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AEF713}38 (Bio—Organic Chemistry)

AZo| TAME0! T EINSIZ, AL 2|8 SO| MR F RIIBIBIZON TS LUIRE, BIS U ABHO) T3t 71230l
ol2g cizct,

A course dealing with the basic theories of organic compounds. Emphasis is put on mastering the structure and
function of carbohydrates, fat, protein and nudeic acids.

o 20 AES [ @ A% (Food Microbiology II and Lab)
S, A& L 2do|| 2AA= D)E=0| EMHS 22|, ATloll, &St AE Z oot
U 28 SAS 2[6H YEY|-o| Cisto] CHRCH

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

0

3 o
A, 7MY, 2

| 715 4

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

21 EA3}8E 12 (Food Biochemistry 1:2)

AlZol 22 T MEQI EtrslE, Tl 2o 2o S4ut 28 4 CjAREL SUEE Zolote UE2Z -0 e
O, ME, 014, 3ote| ut uldg 25 0|alof ot= ASHUHSSE MS0lIM Q| Lo AZe| Mekd, Zaitds & 92
OlsiAIZ17] Iah 2H&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 (II) metabolism of carbohydrates, protein and fat.

213318 1 (Food Chemistry 1)

AZSfEH | OME MBS I Qs FRMR £, 58, ESSlE, A1Z, T, o0 Aol Cisto] atatd, Msteta) E4ut
718HEHoIMel ety BietE CHELC

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.

A3Z338 2 (Food Engineering 2)
AEZS 20iME Al & B 589| 7|20 JES TR %

of

2= IR0 M AlZO| AR UE Ol ARIHS |27

Jx

L

e

5t AlBIZQI HAS CIECt

- 20
A Course with the training of the principles needed in food engineering.
o 22493518 2 A3 (Analytical Chemistry and Lab)
AEEEE ool WHo2 2ASEY| 25t AR Ho=2 M UBkRAMO| 7|12 2| Olslfstl AES Sofo] 2AdH VIsS
o3Ict. Alotel 2|, 0f21 71| YA, H[BIEHEAY, EBEAMS CI2C)

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% 72 (Introduction to Food Science)

AZMEIS IS M3 1B SESOIA AlSat 0N CHSE MEFRI Al H57| 2lsto] AlZe| FAL ST, A=Y
= 8, g S0l ofst 7H2E 20t

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.



21Zn|AEsH [ W A3 (Food Microbiology I and Lab)
AlZo| EE, A%, B S0f| Hojst= O|MEe| 2R 2|, el £, 7ls, 4] L thAtetyol 28t Y2553t 1o
s HEES HABICE

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 dass includes the experimental class, in which basic
microbiological techniques will be provided.

213E 5223} (Food Physical Chemistry)

AEE2SIEI0IME dE, 5] AEAH0IA UojLt= AHEHSIAE FHsP| 2I510] S2l5t8e| 7|120128 EAAH AZA Q| &t
TRHO|G4, Hesto| H'—é‘ g 01|L1;<|°Eg CHRCH S5 AlEO| THE RS 2[R |ot= RAO 2t Sl C12H de, BHE,
HlomHS ql

SRSHY, U HSEEE0| 26t 7120128 THEL

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.

AE5-713}81 38 (Bio—Organic Chemistry Laboratory)
{720 2, ke L YL 21ASo| 2edEl DS SHREEOM| HELs 7|[=2HE 59| {718k

2 HIECZ MAS Soff #Adez 56Tt
A course dealing with the experlments needed to study biomacromolecules, nucleic acids and protein.

Ol

ol

i

3t 7|20l Z[Al

o [

J

21Z 3747 (Food and Health)
ALZ0| LiRHEE 715 MRIEERIS AVNSHD, A Rt 258 Y3lsts M2|2E210| 715 U 28 2| 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.

213E QA8 (Food Safety and Toxicology)

ASUYIE MBI 2 AlBo= AIBEl= MEo| 2, Tig, A, RS, Z2| 20l 2 A= 2 & o2 2458
2N, ZEske HYE CEct

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.

