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: Z2| M4 ei5kaH(Department of Culinary Arts Management)
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CUIN1001 =2|A 22 (Culinary & Management Actual Skill Development) 3-3-0

zalot AMAYO| Thet 72 KAD B F - Y- YA FY L IS, RO, A4, ATt0| chet HAK

S Sot0] zz| U FYUEL Huto| B3 JIXMP K4S BEEC

of

1

il

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.

CUIN1002 2|A A HE (Foodservice Management) 3-3-0
7

QIAMo| FY, 4o A0 THEE YBHHO| T HUHYOl LSS MAX KHO2 &5513, ¥ ol Ha
YT SY - 4SE 20| AOIAC WA MEK|HS DgCt

Introduction to the field of food service management. This course is designed to provide students with
an understanding of restaurant operations and food & beverage operations in hotels, and to help

students gain insights toward current issues, opportunities, and challenges faced in the food service
industry.

CUIN1004 M S E#2

rhu

(Food & Beverage Management) 3-3-0

NSRE 1RO MOl 0NN JHE JIENQ WROIN, 4SEY FYLS WHe MAS S FY| &
842 F0l= 20| WS EIUCH THA SIMAol HEHOl ofsiet AHIA, Bl EEl, MR 2, 9
W OFH B2IS S Y BHO| Olg) E FYXY P2 oF m2, 0AY el AAYE Bl 47
CIRtelo] ofsi2 A2 = ZY B2l 0|2S st

This course provides a thorough guide to the management of food and beverage outlets, from their
day-to-day running through to the wider concerns of the hospitality industry. It explores the broad range
of subject areas that encompass the food and beverage market and its five main sectors — fast food and
popular catering, hotels and quality restaurants and functional, industrial, and welfare catering.

CUIN1006 2’823} (Food Culture) 3-3-0

o
=1 =]
SN

A4

o

mjo

stol 7|2 7|=HHe WY 40 7D WIS BoelRe s¥¥oz
LOLEOF MAel AZ=t0f| Cioh XAl A =5 oot
Examine the relationship between food and culture with a focus on the cultural rules of food consumption

and theoretical and empirical exposure to food research in anthropology, folklore, history, and sociology
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CUIN2001 =2|t7H £ (Principle of Cooking) 3-3-0

- AE F 2 FYA0 F2(H, Bety JAHS HIECeR X2|npy 0| YolLts ofEf ZHX| BBE WEEo=E 0
sistol Aoz =22l E HHECL

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

food to find the principles of cooking.

CUIN2002 H|1tH|*&7H-2 (Theory of Bakery) 3-3-0
- MM ArgElE Mz2S2ol 7Isdo Dol 73k, 7|=HQl ¥, AHo|ARe M=7|¥S <&Edtd, M= Al
gdzl= ofF 7K 2MESE HEY = U= 58S

- Introduction to properties and functions of ingredients used in baking, reactions of ingredients during

=

processing into baked products.

CUIN1007 & Z3t7| 2 (Food Science) 3-3-0
- AFo| ety B EXMES Oldlistn AE9 HEu £40| AE9
g 8l B3lE fEdteE A2 Oldistn &85tA oot

- This course focuses on the understanding of the physicochemical properties of the major components of

i

%I—i QAo

5 a0l o A, WA, XX

—0—

foods. Also this course studies sensory components of taste, color, smell and their changes upon cooking

and processing.

CUIN2004 2|4 MH|ADOMAH & (Foodservice Marketing) 3-3-0
- 21M7] MA ZHE 2Z0[= 7t 2 M2 HIE MH[A Mot & 4= UCh 2 2= SESoA HXY
02 ZHOIM MH[ATE 7|05 E S2dS QAAIZ|L, ARldE £0iM 0|F RiXe=z #ast| flet O

= A 27 Vi EE59| okt &S FA Sihh 2 sE0AMs AHA OAE JiE S E3aE| OlFE F=
ShEPILt,

- The biggest industry on 21% Century is service industry. This course makes students to be aware of the
importance of service which contributes present and future economy. Furthermore, this lecture offers to
help strengthen the theoretical and practical basis for managing service effectively in social life. This course
covers service marketing concept and management issues.

