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Zo|ctgetat wats sfjd

stutl : x2|Astat(Department of Culinary Arts Management)
HE71=

CUIN1001 =2|4! 22 (Culinary & Management Actual Skill Development) 3-3-0

- 2| A ZYO| Ciet 7= X[ Mar ot - F - - S FE A JIE A0, /Y, 7ol it HAHel dEss &
ool X2| 9 FYUE Mo Chg J|XHE XIS SEECt

- 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|4 AHE(Foodservice Management) 3-3-0

- ALl A, Ao Yo Cfeh LEPMOo|D FERHRl LIES MAN XAz &55ta, o Ol dAEFnt
D2 - MEE 230 AMol oot MEHX[A S WSttt

- 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 A2z 2| Z(Food & Beverage Management) 3-3-0

- MgRE QIFo| MO QOlM JHY JIEHel WAZ0IN, ASRY FYS DNl WS 53 FYo BEYS
£0l= 0| TasA| EIQICk WatM Aol HMEEOl ofsiet A, HiRal, AR Bal, M N B
2I8 S IY HHo| ofsf T FYXIY YRE AN 2|, 0T B2, AAYE 2|, BA CIxfelol osj
NSE FY T2l 0|28 it

- 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 AlAMi=kni2st(Food Culture) 3-3-0

o=
- Mg N Rstol 7|2 JlEHES YRS 840

AE Aol 7|1t HOtE RSN SHE SHHLE 2Ot

MAL] AZ2stol| thiet XM S ZX=F StCf.
- 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




il A
HE3Lx

CUIN2001 =2|&t7l| 2 (Principle of Cooking) 3-3-0

- ME T 4 YL =2F eH RS HECZ ZElaE 0| 2ojLs oy JHX| BgtE WetH o=z 0[8sto
HMAXc=z =e2||f2|E CHELL

- 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|u}x|47H-2 (Theory of Bakery) 3-3-0
- HotHol MEEE MESel 7o Chol S8k, 7[=Hel W, HOo|AR M=7|¥S stadtd, M= Al 2
= o2 7HX| EMEES HEY = A= SHE ML

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

CUIN1007 AlZSH|£(Food Science) 3-3-0
- A Zo| YutgETt S44ES ofsfln AZol M2 SHo| AEo
H3tE FEdte A2 Olsistn &&5tA oot

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

I'-‘H

55 aa0l % M, WA, ZHZ A o

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

CUIN2004 2|AlA{H|A O} & (Foodservice Marketing) 3-3-0

- 2LMI7I MA BHE 2E0ls 7HY 2 L2 HEE MH|A MYolatn & 4 Atk 2 Zeole= StESoA X % 0|
2 BHEOIAM MEIAZE Z7|0f5HAH 2 S2EE AMAIZ|L, AteldE £0iA 0|F 2oz Z|5HY| fIg 0|2 A 4FH
7|9ks EE9| ot &S FAL ok 2 /M= MEIA OAE i R BT Ol F2 oISttt

- 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.

CUIN4001 EY =& (xZ2|4H)(Graduation Thesis(Culinary Industry)) 0-0-0
- 2P| OPEE VHEACeR B Helstn XAl XMy MIXAE XARFME S50 A I ZAuE ¢
AT R FQU HEES oiCt
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CUIN2007 st =2| A& (Practice of Korean Cuisine) 3-2-2
- ot 24 1R 22t HiZut J|E x2(0f CHst O|Z2XQl Zolet x2|Ho| 2 X722 & X|&E5t0 sta3A
of CHot M=ot o|22o| ME Ll 7|=HQl RE2|7|=S US| =& oCf

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

OF I} 4 ZH(Health & Nutrition) 3-3-0

stol —f—E—’i*‘ Sd0| ozt O3E HIELZ, Yol AdeEs Sl "Fsts AE2l 420 23 g% HAtEl=

Pt Q1K LHOIlA Z=2lots H2lH, dotstd 7|50 Tl Zolotoy. ot HARA| X ZHO L AA0M MFHLS

| ofsto sl Zolstn E2sict

- 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 A =2|4A & (Practice of 3S: Sauce/Stock/Soup) 3-2-2

