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« BE 1 (Biology 1)
MESH {39 FHIZ At U=02 WSS J|79| OhE 2=, MEQ| 7HES OfsiAIZICt
This class was designed for the freshmen who are going to major in Biotechnology and related fields. The students
will understand the basic structure and chemical compositions of organisms. This class is essential for taking the upper
level classes such as Microbiology, Biochemistry, and Molecular Biology.

« BE 2 (Biology 2)
WIS A d39 FHIZ 2ot IZo=, MEsH 2ot HElE 4Z, 4Ol 7igS olshAlZIct
This class was designed for the freshmen who are going to major in Biotechnology and related fields. The students
will understand the phylogenetic principles, animal structure and functions, and plant structures and functions. This
class is essential for taking the upper level classes such as Plant Physiology, Animal Physiology, Genetics, and

Immunology.

- 33} 1 (Chemistry 1)

f5h 12 OISS=2AMQ| 7|2 AUS HiYeE SAC= of= F 87| A2 3tet nt=0| 2 WA o|ct. 0] LFolM= 2tsto|Lt
e dFotat ke SHlolatH Sate
| Of2] S 2AF £~F0IM OlsotA| ECh 1SewoM FSutets iR SHES0| & 7hs3itt

Introductory Chemistry | provides the basic concepts of chemistry with the science and engineering majors. This course
is the first half of the two semester introductory chemistry courses. In this course, the descriptions of the nature are
explained at the molecular level with the chemistry terms. Students are expected to have taken the general science
class at high school.

tol

Job ol

I op
10

P

5t 2 (Chemistry 2)

Sel 2= O|SSI=2M9| 7|2 A4S YRS J2C2 it (Medh= : slet 1) 0] =0|M= 2Isto|L Sots dS3IAL 5t
= S0t =ttt HO[OF S ofet MUtof 2l 7|22{Q1 AfetS BI2CL 0| =3 Hi2 SIS 48 £9| O ks 24t
SZ0lM Ofstisir ot nSStuojA SEaets Hi2 MdS0| 4+ 7Hssitt.

Introductory Chemistry Il provides the basic concepts of chemistry with the science and engineering majors. This course
is the second half of the two semester introductory chemistry courses. In this course, the descriptions of the nature
are explained at the molecular level with the chemistry terms. Students are expected to have taken the general science
class at high school.

u| 283} (Calculus)

Ut o0l O, A2 0|22 1 S50l Choto] SESICH

In this course, we study the derivatives and integral theories of functions(functions of one variable), the partial
derivatives of functions of several variables, and their applications.

SAI8F (Concepts of Statistics)

BEH(Discrete and continuous random variable)2| 7H&E1t 2%, J|ciz|, 24 S2 HIR &0 joint £X, marginal £,
conditional 22t Z4 =5t HelE HiRCt

This is an introductory course in probability which include discrete and continuous random variables, distribution
functions, expectations, variances, joint pdf, marginal pdf, conditional pdf and central limit theorem.

2023stdE H
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 4uE2] (General Physics)
CE| =o2 F2lgt dutof oist 712 JHEE OlsiAIZICE s, EE2|, M2, Its &2 CHECL
Learn and understand basic concept of physics and physical thinking covering brledly on mechanics, waves,
thermodynamics, electromagnetism, optics and modern physics.

« HER713F8} (Bio—Organic Chemistry)
AlZo| TAGEOl CHHZL BiaStE, SiAL 2|9 59| MAIEA & R7(SIEr20] Cigh Yotz ghg 2l AEdol| cist 7|=20l
|2g CI2C}

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.

A Zu]PESH MYAY (Food Microbiology II and Lab)

AZIKB, A% U SlHol BT D[4B0| S Zo|, ABeI), E5t A F Of0lAl M, Q7ML 7 U Tl
L 2 SAS s YE7 |40l Chsto] CHECY.

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.

i

IT
S B

2 EA5E 142 (Food Biochemistry 1-2)

AlE0 22 T G0l EeslE, T 2| 22 40t 2 L CARREL SIS 29tk U822 RN e
o, 4=, 014s, %%* | Wt WPFS 2F O|45H0f sh= AIZESSE H30lA Q1A LM AlZ0| HEh, Zallatds =57
OlaliAlZ17] fiall 7HEE 2t=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 nucleic acid and(ll) metabolism of carbohydrates, protein and fat.

