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Hl

* BIO101 A&1 (Biology 1) 3—3—0
MEe A [0l FHIE 2t A== WSS J|79| OfshE 4=, MYO| 7HEE OlshAlZICt
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.

« BI0102 AE2 (Biology 2) 3—3-0
MESH oA MBo| FHIZ ISt H=0=2, MEEH 2ot HEIE 2=, HHO| JHES OlshAZICY.
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.

« APCH1121 3}8t1 (Chemistry 1) 3—3—0
32 OlSSt=2A2| 7|2 AUS HiRS S22 sh= & &7 |R2| Sfeh wt=o| 2 BMo|Ct O] k=
HJot 0t of= HH0|2H Fate UoloF & sfskaytof 2zl 7|20l AFgkg HIR2LL O] =S HiR MR Mgk £0f 01
SIS AL EOA OlslistA| ot 1SEHoM S5 iR SHES0| 2 7hssict

Introductory Chemistry | provides the basic concepts of chemistry with the science and engineering majors. This course

S

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.

APCH1122 3}8}2 (Chemistry 2) 3—3-0

SR O|SE=2AM9| 7|2 AYS HiYEE S22 SiCt (M= 1 318H) 0] U=0M= WetolLt Jotg dastuAt ot
Shlol2tH So2te oloF o o5t Multof 27l 7|20l AfRE HIRCE O] =S iR SR ME £9| 03] SiE 24t
SZO0IIM OlalfotAH =ICt 1SS FSES Hi2 sHiS0| 2 7hssict

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.

AMTH1009 w|+3&38} (Calculus) 3—3-0

Ut okro| O, A2 0|22 1 S50 Choto] SESICt

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.

AMTH1005 %748 (Concepts of Statistics) 3—3-0

54 (Discrete and continuous random variable)2| 7HExt 21, 7|CHz|, 24t S iR £ joint £X, marginal £,
conditional 22t S 3%t H2|E 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.

Vil oefE dsusaty



« APHY1004 ¥WHEE] (General Physics) 3—3—0
S| =02 F2Ist Muto] st 712 JHEE OlsiAlZICt &, E=2|, MAP|, IiE S& ChRC

Learn and understand basic concept of physics and physical thinking covering briefly on mechanics, waves,
thermodynamics, electromagnetism, optics and modern physics.

FSB231 AE#7]3}8+ (Bio—Organic Chemistry) 3—3—0

AlZ0| TWeEQl Tl EieslE, St 2| 30| MAHEAL 2 RVISFEE00 Ciet YUz, 8BS L Alighdol| oifst 7|=2Ql
0|28 C{ECt

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.

« FSB242 2| En A& T H A3 (Food Microbiologyl and Lab) 3—2-2
AEIHE, 11” 2 Mof AAE O|¥Z2| EHE 29|, HYsHH, 5t AE S 00|t siAt QUM T4 A 7|54 AL
3|

ot 2& 7| ™ol Chsto] CHECH.
Thls course focuses on the utilization and industrial applications of food microorganisms, as well as the molecular
biology of these microorganisms. It also includes basic experiments involving recombinant DNA technology.

FSB232:381 2]3£A3}8H -2 (Food Biochemistry 1:2) 3—3—0
ALZO| 22 g MRl EdlE, Ef“—*.‘ze' Aol =2 SM0t 28 4l ChAFY Y} SIS Holot= LIB2=Z THgE|0] 2,
|

o
| ey, Zalatds F52 olsh

l_

ME, OME, Jote| uat Wis Ol4~5H{of Sh= AIZAEIST ZZ0lA QA Lol AlFQ
AIZ17| It 7HEE 2t=0lct.

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(Il) metabolism of carbohydrates, protein and fat.

FSB391 41%3}8 I (Food Chemistry I ) 3—3-0

AZSfEL 0IME AEE ot e FRER S, o2, BSSE, AR, tHiE, ol0|'- o) Cisto] 3feta, datety S4nt
71824 2HHoiMe] Bketd HRlE CHEC

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.

o
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@
w
o
(2]
1>
o
OH

8}2 (Food Engineering 2) 3—3—0
AMESS 20|M= R4l 2 B SE9| 7|20l JHEE 71X AEot= TIRIRAIC =AM AE T MEAR 71301 LS 7igeR
34, W U s, ARy, 3¢ U 52330 ost 712 o2 SHPEAHE TR

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.

