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M3 Y : Z2|&FEC|XQI%tn(Department of Culinary Art & Food Design Management)
& mSpdo| = CHA| 217
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- A o C Olg C O|_|§ 1O 1= NV - o o
2| ngac ey |27 e JASE | 4G 171
1 | HOTEL3401 | |T2tHospitality&t | 05 | 3 05 3 2018~2022| 2018 | SWI(O|&)
2 |HSPMT1002 Hospitality 1 | 3 11 3 2023 2023 SWI(0|&)
G O EfAfo| oA T
3 |HSPMT2003 ZEEAHE 05 | 3 05 3 2018~ 2018 SWI (0| &)
4 |HSPMT2002| ZHYHEA|AH 05 | 3 05 3 2018~ 2018 SWul (0| &)
5 |TOURS3004| RtZe-H|=L|A 05 | 3 05 3 2018~2022| 2018 | SWm(O|Z)
6 | TOURS3004 ahcT 05 | 3 05 3 2023~ 2023 SWIL(O| &)
7 |CONVM4508 | ZHEMICEAIMEMEZ | 05 | 3 05 3 2018~ 2020 | Swm(0|&)
8 |HSPMT3017| H|=L|AOfE2|EIA | 05 | 3 05 3 2018~ 2020 SWI (0| &)
7|zt stk — o

~ |2
9 | CUENT3008 P 05 | 3 05 3 2018 2020 SWi (0| &)
. mah=el o

10 | EDU3351T | @mIp@g(=2l) | 20 | 3 20 3 20192020 kg
SAEE 3

11 |CNFSM4508| S EIIQZZ®a| | 05 | 3 05 3 ~2019 2020 R
—|3|_ o=

Fapami =l SAEE Y

12 |CNFDM4007 NEE R 05 | 3 05 3 2023~ 2023 NETNPY

AL H| O] 74 2|

13 |CNFSM3006| H|O|7{ 2|4 AtEtE| 05| 3 05 3 ~2019 2020 Eamo
14 |CNFSM3505 PSR ENEIESES 05 | 3 05 3 ~2019 2020 SExRLHEE
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- Hospltal|ty+_h=.9| Ayl AMgEEE FEQ 7ls 4 FEE R7IH EAS OB =M SRR
o|o] RS ES olsligtlt SAl0 gAEY BHR=AM YRUE SHE 7|20 = del= HERO
Me MSEa2e 7[=252 ol2n &/, Hwael X 24 S CHRL, FERME H2A2EY B
Yo| LNl &S S5 ootk

- A basic course in the food and beverage management and practices to acquaint the student with
theories and principles of organization, the tools of managerial decision-making, and the
management process with particular reference to the food and beverage industry. Analysis of
principle operating problems facing managers in the food and beverage industry. Various control
systems necessary for profitability and quality are examined.

CNFDM1001 Z=2|Z 4 F & (Culinary & Management Actual Skill Development) 3-3-0
- ZE|eF MZHY et 7= XA o T - Y- A FE A TF, O, 1, B7H0l CHe HAA
ol st58 S5t =2 A JELFTLE0f| gt 7| ZEEX|AS S5t

- This study basis knowledge on cooking method and food service management, and understand
basic cooking business practice knowledge, whole through systematic studying about Korean,
Chinese, Japanese and Western kitchen, vessels, purchasing, hygiene and the prime cost.

CNFDM1002 7| XXM %X 2|4 & (Principle of Western Cooking Practice) 3-2-2

- | EMEEEEES MEL 7hSel 7= £ FFAE AFel o, e, ME 7[=H =2|0
2 =2|7|sS g+ots StEd 7|&0|th

- Prepare, taste, serve, and evaluate traditional, regional dishes of western cooking theory. Emphasis
will be placed on ingredients, flavor profiles, preparations, principle and techniques representative
of the cuisines of western cooking.

EFMH|AZA Y E (Restaurant Management) 3-3-0

A
—=XT o
- BBUYY WY B U HYAETY NSRBI YRSEL OHEI S0 FY

M
T—oa=

=

rio

2| S

HI

St7, 298 U BES HAAZIEE LAY CHY 2| AlAHS E

1n
of
il

- Analysis of principal operating problems facing managers in the food and beverage for hotels and
restaurant. Various control systems necessary for profitability and quality are examined.

