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* BIO101 A&1 (Biology 1) 3—3—0
MEe A [0l FHIE 2t A== WSS J|79| OfshE 4=, MYO| 7HEE OlshAlZICt
This class was designed for the freshmen who are going to major in Biotechnology and related fields. The students
will understand the basic structure and chemical compositions of organisms. This class is essential for taking the upper
level classes such as Microbiology, Biochemistry, and Molecular Biology.

« BI0102 AE2 (Biology 2) 3—3-0
MESH oA MBo| FHIZ ISt H=0=2, MEEH 2ot HEIE 2=, HHO| JHES OlshAZICY.
This class was designed for the freshmen who are going to major in Biotechnology and related fields. The students
will understand the phylogenetic principles, animal structure and functions, and plant structures and functions. This
class is essential for taking the upper level classes such as Plant Physiology, Animal Physiology, Genetics, and
Immunology.

« APCH1121 3}8t1 (Chemistry 1) 3—3—0
32 OlSSt=2A2| 7|2 AUS HiRS S22 sh= & &7 |R2| Sfeh wt=o| 2 BMo|Ct O] k=
MB350} Sk S0t St OIOf B SlstABtol Azl 7|2AQ1 AfRS HIRCE O] WSS HiR SHE2 gk £9| o2
SIS AL EOA OlslistA| ot 1SEHoM S5 iR SHES0| 2 7hssict

Introductory Chemistry | provides the basic concepts of chemistry with the science and engineering majors. This course

S

is the first half of the two semester introductory chemistry courses. In this course, the descriptions of the nature are
explained at the molecular level with the chemistry terms. Students are expected to have taken the general science
class at high school.

APCH1122 3}8}2 (Chemistry 2) 3—3-0

SR O|SE=2AM9| 7|2 AYS HiYEE S22 SiCt (M= 1 318H) 0] U=0M= WetolLt Jotg dastuAt ot
Shlol2tH So2te oloF o o5t Multof 27l 7|20l AfRE HIRCE O] =S iR SR ME £9| 03] SiE 24t
SZO0IIM OlalfotAH =ICt 1SS FSES Hi2 sHiS0| 2 7hssict

Introductory Chemistry Il provides the basic concepts of chemistry with the science and engineering majors. This course
is the second half of the two semester introductory chemistry courses. In this course, the descriptions of the nature
are explained at the molecular level with the chemistry terms. Students are expected to have taken the general science
class at high school.

AMTH1009 w|+3&38} (Calculus) 3—3-0

Ut okro| O, A2 0|22 1 S50 Choto] SESICt

In this course, we study the derivatives and integral theories of functions(functions of one variable), the partial
derivatives of functions of several variables, and their applications.

AMTH1005 %748 (Concepts of Statistics) 3—3-0

54 (Discrete and continuous random variable)2| 7HExt 21, 7|CHz|, 24t S iR £ joint £X, marginal £,
conditional 22t S 3%t H2|E HiRCt

This is an introductory course in probability which include discrete and continuous random variables, distribution
functions, expectations, variances, joint pdf, marginal pdf, conditional pdf and central limit theorem.



« APHY1004 ¥WHEE] (General Physics) 3—3—0
S| =02 F2Ist Muto] st 712 JHEE OlsiAlZICt &, E=2|, MAP|, IiE S& ChRC

Learn and understand basic concept of physics and physical thinking covering briefly on mechanics, waves,
thermodynamics, electromagnetism, optics and modern physics.

FSB231 AE#7]3}8+ (Bio—Organic Chemistry) 3—3—0

AlZ0| TWeEQl Tl EieslE, St 2| 30| MAHEAL 2 RVISFEE00 Ciet YUz, 8BS L Alighdol| oifst 7|=2Ql
0|28 C{ECt

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.

« FSB242 2| En A& T H A3 (Food Microbiologyl and Lab) 3—2-2
AEIHE, 11” 2 Mof AAE O|¥Z2| EHE 29|, HYsHH, 5t AE S 00|t siAt QUM T4 A 7|54 AL
3|

ot 2& 7| ™ol Chsto] CHECH.
Thls course focuses on the utilization and industrial applications of food microorganisms, as well as the molecular
biology of these microorganisms. It also includes basic experiments involving recombinant DNA technology.

