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HEAYTING WA

« M E77]3}8 (Bio—Organic Chemistry)
o] WA B, TSk, SR A Bl AR F 471550l gk Qb w0 Al e 7)1 249)
o|EE 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.

2 Sl Bl Pl S 49, sl A F ok oKL 7R £ 9 7lsd A

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.

o 2122 A3}8F 1-2 (Food Biochemistry 1:2)
HFS] Fa T4 AR BESHE, B, AUl T8 S 2 9 tksbge RS BeIshe tigos sl
o, AE, vAE, §8 wi} S BT olFsflof sk AR e S Haoll A QA tellA Alste] AR, Bl & WA
olafiAl717] &l 7HAde Fpoltt.
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.

213%3}st T (Food Chemistry 1)

AES] [ oM AES AT Qi FRAN 2, R BelE, g, vl ohulialol djstel sheb, Alskerd S4da)
7HEAF A A 9 B84 wskE E‘rTE}.

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 2ZEFSHT 2 238 (Food Engineering I and Lab)
2 A DA 5E59] 7)2H ES 7R AL HEshs @RlFEto 2 A3Fe] At W 2 RIS UFa

As vEth

A

i

oy

2

=

=

=

i
S

o =X 3}st 2 A% (Analytical Chemistry and Lab)
AEAES SHFA2) o AR 918 AR b0 Aukile] V) U2l olalekal ARE Fole] BAPI 716E
ATk Mool 2A, ofe] 7b HRAN, A7, BYRAES v,
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.

(Introduction to Food Science)
AT ATE AL AN SGYEN HF} Gl that AN AL WalY] 95ho] AFe] Ay, B, A,

20163PAE WS4



B, W, B, A S BE s vE,
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 EnAEE T2 A3 (Food Microbiology I and Lab)
Eol Wi, A, B Sol dofal vlEe] BRetd 91, Wefetd 54, 7%, A% 2D ool B Qa5 o
5] 3

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.

A EZE-2]3}38F (Food Physical Chemistry)

*—l%%ﬂ@rﬁ“ﬂ/ﬁb A, 53] AFEA N Aol ARG 1Est] Hlete] 28istehe] 71xol8s =YAIA AEAS 24
187, g98te] /g 2 olvA|sE 3 ChECh HESE AFe] OIRES 2HEHE Aol et A v Ax, e,
%ﬂéﬁé 9D &R A 7] Zo|ES UHEL

r“‘%J
1r_>.~1_,
o

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.

A E7-7]3}8H4 % (Bio—Organic Chemistry Laboratory)
fF71slRkEe] T, vhe 2 HiET A1E] dalE BE ShiRoll 485w 7[NS 5] fr1sksl sk 7124Q1 =4
S HRe R AYS 38 FAHeE F53th

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

AZ 3 A7 (Food and Health)
2130 WA 71554 AYAAEAS 2lekaL A7l 7dk &% B3lehs AuEEAe] 715A 2 28 AgE 793t

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 Z U318k 72 (Food Nanotechnology)
B 71z vyl gt [HbE 9l Al9), vierlee] A/ AR el o] S-8ofl thdk ANkl ojslE HRE ) 9573 A
%E;\é'_]jq' ]7}01 THE vedaljeke] gl sk W8-S vl 9lom vieo] g thenlo] @ ) YAl E A 5o FAlE] A

This course prov1des 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.

A Z A8 (Food Safety and Toxicology)
A S Antel] A 21802 AREE Alge] 78 7k, A%, #%, F8] Bl A IAEE o I oY 84S
A, Azt g S tEoh

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 YA 838 (Food Nanomaterials)
2 73 Bdo)] vhan|g *7110101]*1 7HE B4 olsliska, EAEE ol83lo] $el7t ek BAS 7 AR A%
JERAE Pdeh=t] agh 71241 A2e] F5& HiEE ‘g‘jﬂxﬂﬂ AL Q= o] AEAIEE] 3ok Ao wet
2|21}, BAf oA BAe] RS Léﬂﬁ]-: 71EE, T18al o5 v ® AR Y] 78 Y AEARE sk W
2o il g5t

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.

nlo] @ 715 Al 2135 A~ A (Bio—functional Food Materials)
REAQOZRY fejso] /54 AEe] ARE AFT 5 9= A EhAe] S5Ha, Yahars S0 hste] el g
This lecture provides the chemical and biochemical characteristics of bio—functional food materials which come from

natural resources.

o 2 E7Lgsl 12 A8 1.2 (Food Processing & Laboratory 1:2)
AR FARAE] S oo olu] HESH /el oA Aelska 11 rkevIET AgAnE A, AR, 3 Bas)
= ¥ 7).

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.