FSB221 #4138t A48 (Analytical Chemistry and Lab) 3—2—2

MRS S0l oz BMSH| 9ISt A WHO2M ABEREAMO| 7|2 YI2|E Olshstl MEE Soto] MUY V=S
QIBICt Alofe] 24|, o 71| AYRAMY, MU |srekRAY, FERAYE CHECL

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.

« FSB281 433872 (Introduction to Food Science) 3—3-0
AZHHEES HFE 2T MEist SMIS0IAH AZ 0] oSt @._P%*OJ AME H57| I5t0] AZL| Tl BT, MR,

Q
N
o T
oo
I-I'I

. ®l2 S0il tigt JH=2E 2



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.

FSB242 2155 v A &8 248 (Food Microbiology I and Lab) 3—2-2
AlZe| EE, A, 2o 30| Aojot= DIMES| EFH 212, st £, 75, M= I CiARYo| 2ot HelEgsat 1o

e MBS UM

This course covers general microbiological knowledge related to food microorganisms, including cell structure and
physiological characteristics. It also includes a laboratory component where basic microbiological techniques are taught.

FSB211 2)&%2]3}8} (Food Physical Chemistry)

AZECEEoiME W, ol ASAHDIM oiLt= ALtsids EsH| 2ot S2letste| 7120|128 ZYUAIA AZAIQ| 24t
TER0|SHA, FAsto| JiE U o|HR|EES CHECE £t AlES| (HRES AfA[Sh= RA0] 2t M-S CIR0 He, BHAE,
BHSEY U BSEL20 At 7|2012S CH2Ct

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.

FSB261 2]3&3A4 7 (Food and Health) 3—3—-0

ALZ0| LB 715 RiZEeE S Aok, H0l RSt 252 YF
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.

Ste delEgEdel 7Isd 2 A8 |elE Zolsitt

FSB472 213%214% (Food Safety and Toxicology) 3—3-0

AlZNEIS dilof] 24 AZC2 ARBElE M=ol £, 718, Y, fe, 22| 10| 2 2Asls ek 2 of
oA, AEst= WEs CfECt

A study of the principles of food pathogen, food borne iliness, 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.

i
0
>
‘l‘l
0

FSB271 A% =387l 2 (Food Nanotechnology)

2 YERe Lo IS0l oigt MErel Aol Lieo|sol ME/AlSatelofe] S8 gt ekl OfsHE SH=2 it 2437
o

T T
dE=2t Q70| BE Li=AxRlo] SRi0f St LIS TRL UCH LILofS), LikHi0|24R}, LI=AFAAY S92 FAIS0|

o
HHIE Sall A70ECk

b
-

r

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.

FSB372 213248t (Food Materials Science) 3—3—0

AIEO| A= S0| 7AW Qe S2F, 3ot MESH £48 Olslist 0|1 BIECR 713, /&, A&, Zal=l= oM o
g &+ U= PSS SFoh= ShR0ICh 2 A=Y =40 tfst ofsiet OlF2| &80 2ot sh2o|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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* FSB361 H}o] 9. 7]5A 2% 44 (Bio—Functional Food Materials) 3—3—0
MEAACZRE RO Tsd AMEC HURZ AFEY 4 U= ASAAC| 2f5HA, kst £/4o| Cisto] Zolsitt
This lecture provides the chemical and biochemical characteristics of bio-functional food materials which come from
natural resources.

FSB351-352 2% 718224 1-2 (Food Processing & Laboratory 1-2) 3—2—2

=it 2 SMAEO| TISAISIS S510] 00| EISS 7139I2IE CHAl F2lste 1 7187 =it Heaue 84, 28, T, Buske
slg 7|2ct.

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.