)(Graduation Thesis(Culinary Industry)) 0-0-0

- malMy M Iy oz B3 Falstn Aol ZaMY HEXAS XKFHE Sstol A7 Ay A}
£ Z2HSIY 2Y = 2y 20F g7 3 F Yo HSEE oot

- Compounding a whole culture & tourism program helping a further study of the Hospitality & Culinary
industry.
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CUIN2007 $t==2| 4 & (Practice of Korean Cuisine) 3-2-2

Sh=24 DRl ZoHY Bt 7|2 x=2(0f e |2 Zolet =2||o| WE =2|7|aS e X&dt0 o=
=S40 it ‘g=tot 0|22 Yy 7|=HQ x2[7[g8 YI=F .

Theoretical and empirical exposure to the cultural perspective of Korean cuisine and preparations, and
techniques of the cuisine.

CUIN2005 A utZZH(Health & Nutrition) 3-3-0
=

Fgeto §f—Er 40 Oigt O[S HE2=2, Lo Adas S UFcts AF2 d=20| &2 &%, A
El= apga QM| Lol RISts 2, Yoty 7|Sof| CHel Zoletit ot AZRAl S ZEY0 A0
MEQYto| ALof oz Zolstn EESSHot

This study basis knowledge of elements of human nutrition including vitamins, minerals, micronutrients, and
antioxidants including sources, metabolism, and functions in the human body; nutritive values of foods;
requirements for human health, nutraceuticals, and functional foods and their effects on human health
beyond basic nutrition.

CUIN2008 MY =2|H & (Practice of 3S: Sauce/Stock/Soup) 3-2-2

Mez2|e| 7|20] i Basic Cooking MethodsE AEHO2 XIE3t0] X228 &7 Osf + AEES 31 MY
Zalo] HAAL ¥ 4 UC Basic Stock PEE WHI BESE WHE KO AAGace?t SE(Soup)
S 283l Wwe o3l 1 2HS £t

An introduction to the application and development of fundamental cooking theories and techniques.
Topics of study include tasting, kitchen equipment, knife skills, classical vegetable cuts, stock production,
thickening agents, soup preparation, grand sauces, timing and multi-tasking, station organization, palate
development, culinary French terms, and food costing.

CUIN3004 2| Al AH|XI8lH S Z (Foodservice Consumer Behaviour) 3-3-0

M AFOAM LIEILIE o2 ZHX] O 23 Sds 'AHAFd 2t 2EM 2

o A ! = (=]
AlZde2M O E 240 oot 20t A& = O[3 Dot AHXE A2|of CHot 2ot oot ofshet gt
9lom st 9o 25
2L, of = )

n
H

o

A = —
| ol2fst O|sf7t HACf 7| 2SO O{EAH HEE] =2 @A H
Chet MAMQ Atel E& M&ettt

fd

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.

CUIN3010 H|u}x|u& & Baking And Pastry Practice & Principle) 3-2-2

Ao|2et HO|AERR MEFE, O|2EE 0|83t ¥ HMES2l 7|=H2 Nyl 87|
5to] TS0l 21 0|2 stgs 83l 88 HME=S2 /e s82 7I2Ch
Laboratory exercises in theory and production of non-yeast leavened baked products and yeast leavened

baked products such as cakes and pies. Laboratory exercises in theory and production of yeast leavened
baked products such as bread and buns.
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CUIN3016 2|4 =85 2 (Foodservice Organizational Behavior) 3-3-0

- ZHYSE2 AHAEE NAUAHY, MERHE, J2|0 =X XM Apote Jfelel trEE S = gt
ol 710517] gt FH 2 ZtX D ALE F, =X WMl 7ielel Ej=ot HSS O35t =% W/X &4 2
20| OfFA Zi712lel dzar #Fof deFS 7K1, 2t 7ielel ofst HFHLIZO| JH7H Ao A HE5HH B0
HIE[=XE SHEH2R OfsiotnAt oot Of =S Sof =4 W FE =2 A3 2HHE EHQ 0E2
HMED, el 2| W 7|70 Y, YEdSH 2 EY, 2|1 =X Zelet Mot § 0|2 Hits sted
A0Ct =X oF UM, T2 HIXZM L SHOAH 7ItiEl= Bt BSS =5 YSO0IE0
7|9H5k0] Hlu/2 M5t CHefel QA 7| Yo AAH R At E ZHXD HelHol dots M) E& 7|7t HEeR