(Food Engineering 1 and Lab)
Qo] AzFAgel 7|27t HE Al ey 2 FEQl AgdS v AlEe] IxeEAgel
7127t == 050 A=, o B/ 1 555 thE:

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

=
(@
@]
[
=
%
@
=
=
=

« B v EF 3 (Fermentation and Microbial Engineering)

=
A3l B nBES ol8ste] 4, obvidl, Sk, IRt Bl e Az

F—‘Fi

mlm

9]

rﬁi'

Aazaf el rsto] Aol

i

3]

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

applied microorganisms.

-‘r’r?ﬂx}xﬂiaﬁ*—]% (Genetically Modified Foods)
FAA Az AF Az 2 AAHA, 87 s FrPel tiske] el

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

on environment.

213%3}8F 11 (Food Chemistry II)

ARSI IO B, Sk, oPolaciial A3 TIZRe) wleke, Sk, ] o) sl B4} ke R Aol me
s}t Wslol] tsA tHET

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

compounds during processing and storage.

20168hA% 54



Qg A, vshE, il 3 AR 9] siekEel diEiA Aol RS oldfstal AAIXES o] &3t
2 AREA7)%E A 5eg 72
Theory and application of analytical chemistry for the analysis of basic food constituents such as moisture, lipids,

carbohydrates, proteins, ash, and fibers.

715242133} (Functional Foods)
QA lolA) Ao, BlEEA, A9As) 8% Sol Bat YARA 5 sh V154 HFES ok
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).

2135 A8k (Food Preservation)

7V AET AAAES ATl QoA oplEE A acls Wela W, A, A%, AN 5] AF Aol tiste] A
gk},

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.

AEZAEEs 2 43 (Food Quality Control and Lab)
Tl 2700 M o] AEFFAL A7) Yl AES JNdsla BElshs o] 2 7|eS wile] 212 A5 A
al

o W A5E etk e 9 ABANIFIS Agalel WA AEUIBIS] A olss

9 AEe) Bel-slah 54 9 Belole )
3 sfetshs 5L etk

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

dealt with in this course.

2133 9k8} (Food Nutrition)
A3E ol Ewo} i JUAa) ERI AUl M9 ol 5 AR, Telar, AlAle] AAH A AAE Y3 9 58 AT
T AEE 7]Z2HQ o]l AFS ATSH] 8 A% ol

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 5. 213 nj A& 2838} (Application of Plant and Food Microorganisms)
WAES Ao g 25T Aol 3 BEo R AET A T nARES] AT Foht Aol e] B8l TEE

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 AW -F38F (Food Biotechnology)
AE0AE] AEFY S8 AT S o] &8 AFahe ALk H S-8ol tia] Lol
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.

A ZE=A38F (Food Toxicology)
2EEAgge] 71 Ui, SEEEC] A HAE FE @ kT, AEF 5 BAERE SRR fEid 58 vEe &

Zolc},

J



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

on the human physiology.

21321438} (Food lipids)
25 T XA A olslE v oz XA drtapy, Aeldad 9 AEFshele] SEAHIE e sh.

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

o oy

biotechnology of dietary lipids.

A ZRAPESE (Food Molecular Biology)

2157 To] b= AHA UlellA] o] FolR = AW dd-E WA Tl ofFlElaL o)F &-8ate] AxF vAEe] 885 S
A A AR e A nAE ] ARRRIeA 9 o] & THAIE Foli= V]l tiste] ShEgit

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.

S5 714 9 AE (Alcoholic Beverage Technology and Laboratory)

3z W o] FAL FRX], T T2 NS, 1 559 HarAT AEAR] Al Au)rEE a9t
sho}, Hgk A2 Fole] ofe] S50 AXPHE BSslal 2240 WS ofdstaalsid, ohekst ke HE g Qe
FHS Eslo] &F 59 dFHS olalslaat )

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.

[o3

A E (A EAQE-F38) (Internship in Food Science & Biotechnology)
7)Y

This course gives a chance to apply theoretical knowledges in a field.
(B0AIZE od: A3 e] 18h4, 120A12F o AEAe 28, 160A17F o3 A8 38 (1Y 8AIZE ©u])

ATAFGE 1, 2(XFEAWHFE) (Research & Training Activity 1, 2 (Food Science and Technology))
A

,
RS A P RAEA, A% A1 AFA, A skt 4R, AF T4 P, NF 71 G, /1R

=, 71 =

H
T, A veeel A g]o] Qlom 7+ AR el tide A5 73 Foll Stk ol ratAellA & AR elA
T A5EE] Holahl H o ZOR whe A4S ATE Fal A7 o] WA BAlRole] AEANE A8t & 4 Yk
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 SE(AE7E) (Theoretical Development and Analysis of Subjects)
waarge] o) B4, oAA W7, wetmse] BE 9 F-wEeta A waIge) B4 5 wvtus ] pele] Ara.
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.



e WA MAAT P A =H(2]E7FE) (Study of Unit Plans)
wate] 4, FeaFeha wAe] B, £k Ay, A 5w we AAAEL 2 Bk
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.

=g W =4(2%71F) (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.



