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o ABE-57]3}8H(Bio—Organic Chemistry)
2130 Al i, wsls, gl A 5o AR f718kHE] digh dukrz, wkg 2 AR o digh 7] 24

=4
Ql o]&& tETh
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.

”EU]%%f‘LH 2 23] (Food MicrobiologyII and Lab)
F7HE, A D A0 B udEe] 5AS e, Agsi, T3k A% T ohu|al gk
"34 2 Fg S48 93 TaoEdl tiske] o2tk

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

N
~
>,
™
wa

7154 493

o

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

213£3}38} [ (Food Chemistry 1)

HESI [ oA HES TS e TR F, FE, BR5HE, A, 0, ojnlitel] tiste] 5814, sk

3 el sete wWels thEd

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 21238 % 238 (Food Engineering II and Lab)
FEHI oAM= A 2 4 559 712420 MdS 7L A8k g9t 2] AFe] A, UE B AxEA
I 1?‘} @@@."L A-E e

mlo
o

71573213 8} (Functional Foods)
A ellA A, 2lezd, AWiRe} 35 Fol B3 Axd 7% she 71548 2ES goldth
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).

o 221318} 2 213 (Analytical Chemistry and Lab)
2FARS ekl o R B3] 9% AR oA duHia o] V) 2dEE oldistal A3 Fate] iy
7S 9Rlth Aleke] Al Ay 7HA] HAGRAY, A7) A, SR ES dEth

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.

o

(Introduction to Food Science)
%° et SISl Al 21ET ol tigh ARkl X218 §3|7] fJste] AEe] 9Al 5, A=Y
=, Fg T ol g e g v

This Course is for the students who choose the food science and biotechnology as their major. This Course provides
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basic information of food science, including types, classification, composition and processing of various foods.

2o & 2 A% (Food Microbiology I and Lab)

AES W, AY, P Sol dolshs vAEe] RRIAA 94X, FeeA 54, 715, A5 D cibbgel B Aeissat
Z1of] #eF S Al

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.

A3 82]3}8H(Food Physical Chemistry)
21 Z 52 3lslol| A= ‘ﬁz, wO] 21ZANA o= AkedS 1Y) Yste] B8t

2]
BATRAN DY, AGTe] A R AUASES Rk EF AF] RS ek
: WSEEES B 7o) ES ThEL,
The purpose of this course is to teach the basic theories of physics to the students who may apply this physical

>lE_[

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.

2137 A3}8k 1-2(Food Biochemistry 1-2)

Ao =8 7 B gske, ©d, Ale] e 545 4
peH, Aw, vldE, ste] wa FE B olsljof she AsE
S olaiAlZ17] sl A= 2HEsl.

A course dealing with the application and knowledge of biochemistry in food processing. Topics include(I) the structure

2

9 ok B BoIshs e

=i [e]
S 2.
38k Adgolls A HellM Ao A, EeladE &

and function of protein and nucleic acid and (II) metabolism of carbohydrates, protein and fat.

A 5771382 & (Bio—Organic Chemistry Laboratory)
718k el 2, vke 2 Wy, Ayl Ay BE shiitok) HEEE 7S 5o frlgee] Bk 7|22l
AAe nfgro @ A B LRHoR SEdh)

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

21231 A7F(Food and Health)
2FE WAl 7154 AR ERS Avlsta, A7 folg 58 w3 AR EAS] 75 2 28
3

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

o

G

73]

il

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

2] EF Y38} 72 (Food Nanotechnology)
2 R el tigk ARbAQl 2o}, vierlze] /ARt e] 3-8l thEk dukARl ofFE HxE
@ 48U} Qltho] W LhedAlsle] §0) e UlEE BER glon] heola) Lherlol otk Ll
=o] Al E3l Al At vienpo] 2 AlA,
This course provides students with an understanding of the nanotechnology and its applications to the Life Sciences and

roh

o
A

ofl Ho

it
o b

Food Science. The area of application includes nanomedicine, nanobiosensor, nano—bio devices and food nanomaterials.
¥ Yx=AE3H(Food Nanomaterials)

FE 240 vYinnE 2AYA A= 548 olsfista, oldd 5ES o83t a7t dake =4S R AlEE
FAELAE NSk Bag 71EAQ AA e 55 B vk AEAE 7L e o= AeAREe] &9t
off Tek A2}, A A EAe] 25 2EE VEE, 1Eal olE Mo R AR e 78 e AEAlE
Bbshes el s shseih

Bio—Nanomaterials is an introductory course designed for students interested in the growing field of nanotechnology and

ox,

e _lZ riz Jz
)

N

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.

nlo] @ 7]°5 4 2] 3% 4~ A (Bio—functional Food Materials)
BEANORRE frefslol )5y AE WARE AET 5 Q= AFAAN S84, Boksra S hste] Feolwe
This lecture provides the chemical and biochemical characteristics of bio—functional food materials which come from

natural resources.



F38H Fermentation and Microbial Engineering)
] wlx

; " %»~ ol g3te] A, obu| Ak AL S W ThEThA A 22 98k AL

=

alo] olal] =

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

microorganisms.

