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« M50 7]3}8KBio-Organic Chemistry)

AE0] /g el T, Bashs, it Al 59 AAAEARS flakgEol tish ek, vk R Aol
tigt 712421 o2& thEt:

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 AZo|PESHT U AH(Food Microbiologyll and Lab)

AE7TE A 8ol HE nlBEe] S42 79, AN, B3t AR F ofu|ieAl, 3RAL {4,
71578 AlEAL B a8 BAS st War|Ho disto] oEth

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.

P

A
s}

»e

« AlZ3}8 [ (Food Chemistry I)

AES}S} | oAl AlES 15T Qe QMY & 48 ERASIE XA CHEAL ofo|wAto] ciste] ashA,
ReteEA Sdat T AgadoIA Y] Bler waks et

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.

« A1Z 33t 2 Al (Food Engineering I and Lab)
AESET oM Al R B 589] 7|2AQ1 7iES 7HR AL A85he TYRATO 24 AlEO] A4t el

201w "du a2

32 0= 7o) B3 AFH F2e eck
C

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

+ 715 21&38K(Functional Foods)
QA HioliA A8RIgl. 2lsad. AYErlet eF Sof det MEAE TsS sk 7158 Alse dokdt:
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).

)lvE.

o BAMstst A A3 (Analytical Chemistry and Lab)

NEYES SjRHel Yo $AE] Het AP T3 o RN kAol 7]adlelg olslsl AEg Falo] ¥
_‘1

bt 712 ojalck Alofe] AA), ofe] Fhx| ARREAY, AVjsllEAY, BuEAe e

oy, 14, T

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.

« AlZSHE(Introduction to Food Smence)

AE5St A5a A5 AdEiRt sl Algat Gl tigh ARPEl XAlS |s]7] 95t} AlEo] HAL FF/
Az, 4 99 48, &5, 39 5 o gzt 71eE o,
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.

Algol He, A%, T"H % | Tofsh= oIBEY] ERSA Al FEisA B4, 7ls, S 2 oAk et
HejSSat 2o Eet g AR

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.

+ AlZ22]5}5K(Food Physical Chemistry)

Alg2giisloMe A, 53] AFAlRIA dofu= ANt
AlEAIS] AR, d9st] 7iE F oflvXlsE=
g2 UEH A, Y, TR, ¥ WS EE) st 7|xolEge HEH:

O 71» o

il

&2 851 flste Ejetste] 71x0lgg =YUAl

o

ok

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.

o AlZAISLSE 1-2(Food Biochemistry 1-2)

WgElo] glon], y2, o, Fato] Wik FS BT olsdof sk MBS HEOIM QA Yol A1Be] g
A, Belapge = Wl ofsiall7] sl A1 248l

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 (I) metabolism of carbohydrates,

protein and fat.

« A2 .0 7|3}t H(Bio-0Organic Chemistry Laboratory)

71 dEY &, ¥ 9 gy}, ApAnsto] wE BE dpdoto] A8E = 7129HE- 59 RUEEl
gk 712AA KM‘% o g Ads Bl AReR S5t

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

« A&z} A7HFood and Health)
AlEol UiRigt 71578 Arle/dEig avlshal, A7) Relst 853 Uelshe Alderle] 7154
SEERIBLIE

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

o
»e
2

P

our health in the proper choice of foods will be discussed with respect to their functionality and



principal mechanism.

« AlZi}bye kst 7] 2(Food Nanotechnology)
2 A5 Yool tigh HerEQl Ale), therleo] i /AlEastole] S-8of gt ARHEQl olslE HEE
gt} 29t AaaAlt QI7to] OhE Wi Axfefe] §gtof et g2 TRl 9lon e Olst, LiiH[o] Q AKY,

e AZAR] 59 FAEC] AdlE Fol 471 =
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.

« AIZ 1| 28HFood Nanomaterials)

2 A%k 240] Uk t]E] 2A Lo 7H= E/d= olslista, o]2igh E4452 ol&sto] 27t dote 242
7R M2w Aa/AearE 7idshet B ast 712800 XAY] 552 Sre St AGAPE 7IR]AL e o9
AEMEEY] 2ot B/ Het XA, FARMA 249 25 2Fsks 7les, 128]al o5 vl eR A
22 71d9] 48 YeABEAwE 7idshs WSl tisl shaeict

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 techniques for designing novel biomaterials.

