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P odE A A vlY Boke] A4 A w715 A
+ 4E5713}8t (Bio—Organic Chemistry)
2o IRl vl weshE ik A Fo] AARRAL T 13k gk dukte, kg 9 Aol gk 7%
— e oleg chgr

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 A EUAEST 2 A3 (Food Microbiology I and Lab)
2357k, A 9 98l e e 548 Aol Adai, e A% T opweal, Y, I 74 B 7154
HEE R R BN AY LA dhstel et
A course dealing with the use and industrial application of food microorganisms, and molecular biological aspects of food

Ed 99 microorganisms. Also basic experiments related with recombinant DNA technology will be covered in this course.

« 21F 88 142 (Food Biochemistry 1-2)
AFe) Fo T4 Q) BRSHE, Wl Apel Fo 54 S8 % ok BYREe Felshs tgoR 745
o glom, AR, VAR, Fote] Wt H4L BT offalok shz AEATFES AN A vlelA AFe] AT, Bt
AL Z A olsiAzI7] fl8) e FHEolct
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.

Ed3g o4
e 21338t (Food Chemistry 1)
B = AlElE S Tabsle] % 18] . .
V) HERIHED A 5 ARt E AP A () E3slo] F 15814 o) olgdtolof dth 2FEBE ] o AES TASIAL 9 FaAR = SR B4EE AF, guld opu)i-Ale] ulate] 318k, sl
P Sy o) te] A9 Bt ol 48 A% A3V)E AR, AT 5 ok 44 ) Rel4as ve S5 ABAGIAANNE] B W TR,
Al FFstolof gl 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 A EFSHT 2 A8 (Food Engineering II and Lab)
T —_———— AFFI AN 54 2 D 580 712499 RS T gahe aAzgoRA N At IF R AXIHL
=AU ]TX]' »——"!"’]’@ ]TZ'“Z“E ] T:]E_T’_ :/_Oﬂ ;d_tﬂ_ ,\E]gé.l];g]'(‘,l ;S.":_"% T;]——E«TL]—
TR 4 W=y o434 o]t A Course with the training of the principles and skills needed in food engineering.
U | AR E AP AR AT e 5 : .
L5 | Aty A =(3) 3 Sl o ®293}st 2 A3 (Analytical Chemistry and Lab)
. REPIETE] s - . . s 5 =
Ayl ) AR HA Pow BAI] 918 A ez AW J1% 92E olalsn AP S Bate] A}
G105 = I PR R . o P4e oItk Alofel ZA|, ofd] b4 AARA, AZ1SeHEA, BYRARS ek
R U AE b cen 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.

+ 238702 (Introduction to Food Science)
AFAETE AFE Ae AEg SHYEA AFT} Fgl thE AukHQ A4S Y3l7] glste] AFe] At TR, Ax
WL AR, 9% B, 45, T Sl UiE HeE vEh

VI tiehd de by 20178Rd = alH3hg



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.

A Em Q&S] W A3 (Food Microbiology I and Lab)

HFe] W, A, Pl Sl Bolshs vl BHIA 94, BN B4, V)%, 4% D thababgel ek Alelssat
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.
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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.

: (Bio—Organic Chemistry Laboratory)
F71skEe] &, vk B B, Akdslel] g RE sHoke] A8 71 E0kg Tl {788k ek 724
Q1 AAE vpgo R ARg Bl rAHoR FEh

e ]

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

A Z A7} (Food and Health)
2ol WAg 71573 AddEdE Avliet
BE=S

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

a, | 54 % A QeE

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

21391488 (Food Safety and Toxicology)
A FAE TS Aol AA A 8o AgEE AlRe] 8 vk, AR, #8228 el A wlEe A B oy
55 A, AEeRs S tETh

A study of the principles of food pathogen, food borne illness, sanitation, personal hygiene, health regulations and

t‘;

inspections for the assurance of food safety. The principles of the Hazard Analysis Critical Control Point
program(HACCP) will also be studied.

