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[EH7]

« BE57158)st (Bio— Orgamc Chemistry)
AlZO| WAGEQ! Tl Btnsks, Sibh 2|8 SO| AR & R7[8tef=0l Cish Yotz S 2l HEhdol| oSt 7=l
O|2g Ct2ct

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.

« AZuPES I 9 AF (Food Microbiology I and Lab)
AE7NE, A L idol ZAE 01lEo| E42 49|, Ui, E5t AF F 00|t S QUM Y U 715y AFL
U ~8 SAS Qe UET(|Hol| tistol CHECE

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.

0

1-
Aol 22 T R0l E4SIS, THiY, Aol 22 S4T g

! CHARRY 2 B atdE dolohe LHBS2 FHdE(0f Rl

!

d =
0, &=, 04E, 389 Wit HES D5 0|5al0f st AIZMES
OlsAIZ17] 2Iah ZH&El 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 (Il) metabolism of carbohydrates, protein and fat.

S HB0iAM A LHoIM AlF| ek, Baliafde &

AE318t 1 (Food Chemistry I)

AZSI3 | Ok MBS TSI U FRAE Z, £, 4312, 212, T, 00|l CiSIo] S8HY, sty St
7tSAE2EoIMe| S5t HEE CHEL.
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]Z-35} 2 (Food Engineering 2)
AE38 20iM= /A 2 B 589| 712HQl JES V1A ABshs CRIRAo2M MES| 47, Y Y HRIYS URL
Jloj| st LAl ¥ CHRCL

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

« 243515t 9 A9 (Analytical Chemistry and Lab)
AZHRE SfEHQl oz RASHY| 2I5h AR o2 M YEkEMo| 7|2 2|5 Ofsist HES S510 2AUHN J|lss
QISICE Alofe| ZA|, Of2] 71R| HYEEMH Z7(SleHEMY SoURMES CHRCt

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.

2{E MEHSH SHISO|H| AlED

O
=)
[
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ol
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0
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o

AEL 517 2loto] AZQ| IAL FF, AM2YY

O
Z&, 3 S0l thet 7ieE ChECL

d

» A& E (Introduction to Food Science)
A Shis
A

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.



AEZo]BES I 2 A3 (Food Microbiology I and Lab)
AZ0| gE, A, R0 SO HOSh= DIY2S| 2RSA 21|, Weliel &Y, 715, 4 2 HARRYo]| 2t d2lgsat 1o
et AES HAIRT

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.

A EE93}5 (Food Physical Chemistry)

AlEERRE0ME e, 5] AZAH0IM Lolli= AEiME s | 2I510 S2[2ee| 7|20128 ZYUAA AZAC| 24t
TRUOIY, FAso| I LU O|HR|SES CHEL}. Lot AZ2| LIRS AR sk FA0l &t S4S TR0 Fe, BHAY,
PESHY, XU BESEEE0| A5t 7|20|128 CHECt

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.

23713kt (Bio—Organic Chemistry Laboratory)
RS2 12, vhe L FYHDL, AEo) e 2= S0 A8L= 712ES SO |R7ItE0) &t 712201 2|4
S HIgeZ S Sl #AHez 55

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

AZE3A7} (Food and Health)

ALZ0| LIASE 7154 del2dSAE Aok, HE0l RS E5E Yot delgd=2e| 7Isd 2 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 &9/}t (Food Safety and Toxicology)

AlEEIE Mo 24 ABCZ ARl M=ol £5, 718, A, R, 22| 20| 2 A= Y 2 o 258
=N, AEst= HEE 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.

AEUL 5|2 (Food Nanotechnology)

2]
= JEhs U720 tigh MerAel avfel, Lo so| WE/ASasole] S8 oigt MRl OsHE =82 oitt 24t
=221} Q0] 2E Lieaelo] E7I0f et LIS LHRL RA20] Lieolst, LiH0|242t, LIEAMEAR SO| FAIS0| 4

g Sl AHECt

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.