A E315} 1 (Food Chemistry 1)

AIZSIE 0iME AIES ot e F2EE =, o2, BSE, A1, TR, Of0| o) Cisto] Stata, kst E4at
7184 2rEolMel Bty HElE CHECT

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.

« 2&33} 2 (Food Engineering 2)
AIZSE 201K Al 2 B 82| 7|24RI JHEE T HESt= HIRIRACZAM AF L WEAZY 750 Eest EMT
DA WA U UE ARDAY 29O =20 WS 7|2 0|23 ZHAAE Ch2ct

This course deals with the basic theroy and process design for heat sterilization, refrigeration, drying, and evaporation
process required for food and biological material processing.

M
_|)~

J5}std A9 (Analytical Chemistry and Lab)
AMES SI5kM0| HHHO 2 BM517| Q5 AFA IfHo2 M QK
Ch Alofe] 24|, Of2] 71| HEEAY, dV|elekeME, 2d&

An introduction to the theory and application of chemical methods for determining the chemical constituents of foods.

7|12 YIS Ofstst delE S5t0] 2 TS

el
©S ChEC

10 >
oo D{h
_|.I.

1z

Topics include preparation of chemical solution, various titration methods, redox chemistry, and spectrophotometry.

» A& E (Introduction to Food Science)
|

ABMHTS HBS XS Mefsh SHESO AT QO Chst HHEOI A H5I7| SIS0l AlO| OAf, 2B, HZWH,



g2 Y ZE B g SO tiEt JHRE ChECL

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.

A1 Z0]MESH [24Y (Food Microbiology I and Lab)

AZo &', A, T SO Host= 01420 2R IR, YEHSH B, 715, 45 2 ANl 2et HelgSsat 2o
[S3

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.

2 ZE2)3}5} (Food Physical Chemistry)
AES2eEloiMe 2, S5 AFA0IM LojLks AHBHIES 75| 21510 22[315t| 7|20128 =AIA A
L& I o

=]
Fofstol 7l U O|LREES CHECE 6 AF2| tiRFES AAlske RAI0 2t HdS TR d=, BHA,

o 2o

HI
s

= "

T
H
.
T

S 20| A5t 7|20|28 CHEC

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.

AZ#A% (Food and Health)

ALE0| LIAfSE 715 deledS2E Aok, HE0l RSt BsS Yllote delgd=2el Vs L A8 2|8 Zolsict.
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.

A E$14st (Food Safety and Toxicology)

AlENEIS dilof] 24 A2 AEEl= Azl 5, 71, A&, /&, R2| 2HE0| 2X 2A=ls 4 2 of
A, AEstke S CHECL

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.

sl
0
N
‘I‘I
0

AEULT57]2 (Food Nanotechnology)
2 dZh= Uko|s0f gk dBiel AT, Liker|so| YE/AFaEoel 380 gt dEkHel OBHE SE= Bt 245t
=220 QI7H0| Bh= LikeAafiete] 880 25t UEE CIRL UM Leolst LitHo|242), LisAZARY S2f FAIS0|
HHE S8l 27HEC

=

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.

A EZE A4 A8t (Food Materials Science)

A9 A= S0| 711 Q= 22|, Bk, MESH 42 Oldlistal OIS BIECZ I8, RE, A, Z2l=l= 2HH0IM ol
g = Qe H3E SRoh= StR0Ich 2 |=E S40i| Chist olshet 052 &80 kst shEo|ct

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.
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« H0] @ 755X E A A (Bio—Functional Food Materials)
HEAUCZRE Rel=|0] 715 AlEC M= ARRY &= Us ABAAC e, datetd S40| tisto] 22ttt
This lecture provides the chemical and biochemical characteristics of bio-functional food materials which come from
natural resources.

« 571852 AE 1-2 (Food Processing & Laboratory 1-2)
SLAEO| 7ISAEE So10] 0[0] EISSH 71 S/EIE Tl 2fel O 7ks7 et HH2NE 24, 2E, 8, st
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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.

2A]#33t 1 (Food Engineering 1)

AZSE 10IME AIEARIOIM ARBEl= 24E THRIRA| J2let 888 Olsist?| stod A 2 ofluR] 42|, RA|Hs, Y,
=2 dgof &t 7|2 0|22 SHLAE HEC

This course deals with the basic theories and process design on balances of mass and energy, fluid mechanics, and
mass and heat transfers to understand the principles and applications of various unit operations in food industry.