AFUE8]E (Food Nanotechnology)

B A her|el ula ebel 20sk, therlee] /A E sl o] g8l g HuA9l olslE B ). 94
AR Q30] HE kA ST B USE ﬂﬁ—m glov] Lheols), o] © 24, Lhe 4] Sl
IREERT P

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.

21Z A58 (Food Materials Science)

VL o) 0 g

: Sol 7ML gl B, sehy, ARty 54E ojsfetaL ol5 nid o R 7k, 5, A, 8
= Aol clold 4+ Q= WakE ek shEel 7k A S vhat olalsh ol5el #gol vk sHEY
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.

ulo] 2. 7]%"3 2324 (Bio—functional Food Materials)
ABAoZRE fese] /154 AFe] QAR AT 5 o= AF2A] B9, AEHA B4o vlste] Zelge.
This lecture provides the chemical and biochemical characteristics of bio—functional food materials which come from

natural resources.

AE7Fe8 2 A% 1-2 (Food Processing & Laboratory 1:2)

)
54 %*&*4%" HFBURE Falel olvl BSE /bl Tl ek 1 ket AR AE B, A B9,

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.

1%338 1 2 23 (Food Engineering 1 and Lab)
AEZE ] oAM= AEEde AZRTA 7127 s fAle YA 9 Skl ddddS o 2Ee) A
Aol 7Z7h B g AE, UF 2 1 558 tETh

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

W F U A EF3} (Fermentation and Microbial Engineering)
235l ?P &= “] *@Tg 01%0}01 7, ofrlnAl, Ak frak Bl gl il Al 2S99k Al el skl 2ojsin
53

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

microorganisms.

A 252 FE (Genetically Modified Foods)
Frab Az *‘“«l Az 9 ARIAA, 3 91 Frbel diste] Aelgiv
This lecture covers the development of genetically modified foods, safety—assessment on human and risk—assessment

on environment.

213%3}8 I (Food Chemistry 1I)
A IIOIAE B, f, ofl Al Aol plepieel wek, A, ) o) 8H 549 713 0 Ay
o] ut 3} wisle] A thEth
Chemical properties of proteins, enzymes, amino acids, vitamins, colorants, flavors and chemical changes of theses

compounds during processing and storage.

2 E W28k 2 43 (Food Analysis and Lab)
)

HE) /1 ETHHR S, AL, WEHE, B, 312, A5 5ol ShEel el BACIRE olalshu A ES
olgslel UYL ForA JRA/IET Askeale) $HE Aled

Theory and application of analytical chemistry for the analysis of basic food constituents such as moisture, lipids,
carbohydrates, proteins, ash, and fibers.
71%57d 2153} (Functional Foods)



QA WeollA] o], BlEad, AuA|el 35 Goll A YARE 715E e VA AEE dolith
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).

2 E A48 (Food Preservation)

ZFe A AAMES ARl SlolA of7lE = A el welal s, A, Az, AP S0l A Al diste] 2
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.

2AEEEDYs 2 43 (Food Quality Control and Lab)

JEEAB L 2

ol 220 Aol AFFAE D7) A9 4TS Sk Beloke ol L 715 ) Al WA B

W 0 AEe] wel-slehd 54 2 vhelol@ % A4S cherh @ 9 AR S 483t A AEN AL
o A o

The principal knowledge concerned with the physical and chemical characteristics and the method of valuation are dealt

with in this course.

21393 (Food Nutrition)
2AFE Foll TE o] gl FUdn] AT Aol ol g AR, mgla, AAe) AN AT {15 g e 58 A
o

Y 5 QEs /1219 ol2WFe AT s AL H=olck
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.

2523 A5 3838 (Application of Plant and Food Microorganisms)
HAES FAOE F ARy AFRoke) §3 B oR ARy A% ¥ nAEEY QG Roh) ARiFold A o] 2Hgo
TS FaL egih

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.