H}o] @ 715 A& A A (Bio—functional Food Materials)

MERUC2RE Ral=(0] 7|5 AlEC M2 ARZY = U AEAAO| SteH, datetd S401| Cisto] 22ttt
This lecture provides the chemical and biochemical characteristics of bio-functional food materials which come from
natural resources.
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A1E718st 9 A9 1-2 (Food Processing & Laboratory 1-2)
SAb A 2AALZO| 7S4S E510] 0[0] E{SS 7tS2I2|E CHA| Felst O 7187 |s2t A8 EnE 24

principles of food processing through lecture and experiments.

AlZ335}t 1 (Food Engineering 1)

23] gineering
AZSSH 10IME AESSYR| HZSZ0l 7|27t £l= |Alof ety A Sstel MESHAS RN AEC| EX{2|54o| 7|
27t gl= g M, tiR Y 1 558 CRCt

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

A G| PE-FS (Fermentation and Microbial Engineering)
AZ0l| 2AE OlESS 018510 T, Of0|iedt, St FI|4H A CHYIELCIHA 2|22 oI5t MIZZBIY| 21510 ZelsiH £3]
=25y S8 CHECL

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

FARAZHZAEE (Genetically Modified Foods)

FR; AR AFel A=Y L QHerEd, etF 2ol B0l Cisto] Zelstict

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

21E315} I (Food Chemistry II)

AIZSfE 0ME T, 24, Of0|\-4Atat AIZO0|M DIZHEEQ! HIER], A4 SH0| S2f 3t E4ut 7t & A&ado] 2
StetA #510]| ChsiA CHECH

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

AEEAst 9 A9 (Food Analysis and Lab)

AlZO| 7|2 8, 2|, Elpsls, T 318, MRE 52| 820 ChsiAM 24028 Olsfiste HAAIZS 0835t
Oof BAAES SN HEMY|=D AufEAol sHE V|E0

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

71%421&3} (Functional Foods)

QlA| LiollM dAHo], 2|SZ2H, AHLR|} 35 S0 &St MA|ZH J|s8 Ste Vs AES YokECt

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).

A EAA5t (Food Preservation)

7ISAEN HAMEES AHUEO| UM OP|=l= AoiR01S Hioll WS, A&, =R, YA 52| AF AZ-0l| Cisto] 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.



« AEZEAAEG (Food Quality Control)
02l 220N zl4e| MEEAS 7| 2ol AES JHdeot 22lsts 012 L VIS HiRD AlZS| HsTAL SAIM2IYY
U AEo| Sel-3tetd £ U #2|0|2 U HES CHECE E6t Y AENLE S HESI0] HA| AB LS| LS O[aH3|

o

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

AE99¥st (Food Nutrition)

AE 20| ZEE0] QU= FUA0| EALt ALHoMe| 0|5EZ, 2|1, AlAe] HAZQ! M RAIE 2
£ UAEE 7|20l O|2H1ES ASst| 2lsh HHE W=0lct.

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.

|'0||

o

el
ONH
fujo
re
4
w!

A E- A B0 E-3-85t (Application of Plant and Food Microorganisms)
OYES SH22 o ASu AZR00| 88 WSO 2 A AIE 2 DYES2| ¢ ROt AIIR0MIM2] 280 34

T Yostct.

mjo

As convergence of plant and food science with microorganisms as a central topic, this lecture will deal with practical
application of plant and food microorganisms to research and industry area.

21 Z 9338t (Food Biotechnology)

AS0IME MESSH S8 RUSEIIsS 0188 AlFEA0| it 2 S0 Tifsh ok2ct

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.

A EE435} (Food Toxicology)

AESASO| 712 g, SEEZS0| QAo D|xl= ET L CHARY, AE7IE & Yste S4E39 2lsid
=0|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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2]Z A48} (Food Lipids)

AlE 2 29| Moot OfshE HIECo=Z 29| CAINY, d2lakd L MESslole] SEARIZE Zolsit.

The lectures will cover the topics on biochemical properties ; including metabolism, bioactivity and applications to
biotechnology of dietary lipids.