FSB232:381 2]3£A3}8H -2 (Food Biochemistry 1:2) 3—3—0
ALZO| 22 g MRl EdlE, Ef“—*.‘ze' Aol =2 SM0t 28 4l ChAFY Y} SIS Holot= LIB2=Z THgE|0] 2,
|

o
| ey, Zalatds F52 olsh

l_

ME, OME, Jote| uat Wis Ol4~5H{of Sh= AIZAEIST ZZ0lA QA Lol AlFQ
AIZ17| It 7HEE 2t=0lct.

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.

FSB391 41%3}8 I (Food Chemistry I ) 3—3-0

AZSfEL 0IME AEE ot e FRER S, o2, BSSE, AR, tHiE, ol0|'- o) Cisto] 3feta, datety S4nt
71824 2HHoiMe] Bketd HRlE 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
w
@
w
o
(2]
1>
o
OH

8}2 (Food Engineering 2) 3—3—0
AMESS 20|M= R4l 2 B SE9| 7|20l JHEE 71X AEot= TIRIRAIC =AM AE T MEAR 71301 LS 7igeR
34, W U s, ARy, 3¢ U 52330 ost 712 o2 SHPEAHE TR

This course deals with the basic theroy and process design for heat sterilization, refrigeration, drying, and evaporation
process required for food and biological material processing.

« BIO105 A™ 38t g3gto] o]&) (Introduction to Integrated Life Sciences) 3—3—0
oiE wat=2 AEsitet U AIRUIER AIUWSO0| MEHeo| 7|2 JiES Olslisty, HFustcyst L 2 {3 Z2ofe| £4
o AT HASE EEA MY o AUEE HAEIUEUCH FdYSS, 8FHI0IR- G, AZMYSEL, ANER S Cfek
St 239 syl LIS AN, Ol 7te| 8&0| SiCh Y ufsto| 0| O €A 7|0fsh=AE S22 SH58iLICt 0| Saf
SHESE ARhlo| MB0|| CiSt OfSHE Hisl1, 884 ALIE HIZo= Dj2fe| A LU At 200jAMe| Aots ASH 4~ Ql= 7|2
£ CRR|A guCh St &t 7 @elo| 240 MBEWSIO| ARIA 71x(of Tt 828 7IE & U=S HE ZolCt

This course is designed for first-year students in the College of Life Sciences and the Division of Interdisciplinary
Studies. It aims to provide a foundational understanding of key concepts in life sciences while offering a broad
exploration of the characteristics and interconnections among the various majors within the College of Life Sciences.



Students will be introduced to the core content of diverse disciplines such as GENETICS AND BIOTECHNOLOGY,
CONVERGENT BIOTECHNOLOGY AND ADVANCED MATERIALS SCIENCE, FOOD SCIENCE AND BIOTECHNOLOGY, and
SMART FARM SCIENCE. The course focuses on how the integration of these fields contributes to the advancement
of modern life sciences. Through this course, students will deepen their understanding of their chosen major, cultivate
interdisciplinary thinking, and build a foundation for their future roles in research and industry. Furthermore, the
course encourages insights into the importance of collaboration across departments and the societal value of life
sciences.

FSB221 #2413}l A& (Analytical Chemistry and Lab) 3—2—2

ASEES S0l oz 2AMSEY| 2Ish AR WHo2M UBKEMO| 7|2 Y2|Z Ofdhstn A%
QI5IC} Aloo| 2|, Of2] 71R| HALEMY 7|sletEMY SogEMHS C12C)

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.

njo

SOl ENYYR VIeS

FSB281 2]3% 3872 (Introduction to Food Science) 3—3-0
AMEMHEZS HMSE M MENSH SHESOIIA AE G0l st Ukl |AIS HS)7| 2Ist0] AlEe| YAl B8, AR,

= =2

&, Y, 4, B, g S0l ofst Zi2E CHEC
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.

FSB242 2] F w4 &8t [ 248 (Food Microbiology I and Lab) 3—2—2

AlEO Y, A, RO S0 #OoSke DldES| 27 212, YeieH B, 7is, ds U thAfaryo) 2ot H2lsSat 10
3 MBS AABIC,

This course covers general microbiological knowledge related to food microorganisms, including cell structure and
physiological characteristics. It also includes a laboratory component where basic microbiological technigues are taught.