CNFDM2008 A!lZgH(Food Science) 3-3-0
- AES gutdEN EEES Oldst AEQ MEN £40| AEe Hs™ QAQ OF M OEIA =
Aol dd Gl BStE fEot= A2 Oldlistn &&SHAH oLt
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- This course focuses on the understanding of the physicochemical properties of the major
components of foods. Also this course studies sensory components of taste, color, smell and
their changes upon cooking and processing.

CNFDM2003 2| A MH|AZAHE (Food Service Management) 3-3-0
- QAIARR Ol M4 B AP Cist MEHXQl LIE S MANMCE &S50, e AEZC Ao A0M E
239t MEXAZ Aol O|FE SHUCE &)

- Introduction to the foodservice management explaining the individual roles of the various
departments in operations. This course teaches management in the foodservice industry, its
scope, forms of organization and professional opportunities.

CNFDM2002 Z=2|& 2| (Principle of Cooking) 3-3-0

- AME T 4 dYao FHH, oty dES HEeR 2| F0| Lot o2 7HX] #EE atst
MO =2 Olsfist MAXMe=z =2|R2|E CHEL

- We try to understand the physical, chemical changes taking place while cooking in the nutrients
of the food to find the principles of cooking.

C|X}Ql)(Final Research of Graduation Program) 0-0-0
2|5t Ao MSKAME ARFME Sotd dF1E ANE LHSE
&

2o EH SEE ottt

X

[

e
Okl
X
1]

2k = 2| M & (Western Cuisine Practice) 3-2-2
E 80 X AMME X2|7|z 2 MAXLE Oldste HEHRM FA| HE Ittt
&5, A0Sy RE|A Ee QMTMEIIEN AF0j0F & MYXE|HMFSHS SHEOCh

& 7lsg &5,
- Understand systematically terminology, food material and cooking technology connected with

CNFDM2006 1AM YE
MExele 2HE

western cuisine and master immediately technology, function that application is possible in spot
business and practice and study with western cuisine practical ability that must equip as a cook
or eating out specialist.

CNFDM2001 Hj|0|ZH & 2|(Theory of Baking) 3-3-0
- MMl AtBEl= MES2 7Isdol tish SFot, 7|=XQl W A

of, Mz= Al dEl= o2 7HX 2XMESS HEY = U= s82 2

o[3Fe| M=7|EE =&dt

Ct.

rot

- Introduction to properties and functions of ingredients used in baking, reactions of ingredients
during processing into baked products.

CNFDM2005 ¥4 ZH(Human Nutrition and Health) 3-3-0

Canol MBS B MAGE Be QYAE HEoD NE| 4RO A8, B4 ONEE 1BE
Sioin], 2 FYASO| AN LjolA 3shs M2l MBSt J|s0f Cfe SEEich E3 AR
H

A S EE ool AM FLstel Fof s SF ot

- Studies the nutritive value of foods and metabolism of essential nutrients, as well as the



fundamental principles of human nutrition and health. Also covers the understanding the changes
of nutrition values of foods by cooking methods and conditions.

CNFDM2004 X|1}0| 23 4 & (Cake Practice & Principle) 3-2-2
- 70|32t HO|AER[RL HMESS HE&S SO0 CHE0 E1 O|E at&

s
s3g 7ot

o

st & MEFS2 g

- Laboratory exercises in theory and production of non-yeast leavened baked products such as
cakes and pies.

CNFDM2007 2|A OAH ™ (Food Service Marketing) 3-3

-0
- OpAlg g =Xo] S8 HES ?ld BHAEES UHstD st DMK =, HE H AMLS

- Marketing management could be called both an art and a science. Its objective is to choose
target markets and satisfy customers even in a dynamic environment. This course presents
marketing processes and principles and allows students to apply the key concepts in practical
situations in the hospitality industry.