« A ZBEAYPES (Food Molecular Biology)
AZ0H 20| Qs WEA| LollM O|R01Z2|= Y Mg EARE0IM Olist OIE S83101 A28 0jMEe| 288 6t
Al cC

AE A it B A OldE2| AISLRI0IMe] 0|8 7IX|E =0l= 71:0i Cisto] S&stct

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.

S5497]% (Alcoholic Beverage Technology)
R, M I NgQFTo| AL YR, FF S5 VI6IH, O S250| L2V 2R Al MBIATYIES BiRLAt
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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.

0o
o

At A ZQFA AR (Food Safety Field Study)

A ASAR0IM 71 St 2401 AIEVIS U REA| AZ2| QRIS 25| 2{tt ARWK0| BIEA| LoD, I AlSCet
HaA 2|0 H20| 715HE EESH @MUMLL #=s10] CEO7t 2l AIZoRdo| 20t ofL|2t AIZor AMR0|| Cist usg 2
gloo] HZFAR0|| Ao AZHH QRS LMslo] QHdst AES S5t AVHLS S

Food safety field study is an important application and training class to secure food safety during food processing and
distribution. So, with collaboration with Sanigen, co., one of the best food safety companies in South Korea, the CEO
of the company will teach his real experience and recent food safety issues in the field of food safety to train food

safety experts for contribution of safe food production in the industry.

A1 ZMAP AT AA (Food Safety Policy and Regulations)
AZ QR 2 Clst 20f0| Faut 2 HS0]| ChSH Ofset R AS EHRfst RatEd k2l A, 2o BoI, AZS oY,

GMO, oty S| A Skl AZeY, fUAZRMAR|Y S A B 28 ARl S SEsi

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.

A EFYFHAEAQ 1 (Food Science and Biotechnology Capstone 1)
AlSAHIE 43HA 13]7] SHlE TIHC 2 HZUS0IM HIR HSAAS AAZ2 AT 2 &
510 1 AuE TEotl MIAAZ Aslete =Y (2YES)

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 EGFYAECA 2 (Food Science and Biotechnology Capstone 2)
AlSAHSER 451 2517| S TIHC2 HSU=0IM HIR HSAAS AAZ AT 2 &
510 11 A0 TE0t MSAAS sk =Y (TS

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.
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A5+ F (A EIFESH) (Internship in Food Science & Biotechnology)

 7|oIM HF FHE Soll B3 E S8

o

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

(BOA|ZH O|4): dZ4EH 181, 120A17F Ofef: HBME] 25+, 160A[2t Of4h: HS/HEH 35HE (1Y 8A[ZH OLH)

TFA54EF 1, 2(8EYF8) (Research & Training Activity 1, 2(Food Science and Technology))
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1T SIS0 ZOf5H| S|P O|ZOR HiiR ZIAIS GITIE E5f 213 S10I510] HORM BAIROI| HSAAIS Al B 4 QT
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.

W} WEE(AE7HE) (Theoretical Development and Analysis of Subjects)

WINKO| 0|24, IAHY Ui, el =8 L I 05T A R|Ho| 2M 5 s [ulof 2toto] HLSICH
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.

RARYAT 2 A=FAEZHS) (Study of Unit Plans)

el A, F- 0S8 wAe| 24, £ete| M, wedh 5 wakR|=o| MAIZHES A SiCth

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.

Fied] 9 =& (XE7FE) (Logical Thinking and Statement)

FUSO| Z|cot=0| Eesh wie| =2|d AIAIn 210| Qls =20 2 V2RI 24 SHUS0IH 7|2l Sautdat &
| A0 05l E&ot= S 7|2L

Logical thinking skills and rigorous writing of statement in classroom on the basis of educational curriculum. Enables
teachers to utilize existing school curricular to engage students in discussion of the pertaining subject.
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2(2]EA 833 (Independent Learning & Research 1-2)
ASISHE S Hant HAE A0 CHsto], SHE0| LT (E= 2T1F) HENZ w0l 2|=E 2ot 0] Cs SUsH0 Sh&st
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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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