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AE-F713+8 (Bio—Organic Chemistry)

A0 T dEQl TR Elpols, SiAE 2 SO| MAIERL T R7[2Fet=200 Chet UREE, Bk L AHeo| st 7|zl
Ol2g Ct2cCt.

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.

o AZNAEST W A4 (Food Microbiology I and Lab)

|
MEIRS, HE L 40| 2z 01432 SHS 29|, LS, £ot A S Olo|tt, sl R, Y U 7|5 ASEL
Y 8 SAS fIT L=V|H0| thisto] CRECE

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.

o 213£3}8F ] (Food Chemistry I)
AlESfet | OfMe AlEE TSt Ale 28w S, 2, Bdls, A2, T, o0l bhof CHSIO] Shet, ‘ieterd S4dat
71 S3A oMLl Sfetd HelE 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 2138 W A9 (Food Engineering I and Lab)
AMEZSHI OMe |4l L € S29| 7|24l JES 7|1 HE5tE TRRAOZM AEO| AR WHE U HRZHS R
Jof st AlsiMol g ch2ct

71%5/321% % (Functional Foods)

QUA| LiollM 0], 2524, AEWR|} 2|8 S0 &st MARE 7|52 ot 7lsd AFS YOr=RCH.

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).

« 2235}8F 2 A3 (Analytical Chemistry and Lab)
MEAES SIBIH0l YHOZ BASD| I3t AR TRYORA UskeMel 7|29
Q3ICE Al2fel =, 0 T2 AYEAY, V(SR MY, REEA—E TR
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.

« 2135870 2 (Introduction to Food Science)
AESs dEE2 XS MESH SHES0|A| AlSat FL0| Chgh Mutzel 2|AS §5]7| 2I510] AZe| YAt EF, A=Y, 48,

el L
8k, g 9 oigt 7I2S HHEC

1 r



AZo AL [ D A3 (Food Microbiology I and Lab)
AZO| g, XY, 20 50| Holot= O1d=2 27 2|, Feled &4, 75, Ms L CiAtatdo] 26t f2lESat 1o
S SIS MAIBICY,

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.

A Z 22 3}8 (Food Physical Chemistry)

2]
AESclerRoiMs M, 531 ASAM LojLis AEeidE 15| 2I5t0] 22/=tete| 7120128 =YAIA ASAI 24t
TR0GY, Bl g U RS ES CHECt ot AlFS| IRES Aot RAI0| 2E slds HRH Ak, BEHEH,
HSEY, U USSR 2ot V|20|ES HECL

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.

2 A 38k 1-2 (Food Biochemistry 1:2)
AES 22 e 20 Etpstg, TR 280l e E4u 242 Ol CAftY S Zdllote LIERE FME5(0] U,
|

0ldZ, Ssto| Wit ¥2 25 O]atof She AlFSsh HS0MM A LioIM AFo| e, BatiatdE & Sl OlaiAIZ17]

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.

AEF7]348H4 38 (Bio—Organic Chemistry Laboratory)

w2l 2, g & YL, A nfelof HAE 2= SIEE0 HBElE V2SSO w7Y=telof 2Et 71=2HQl 2|4

2 Hige=2 43lg Soff ez &55itt
A course dealing with the experiments needed to study biomacromolecules, nucleic acids and protein.

21Z3 A7 (Food and Health)
AEO| LHASE 7|54 MelE SR8 Alst, AU0| Rest E58 YWilcle M2lE4E20| 715d U 22 2|2 Zolict.

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.

213318 7|2 (Food Nanotechnology)
£ Z2bs LT |20f| CSE MEFEQ1 ATHQt, LV [0 MH/AIFnIstofo] S80| ChE MU0l OlhE SHE SiCt 2435 4
%’é‘ﬂf QIZH0] BEE Li=Afofo| EI0f 25t LIRS CIREL JACM LEcO|5, LILHIO|RAR}, LI AZAZY] S9| FA|S0| A

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.

2% YA 538 (Food Nanomaterials)
£ Uzt= S20| Lie0|e AZQojN 7R E4E Ofalisty, Ol JEE 0|85t0] 227t Hdle 242 7RI MER
[ISAANE Heet=r] Bt 7|20 2|Ae| 558 SHE ST dEA7t 71211 Qle 0f2] MEAM=s2| 2 40
AAL} 2o 22 1RE RAStE 7|sE, 1281 O|E HIECE MER 89| 246 LI-MESH=EE Jidsk=

- :
J|ﬂ1

oE [
oE o oM



Bio-Nanomaterials is an introductory course designed for students interested in the growing field of nanotechnology
and 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 technigues for designing novel biomaterials.

Hlo] @ 7] 54 A% 47 (Bio—functional Food Materials)
MEzIlo2HE 2alg|0] J|S5A AlZO| QIR R ALRE 4 QI AEANO| FIEHM  A4SIEHA EM0|| Cislo] Zelsict

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

natural resources.

st @ 218 1.2 (Food Processing & Laboratory 1-2)

AHAEO| TSRS Sot0] 0|0] S8t 7ta9i2|E CTHA| F2lstl O 7t87 |1t A Z2E 24M, 2E, g, 215t
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.