FSB211 2]3&%2]3}8F (Food Physical Chemistry) 3—3—0
AEZ2SIEoiME M2, Sal ABHOIM LojLts HEteiAE S| 2510 S2l3tEte| 7120128 Z/UAIH AEAIQ| At
TRZ0|GHA, HAso| 7H"=' U O|HR|ES2 CHREC} ot AIEO| CHERES 2fAlot= RA0 2ot S48 TR Ak, HHYY,

BHSEY U SISEL20] At 7|2012S CH2Ct

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.

FSB261 2]3&31 7 (Food and Health) 3—3—-0
ALZ0| LHASH 715 del2E2RAE Als, Tl RS &5 Yeicke deladE2el 71sd U 28 2§ Zelslct,

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.

FSB472 2191438 (Food Safety and Toxicology) 3—3—0

AlENETS} dilof] 24 A822 ARBRl= M=o £, 718, A, 7&, 22| 2H0l| 2X At 1 2 o 245
oA, AZst= WHEs CfECt

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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« FSB271 234133872 (Food Nanotechnology)
&2 42k L7 |=0f| Cish A8l ANt Lie7|=2| MRy/AlEutstolel &0 Cigt MEHQl OsHE SH= St 248!
ME=20t Q1710 BEE L Az|ete| g8loll st LWES CIELD UM LEco|st, LirH0|244}, Li-AIEARY 52| FAIS0|

A2 S5 avheict,

-

o

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.

FSB372 2] 2 A8t (Food Materials Science) 3—3—0

AZ9| A= S0| 7121 QU= 2214, SeH, WEsHE £ Olsistl 01 HIZSR 718, |8, A, Z2l=l= 2HHolM 2oj
o o Qe HYE I2oh= SR0Ich 2 H=E S40l| tfst olshet OlS2| 280 st shEo|ct

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.

FSB361 HIO|27|s4AEAR (Bio-Functional Food Materials) 3-3-0

HEANAUCZRE RO 75 AlEC M= ARBE = U= AZA MO SleH, dakahd E40|| Tt 223t
This lecture provides the chemical and biochemical characteristics of bio-functional food materials which come from
natural resources.

FSB351:352 2% 7}&at2 243812 (Food Processing & Laboratory 1:2) 3—2—

St 2 SAEO| TISASE E510] 00| BISSt 7132IE T F2lste 11 7187 =it e duE &M, 28, e, 2uske=
slg 7|12ct.

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.

FSB394 21383+ (Food Engineering 1) 3—3—-0
AZZE 10IM= AZAMA0IM ABElE Z4F TR|RA0| Y|t SBE Oldlel?| fI5t0] A L O] £2|, RAHet, SHL,
=2 HEo| &t 7|12 0|2 Z¥MAE ChECE

This course deals with the basic theories and process design on balances of mass and energy, fluid mechanics, and
mass and heat transfers to understand the principles and applications of various unit operations in food industry.

FSB341 W& v A E-83 (Fermentation and Microbial Engineering) 3—3—0
ALZ0| HHE OJUES 0|8510] =4, OfD|icAtl, st R7|4H L CHM|IZEEHERRL 2| =S 2|5 MIZZHHO]| 2tot0] L2t 35
22134 58 CHECt

This course provides foundational knowledge of fermentation and the biochemical engineering aspects associated with
applied microorganisms.

FSB331 fFHAA 234 #E (Genetically Modified Foods) 3—3-0
T ARG AFO| A=Yy L AR, B flallY FOHI-O TSI Zeleict

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

« FSB382 2]3&3}8+ 1 (Food ChemistryIl) 3—3—0



3
=

S3tetIOfMs TR, 4 Of0|LAtnt ALZO|A O|ZFYEQ! HIEIR!, AkA
siet Esio] Ciotl Clgch
Chemical properties of proteins, enzymes, amino acids, vitamins, colorants, flavors and chemical changes of theses

compounds during processing and storage.
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FSB321 2]3##48td 43 (Food Analysis and Lab) 3—2-2

ASO| 7I2TE PR 2, AlY, EkpalE, TR, 3R, MRE 52| alef=0 i 40|28 Ofslotl AA|AES OlEoto]
SAUTE oM FEAV IS ZUEA| sHS JIEL:

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

FSB461 7]%54 2%} (Functional Foods) 3—3-0

QIA| LHOIIA 8|0, 2|52, AYYR|Qt 318 S0 2ot WHZE 7|58 st 7lsd ASS Yottt

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).

FSB451 AlZA A4St (Food Preservation) 3-3-0

71SAIER HAMES A0l UM OF7 |2l AoHRRS Biol WE, A, UE, LAKd 82 AIE Aol tistod Zolsict.
This course deals vvlth 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.