FSB394 2]%-#3H (Food Engineering 1) 3—3—-0

A B3 10JAHS ABARIOIN AIBEIE 2F HelZ30| Y2iot S8 Ofsll7] 1510 2 U OllLfA] 47, RAles!, 2L
=2 Y| &5t 712 |2 SFHAIE ChECt

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.
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« FSB341 wta v A EF38F (Fermentation and Microbial Engineering) 3—3—0
ALZ0| 2T DIYES 08510 =4, Of0|iAl, st Q7|4 L Ch|ICHERRL | RE 2|5 MITHHO|| 2tot0] Z2latl S5
22154 58 T2t

This course provides foundational knowledge of fermentation and the biochemical engineering aspects associated with
applied microorganisms.

FSB331 - AA A 284 %2 (Genetically Modified Foods) 3—3—0
FR; Az AEel Az=EE L QlYerEd, 2 2ol FIHHOI Cisto] ZelFict,

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

FSB382 21318+ (Food ChemistryIl) 3—3—0
AZSEHIOME T, 4, Of0|\eAknt ALZO|A DIZHEEQI HIEIDI, A4
Stebd H2lo]| ChsiA CHEC

Chemical properties of proteins, enzymes, amino acids, vitamins, colorants, flavors and chemical changes of theses
compounds during processing and storage.
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FSB321 A)3##21st2 4% (Food Analysis and Lab) 3—2—2

AZO| 7|2 SRR o2, A, Bl Tl 317, MR 52| SFRiE0l CHshM 240128 Ofstist e AAAIZS 0I8st]
SAUTE oM FEAV IS ZUEA| sHS T2

Theory and application of analytical chemistry for the analysis of basic food constituents such as moisture, lipids,
carbohydrates, proteins, ash, and fibers.

FSB461 7]%54 2%} (Functional Foods) 3—3-0

QIA| LHOIIA 8|0, 2|52, AYYR|Qt 3|8 S0 st WHZE 7|58 st 7isd ASS Yottt

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).

20258HAE -

oS
Ho
i)
ox



« FSB451 235443t (Food Preservation) 3—3—0
71 3AIE 3 HAMEZS HAT0| U0 O |zle HHRRlkS Bioll WE, A, UZ, WAKD 52 AIF X2l Chsto Zelsict.
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.

FSB471 2398t (Food Nutrition) 3—3—0
AE 20 Zal|of Qe FYAol E0 AUolMe| olsZR, 2|1, AA|o] ZAZQl Mt RAIE 9

—
& AR 7|24Ql O|2HIEE ASsty| 2l e 2k=0lct

—

ro
g
o\n
mjo
R
-
g

o
=

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.

FSB441 4}&A™ 338} (Food Biotechnology) 3—3-0

AZ0MES| MESSH S8 RUSEVIES 0188 AIZ=E4A0| Mt 2 SZ0|| Cis oK=Lt

This course explores biotechnology in food science, covering fundamental recombinant DNA techniques, the
application of industrial enzymes, and advancements in modern biotechnology.

FSB462 %548} (Food Toxicology) 3—3-0
AESEeO| 7|2 i, SYEAS0| Qo) DIRle 3 2 CHARY
220(ct

This lecture covers the concepts about various food toxicants related with many food materials and the toxical effects
on the human physiology.
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FSB482 ]2 A& 3% (Food Molecular Biology) 3—3-0

AlZa 2AO| U= MAEHA| LHoIM OIR0Als U SHeS At £F0lA Olsistl 0| S8ot0] =g DS 288 St
AlE Al WA = AIE DJMEC| AZAHRAME| 018 7IRIE =0l 7I=0] TSt SHESiTt.

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 increase the value of food bioindustry will
be studied.

-

FSB429 4Fslad 2 21 %945 (Food Safety Field Study) 3—3-0
AR ASAZ0IM 71 295t 2401 AEIIE U [EA| AZQ| Hig S5tV = =
AS0]| Cist WS IS HAMR0| Aot A QIAME doto] RSt AES Sot I0HYES SEEI

Food safety field study is an important application 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.
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FSB383 21 &b A A& (Food Safety Policy and Regulations) 3—3-0
AlS QM 2R CSt 20f0| it e HEO| TSt Oshet A|ALS Bst FottE2 Qate| AA|, sk HWot, AS= o,
GMO, iy 82l Z gkt AZQY, SUAMEtHaRY 5 AZ HEL HE AR §2 &t

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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* FSB494 2135 W 98t (Food Immunology) 3—3-0
QIYo| HAY|sE FHdote QAE ME, 22 L MSHEHFAO| 2F0|A Ofsfet, 0l 249 HS2HZ0 Clisto] SHESICt
LIopt, AZMRE Soto] 335l FYLES0| HAY(|2E R¥ot= OIFLSE MA| W EAE0iA Olshsict.
The class 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.