- MY¥Z=E|ol 7|20| &= Basic Cooking MethodsE ZEEHMOZ X|Z5t0 XRZ|E €A Olsig = UEE 31 MUYZE
o 2td & £ U Basic Stockg e HEI} 2#8= WY S X|L5H0] A (Sauce)?t =X (Soup) 52 &
St WEE Adl=d 1 =8E =0

- 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|A!AH|X}88-5 2 (Foodservice Consumer Behaviour) 3-3-0

- A AEOIM LiEILHE O3] ZHX] O E 2E dd g AHXE ' 2le 2E0M d8Y = U HE ¢
CEZMN OAE o it 2Ot M RUAs O[SiE T2otch AH|XE o2(0f CHet 20t FE o 27H ol2fg
O[sh7t &Ael 7| a0l O{EA MBI A2H, Lot A= OfEHA HEE = US AQAZI0H| ChE MAZQ At
1o E& M-St

L3S SHAIA|Z

orr
O

=
=

—

o Al
st 0|8

r

- 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 X|u}xj A & (Baking And Pastry Practice & Principle) 3-2-2
- 7lo|ALt Ho|AEZ|FRO HE O|AEE 0|8t ¥ MES2 7|28 NI S87|&=
IL=0] E1 O|E o552 8 88 ME=2 /Y s¥S 7| 2L

- Laboratory exercises in theory and production of non-yeast leavened baked products and yeast leavened baked

mjo

Al A
=-

mjo

&9t9

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




HE M

CUIN3016 2|A!x=x%!%8-5 2 (Foodservice Organizational Behavior) 3-3-0
o

o
ENYSEL AIMAAS N, MEXIR, 21D XX AN ATst0] JHolo| BES S KX
of 7loftr] 9B B JXD YUtk F, XX LjojMel Jolo] Bzt BES ofsfetel XX L/
So| oA AzHolo] W2 WOl YBS MAL 2 JHelol ojmt BHUF0| HHelo|A K8
YEEX|Z SPHOE OSSINAt Bk O £YS Sof £ U THUSO| WS AE HEN 0

.
21, 7fele] ol 8 S7|70 gE Edsm 2HY, 2 Aot Bt S5 ZH0|E [iEts =

x|
=
S|
of

- =

|_
o> rhu o2 riot ox

met mjo ofn oX K

]
o Ny = o o
nrre o & T b oz

Ch ZEPHR0| o YYAORN, B2 KA HTY YOI JltiElE HE WSS X WESO|20| 7|
Shof Hlm/EAetn Chbeh 91470 ARl ARIS JHXID BolHel Worg g K 7|37t 5=2 of

210| 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 AlZ 7} 9K
_|

- SUMF IS0 SE

o
i
L)

Food processing & Preservation Management) 3-3-0
MEF7rSa #EEE 7= 0|25 FEotd 7|=20|28 F2lot 0
MAZSHZ @El A HES MSLUYD X0 VIS U SEYS StEoCh £ d |
oA, EM2|of GE DjdEe a4 et MFd=E2l ety Hal, MFO iuf 8 Bt AME MY Fo| 205}
L OMED 340 AR 52 AEIE 9 MESH BojN M2|stn stadiot
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.

E

CUIN3014 Alx§j 2 t0f2H2] £(Food Product Purchase Theory) 3-3-0

QALOIM EHatt AXE FOf 22, g3, Foi A= L ol Yy, a2|of Cist o2 &S5t HR0M
N8 4 UM ofn, ATSD BEHQ YR +UES JHsOHA 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|i+22|=(Menu Management) 3-3-0

Ol 2|, Fof 22, Ya2A2|YdS =5t oSSt B8RS Sot0, Ol Stistof| 7|05t H2EY
o 7Hgs 8ot BYoM 29E B + UA=E of=0 oto] us=8E EC

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

LY

Q

CUIN3017 2|AlQIX Xt #2|(Foodservice Human Resource Management) 3-3-0

o ANXAE TaHez =H, HiX|, 23, BIL 2o JHE, /XS] A8 A™AEBE R/ FEAMC Vs U

UstI IS0 MAN MELY/HBAHYS O2X, 45N MI WHES IR0

- 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.

