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D] oA, ek, Rl A 5] AR 718kl tigk dvta, vhe gl AjHdel digk 7%
ERISEERCERE

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.
AZm AHESHT 2 23 (Food Microbiology Il and Lab)

HEAFE, AR A BRI VIR BE e), A, R 4E F ohetk, I, R F
AR S SR S1% Rl tiste] thErk

A course dealing with the use and industrial application of food microorganisms, and molecular biological aspects of food

o?d
e,

2 7154 HF

microorganisms. Also basic experiments related with recombinant DNA technology will be covered in this course.

2123818 (Food Chemistry 1)
AESL 1 oA AELS THRL G PR 5

43} Fh3Agabgeln el st wsks thee,

Topics on major constituents of foods including water, carbohydrates, lipids, proteins, and amino acids, and their

R, B5EHE, A4, B, ofuAle] diste] skt Asker

)

chemical and biochemical characteristics and changes during processing and storage.

21E-gsH 2 23 (Food Engineering II and Lab)

AFFE oA E A 2 @ 559 71249 /idS 7 A8shs d9xztomA AFY] et WE W XIS
oA 2ol ek AFARI H-S vHEth

A Course with the training of the principles and skills needed in food engineering.

7152321538} (Functional Foods)
QLA oM Aol S, sk 815 ol B A= 7SS S e HEL dohch
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).

2318} 2l A% (Analytical Chemistry and Lab)
AFAES Q] Ao BA] 913 AR g o2 Akt o] v xdeE oldistal AdS Bdle] B
PVeg el Aloel A, el 74 AARAN, WS, BREARE T

An introduction 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.

21328712 (Introduction to Food Science)
AF38 AES A AEsk ASolAl AET Gl tish AnAQl Z]21E Ha)7] flste] AFe] AL S, Az,
AR, 99 A, 85 HAF T o dis eE oE

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.

21| AES T 2 A3 (Food Microbiology I and Lab)
AEo) Wby, A, Fyj Toll Bojshs nAEe BFeH A, gy B4, 715, A4S 2 talggel B3k deisSat

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.

2Z523}8} (Food Physical Chemistry)
A FET g olM T AL, 53] 2FAA doluh= ANt S i3] flste] E8slate] 7| xolEs &
AE

= =)
o] PRE-S x|Eh= GAlo] B3 TS v dx

SApEel, dojsle) e 2 A EES it we
wgE, MeHE, 9 NS ERe] T 7)ol ES Tk



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.

2338t 1.2 (Food Biochemistry 1-2)
o] Fa T4 Bl BshE, gl Ae) o B4 A48 0 okaT PR S delet
slom), A%, v, Fote) W} A WF ol4alol e AEFE TN A UolA] AEe) AT, BaATNAE F 4
olaiN717] 913 s Tl
A course dealing with the application and knowledge of biochemistry in food processing. Topics include (I) the structure

and function of protein and nucleic acid and (II) metabolism of carbohydrates, protein and fat.

2771889 (Bio—Organic Chemistry Laboratory)
So1KRS] e e s, Aelzheel] B nE SRiolo] Hguis /N o] f1sklel B 7124
& A2 vhEo R AUE B PR S

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

21351 A7} (Food and Health)
213Eo) WASE 7154 AREANEES sk, A7l 723 858 U3lshs AP EA ] 7154
oft

In this course, functional bioactives in foods will be introduced to students. Their beneficial effects to our health in the

)
2
op
e

s 7

proper choice of foods will be discussed with respect to their functionality and principal mechanism.

21FE =318}t 7§ (Food Nanotechnology)

S Ll ik ) 19, 1) /L) 8ol e Q) olal e i, £
3 AEEZ T} Q7o) HHE Ui Aafele] g5l e W8-S v Jo Yeolsl vhienfo] @ AR LieAlE A S
Algo] AHE 3l Al Hrk vhenlo] . AlA,

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.

213% YA 58} (Food Nanomaterials)

ks BAe] thevle) 276 7P BAE olslala, oleld SRS olgale] $217t flsks B4 7 Al
FAEAAT A DR AR Ao $5S B Bk AYAZE AT gk ofe] dEaREe) T

of sk Xl 13, 2 A B4 25 2P Vs, 18al olE MR R AR g e e AlE AR

ks W s sttt

Bio—Nanomaterials is an introductory course designed for students interested in the growing field of nanotechnology and

_12

mim 1 o
o,

N

biomaterials. The course will focus on fundamental properties of synthetic and natural biomaterials in nano—scale. These
knowledges will be the basis for designing novel bio—nanomaterials with desirable physical and chemical properties.
Topics include the structure and characteristics of various biomaterials, methods for controlling their structure in

molecular level, and application of these knowledges and techniques for designing novel biomaterials.

nlo] @ 755421342 (Bio—functional Food Materials)
BEAQLOZRE frefslo] /154 AFS] DARE AGE 5 g AE2Ae) S, YSH 4ol chstol Felae.
This lecture provides the chemical and biochemical characteristics of bio—functional food materials which come from

natural resources.

g n| A28} (Fermentation and Microbial Engineering)
2130 BEE S ogsle] T4, obvlial Al f71a D g EThE AZ2E 93 M| gel ko] ZFelaiy
53] 2234 55 vELh

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

rE
‘L‘

ok

microorganisms.