« H}o] @ 7|5 A& A Afj(Bio-functional Food Materials)

AEAtd ez RE fefElo] 757 AlEel AR AR & Qe AEARIY SfeA], ABaketA E/do] tisto
7ojatct.

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

which come from natural resources.

o AlZytgst @ MY 1-2(Food Processing & Laboratory 1-2)
A 2 FAAIES] A EE Boto] olu] BS3t THsdR)E T Arjehal 1 7T eu AAuE A, 4

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.

« Al st U ’\E%‘(Food Engineering I and Lab)
NEZS [ o AE B AEFA 7127} Hhe g0 et 9 FsiAel ARRARS ti2ol AlEe)
ARl 3ol 7120} Bl 9o} AlE, ojf @ 1 552 check

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

« Y5 njA-EFSHFermentation and Microbial Engineering)

Algol #Y nldES 0130}0% 273, ofulieAl, siAh, RIIAE 3 ST RS et Alasficdel] wsto
Zejsio] B3 i3y S ohert

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

o SARAZZAIEEZ(Genetically Modified Foods)



RAF AET 2B Alaupy U ARIePY. B2 91l 7Rl dhslol Zelatet.
This lecture covers the development of genetically modified foods, safety-assessment on human and

risk-assessment on environment.

« A1235}8HI (Food Chemistry II)
AESlel I oAl UL, G2, ofo]eAla) AlEolA DlepEel vk, Als, 9] SO} slets S} 7t
9 Aol The sheA walol el s, it of2ist RE0] JhEAREEoIN ofwA] WstsherlS
A3 Eslo] SEEZ 3}

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

« AlZB M5 9 AJ(Food Analysis and Lab)
AFO] I ETPIRI 22, AN, ©401E, T, 212, 44 59 23h20] thsA BAolE S olsfst A
AAIES olgslo] BANAS stoas Aunaslan Aulgde] s2g sjad)

Theory and application of analytical chemistry for the analysis of basic food constituents such as

i

moisture, lipids, carbohydrates, proteins, ash, and fibers.

« A Zx]A8HFood Preservation)

71BAlED HANES ARl QoM oblske Aelagle Waln WE, AV, 2%, WA
tistol Zelgict.

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

o\rl

of 4

ol

u1t|

a

refrigeration, drying, and radio rays, etc.
materials and to modify food microorganisms will be covered in this course.

o AlZEAM2)s A AlA(Food Quality Control and Lab)

20170 R0 2|Ate] AEEAS A7) Yol AES Jidstal Helsks ol ¥ 7]eS Hieu AlEe] WAL
AR 2 AlEe] E2]-3etA B4 9 HejolE ¥ AgE UEH E3t 2HE AlEEudE A8oto] A
Al A4 A3 olslisial melshe 532 Hierh

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

]

valuation are dealt with in this course.

Al oFsHFood Nutrition)

stelo] ol okl ST AUelMe] ol 54, 1ol w, AlRle] FAPEel At 9xlS ¢lst gt
S9 AT 5 J|EAQ o|2UAL AZP] Yol HET 2.

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.

noax
)l
01>4
i)

°" |-|:l J

£ o2 2835KApplication of Plant and Food Microorganisms)
UdEs 540 ot Alguh AgEole] g8 sl Alea) AR I UAEE9] A-ZoRd AtdiotofA <]
8o 3He £ ok

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&=d3HFood Toxicology)



AEesgsto] 71 7, SRS Al DRk Ae % MRS, AE7RE 3 WAlsks =98 gl &
S tes 78y,
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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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.

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

« AlZ B8 5HFood Molecular Biology)
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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

produce food bio-

o AZMsHFood Safety and Toxicology)
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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.
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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.

e« AALET 1,2(A1E Y Z5H(Research & Training Activity III (Food Science and Technology))
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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.

SH)(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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o W S2(AE71E)(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.

o WA AR D R =H(AZE7})(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.

o W=a] ¥ =5 (AlEJT2)(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.