~

15U =338712 (Food Nanotechnology)

A2t L7 |01 Ot MEFQ1 AT1et LI 70| AdH/AZS0l| S&0) Cist 2BHQ1 O[sHE S8 = Sict 245t 4
==t QIZH0| BEE L A|Rto| 5101 2 LIS CHR1 QoM LEO|), LEeHI0|R4R], LEAZA] 52| FAIS0| A
AE Soll AVHElCE

FHI_i

0

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.

Hlo] @ 715 A A 24 (Bio—functional Food Materials)
MEZo=28E R 75y AEQ| HMEZ ALEE 4 Q= MEAAQ| Slatd, W5t EM0f Tt Zelsitt

This lecture provides the chemical and biochemical characteristics of bio-functional food materials which come from
natural resources.

20218 WSy



12 (Food Processing & Laboratory 1-2)

AMAZO| VIS HEE Sot0] 00| B{S5$ 7t89i2|E CHA| Felstl 1 7ts7 =2t HeZNE 84, ZE, Z8, 2ot
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.

232338 1 (Food Engineering 1)
AEZS 10ME MESYR HRESZ0 7120t tle RAQ dHEHY A 53
27t £le Eol M, U Y 1 558 CHRCt

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

_|0||

20| CISIALS T2 AIZO| Six{2|2 o) 7|

T =220

g n| A &E338 (Fermentation and Microbial Engineering)
AlZo|| 22T 0SS O|8510] £, OfO|ieAl, SAl QT|AH QU CHY|IIITEHA | RE oI5 MIZHIQO]| 2510 Zolsin S3]
|

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

FAX AN 22 E 2 (Genetically Modified Foods)

FUZ HZ2E AlZC| A=Y L QlHorYY, 2HE Lol TR CiSto] Zelstct.

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

213%3}8t 11 (Food Chemistry II)

AIZ31E! oM TR, 24, Of0|=Ath ALZ0jA O|ZHEEQl HIEIR!, M4 30| S2| 2t E4dat 718 2 Aol g
StetA Bsjo]| ChsiA CHEC

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

2 Z 7498k 1 A8 (Food Analysis and Lab)

ABO| T2 dEER R, AlY, BpllE, T, Sl R 52l SiEE0l tisiM 240122 Olstist AAAZES Ol8st
O 2AAMTIE So=4 JYYEAY s ZukRMol sHS T2

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

715242138t (Functional Foods)
OIX| LHOJIA A4, 2RISR, 2IHUZ|Q} 5|2 S0i| 25t MA2A 7158 she 7lsy AlES opeCt

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).

21 3# 448 (Food Preservation)

7IBAIEL HHEMES 0] A0 0P |=l= AeliQ01lS BISI WE, A, TR, WAK 52| AZ Z12-0]| Choto] Z2fstt.
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.



2 EFA3EE (Food Quality Control)

0171 270N Z|ato| AIEEAS 7| 2ol AES iUt 2elsks 0|2 L 7|52 HiRO AEo| RsHAL SAHX2YY
o 22515t £ U He(0|2 U AMES TR0 £ B AEJHUES HESH A AT ALl US ofsHst

1 Imolsts s3E Hi2Ct

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

213E9d9¥st (Food Nutrition)
AE 30l ZatE| U= FYAaC| St HLjollAMe| OlsZE, J2|1, AlXle] ool g3 |AIE It 97 52 a7E

£ QUEE 71240l O|2HiEE AlSst| 2lsl 7=l at=0|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.

2 5. 2w A E-S-8-3F (Application of Plant and Food Microorganisms)
| A

5}
OIdZS SHUSZ o AlZt AFE010| 88 IF22 AlZit AF 2 DIEES9| o7 20iLt HYR0IMe| 280 FA2

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.

2 Z A F3 (Food Biotechnology)

A0S0 MBS S8 RUSEVIES OI8SH AlZ&E40| Mt 1l S0l Cis YOok2Lt.

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.

