowledge relevant to functional foods. Topics include the beneficial functional
properties of pro- and prebiotics, nutraceuticals, phytochemicals and novel foods(including GMOs).

2134743} (Food Preservation)

71 SAIEL} HHAES A0l AUOIM O |=l= AHRQIS el de, A&, AE, YAM 52| AE Aol Cist] 22ttt
This course deals with the examination of the obstruction in preserving manufactured foods and natural foods,
including the study of the theories and methods needed to preserve food by refrigeration, drying, and radio rays, etc.
materials and to modify food microorganisms will be covered in this course.

2EEA R 2 A9 (Food Quality Control and Lab)
O 20N zlao] AZEAS 2V| 2l AISES 7Hidot &2lsts 0|2 L 7S HiRN AlZe| 2sTAL SAXM2YH
o| S2|-otetd EM U 22|02 U HES CHREC) S5 Y ASHLNYE 28510 £
H
The principal knowledge concerned with the physical and chemical characteristics and the method of valuation are
dealt with in this course.

2]#4 %8t (Food Nutrition)

AlE 300 Ze8=0] U= FAL0| B HUoM2] OlFd=, 2|1, AAo| Hetzol Hant K4
o AEE 7|2AQl o|28iEE ASst| floh JHdE 2=o|ct

Fundamental principles of normal nutrition and the importance of nutrition in promoting growth and health. Emphasis
will be given to the basic food constituents and their physiological relationships within the body.
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2 &2 0| E 283 (Application of Plant and Food Microorganisms)

]
OI4ES SR o AMSt AFE0R| 88 =22 AEit AlF 2 04SS9l ¢ 2oLt AYE0MIMe| 280 S4S

n
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ot
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As convergence of plant and food science with microorganisms as a central topic, this lecture will deal with practical
application of plant and food microorganisms to research and industry area.

22 AW-F8 (Food Biotechnology)

AlZ0ldE0| HHISH S8 RUIETIES 0|88 AZEA0| it U S50 Cifsf Lok=Ct

A course dealing with the biotechnology in the food science. Basic recombinant DNA technigues, application of
industrial enzymes, and modern biotechnology will be covered in this course.

|

213 &=28 (Food Toxicology)
q

AF=E0] 712 7iE, S4=230| AAof Dials e 2 Ay, AS7ts & Edcts S22 fletd 58 tiRs ot

This lecture covers the concepts about various food toxicants related with many food materials and the toxical effects
on the human physiology.

el

EX4% (Food lipids)
= 2

5}
& AZO| Wty OfcE BIEoR 2|A9| thAlRY, delghyd U dESS0Io] SBARIE Zolsitt

The lectures will cover the topics on biochemical properties; including metabolism, bioactivity and applications to
biotechnology of dietary lipids.

20178hA% WSA



FEAAES (Food Molecular Biology)
E0} 20| Qe A LHojA O|R0{R|= MY SiAS EALF0|M Ofs5tn 0|5 285101 A|=XE D|ME0| #88 £t
E A A = AR O[S0l AZARIOAQ| Ol 7IRIE &=0l= 7|20] Tt SHESICH

In this course, the molecular level understanding of biological phenomena in food-related microorganisms will be
studied. Also the tools and application of recombinant DNA technology to increase the value of food bioindustry will
be studied.

529714 2 23 (Alcoholic Beverage Technology and Laboratory)

R O Ol 0| AL LRQR|, SR S8 AVISHH, 1 SEES| YWET A0t HEAQ! AIZ2 AU|AY[HE HIR R}

SICH S HIZAEE So10] 0f2] 329 MRS ESoll SARAC| HHE OfslctnAlelH, LISt AtE FEE 4 Us
2 o

S29| S Olshotaat Sict.

The history, vineyard region, variety, and fermentation mechanism of wine, beer and spirit are introduced. Also,
professional alcohol service will be practiced. Beverage control point and manufacturing the alcoholic beverage will be
conducted through the laboratory. Finally, strategic management plan will be generated through the result of the
diversity of tasting methods.

