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[2H7]

Az} DS

+ BE5713}8 (Bio—Organic Chemistry)

AZo| TAMEOI CHIR, ENSIR, B, 2% SOl MR B7ISHRI0] S QHTZ, SIS U MENO| CfEt 7|20

Ol2g ChECt
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|PESE TUAY (Food Microbiology I and Lab)
z U glof B2HE OlySo] SHS Yo|, ABsID], E5t AR 3 ofo|iAl, S
=2 2ot 2=7|80] cisto] CHECE

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.
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& RN, 2
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7| ALZAHA
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A1EA5}st 1-2 (Food Biochemistry 1-2)

Aol 22 4 MEQI EkpalE, T, 2|Wol 2o S40 28 U CjARRE L Sditde Zolshes W82z FdE0] e
O, 4E, OldE, S35 Wut utEg 25 05oljof Sk AZEHSSH S0 Q1A LHOIM AlEel ek, Falltdes FEA
OlsiAIZI7| it ZHAEl 2I=olCt

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(ll) metabolism of carbohydrates, protein and fat.

21Z5}15} 1 (Food Chemistry I)

AlZetet | OME AlEE TASHL Qe 4R 5, +5, EretE, Y, T, O10|iAio] CiSto] ofet, Makekd St
7182 IFHoIMe| efetd HelE CRECE

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.

2]&35t 2 (Food Engineering 2)
AESe 20iMe FAl 2 B 589| 712H01 JiES 7RI AH8Sh= HRIRAe=M MF0| 47, de Y HRSYS tRl

Jloif zet g Hel s CHEL

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

« BH35HAAY (Analytical Chemistry and Lab)
ASUES el YHO 2 M| st AR WHo2 M URHEAO| 7|2 JI2IE OlsliStal AEs Ss10 AUt Viss
ofgltt. Alofel 24|, o 712 HEEMY, dV|efeRAY, e Ee HECL
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.

« AZSH|E (Introduction to Food Science)
AEHEIS M2 T HESH SHESOIA| A2t YO0l CHSE MEFQI 2[ALZ2 H5|7| st AZe| dAL SF, A=Y,
g2, Y 2E, 8k, g SOl gt HeE 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.

2022847 1

r
2
0



.

.

A1 Z0]MESH [A4E (Food Microbiology I and Lab)
AEe| gE, A, 20 S0 HOiSh= DIEES| 2R 21|, e £, 715, 4= 2 CiARFYo]| 2t d2lE=2t 1o
oot HS HASHCE

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.

2] EE43}8 (Food Physical Chemistry)

AZ22etoiMe dE, E5] AZAIM LojLks AEslaE s | I5to] S2letete| 7|20128 SYAA AIEAC] 24t
TR0, S5t iE L O|HR|SES CIEL) Lot AlZC| LIFEE AHRSh= RAO| et e RN He, BHA™,
HHSEY L S =0| Hot 7|20|2S CHECL

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.

AER718Fst4E (Bio—Organic Chemistry Laboratory)
RRREe 72, Be Y HYH, Autslo) e 2E SER00| A8xl= 7|28 S| FUIstslol et 7|22l 24|
2 HEe= dis Sl TAlHe= &St

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

A E3A7} (Food and Health)

AIB0l LiAlieh 715 dR[2HEdEAE ANsH, 0l 7olst 25 WSk delghdE3el Visd 2 28 JeIE Halsith
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.

A EX8 (Food Safety and Toxicology)
ASdFEer o] 24 AMB8o= AELlE AR 42, 7ks, A, 7, £2| 20l 24 2Al= @Il 2 o2 243
=4, dE5ks e tE

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

0

Il
Il

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

AZUL 52 (Food Nanotechnology)
2 Yzhs Lolsof Tigt dBkel Alet Lisv|so] W/AEuEtofe] S0 tigh dEtQl oS S7E it f45t
YESAA} QI7H0] Oh= LiteAaelo] S310f A5 LIS TR 2120 LIl LIkeHI0|24A), LiteAIZAA] S2f F4|S0]

HeE Soll A70ElCt

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.

Hlo] © 7|5 A ZE 47 (Bio—Functional Food Materials)

HMBAAC2RE] R2L0] 7|5 AZe HAURZ AT & U= ABEAAQ| otetd, Metetd £/44oj tiisto] Zelstict.
This lecture provides the chemical and biochemical characteristics of bio-functional food materials which come from
natural resources.
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AE715sE AR 1-2 (Food Processing & Laboratory 1-2)
sttt Y SLAFO| JISHES E510] 0[0| EiST 7152 IS Al el 1 7is57 st A-E3uE 24, ZE

r

o

%F, 5'_|_0|'
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.

21Z-35} 1 (Food Engineering 1)

AIESE 10IME ASSYe] AZRSE0H 7|20t tle RAllel et O Setel MESAE TR AlFe| Sx2|S54o| 7|
27t &l B9 Y&, iR 2 1 558 CHECt

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

£ne

W an|BE-35t (Fermentation and Microbial Engineering)
AZ0| 2E 0ld=2 018510l T, ofnliett, siidh, R7IAH U CHECEH 2| ZE 2[5 MEHHUO] 2i5tod Zolsty 53|
zelsd S8 LHEL.