2= =48 (Food Toxicology)

AMESMSI| 712 i, SYSEE0| QA Djxl= I L CHARRY, AE7IE & Liste SH229| oy S tiRe 2t
2oIct

=

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

2] E 2438t (Food Lipids)

- =
AE S 29| delsty OhE HIFS= A9l THARIY, doizd 2 4BS8l0e] SEARIE J2lEttt

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

2 EE-2 A E38F (Food Molecular Biology)

AlZ3 20| U= YA LHOM O|R0{Z = M eSS 2XF0IN Ofsistl 0| S&3510 Z=E DlU=Ee| 288 St
AE Al WA = AR OISO AZLARIOIMS| 018 7IRIE =0l 7I=0] CHoto] SHSSIC.

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.
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FHS SOl YT RO HYE Olshistaat Sict.

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.

Aretd 2 Fobd AR (Food Safety Field Study)

AR AEMA0IA 71 ST 2401 MBS U REA| AEQ| OFHME 51| 2[st AR WK0| BIEA| LasHH, I Aot
H2UA 2|1 £F0| J|SAS SE5H EMLIYIDE $I2I510] CEO7t 217 AEQRMO|Z80F OfL |2} AIZORM AR0|| CHst n]S 2!
Si50] SIZPAR0| 25 AIZR QIS SI0] RS AlES Sot 20IALS EE

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.

#H el (Food Safety Policy and Regulations)
Clkst 20fo| Z2lu A HEO|| Clish O3t X|AlS &tstn RHE2! ordata] A, s Bt AlSs oY,
GMO, oifY S| J2 ekl AT LAMZOKHE|E & AT Bl 28 AR &2 s&sit

This course intends to enhance understanding and knowledge of various areas of food safety policy and related laws
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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.

2 ZAT -7 ~E ) z2l 1 (Food Science and Biotechnology Capstone 1)

AlZMEIE 451 1517| SIS CHEC 2 MIU=0M R MSAAE HAIZ AE 2 7 E 7(elsln A8AdsEs o3
5l O A2E EEoi JIRAE Aefshe at=e (ERES)

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.

2 EAF M~ Er) 2l 2 (Food Science and Biotechnology Capstone 2)

IS 451 2817 SHES ChAe = MIUZ0|A iR M3RAE dAZ A 2 S5 7|
5l O A2E EEoi PIRAE Aefshe at=e (ERES)

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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g A5 (2= EF3H) (Internship in Food Science & Biotechnology)
A 7|0l AR FEE Saf Mg 85It

This course gives a chance to apply theoretical knowledges in a field.
(8OAIZH O|&: HBAEH 15+ 120A12t 0|4 HBAMEH 28 160A[Zt 0|4 S AEH 35HA(1 8AIZE O|LY)

AT AFEE 1, 2(2FEAYES) (Research & Training Activity 1, 2(Food Science and Technology))
IZ oSt MM AE SIS A8, AR S5 ASA ME JI5E ASA TIsHAIES
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ATt AeEE0| 2ofslA| =T O[22 2 HR R|AIS T E ol 213 Selslo] S22M ZR0R| MEAAE et g 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.

WIS E (A E7H) (Theoretical Development and Analysis of Subjects)

WINRS| 0|24, A HiZ, witwge| S8 U F- 1S5S0 A Rl 24 § s [ulof 2toto] AT
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.

WHWAAT B A= (AF7HE) (Study of Unit Plans)

wel A, F- 0S5ty W] 2A, £l 2, bt 5 WR|Co| MMARS A 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.

wy=g] 2 =4 (24 E7F8) (Logical Thinking and Statement)

SHS0| A|=oh=0| HRst nulo| =22 AfngrAl 210| Ql= =50 2MHE 71220 2M SHESOA| 7|22 atEatd ot 2t
Ao o5t EEot= A¥E 7L

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.

HAA B ek 1-2(2)3E A F8) (Independent Learning & Research 1-2)
= A ZA[0fl CHS10d, SHH0| UCHY(E= ATE) HEHR w40| Z|=E Bhof, A |0f CHal S/t skast
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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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