CNFDM2009 Al Z3}23}(Food and Culture) 3-3-0
- Al AlZstol 7|2 7|27iEE FEstn A9 Y[Rt MO E E3elFeA
LOLEOL MALl A Z2t0f Ciot X[AS =S L}

- Examine the relationship between food and culture with a focus on the cultural rules of food

A4

™

o

YR

consumption and theoretical and empirical exposure to food research in anthropology, folklore,
history, and sociology

CNFDM3005 ZHX}0| =7 H Z (Restaurant Franchise Management) 3-3-0

- Y DHXO|l=E ZFo o HEfEAM QI7|E 259 21 UshH, O S0 MZEEES FdY0|
2t & = QUCL MZEE SESHE PES0| YAET HQol of WHOoZ A IeXo|= Hgnt JfES
OlsliStn Sh=aA|™Cl ZMXIO|= A|ZQ| MEfQL HEZ EAMSI0, SHEAIYOA Q] ZeHXIO|= T 2f0f
2ot shE ot

- Provides an understanding of the franchising concepts in the hospitality industry and examines the
multi-faceted phenomenon of franchising in the hospitality industry, with particular attention to
site study, operations relationships of franchisor-franchisee, and the mutual obligations created by
each type of contract.

CNFDM3003 4|2 27}3 2| (Food Storage & Processing) 3-3-0

- MEFS Z71T EESD gSotY| A8l 7tEotn MEsts XY MY A=, ds, 55, 7t
EXz2| 8 7|Et o2 7tE gE 2 NE LS dEoiH, 4 AF MELDO OE 7t ek YRS
SOt X2 45| Stots =2|7tSAE00 s olsistn 2&, HElots sES St

- This course studies the food processing principles and techniques in the food industry; thermal
processing, freezing, moisture removal, irradiation, canning, and packaging. Also, the students will
examine the application and management of processing foods for culinary and foodservice

_10_



industry.

CNFDM3004 H|40| 25! M & (Bread Practice & Principle) 3-2-2
- O|2EE O|8ct= ¥ ME=2l 7|28 MzLEu 38752 0|2 258 S50 Bi2L

- Laboratory exercises in theory and production of yeast leavened baked products such as bread
and buns.

CNFDM3001 ¢t=Zx2|4! S (Practice of Korean Cuisine) 3-2-2
- otA nRe E3HA HiZnt 7|2 =2[0f Cist o|EX QI Zolet x|’ [ME X2|7[s2 dE
|

X =3t ot=EZ4f
- Theoretical and empirical exposure to the cultural perspective of Korean cuisine and preparations,

CHet Mereh o|l=o| MEmt 7| xHOl x2|7/22 |2 BiC}

and techniques of the cuisine.

HSPMT2006 Z=Z%|%-5 & (Organizational Behavior) 3-3-0

- ZYHYSE2 Jfelnt HEO| =X 2toMe S0 S¢S OXls S Pol
U oAHe A, F o0 S CHeltA, "E Sof 23 E O]
=0 ButHQl A2[X7F E = AEF QA J|so €HE &

- Organizational Behavior is a multidisciplinary research field that investigate the processes that
individuals and groups influence the behaviors in organizations. The focus of the course is the
micro level in organizations - issues concerning individuals, interpersonal relations, and groups.
The overall purpose of the course is to help you develop the people skills you need to be
effective employees or managers in organizations.

HSPMT3002 O}#|% Z=ALE (Essentials of Marketing Research) 3-3-0

- 7|9 2 MEEE foiME et HY NS v|gte 2 St OHAE =AE EHO|Ct O
SEMENME OAIE=AS 7[2H2 JiEnt #2[E oaotH, 2atXel oAZE S ¢let YREH

7l2=0 Cish <hEetot.
- This course introduces basic knowledge and skills involved in the research process and emphasizes
methodological techniques in effective decision making.

HSPMT3005 F2F7Z Y2 (Business Strategy) 3-3-0

- 2 Zits FZEER SHola 7|Ye AnFER 52 YHA B XK General Managers)2A2| 2HE It
A2 7|12 = JUZE St=0 FHO| JUCh FFH2 A 2Dt 7o LR A0 izt 26X
o 2ME2 o TESHS FYHE ED aIHE YRS &N Wl fIe gl ot
Zo| cigt OIHE =7 et I=0|Ct O|F floi 2 ZZMoM= 0|21t CtEet A HFLE S, ©
=F 3 HEE ol 0| CHeh a7iet of22 FEfO| =Eur Lo Cfe FHHl EAt WHES A
AlStCh ok HEE oMo 2 M= XN Q40 AR} RE LY A|XHO CfE 2
M= 2H CHECE

- Business strategy is intended to be a challenging and exciting course for the management degree.
First and foremost, it is a course about "strategy" and about" managing for success." The course
is centered on the theme that a company achieves sustained success if and only if its executives
and managers (1) have an appropriate strategy game plan for running the company, and (2)
implement and execute that strategy excellently. We shall stress how and why a well-conceived,

_11_



well-executed strategy enhances a company's long-term performance.