_10_




HB M

CUIN3008 AlZ2|AM2t2|(Foods Safety & Sanitation) 3-3-0
- MEQMS ool 1 FRYS AN, 2 ASS AT oYY, 12|01 HACCPE S3 SEN AU

Ofostet. ot x[Zo AlF0| et HEHe A, Xt & 80 st SSetot.

i

- 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.

CUIN3015 a2 XAl & (Practice of Korean Traditional Dessert And Drink) 3-2-2

- o, ot SE ROl CHet O|2XQl X|Alnt Y| 7|sS &55t0 JdE/MEL 22 470 H8Y + A== ok

- 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 % Q 2|4l & (Founding Restaurant Practice) 3-2-2
- MYxe|et HEHE 80 X AXfE, x2|7|E 2 HAELE O|8istn ARl AU
=, 7le2 &5 dOsty Z2|AF B QUATEIIEM ZFO0F & AHYZE| Bl

- Understand systematically terminology, food material and cooking technology connected with founding restaurant

—

M SAl Hg 7ts 7|
A
=]

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 =8t7} =2 (Beverage Management) 3-3-0

- 2 FME efels ZEet FF A AHuet Xk 5 S0 O|2H XA S S5 EM Cidst 2=2| O3S
Ol 0| & =HOIC). Zt SO HAL M= L A
Z27F 7HX= 7K of o] A=A eEg Ao|C.

- 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.

YU EE 22| (Senseory Evaluation & Food Quality Management) 3-3-0
—_ |

I AF0| g7te Ttes 1o 2tgojgt & + s UE SR orFel EoIth HF Bl 3
A FRH(ESY) dHa HABAHOAN) ¥z LFOXH, 2 S80Me O & 7t B2t L™ sto 5
Fotn Lo, EoF 2UE SAH2R NElots YEE sttt

- 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 = AtHIH 2 (Marketing Research) 3-3-0
- 71ge Xl AHAEE fldhMe aretH el 2ME 7|8te g St= DAEEANZE EHOIDh QAATZALEO
Mz OEAE Al 71282 Jigat JE|E ohadtH, 24l oAZES R SHEH 7les0 el stast

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




HE M

CUIN4009 =zHX}0| =%+ £ (Franchise Planning & Design) 3-3-0

- QAMQlo] EMEES 0|7 4+ Ut MEE MOl Oin U FW 47 CiXel U 3 BiX S A& H2of
esd 50 278 20 Us BYO HEfQ ZXtO|=0f CHEF FEHH QI mHXto|= Szt 7HEof| et OfsH
OOt LD Sh=Of MO ZEXIO|= Al HEjRt S 2M5tL, ohx AIYO|AMLe ZAMAO|= TEFO| 25t S
&322 st

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.

= =
15 UdE 2o 2ot 7|2 O[21 X[MZS O35t &F Oto[C|of

MzZ2 4 of JiE, #d 7=, 74 28 E
WE =Y, labeling 52 &F 79 22, ME OHHE S OOICIN0AM MENE, dESHK2 18S st&stn
2 AE Y SO oigt 7|=Hel

AMES HMAStoh. atgS of3t7| fldiM e 7|28 =2(aPd8, 4F 7tS 0
o

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, CULT401

5 EglAls}st&1,2(Independent Learning & Research 1,2(Culinary Industry)) 3-3-0
ST D4 Zto] SYHQl SHBN 4SS Sof 0| Y Y= SHO| Chel SYSHO ATFORM BT,

S
CHOHY ALRE oot ot2d 9Es 7|2= W50\

o

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.

_12_
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