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LIEEIE R AR A CEE g9 A2 AL k s A x4
) Ae | 14304 | F¥HRA Nutritional Assessment 3] 3 A% 3|52 2 E kst
= el 11851 | 2JAL_ W Medical Nutrition Therapy| 2 | 2 (A% 4| 4 2 2] Z o ofst
s} A | 15822 | ot Advanced Nutrition 31 3 (A3 4 4] 2 2] Eof oFs}
92 MY 13739 A7 g st Nutrition & Human Growth| 2 | 2 |43} 4| 4| 2 2] Z 4 oF 5}
Ad | 10689 |F417 98t Foodservice Management | 2 | 2 |A3} 4| 4| 2 A Zof oF 3}
1 A9 | 13113 [gt= =4 Korean Cuisine Practice 34 [N 3] 5] 2| SzYTH
] A | 08434 |4]F3t Foods Science 303 (1% 711 2| IA=zxysIy
2 | Ad | 12546 |lA A et Human Physiology 31 3 [ 71%| 4] 4] 2 e R
el 08134 | Nutrition 3 3 |71z 5 2| 3 | Hp|rlsAdaEs
A" 09005 | kgt Nutrition 3 3 7% 71| 2 dHzxFsty
) Ae | 10860 |43} Biochemistry 30 3 [7A1%] 5] 3] 2|uelerisAdaEs
e 10967 | Nutrition 3 3 | A 5 2| 3 np|rEAdNES
Ad | 08134 |goFst Nutrition 313 |45 4] 4] 2 A A= S
) Ad 07101 |z #st Culinary Science 313 |71z 6|2 2 Azgy
Ae | 08999 |z st Culinary Science 303 [7%|6] 2 2| 3}NxYYHY
) Ae | 14631 |AESA Foods Hygiene 3 3 |AF| 5| 3| 2|uklisAEsa)
Aldl | 10861 |4)%3}st Food Chemistry 3 3 |AF| 5| 3| 2|uklisAEss)
Ae | 10965 |AE WA ES Food Microbiology 3 3 [AR] 4] 4] 2|upler)5a4E T
A | 14722 | A E}E Food Processing 3| 3 |[A3 4| 4] 2 744w & 3
. Ae | 10605 |2 E3t Food Science 303 712 5 3 2| #zesy
; Ad | 14721 A ENE Food Processing 313 4% 2 5|3 A =
; Ad | 07614 |2z Korean Cooking 30 4 (AF 4 4 2] FH=zxYSIY
el | 08978 |2 =g Experimental Cooking Practicel 3 | 3 (A3} 5 3| 2 ulolerlsAaEsist
) A 14641 | A FAANH T Food hygiene and laws 303 A% 6] 2] 2| Sy=zYTH
A 11489 | A F4 FoodService in Institutions| 3 | 3 |A% 3| 5| 2 74 w5
4 dE | 597 | FTERATAS Ijﬁrfet}ﬁgg'isggf‘c‘f ME oo ami3 5 2 Azges
2 Tha | 1319 999 Clinical Nutrition 33 A% 5 3| 2 welerkuaEs
A | 07099 |4y EHe e Meal Management 33 |[AE 3| 3|4 74 A 1l &3}
% 5 7%, Alsh AR, AR WY, KSAE 27} Knowledge(x| 4D, Skill(7]%), Attitude(e) )& 2|78

[11] 3% S|4

W u3Es

H Z‘]'?_'}F'Z'E = A EFH A i inti
TE | T(KSA) #E5Y | JEIH4H Subjects / Descriptions
FEALTAE Field Study
NES NE G SOA 71EY olEFHH Waste] # | Strengthen the field experience and field pr
Sops | (352) A D FAYA 5 FFAEAY AR P actical functions of hospitals, such as hospit
W ARATTY S Ashat als and food companies, in parallel with tra
ditional theories.
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W d3AH
AR /‘\_Z'_ 9 . .
TE —](-IESX)‘_ BE9 [ Y& Subject / Descriptions
AN Medical Nutrition Therapy
<t 9] A EHAA A sk ¢l | The medical institution recognizes the impor
A% g FeAe wxd PSS Fdto] & tance of nutrition in the clinical treatment
(442)  olR 3 HWAAY AWAY] AAE EF 9 of modern medicine, and gives lectures that
FAYR o 4 FPol =& FH help improve quality of life through nutritio
nal management.
FEHA Nutritional Assessment
A =& Ay AAHNE Y JdBd Learn how to measure and analyze nutritio
ARE A3t 4317 At 2o]d3 4 nal conditions and methods of assessing nut
e B AP AAASzAP, A8shA ritional content and nutrition metrics, such
(352) WP 2 kel W 5 Z+E 9 oFuhg | as nutrition testing methods, and clinical m
7IHE W, FdUFHA AIAAE 717 ethods to measure and analyze nutritional f
A g Age Add¥se WHS 93 A 9 actors, and to promote disease prevention a
JAEIIZA AP wrat AZERE T2 |nd health promotion as a nutrition expert.
A% e gEe ¥ F J=s g
ok3
"5‘0:]074] A o) 7] Q9 ¥ Nutrition & Human Growth
J_],_‘},Jr_' Akl MelF71E FAs=  Yal(Efo7]) Lectures and discussions on the physiologica
N 9 Ff/7], gF0b7, 887, H4d7], A1 change characteristics, nutrient requireme
(442) U719k =drle]l HAAA 7+ dAEZ A2l | nts, major nutritional problems, and proper
2 HIEA, dUdAL e FQ JUEA  detary guidance are discussed for each sta
o} A E AR ol #wale] 7o) 9@ & ge of pregnancy (prenatal) and feeding ag
o gt e, infancy, adolescence, and adulthood.
A Foodservice Management
AZ AYgste B3 71z Mg F44%9 # The basic concepts of management and of
442) 3 A= Fostd FeH F2 4 # business administration are taught to impro
He F54 ve foodservice quality.
1399 Advanced Nutrition
N AA 9 s FsA, Aejsha, AseA, 7| A higher level study of nutrition to maintai
(442) A olglg 7122 & AA9 AAFA 9 n and to improve health based on underst
ARE 93 Jogshd A WS A3} anding of human anatomically, physiologicall
<= otk y, biochemically and genetically.
P ¥ Nutrition
e g A E & giE 9¥Ae F7/eF 7] |Studies in digestion, absorption, metabolism
712) TS oldlsta ol & 49 =g ¥ A4, |and functions of nutrients, which are essen
A% FA ol AL3=E ). tial to human life, in connection with one’s
: diet.
j‘z};‘] A E% Foods Science
giﬂr 7% A F dnkz el "éféj% u“Jr‘lhf‘h"_ %8 F Proyides ggneral characteristics of foods, p
712) o doju= Eg, 384 W3l @ %z} hysicochemical changes and functional prop
A Z7hgel Bd" AESA A2 )ty erties of food during food preparation and
Eigsacia=y processing.
ESEE Culinary Science
(622) AF9 AEH} FRE uEo=E, g H4 Provides a basic understanding of the comp
1165
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ABrz