HSPMT2005 Z-H|X}34-5 & (Consumer Behavior) 3-3-0

- AN AZOA LIEtLEE Ol ZHX] OFAE 23 A2 A
2 FMAZCEMN OHAE A0 Cfst 20t Mz Qs OBHE & C

Jetot olsfiet A o|z{t Olsi7t AMANQl 7|Y &S0 {EA MEL|D U2, Eok AOZ O{EA

N

-1 O

2 & AS A7 ot MAXL Aol S5 M-S

—

o
Rl
%
o
o

Ir
H
oz
=2
x
nx
(ol

_0'1-
>

- Under the understanding of the meaning of Consumer Behavior, we placed an emphasis on the
other disciplines, psychology, sociology, and anthropology related to the Consumer Behavior. The
important area in Consumer Behavior is Consumer Behavior Model, Consumer Behavior Influence
Factors, and Consumer Behavior Decision Making Process. the MKTG Activities and phenomena.
The Selection, the Diagnosis, and the problem Solving of MKTG Cases in MKT is the Key for
Analyzing Korea MKT Environments.

CNFDM3006 &% Zx2|4 & (Founding Restaurant Practice) 3-2-2
- Yol JEnt HYo East 4F & O|F 8l X|AZ IESHL, ohE-Y-4A x2] EH B
AlE, =27 S AXCE O|sfst, AYMHTFLt HYNA SA| HE 7tsst 7=, 7IsS

S, giofetol Zalab EE QANBIEA ZLFO0F T FUH XeURSHS St

il
oy wo

- Understand the concept and comprehensive knowledges about founding restaurant, systematically
terminology, food material and cooking technology connected with founding restaurant. Also
master functional technology that can be immediately applicate in business and study with
founding restaurant practical ability which must be equiped as a cook or eating out specialist.

CNFDM3007 C|X}Q1 A H1HT(Design Management & IT) 3-3-0
- MHAMHOME CIXIQID ZEo g2 7t Z|ACL 0|0, AH|AZ[KO| Xt MH[A FEH

I A A2 Sls CIAIRIS DAXSNO|D MHQ BHAN OfEH BEHOBIEXS o

— [ M | — _|§
Ch. 53| AMH[A 4HHol Ofsl], AMH|A CXtQlol =Hyviga BEE, 12 Fgdtd], Muls FEE7G

A ZZM2 7 S Belstot.

- The convergence of design and management is essential in the service industry. Thus, this course
covers how to apply design principles to create differentiated customer experience and
competitive strategies in operational excellence. It focuses on service design concepts and tools,

customer experience management, and service process improvement.

ol
ojo
d

*D
g
l':.‘
|

I

CNFDM3002 3
- ot dE34e 7

=372 294 Higat

- Understand the cultural background of Korean royal cuisine and desserts and the cooking

(Practice of Korean Royal Cuisine and Desserts) 3-2-2
s5a4e 22A HiEdu sFS4 9 7|28 xE|ls¥HE &5t gk &
BT

IS OldletLt.

principal and techniques of the cuisine.
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- This course offers an opportunity to apply analytical, quantitative, and scientific techniques to the
management of a firm's operations. This course deals with the topics as follows: Operations
Strategy; Decision theory models; Process flow analysis; Project management; Scheduling; Systems
physics; Quality management; Waiting lines and queuing theory; Supply chain management;
Inventory control models; and Simulation models.

CNFDM4007 ZZtafstal A EE 22| (Food Sensory Evaluation and Quality Control) 3-3-0

- MZo EHE FH%ts Q45 YotED AZEQ| s "It S HE|HHEO| Ot SEoth FaA
Horgtgel ats BUtel |e|, & Y, sAX 240 st shsdtn, A Hot 2Ee=z =
gletetd Hop 9 2| WS Aot ot AlFS| RERH 78, X2, /IS MEY & © oM
of 7|2d & 2| 2E I BELO CHSHe SF otk

S

- Course focuses on the food sensory evaluation and quality control methods. Food evaluation
covers principles and methodology on sensory analysis of food characteristics, and
physicochemical analysis methods to examine foods. Also this course includes principles and
standards of food processing quality control.