AZFsk [ 9 A8 (Food Engineering I and Lab)
AESSH | OME AESYL AMRSHY 7|20t Ele A9 sk U S0l MYSAE TR0 A9 dxels5do

27t gl= Eo| Mk, tir ¥ 1 555 HEH
C

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

A &gt (Fermentation and Microbial Engineering)
A0 AAHE DY=E 0|8st =4, OfO|ledt, siAl RT|AF L CHM|ILTHEHRL HZE 2Th MIZH{0]| 2tsto] Z2lst £3

[

U O

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

FAAA XA EZE (Genetically Modified Foods)

T Az AFO| MRYY A QAHorYd, & Sl B IR0l CHoto] Z2fettt

N

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

212318k I (Food Chemistry II)

AlZSe oM THEMA, B4, Of0| (it AlZOA 0|2l HIERR], A4 GH0| 9| oFetd E4ut 718 2 g0 T2
Sterx 1o ChshA CHECE

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

Ol

-1 =
AZo| 7|2 TAR0l 4, A, E4EIR, T B2, 4R SO| BHBIR0) CiEiM EA0I22 OffEH AMAIZS 0jg3t

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

7ISAE HAMES A0 A0IM OP (== AaliRels ol ds, MY, d=X, YAt
t

rx
oin

O AF Aol chistod Zel

o

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.

o Az W A (Food Quality Control and Lab)
FOIRI ZZ0IM 2|Ao] AEERS 7| Q5 AIES 7t 22[6ks 0|2 L J&S HiRD AIEQ| TsZAL EAA 2|
9l AZo| 2|55 £ U 22[0|2 U MES CHRCH E3H Bl AEINLNS HE510] AR AZARASZ0| S O5H5t

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

« 21329 9F3} (Food Nutrition)
AR 20 I Us FYA0| ERINL HLHOMO| 0|5EZ, O2|1, AHo] HAZQ! Yt R Qs st 52 e

o= 7|2AQ!1 O|2HES AHlEst7| flsl 7HEE 2t=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.

23} (Application of Plant and Food Microorganisms)
o= 5 AlF AFFE0R| 88 tEo= Al AE 2 0|YE59| ¢t 0kt MAZ0MiA2| &80 SH=

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.

« AZE=A3 (Food Toxicology)
NES S| 712 i, SHSUS0| Q0 DIl U U TR, ARIIB £ YHsHs SAHSHS S S8 fhes ot
=0|c},

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

212 AW 38k (Food Biotechnology)
AZ0IMES| dBESSHY SEN RUFSI|SS OlEst ASEA0| Hit & 380 Cfsf ok=Ct
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.

« 2] FA] 438} (Food lipids)

=2 o| Moot OfsiiE HiEte= Z|A9| CHARY, Me|ed U MAHSE0)S| SZARIE Z2lsitt
The lectures will cover the topics on biochemical properties; including metabolism, bioactivity and applications to
biotechnology of dietary lipids.

o 2 E B2 AW E3 (Food Molecular Biology)
=

ﬂl|ﬂJ
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AE 20| U= %%Zﬂ LHOIM O|R0fZ|= Y SeS EAE0IM Olstistl OlF S83 2 old g
AT A At B AF DPEE9| ASUYAMO| 018 7IRIE =0l= 7120 thisto] st&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.

Z9 A3 (Food Safety and Toxicology)
S5 o] Z2x MBC=2 ALl RO £8, 718, A, K8, X2l 2Zol| 22X HAzls 0| A= o2 245

=4, dE5te HEE HEL

mlo = _IZ

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.

=

L DU FAL SRR, SF 2 AM5IH, 0 SRS L2720 HMEXQ AIZ MB|AY[HE BRIt
otCh st 1|}_§3*% So10] 02| S=9| AZXYHE HSolL AR AHS OlsistrAfstH, Cist g 288 4= U=
FHE Sol0] L= S| AHYES Ololotnzt oict
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.

AFATgdE 1, 2(AZWHF3) (Research & Training Activity 1, 2 (Food Science and Technology))
AMESSHik= AR DIMSATA AR Molsh dsid AT Sish MG AR S5 ASA ME J1gsh Asd JIsdAEs a7
AAZ Lienfsh A 2 HE|0] Qo 2t ASAO|A ClFsH S 45l Z0f| QICE 0[0f] StARRFEOIA & ASAoA S
A4S0 20151 £|H 0|20 HiR Z|AS S E3f 2|3 &0I510] Bo=24 A0 MRR|AS Mgt & 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.

A1 AW -F35H) (Internship in Food Science & Biotechnology)
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This course gives a chance to apply theoretical knowledges in a field.
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W E2 (2 E7HF) (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.

WHRAAT D A =H(AE7HE) (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
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.



) (Logical Thinking and Statement)
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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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