2134338 (Food Biotechnology)

AEU YRS AFFEA 8 FATNNES 08T HEEAS AN L S8 ) Lohie

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.
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E%5A38F (Food Toxicology)
£ 2J5k0] M A, EAEA:
= THEol),

Thls lecture covers the concepts about various food toxicants related with many food materials and the toxical effects
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Al vA= G B arkd, A7l S dAEks 5A4ER SR s o

on the human physiology.

21248 (Food lipids)
2 T AR A ols|E uhg o AHe| datay, A B AEEsle) SEAMIE Zeeith

The lectures will cover the topics on biochemical properties ; including metabolism, bioactivity and applications to

biotechnology of dietary lipids.

VL o) 0 g

FEEAAES (Food Molecular Biology)

F3} o] ol A WellA] o] FolxE AW QS EATEelA ofdfehil o] & §-&3te] AxF HAEY] &8-S
T A A A s A5 RS ARl 9] o] & TIAE gol= Vel diate] Shadith

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.

S 834971 2 A3 (Alcoholic Beverage Technology and Laboratory)
PAS R iﬁ%E‘FQ] *} }H TH T e, 1L fEEY war|Au AEA Algat AR
%’»—4 AZRE 5810 FAx2e] WS olslstaasi, vhaget vk
59 §4E olsistarat gk

The history, vineyard region, variety, and fermentation mechanism of wine, beer and spirit are introduced. Also,

rxlo tlo

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.

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.

A} 43k 15 SIS thdem 4TI vl xwxm% AAZ AF B Q7S /)85 ARAGE
Sagsle] 7 AN EESI AFANL AR 8 (EPUS
For 4th grade undergraduate students in the department of Food Science and Biotechnology during spring semester, this

A EAHF 8 2~ E 1(Food Science and Biotechnology Capstone 1)
-
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class aims at making them design and perform the experiments by themselves to extend their knowledge about Food

Science and Biotechnology.

A E QA FEI~E 2(Food Science and Biotcchnology Capstone 2)
AFAETET} 430 2817 S-S oo R AT IEOA ul WA A AAR AF B A7E V] Fsha APAGS
Fasle] L ANE EESAL AIA A Alskels a9 (EHES)

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.

A A5 (A FAH-338) (Internship in Food Science & Biotechnology)

B9 719004 AT RS F 4TS e

This course gives a chance to apply theoretical knowledges in a field.
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AFAFEF 1, 2(FAWYFE) (Research & Training Activity 1, 2 (Food Science and Technology))
AFAP TR AF AR, AF A AR, AF S8 A, AF e AP, AE Thes A, 7154
A3 A, A et At 2 AE O] 9lom Zh AN vkt ATRE 9 Toll Qlrk ofell Shalabgell A
T AN AT Aol Fola HH o] o2 wijE A4S AE S A3 ERlEte] FoaMN Thliole] A
21& Alsk & 5 Sl

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.

W30S E (2] 3% 7H8) (Theoretical Development and Analysis of Subjects)

sahange] o] €7, AV w7, Wakige] BE U F e A wEabge] $4 5 mahng Ayl wste] Agit,
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 AAT R A E=H (2 F71E) (Study of Unit Plans)
aAle] A, Fdete] A, WA F AR AAEES A Fh

Learners in the course are able to promote the basic competency as curriculum expert to guide their students in each

swte] 47, 5ot
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.

W= @ =4(2)¥7HE) (Logical Thinking and Statement)

S Awshen e d wate] weld Azt Qo] i kel 44E st ozy shgdlA 71 st
¥} BAE FAof FHofste] EEshs A%S 7Ltk

Logical thinking skills and rigorous writing of statement in classroom on the basis of educational curriculum. Enables

o

teachers to utilize existing school curricular to engage students in discussion of the pertaining subject.