CNFDM4006 Al Z A EZ7% 2 (Food Product Development) 3-3-0

S 2 W22 4ES MBS U0l e HY 4AREH 4ENY M WYES OSES B

- All aspects of new food product development from concept to storage principles will be covered,
including market screening up to quality control procedures.

CNFDM4010 #EC|X}2l(Food Design) 3-3-0

- d4EHL MEHE S HofHel HEES 0|85ty & nt=o SdES2 XY 8 =
X&H7tset AZ 3 24 20ke| Zd A MEo et 7HEX Mt /S S'EZ ottt

- Using sensory analysis, product development, and creative methods, the students in the course
will develop conceptual suggestions for experiences and products in the area of food and
foodservice that are sustainable from both a local and global perspective.

CNFDM4002 A Z 9|4 22| UM 1} (Foods Safety & Sanitation) 3-3-0

- MEREE Oldiotr O FadS AMoIH, S A= Ao oYl 12|1 HACCPE St 8¢
o fld22|E Olofetet. ot 222l MFO 2ot HEYS A, BA A 730 CHsto] &gt

- Course studies the principles of sanitation with emphasis on the practical considerations as they
apply to various culinary, food service industries: food poisoning, parasites, infectious diseases and
environmental pollution, and their relation to laws, regulations, and government standards.

CNFDM4004 A EZE A A H E (Restaurant Planning & Design) 3-3-0
- QAL ERHEE O|F = U= MER M o X FEAA, Cixel & 37t HiX| 82 25
S, AlEDF UX| HEsS BAMSHHAM HAEY Yo 7|EX|AD MESHS FHSSt=H O =HO|

ALt
- The basic principles and theories concerning restaurant business in the foodservice industry are
taught and the students are expected to participate in the case study. Students will examine
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restaurant business development that covers all stages of feasibility and development activities,
with emphasis on strategic planning and design of restaurant system.

CNFDMVM4005 HAEC|XIRI(Z=2|&F EC|XI2l)(Capstone design(Culinary Art & Food Design Management)) 1-1-0

- uSHy § §5¢ =2 AMHAEE S ks A 0|2 S5 HIE2Z MYHMI 222 Sh= ItA|
ooz stds0l 222 7|2 FeHe =4 22 Sof doldut 2758, 8o, 26y

= Slgo s

= Higot=E X|»/5t= at=0|ot.

- This course is based on the food service management majors that student acquired before.
Capstone design supports student to improve creativity, executive ability, teamwork, leadership by
solving problem that industry needs.

CNFDM4008, CNFDM400

9 S & M3}sE1,2(Independent Learning & Research 1,2(Culinary Art & Food

Design Management)) 3-3-0
= 2l
=

S BHMI mA 7o) SYHQ HEY ASS Sof 0| BY U EHO| e SYstel aRzoz
WOHITE, CforY MRS Z3foln SeX 9YS Jl2s H=oltt

- This subject is to strengthen critical and alternative thoughts and enhance academic competence
by researching specific issues of students through independent communication between students
and the professor.

EDU3174 1} & & (X 2|)(Teaching Unit Analysis) 3-3-0

- B DTmSol QAN HZI 2E, 0S80 D8P 24 5 DIMSHLte| B0 AR,

- The Objective of this course is to introduce students to a general background of the tourism
training curriculum including history, goals, analysis of the training curriculum.

EDU3175 wafu X H 1 SX| =4 (Z2|)(Lesson Plan for Teaching Materials) 3-3-0
- oot 44, F-10&<tu WMo 24, =eto| A, i 5 nuX|Eo| ANZEE WA oLt

- Through this course students will learn how to plan the teaching materials including the nature of
the tourism training curriculum, analysis of the school textbooks, syllabus writing and teaching

methods.
EDU3351 wafu="H(Z=2])(Subject Didactics) 3-3-0
- ZE| oY SN0 2gEE kalH AN 22 WA U =2 522 J|Y Z2DS0| BN o

=g

nusHE AS| =5 SHoh

- The objective of this course is to educate the basic laws of logical thinking and logical writing
that meet characteristics of each culinary curriculum.
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