A Z A ZEM~E 1(Food Science and Biotechnology Capstone 1)
MBI 4304 13| SIS YO HBWBO IR HBAAS AHE AE BA o
slof 1 ZNE =251 ABAAS Mlsis 1S

For 4th grade undergraduate students in the department of Food Science and Biotechnology during spring semester,
this class aims at making them design and perform the experiments by themselves to extend their knowledge about
Food Science and Biotechnology.

sl A
7185t A

Al NGH
=2 To

i
ook
[I\)
njo

2] s 2% 2(Food Science and Biotechnology Capstone 2)
AZMOBIL 4313 287] SHYS CHYOR BTSN HhS HTAAS AMZ AE A o
sto] 1 ZUE =250 HBAME Mol 22

For 4th grade undergraduate students in the department of Food Science and Biotechnology during fall semester, this
class aims at making them design and perform the experiments by themselves to extend their knowledge about Food

Science and Biotechnology.

4 EAY

ol

7|&lstn A
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E(2#AAHF3s}H) (Internship in Food Science & Biotechnology)
2k |?:101|}\1 AR FEg Sofl dSRAE S8t

)
o)
2
5
mﬁ'

This course gives a chance to apply theoretical knowledges in a field.
(BOAIZt OfAf: HBAEH 15+, 120A12t 0|4 : HSMES 25HM, 160A[2H Ol : 3 MEd 35HY(1Y 8A[ZH O|LH))

AFALEE 1, 2(AFAE I3 (Research & Training Activity 1, 2 (Food Science and Technology))
Al A

o
PSAIBIA, AR MBSH B, AL B15t B

ASdESE AE Dld=aed, Sf dela, A L AE S HEd, AS kst el VIS gMEst
GrA, AE Lieish Al 2 gE|0] oD 2t ARAO0lM Ciet S o SO T O[of] SARIEOIM T AAoliA
G+ HPESO| o5 =l 0|22 Hi2 Z|AIS SIS Salf 21Y ERISH SO BYZ0e| MEAME et E 4 Tt

Department of Food Science and Biotechnology is composed of seven laboratories; Food Microbiology and
Biotechnology lab., Food Biochemistry lab., Food Chemistry Lab, Food Processing Lab, Functional Food Lab, Food
Nanotechnology Lab, and theses laboratories are carried out various research areas. Therefore, this Research &
Training Activity class should be open to improve student's knowledge for Food science by participations of
undergraduate students in each research area.



o WY WE-E (A 3E7HE) (Theoretical Development and Analysis of Subjects)

A
WIRO[ 0|23, JAMY HiE, Wituko| =8 U & 055t M W|IFYo| ZM 5 Witus Lol 2st0] it

The course aims to understand the characteristics of various subject matters and the basic models of curriculum for
each discipline and foster the ability to select and organize desirable curriculum contents.

A ATF D A=W (A EF7HE) (Study of Unit Plans)

el 4, S-nSo WAe| 24, £Ycte| 2, Wl S WRR|=0| UAHFRS 4 Bt

Learners in the course are able to promote the basic competency as curriculum expert to guide their students in each
subject matter and utilize appropriate teaching method in relation to the age and developmental level of the
students, the subject-matter content, the objective of the lesson, and evaluation method.

o W= B =4 (2]3E7FE) (Logical Thinking and Statement)
SS9l 2|=sked| EJC—?-%-_}‘ Wo| =2 AtnAl} 200] QL= =20 24 22024 SMISOIA| 7|29| StEutynt 23

E FAH0l| 20t EZote IS 7RL
Logical thinking skills and rigorous writing of statement in classroom on the basis of educational curriculum. Enables
teachers to utilize existing school curricular to engage students in discussion of the pertaining subject.

20178hd e WSy