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

FAAAZZAEE (Genetically Modified Foods)

FHA A2 AlEe AlRUY 2 QlHorEY, BHE el HIIRO Chisto]l Zelsict

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

A1E3515F T (Food Chemistry II)

AlZStEt oM T4, 24, Of0| At ALF0lA O|ZFEEQ! BERRI, A4 SH0] 59
el Halo]| ChshAM CHECE

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

H
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="
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gt 7t & A0 E

AEEXSYUALE (Food Analysis and Lab)
AEQ| 72T ERR a2 A, EelE, T, 317, dRd 52 2leEo M 24012 Olslist MAAIES 0185t
O] RMUEES So=H HIRAVIe 20Nl s3e 7|%Ef.

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

7154 A&t (Functional Foods)

QIA| LHOIIA 820, 2|524, ALt 3|5 S0 &t dAZE 7|52 St 7Isd AES YOokECh

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).

A& A7st (Food Preservatlon)

7 SAEL HHEMES AT UOIM OP|=l= o012 o]l Wa, A, U, AKT 32| AlF AZ-0)| Cisto] Zelsict
This course deals W|th 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.
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EEZA#E35} (Food Quality Control)
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The principal knowledge concerned with the physical and chemical characteristics and the method of valuation are
dealt with in this course.

AZGFst (Food Nutrition)
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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.

A& -4 Eu|PE-3-85 (Application of Plant and Food Microorganisms)

DMES SR o AISH AIZE0R| 88 U=C2 AlZH AlF 2 DIMESS| 5 20k} AYF00IMe] 220 SHE
£l sttt

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.

A Z A3t (Food Biotechnology)

AS0ldE MY S8 RUST|SS 0180 AIFEA Mt U 80| Tifsl LoR2Ch

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.

AE=435 (Food Toxicology)

ASS4E 712 71, SE22S0| QA0 0Ixle S 2 tiAf2R, AE7IS S wdcte S4=29
20|ct,

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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2]&2]4% (Food Lipids)
A Z AR Mt ofshE HIZC= 220 tiAfury, dafgy 4 MISsolel SEARIE Zolsict

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

A ZEAPES (Food Molecular Biology)
AlFat 20| Qs EA| UoiM 0lF0i2|= MY sdE 24 $+F0IM Oflist i 0lS 383101 A= nldz2l
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In this course, the molecular level understanding of biological phenomena in food-related microorganisms will be
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studied. Also the tools and application of recombinant DNA technology to increase the value of food bioindustry will
be studied.

284417]€ (Alcoholic Beverage Technology)
7, AT I DGOl AL LR9IR|, FF 52 MN6IH, 1 S2S| EEI IR WA ASHt MBIAY|HE BiR2At
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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.
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A ZPAAR (Food Safety Field Study)

A MBAIRIOIN TRy B23 2491 MEILZ U REA| AB| S 25| I3 ARTS0| YICA| LRSI, IH AB
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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 EIHPAINY (Food Safety Policy and Regulations)
AlE oHd kel TRt 20| A2t pd HEO| Cife Olsiiet 2|48 SUSILl Rollgd! okdeka| AA|, 2l ot A= oY,
GMO, sy 2| d2 dafu AZFdY, +UMFTeY 5 AF HEY 248 AR &8 &t

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.

A EAYF R EC AL 1 (Food Science and Biotechnology Capstone 1)
AZdgsstt 43—|'.-_ 57| SIS o= HSUF0IM B2 HSAIME U2 AE i ¢S 7Ielshl deldgs oY
5io] O 2lE =S50l d5A I*'% defstke A=0ICHELES).

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.

A ZAPFHAECA 2 (Food Science and Biotechnology Capstone 2)

AESStt 45t 2817 | SHliE CC 2 MSU=F0IM HiR BSAAS HAIZ AlF o O5E J|Eskl A%
5lof 1 ZUE =S5 d3AAE Aefshe 2=0[tE ).

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
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Science and Biotechnology.

AR AT F (A ZEAYFSH (Internship in Food Science & Biotechnology)

oA T (oM HF e Soll SRS SEDMCLBOAZt Ol TS HES 181, 12042t Ofed: MSME] 2514, 160A[2t
OlF: 2BME 381(1Y BARZE OIL)

This course gives a chance to apply theoretical knowledges in a field.

ATATEF 1, 2(EIYE8) (Research & Tralmng Act1v1ty 1, 2(Food Science and Technology))
AZUESE AE DIMEEEY, A delst dald, AE siet 484, AE St deld, A5 7ise 48, 7IsgAEs
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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.

W} WEE(AE7HE) (Theoretical Development and Analysis of Subjects)

W0l 0|24, AR HiE, wWitueo| =8 U - D59k A WKIFO| #4 5 watus Mol 2siof Sl
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.

AW AATLA = H(AE7HS) (Study of Unit Plans)

wiel HA, F-0Eshul WAe| 2A, £kl M, it 5 WR|E0| MAATS A Sich

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.

=] D& (A E71F) (Logical Thinking and Statement)

PSS Acot=0 Bost wite] =22 AIWAnt 210] Ql= =20 2dE 722 2MN SHIS0|A 7|Ze| sheiltait o
El A0l &olsto] EEot= A= 7|2Ct

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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EP45IeE 1-2(4EE-38) (Independent Learning & Research 1-2)
SEielefeks dEut HHE FAof EHOKH SHY0| YUY (= £271F) YEHZ W40| =5 2o, A0f| Ciis S|USH sk&st
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This course is a self-directed learning on a subject related to your major. Along with tutoring by a professor in the
form of a one-to-one(or small group), students research and study on the subject using their academic knowledge
of majors to produce results. Also, they explore new knowledge and solutions to current and future problems. With
the results of this course, students will learn how to submit a paper and to present in the academic conferences.