8= z0| 2=o|ct

- A study of organizational behavior aims to contribute to improvements in organizational performance through
individual satisfaction by studying human resources from the individual, group, and organizational dimensions.
That is, it aims to understand academically how internal/external environmental factors affect individual
thoughts and emotions, and which mechanisms of the individual act on individuals and are reflected in their
behavior by understanding individual attitude and behavior within the organization. Through this class,
well-known theories concerning the behavior of members of an organization are reviewed and overall
organizational theories such as individual psychology and motivation methods, collective action and leadership,
and organizational culture and change are also learned. The purposes of this class are as follows: the attitude
and behavior expected from a student who will grow as a member or manager of the organization are
comparatively analyzed and opportunities will be made to search for a creative way with practical cases of
various catering companies.

CUIN3001 AE7}3 U &2 2|(Food processing & Preservation Management) 3-3-0
- SN E S0 SEE FO sUAMEZIS BEEE Y= O|EE FE5t V[=0lE2E Fi
SUAEHZ /2 8 4ES MUY X0 IS A SBYS oSttt Lo AF
=ore| A, Ao mE DjdSel &7 zutet MFYEe Aoty Hig Algel itmf S
SO 2H0ist= D|E=a 249 28 52 AE7IS A MYSHY HOM Fe[sta StEottt.
- Food Processing is a course that explains how the use of additives can preserve foods. The course also
provides an overview of the processing technologies used for food preservation. This includes procedures
that are commonly used to process and preserve food on a commercial basis. Other topics include

packaging, thermal processing, chilling storage, freezing and irradiation.

CUIN3014 Axj =7 0j#2|2(Food Product Purchase Theory) 3-3-0

- QAMYOIA TR AXE TOf B2, BS, T0H A W Tof YY, YoM (e 0|22 5D ML
oM H8e £+ UA ot FEstn a8 47 +HS 7I55HA SHELL

- This course introduces necessary knowledge for food service industry such as; management of buying

control, activity, purchasing plan, purchasing method, and inventory management of food item. Student will
be able to apply such sense in real industry smoothly and effectively.

CUIN3006 O|iF2t2|2(Menu Management) 3-3-0
- O e, o 22, dAEe|EYE X|=sto] tfEE0iet H8HAS 510, o8 SCH=to| 7|05t 2
ET O& /L2 S50 ZHoN 2/AE B = UZE st&=0 Hfsto] unsSHE ECf

- This course covers issues such as personal management, menu, purchase, and production control system in the Kitchen.

CUIN3017 2|AQI1X X}l #2|(Foodservice Human Resource Management) 3-3-0
ZEo| QAHXAE BatFez =H, HiX|, =3, 7L Ed, Y, |57 s AHRH2EX/RAML 75
X oot 050 MEY mMEAM/MZ|HYE o2, 458 2 WSS e

- For the successful management of human resources (HR), lots of HR practices will be discussed. Such as,
recruitment, selection, staffing, HR development, high performance work system, reward management, and
HR professional’s role in terms of strategic management and HR leadership, etc.




HB M

CUIN3008 Al Z2|M 22| (Foods Safety & Sanitation) 3-3-0
- AERYE Ol5stn O FadS AMSIH, T2 ASE U oYy, 2|1 HACCPE St 8¢
2[E O[sietCt. =D X2l AF0 2ot HELS A, BA & 80 st sh&otrt
- 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.

(o]
STk

ik}

CUIN3015 H1I2H A& (Practice of Korean Traditional Dessert And Drink) 3-2-2
- o, ot 2HFO g O|EX QI XA} 7] 7|52 &5510 JE71ga €2 470 H8Y £ ULE ot

- The students learn the theoretical knowledge and practical skill about Korean traditional desserts including
rice cakes, cookies, and drinks and apply them to practical work such as product development.