FSB471 2139 %2 (Food Nutrition) 3—3-0

AlE S0l Z8=(0] Us FYA0| S ALo|Me] olsEZ, 12|11
& QUEE 7|20l O|2H1AS HIZot| sl 7HdE 2t=oIct,
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.

"

FSB441 254433 (Food Biotechnology) 3-3-0
AZ0I8E0| HESEH SE RUSEIIES 0|85 AEEA0| it 4 SE0|| Chslf oK=Lt

OOO_|_| oo

This course explores biotechnology in food science, covering fundamental recombinant DNA techniques, the
application of industrial enzymes, and advancements in modern biotechnology.

FSB462 2135418 (Food Tox1cology) 3-3-0

MESMBl0| 72 JliE, SAHSUSO| QLo OJRs Us U ALY, AEIIE £ WISt SAHSHO| sl 52 Ci2e
34=0(ct,

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

FSB482 2] EH 2} &3 (Food Molecular Biology) 3—3—0

AlEat 1JEJOI U AEA| LHoilM OIRO0IR = 4 SIS 2t =20l Olslisty 0lE S8510f =g Old=9|
AE A A = AE DlYEC| AZMH0IMC] 018 7IRIE =0l= 7IE0] CHEIo SHESit:

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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« FSB429 AF8hg & 2] 3ok A% (Food Safety Field Study) 3—3-0
AR AZARAOM 71 S28H 2401 MEILD U QEA| AES| OFMS SE5LY| $IF ARWKO0| BIEA| L2ED, AZOR

= = [

A20| Chst 1SS FBSI0] HAUL| 2o AEB QIS UMI0f QB AIZS £5
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Food safety field study is an important application and training class to secure food safety during food processing and
distribution. By providing experience for HACCP(Hazard Analysus and Critical Control Point), a systematic food safety
management approach in the field of food safety to train food safety experts for contribution of safe food production
in the industry.
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Safety Policy and Regulations) 3—3—0

AlE oHd EFEJ CIet 20| 2y f%*f’—d HEO|| St Ofahet 2|AIS Sttt RS2 ordate| AA|, fiof Bt A=SS o,
GMO, 3] SO| 3 Yamh MBI, SUAZORTIY S A B 1 AR 52 S&dict

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.

FSB494 AlZHASH (Food Immunology) 3-3-0

o] HAY|5E Fdsts 248 M=, 22| U NSO +F0|M Ofshsty, 0I5 249| 20| CHsI] SHESict
LIopt, AZHRIE S510] Sasle GYERE0| v 1R +’§0f HAHUSES ‘&l L 2AE0IM Olsligtct.

The class discusses components of immune systems, including cells, organs, and signaling mediators. The dietary
regulation of immune systems will be further covered with focus on underlying molecular mechanisms.

FSB495 2% 2738} (Food Packaging) 3—3-0

AlZO| FEUHO] A0IM 11 SR WAl FAEE R[St LOP L &Z2| 7IXIE STHAP 17| 2I3t AIE ZA2| Vls, AlE2Q|
20| O|8Ll= 4 ¥ A=l SR EM, T U|s, TAA=0| AEY SO &5t 0|28 CHECt
This course deals with the functions of a package, types and characteristics of various packaging materials, packaging
methods, and testing methods used in food packaging for maintaining food quality and safety during food distribution
and improving value of food product.

FSB402 2% A8 3-89 2~ Et]#}Q11 (Food Science and Biotechnology Capstone 1) 3—0-3

AlSEgsat 4§“—j 1817| S T2 MBI U=0N IR HSAAE HAZ AF 2 SHE Viglotn MEMdEs &
510] 11 AuE TEotl MIAAS Mstete H=0|CH(EYES)

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.

« FSB403 A& 4™ g7 ~ =] x}212 (Food Science and Biotechnology Capstone 2) 3—0—3
AZMHZS 45HA 2517 | SHEE YO R HZUZ0A HIR HIR|AS A2 AE A ARE 7|26t HEdES o

5l O ZRAE EEo6l MRS Aelsk= 2l=0|Ch (BE)

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.

+ FSB306 @ 4d58% (21 ZA4 338 (Internship in Food Science & Biotechnology) 3—0—6
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This course gives a chance to apply theoretical knowledges in a field.
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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 dass should be open to improve student's knowledge for Food science by participations of undergraduate
students in each research area.
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