AZ71get 9 A3 1-2(Food Processing & Laboratory 1-2)
2 FA 9 LS FEATS Bojo] ole] EISE AFBRE oAl Aeleh 1 /1S len AR ARE B, %,

%, nase 9e e,

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.
2338 (Food Engineering I)

AEE T M= AEFAe] AR 7127t H= A0l A 9 AR dEdds v 2] dAEE
Aol 7127k S Gl A, o % 1 58S e

A Course with the training of the principles and skills needed in food engineering.

FAANZT2EE (Genetically Modified Foods)
TR A 2] Az 2 JARA, 3 $1Ed ErFel diste] Zelgick
This lecture covers the development of genetically modified foods, safety—assessment on human and risk—assessment

on environment.

2)13E3F8HI (Food Chemistry 11)
“Iﬁ]r?sL II 01*1 R R 0}‘3] ke 215 011*1 ]E“ 20 BN, A4, &) Fo] g8 A9 Tk 9 Ay

gh,

Chemical properties of proteins, enzymes, amino acids, vitamins, colorants, flavors and chemical changes of theses
compounds during processing and storage.
213554938 gl 23] (Food Analysis and Lab)

Al RTAAR S8, A, BeakE, B, s, 404 Sol saee el B40Ee olden AL
olglel BAARS st ARaes) Ao See sje

Theory and application of analytical chemistry for the analysis of basic food constituents such as moisture, lipids,

carbohydrates, proteins, ash, and fibers.

A ZBABEE (Food Molecular Biology)
2135 o] Q= YA UleollA] o]FoiR= AY @FS BAFTolA oldlslaL o8 583t AxF vAES S8

m

off
rsL‘ J

HE A AL EE AE AR AFARINNY o8 IS ol sl sl S

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 produce food bio—materials and to modify food
microorganisms will be covered in this course.

AEEAAE 2 23 (Food Quality Control and Lab)

Fol7l 7oA Fge] AEELS 4V] 98l AES /st #elshs o) 2 Ve a9 2Ee WAL SAAE
W 9 e Bel-sheh 54 2 welol@ 3 Aad otk w9 W AR ANelES A8se] LA HELIAYe)
Qg olalsh Telehs S S Werk

The principal knowledge concerned with the physical and chemical characteristics and the method of valuation are dealt
with in this course.

21203 oks) (Food Nutrition)
N Fol TaTo] gl Goprel A ANNAS kA=, el Al A 4P 74
T 7|24 o|2AS AlEsr] fs8l e 44"51.%].

Fundamental principles of normal nutrition and the importance of nutrition in promoting growth and health. Emphasis will

f

Slgt o3 5 A

pid

il
m

be given to the basic food constituents and their physiological relationships within the body.

2135498} (Food Toxicology)



A3 71 i, SeEEe] Al viAle 9% R drb, ARk © 2Asks 54ded] fleid 5&

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

on the human physiology.

AZ )8 (Food Safety and Toxicology)
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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.

21548738 (Food Biotechnology)
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A course dealing with the biotechnology in the food science. Basic recombinant DNA techniques, application of
industrial enzymes, and modern biotechnology will be covered in this course.
213478 (Food Preservation)
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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.

S5A7)4 2 A3 (Alcoholic Beverage Technology and Laboratory)
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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.

AFAFEE 12 (AFF3) (Research & Training Activity LI (Food Science and Technology))
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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

HAFAGFEE 1 (2]3%AH38H (Internship 1 in Food Science & Biotechnology )
D& 7)ol AR AES B TR Sg3t) (F 30417 o, 1Y 8AIZro)

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

AATes 2 (AEAHFE) (Internship 2 in Food Science & Biotechnology )
BAE F ATAAE & (F 120A1KF o1, 149 Azl

This course gives a chance to apply theoretical knowledges in a field.
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2238 (Internship 3 in Food Science & Biotechnology )
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213718 (Theoretical Development and Analysis of Subjects)
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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.

WA AT L A= (2135718 (Study of Unit Plans)
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Learners in the course are able to promote the basic competency as curriculum expert to guide their students in each

&l

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.
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Logical thinking skills and rigorous writing of statement in classroom on the basis of educational curriculum. Enables
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teachers to utilize existing school curricular to engage students in discussion of the pertaining subject.