A EF7Hgs 9@ A8 1-2(Food Processing & Laboratory 1-2)

B FAE B bR TR ARS Bke] olv] BIS3E ZledeE Al sl L vkl AdAnE B4, AE,
¢, nusks 98 slew,

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.

Z

£33+ (Food E D
SIS Y 00 nglneermg
2EFS [ A= AETFY AZRTA 7127} He fAle] A 2 FEshE AgddS o 2] 9A4Eed
o 7127} H& de] Ax, uF 2 1 35S thETh

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

A2 A 28243+ 2 (Genetically Modified Foods)
A Az AFY A 2 JAARMEA, 38 A8l @7PEEel diste] Zdejgich
This lecture covers the development of genetically modified foods, safety—assessment on human and risk—assessment

on environment.

o 213%3}8HI (Food Chemistry II)
AT ol X e, f, ofn|nadta} Aol X mlEdEe] ek, Ak, @) 5o 518 543 7k 3l Aol
uh2 3}sb4 Wt disiA e, 3k oe|dt AEEo] 7FEAAT A A oEs) MaleheAE AES Bl SEES 3

&

Chemical properties of proteins, enzymes, amino acids, vitamins, colorants, flavors and chemical changes of theses

compounds during processing and storage.

o 23R8 1 A8 (Food Analysis and Lab)
21F9] 733 ER1 S, A, 'Sk, i, 3R, AR 59 sl disiA BAolES olslistar AAIAES
o] gsle] BAAY S sl EN AFEAV|eY Al sHe 718t

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

carbohydrates, proteins, ash, and fibers.

o 2] EE 2} E8HFood Molecular Biology)
21E7 #do] = AA WellA] o]Fojx= A A Aol oldlistal o] 835t AT RS 8-S
B3 215 oA AAE B A5 v R0 A EAlo|A 9] o] FXE ol V]l theke] <33

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—materials and to modify food

microorganisms will be covered in this course.

o 232 A P e 2 2% (Food Quality Control and Lab)
Folzl 2eA HAde] AEFAS A7) Y8l AEE Adsta #Eehs o] ¢ V&S HleH 1%«] AL BAR
W A3Ee] B3ty 54 2 a2 9 A5 gEh e 2 AR S 28sle] AA AEAaddde] o
& olgistn delahs TS L)

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

with in this course.

o 233 %8 (Food Nutrition)



il

AT 4T 58 AT

pal

H3E ol Lo} Qi el S AN o152, 1w, AAle] A 4 A
2 AFe) 98 Ee ),
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.

21228 (Food lipids)
HE F Ade] Qs olalE vigom Ade uibg, AeEy 2 RISl $8aE el
The lectures will cover the topics on biochemical properties;including metabolism, bioactivity and applications to

biotechnology of dietary lipids.

o 2] 5. 213 u|AE 2838 Application of Plant and Food Mlcroorgamsms)
RS FTAHOR 3 AET 2ERoke] §3 o2 AEY 23% I rAEE] Aol ARIFEoklA 9] B8 F

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.

« 2135 =243 Food Toxicology)
AEEA4ee] 712 U, 54EEEC] JA viXe 9% B gr A, At T BAEE 54EEY fEd 58 e
wjEal.

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

_1

=)
J
u!

on the human physiology.

o 2132 2) A8 (Food Safety and Toxicology)
2558 Aol A A& og AREE ARl 5, Tk, A%, 5, ZE 8 AR wAEE el SAEE oY
[AES B4, A S ve
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.

213 F-8H(Food Biotechnology)
AENE] AFFLH S8} FATNNES o8¢ HEhA) AL D S8l thal Lolieh
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% 478 (Food Preservation)

A AAAES AN qlolA] o lEE A alls welal WE, A, Az, AP 5o A Al oiste] e
gt

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.

« S5271& 9 A3 (Alcoholic Beverage Technology and Laboratory)
fuw No)

=

£ 2 T AL, FEIAA, FF 5L AN, 1 SRES] WA ARA A AH 7S S
A Gk, R ARAES o] ofe] SRl AEYUS BSShn Fdrae] S ol e R T
Fgle Fug Bool 97 R0l P olsfetad e,

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 AT AFEF 1,2(21%F 3 (Research & Training Activity I,II (Food Science and Technology))



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.

- AFEE (2 F A 3-8 (Internship in Food Science & Biotechnology )
I 7ol AR AES B3 AIdAAS -S43t

This course gives a chance to apply theoretical knowledges in a field.
( BOAIRE o) a3 e 134, 120A1F o] a8 283, 160A1%F o)/ A3d8 33 (1Y 8AIZte|))

WY} S-2 (2] 3E71F ) (Theoretical Development and Analysis of Subjects)
woge] o @A, kA w7, wrkige] B 9 F st A wgbgel $4 5 wshug Al wete] Aa,
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.

W AT R A= (HE7HE) (Study of Unit Plans)
ko] 47, FaEeh wAe] B4, $eere] A4, wewy 5 wsbwe] AA38e 4 ek

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.

=gl B =L (213718 ) (Logical thinking and statement)

SAEO] Awshc] DL wake] el H At Qo] Q= o] AL FEP oA ST F1Ee St
pIE Aol Folste] EEahs s v)eth

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.