« Wt g o] PE-55F (Fermentation and Microbial Engineering)
AZ0l| 2HE OlESS 0185101 2, Of0|iedt, St FI|4F A CHY|ELCIHA 2|22 QI3 MIZZHIUO| 21510] Z2lsi £3]
=z2l5d S8 CEH

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

AR ZFAEE (Genetically Modified Foods)

[ 22T AZO| A2 U QlYFE, e Lot B Cisto] Zelstict.

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

A]E315t I (Food Chemistry II)

AIZ3IE oM T, 24 Of0| Akt ALZ0l|A 0|2l BIERRI, M4 S0| 52| 3tetd E4ut 718 L Aol g
et Halof| CshA CHECE

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

A EB XU AY (Food Analysis and Lab)

AlEO 7B R 8, Y, EpllE, T, 31E, HRE S
O ZAUES o= FHEAIIE ZakeMol s38S JIECt
Theory and application of analytical chemistry for the analysis of basic food constituents such as moisture, lipids,
carbohydrates, proteins, ash, and fibers.

F=201 CHaiA 240l2S Ofstistl 2AAES 0183t

fon
moh

71%421&3}t (Functional Foods)

QlA| LHOllM dHo], 2|SZ2A, AYLA|} 318 S0 A4St MHzH J|58 St 7Isd AES Yor=Ct

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).



« 2Z A5}t (Food Preservation)
7ISAIE HHMES A0 0N 0P |=l= AfsiR01E eI WE, A1, 1=, YAM 52| AF A1A-0)| Cist] Z2fsit.
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.

A& 99¥Fst (Food Nutrition)

AlE S0l Ze=|0] U= F¥a0| EZ3t YUoiMe| Olsd=z, d2|1, Aol Fa&ol 4t /A4
o UEF 7|24Ql O|2HiEE AlSst| 2l JHdE at=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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AEAF35 (Food Biotechnology)
AZ0EE0| YHSEY 81 RUIEAV|ES 018F AlZEA0| it U S0 Cifs Yorct.

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

A EE5435} (Food Toxicology)

MEEysle] 712 71, SAHBUS0| Xl Dlls B U AR, AE7RE & wAsts S4B Sk S8 TR 1
2olc},

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

« 4EEAAPESH (Food Molecular Biology)
ALZ0 20| Q= MBA| LHOIA O|R0{2|= WY JAS 2R} F0IA Olslotl Ol S8so10] =g DIMEe| 288 S8
AlE 2 A = AE DldE9l AZAA0IMC] 018 71XE =0I= 7I=0] TSt ShEsttt.
In this course, the molecular level understanding of biological phenomena in food-related microorganisms will be

i
-

studied. Also the tools and application of recombinant DNA technology to increase the value of food bioindustry will
be studied.

3 HELRON 7F BR8240 HEIS U FEA ABel Qg Spsl| S
S0i| Cist eSS 2IRlsI0] HIAAT0| 2ot ASEH QIME Yidoto] ATt AES &
Food safety field study is an important appllcatlon and training class to secure food safety during food processing and
distribution. By providing experience for HACCP (Hazard Analysus and Critical Control Point), a systematic food safety
management approach in the field of food safety to train food safety experts for contribution of safe food production
in the industry.

o A ZorAAAIAHY (Food Safety Policy and Regulations)
cy g
ALE oFd e CHSH 20| 2t 2ad HEO| Cist Ofshet 2|4l &5t %ﬂ%’é‘ orMel HA, s Bot, A= o,
GMO, affd So| 22 giaknt MEQMY, ALY § ME Bl A8 Al S8 &SIt

This course intends to enhance understanding and knowledge of various areas of food safety policy and related laws
and regulations by studying the policy for national contaminant control system, risk assessment, foodborne illness
prevention, GMO, HACCP and related laws and regulatory practices of Food Hygiene Act and Special Act of Imported
Food Safety Control, etc.
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« 2 EHA Y95}t (Food Immunology)
QYo HAY|5E FHdohe 245 ME, 23 U ASHASZAO| £F0i|M OfshstL, 0I5 249| 4280 ti5to skt
Lo, AZMRE S510 Saklie JYHERS0| HIAV|AE 2ot HAHUSE WA W EA=Z0IM O[SHSIC
The dlass discusses components of immune systems, including cells, organs, and signaling mediators. The dietary
regulation of immune systems will be further covered with focus on underlying molecular mechanisms.