CUIN4002 E¢i2 2|4 & (Founding Restaurant Practice) 3-2-2

- Mgzeler HEE 80 & MR, X7l 55 HAH2Z Oldist AZdRet UM FA HE 7ts
ot 71E, 7l &5, A0ty ZE|AF e QATEIIEM ZAF00F & MAYZZHESH

- Understand systematically terminology, food material and cooking technology connected with founding
restaurant and master immediately technology, function that application is possible in spot business and
practice and study with founding restaurant practical ability that must equip as a cook or eating out specialist.

CUIN4017 S =237} (Beverage Management) 3-3-0

- = AF0ME Al ZEY FF A AL X § =0 O|2H XAS SN CHyst 22| o)
dH, S8 Fg LS stadty, MYl Sa%t

% _L.-_o|h 740| _7'<__9_ EX‘IOl[f 7I- 2_@_0| 01A|- X'||_7F_ HH:Q
MEORN 2RI} IR FHXI0| Cho HEUA s&E Holc
- The purpose of this course is to improve understanding of various beverages by learning theoretical
knowledge about alcoholic beverages including wine and beverages such as coffee and tea. In this course,
the history, manufacturing method, characteristics and handling method of each beverage will be studied,
and the value of beverages as an important product in the food service industry will be studied in depth.

CUIN4006 #5H7I%E X 22| (Senseory Evaluation & Food Quality Management) 3-3-0

- =2 8 VIS E AEe s UEE IEel Yot F + As UF T 0tFRE| g0l MEF Bots

YO AAHOIAN) GE2 2 LIFOXH, & =€0Mes o & ZHX| H7F Yo tist

£ SAHSR Meosts PYS 5ot

- The basis behind food quality control/assurance is discussed along with its application to various food
systems to control/improve the quality and safety of our food supply.

CUIN4007 2]A = A2 2 (Marketing Research) 3-3-0

- 71gel 22X oqMEA™E fSiME WetHe 2AS T|EeR ol DA Z=AE E4HOICH QQAAFEE
AZ2OME OIS A 7|2HQ 7iga JE|E ohastH, 2utH el oMZ2F S fIT YHEY 7I=s0 O
o SH&HC

- This course introduces basic knowledge and skills involved in the research process and emphasizes
methodological techniques in effective decision making.

- 10 -




HB MY

CUIN4009 Z=ZHX}0| =% A& (Franchise Planning & Design) 3-3-0
ol =2

Y] SUCE OF & Sle 2@ 2ol Ui % FY A CXY L U UA S8 AL
20| @54 4 9712 €0 Ut FYO| HEfOl THXIO|ZO| Ch3 MUl TAXOIX HYM Kol
Chet OfsHsiCh Bt BHROlMOl maAKtO|x AlFo| MEft HES EASLD, BT AFUMQ| Zefo|x H
20| Boto| BESHER Bt

- 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. Additionally, overall concept of the franchising
in hospitality and the multi-faceted phenomenon of franchising will be examined with particular attention
to site study, operations relationships of franchisor-franchisee, and the mutual obligations created by each

type of contract.

CUIN4013 A EAE71%(Food Menu Development) 3-3-0

- ME22 AE MME T Z2ast 7|2 O|2nt X|AE O|sfista,

g, EHE X, Labelling 52| &8 74 84, ME O E & OIO[C|00AM XS, ’é%ﬂmxlol nies]
St AMES X|’“°“:f J——'f%% O|=st7| 2IsiME 7|25 RE|nPE, AE 718 0|&, AE d &

oF OfO|C|ofe| i, A 1=, 7t4 2

=

gmloru

- Understanding fundamental theory and knowledge for developing new food item is considerable. This
course introduces overall process of developing food item including; basic information, development of
product idea, planning a concept, setting a price, packaging a brand, and the component of a product
such as labelling. At the end of the course, students produces prototype developed from their own idea.
To complete this course, it requires students’ fundamental cooking skill, basic knowledge of foor

processing theory and food hygeine.

CULT4014, CULT4015 S & M3lstE&1,2(Independent Learning & Research 1,2(Culinary Industry)) 3-3-0
- SHgar me 7ho| SEAQ SEH 452 S Shdo| 2l A= X0 CHo SRS AFZEMN H|EHH,
OioHY ALRE Zetsta ahEX IEE 7|2= A=50|Ch

- 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.

- 11 -
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