FSB495 2% ¥ %43} (Food Packaging) 3—3—0
AlE0| REUYO A0M 1 St AR RIEE RAstl LIOPt AHE2] 713
20| 0|2l 4E T =0 SRR 54, TN J|s, ZHM=O| Al

This course deals with the functions of a package, types and characteristics of various packaging materials, packaging

CHAIZ 7] I3t AR mao| 7, AlZol

| 23t O|2S HHEC
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methods, and testing methods used in food packaging for maintaining food quality and safety during food distribution
and improving value of food product.

« FSB402 2]3& AW g8 ~ =] x}¢11 (Food Science and Biotechnology Capstone 1) 3—0—3
AEMYZSHL 451 1517| SIS CHYO 2 HBUZ0A iR H3RAE A2 AR 2 ARE 7|26t HEMEE o

510] 1 AuE TEotl MIAAS Astele M=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.

« FSB403 A& 4™ g7 ~ =] x}212 (Food Science and Biotechnology Capstone 2) 3—0—3
AZMHE IS 450 2517 | SHES CHACZ M UF0A HIR HSAAS A2 AE 2 OHE 7|2t HEdEs &

5l O ZAE EE6i MRS Aelske 2l=0|Ch (B

For 4th grade undergraduate students in the department of Food Science and Biotechnology during fall semester, this
class aims at making them design and perform the experiments by themselves to extend their knowledge about Food
Science and Biotechnology.

FSB306 @4A5a%(213EA &3 (Internship in Food Science & Biotechnology) 3—0—6
A 7|0 AR BEE Sdl HSAIAS SIS (B0AIZE Of4h: ZBMEH 1514, 120412t O4 : S Ml 25Hd, 160A[2t
Ol ZdE4E 35HA(1 8AIZE OILH)

a

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

FSB304-305 ¢17-¢15=8H%1 2( 2354 3-8}) (Research & Training Activity 1,2(Food Science and Technology)) 1—0—2

[s]
AZUHTEIN MR O[S, AS HBfs ABA, A S5t ABA, AR ot ABM, NB 138 sk, JISHAES

~

=g, A d = oo MY, AE

AT, AlE Lt dld 2 450 /e ATE =3l SOf| QUCE. Olo] SARRFEOIA T AEAOIN
A HES0| 2I0f5HH S| Ol222 HER 2AE ST E Soll 21 SRI5I0 E02M 2RO MEAAIS Algt e 4= ot
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 dass should be open to improve student's knowledge for Food science by participations of undergraduate
students in each research area.
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FSB496 A& A4 7% 2] 4| 2HA (Food Industry and Intellectual Property Rights) 3—3—0
AE AIARAONIM R|Z4AHARHO| SHAL ofsks O SHESOIIA| Z|HAHAHO| &A1, Balid, ordd al B2 22|, 23 & AlY

o = =
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o= E8st= sHg 710, MY L D2 SEol| Cist OlsHE =0|H, X|& 7+sSh &< OlF& Ol 7(0fSict.
The class aims to instill an understanding of the pivotal role of intellectual property rights in the food innovation
industry. It provides students with knowledge about how intellectual property rights influence innovation, branding,

safety and quality management, competition, and market share within the food sector.

« FSB497 A2 A A5 (Intellectual Property Rights Case Study) 3—3—0
A A2 Eelet B E HMEXCZ Ofslist A L 7|A0IM2| ARIIE at5ot0] 0| Eutde= &Eoh= ATS it
0|2 E3 SIS Z|AIRIAMIG 20j0fA ATl Z2S AT R2I0| ZARRJARIALS 2(CiEH SH28t 4 9IC}
The goal of the class is to provide students with a professional understanding of intellectual property management and
protection, enabling them to develop the skills necessary to effectively apply this knowledge through real-world
industry and business cases. This equips students to build successful careers in the field of intellectual property

management and maximize an organization's intellectual property assets.
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