A Z 278t (Food Packaging)

AlZO| FEUHEO| AOIM 1 S22} 240l RS RAISH LIOPF 4E2| 71X1E STAZ 7| 218t A ZA9| 7is, AlEQ
20| 0|8l 4E A= ERet B4, Ty Vs, ZYEO| AFY S0l &St 0|28 CHELC

This course deals with the functions of a package, types and characteristics of various packaging materials, packaging
methods, and testing methods used in food packaging for maintaining food quality and safety during food distribution
and improving value of food product.

AEAYFHHAEY A 1 (Food Science and Biotechnology Capstone 1)

APt 451 1517| SHAS T2 FZU=0M HIR MSRAIS HAZ AE & AE J|&stn HEds
510 1 A0E =251 MSAAS Helske 2=0|Ch(EYES)
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.
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« A EYFHHAECAQ] 2 (Food Science and Biotechnology Capstone 2)
ASEE S 45K 2517| ShdE Cide = HZU=0|A B2 TSAIAS A2 AE 2 U8 V(=i dedEs oo
Sl 11 ZUE =5t W3AME Mefshe MS0ICL(E RS

For 4th grade undergraduate students in the department of Food Science and Biotechnology during fall semester, this

0

class aims at making them design and perform the experiments by themselves to extend their knowledge about Food
Science and Biotechnology.

AFA54EF (R EAEESD) (Internship in Food Science & Biotechnology)
T J|oiM MR ZEES Soll UBAAS SEFICL(B0AIR! Old 1 ASHEH 184y, 120417t 014 : PSMEH 281, 160A12

Ol : & 3FH(1Y 8AIZE OILE)

This course gives a chance to apply theoretical knowledges in a field.

« AFA5EF 1, 2(8EFF3D) (Research & Training Activity 1, 2(Food Science and Technology))
A= AT DIdSAEY, AT dele A3, AF oist dEd, AlE 38 dEd, AS 78S Y, VIsdAlEet
G, AF Licatet Gt 2 FUEE0] Qo 2F ARAoA Cist GRS 43l S0l UCE 0[o] SHARIH0IA T A-HOIA
G HES0] 05| £ O[22 2 B2 2AlIS HITE Sall 2 Elslo] 8224 THeR0lR| MRRAS Agt 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.

2} EE(AE7HS) (Theoretical Development and Analysis of Subjects)

WNEO| 0|2, ALY HiE, WS S U -5t M WFAYe| 4 S witus Ao
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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.

AP ATDA =Y (AE7HS) (Study of Unit Plans)

ol A, Z- 0SS wHe| A, £QI0t0| 2HY, i 5 WR|Eo| MAAE 4 St

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.

=2 W= (AE7HE) (Logical Thinking and Statement)

PSS Z|cot=r Hast ne| =2| AfnEAln 210| Q= =22| S 712224 SUS0IIA 7|22 stEutdat 2
zl A0l 0I5l EEote AYES 7[R0

Logical thinking skills and rigorous writing of statement in classroom on the basis of educational curriculum. Enables

J

rtn

EPA5eE 1-2(4EY338D) (Independent Learning & Research 1-2)
SEelelE2 daut HHE FAOf Chsiod, SH0| UCHU(E= £TF) HWEHZ 40| =5 oL, A0 thish 25t &3

—_

10 ZHE =25k 2| RE Felol SAO0ICH AA| APAOIM Uil BHS HBAMS ZEHOR HE3I0) ZHO| Tt
o7 2 5k1, 2|Alo|Lt BAHel DRl SHIHOY Chet 2 BTE 50l 1 ANE =20|Lt SarkE UE el HEsts
S42 Bt

This course is a self-directed learning on a subject related to your major. Along with tutoring by a professor in the
form of a one-to-one(or small group), students research and study on the subject using their academic knowledge
of majors to produce results. Also, they explore new knowledge and solutions to current and future problems. With
the results of this course, students will learn how to submit a paper and to present in the academic conferences.
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