TE KSA) #E9 [ Y& Subject / Descriptions
ZF dojyE 2F9| o]3}stza W3E 38 osition of foods, changing structures and ph
A Yy MAysta, A4 zgd §8 4 ysical chemical characteristics of cooking pr
Atk 0cess.
A zy Experimental Cooking Practice
x2F 2y MEe A% AF =z A4, |Provides basic knowledge for research on c
zE o w2 zg GAE Wa 2 A} ookery science and experimental cooking pr
A8 apolol #& HA zeW =&S E3) v actice. Also covers experimental cooking de
(449) 2 A AE o] "Badk xg #3F2 <l sign for developing standardized recipe, st
243 Ay 7S F53EE epwise changes according to the diverse co
oking method and optimal processing metho
d for the newly developed menus and food
products.
AEINF Food Processing
A5 g Ee vEsle 2+ 7by 9 A Covers principles and methods of food proc
7% AAFY FF, 7l 2D AR AF374 9| essing and preservation in order to utilize a
632 b 7FEAZ AA sl A% o dis) - gricultural products effectively including tra
o o] HAFot ditional fermented food, and to develop ne
w food products with increased storage, saf
ety, commerciality, preference and quality.
oA F4 Foodservice in Institutions
pqe  AAEE, W 7, A AA, AL Provides the principles of food service syst
G A A B A, dArkde 5 A<l ems, menu planning, food purchasing, quant
FAAF Bl s g3 ity food production, sanitation, facility and
equipment, cost control.
AEFAA Foods Hygiene
2 ZF o] Aak AzZHE HFZHOZ Abgo] | Provides basic principles of food sanitation
AAs7HA ] =g dA AR 4E9 | for ensuring the safety, wholesomeness, an
Nz A, AAA F SHAE FREr] 3 d soundness of food at all stages from its
622) AE A AAF e FEEE o9k 3 growth, production or manufacture until its
A YA e &3 Hgo tis] &< |final consumption. Also covers food sanitati
Eig= 3 on codes and their adaptations in restauran
t business.
) Korean Cuisine Practice
N F2eaol GAet #3A wjAS 931, Practices the cooking methods of Korean tr
(352) NzxZzE7ES F58, IS4 E3F Y aditional foods, also covers basic knowledge
S gnlEA Ay 4 9la, 32 %2]7] and cultural aspects of Korean food.
=< 93
AA & s Human Physiology
Ao 7 =2 71#e A 7153 $87]|Human physiology is a study about how hu
Hho] & T AEAE &, 55, 43, ¥4, +3 | man beings function, it includes the physica
754 e 7], A7, 74713 59 7159 g 742 |1 and chemical principles governing exchang
Az G23) B FLY¥& A A7ek Alexd e of gas, digestion and absorption, circulati
83} < Yt on of blood, excretion, muscular contractio

n, cell motility, heat production and temper
ature regulation, water and solution balanc
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THAEZE[X| SeHE - AAMS(AZEG s

ABrz

- o : .
TE KSA) #E9 [ Y& Subject / Descriptions
e, reproduction, neural processing and beha
vior, chemical messenger and regulator, and
sensory mechanism. The subject also deals
with the ger and regu between human bein
gs and environed mental factors such as te
mperature, pH, and the supply of water.
A 848} Biochemistry
AA U 2% se Base Es) 9 4 Biochemistry focused on the introduction to
712 o whed AR, =3 1 249 EXHES the metabolism of proteins, carbohydrates a
(632) | olslEte], A ™I P 384 7129 nd lipids and their metabolic relationships w
AE o] F a3 BA 3824 7]%E 7} ith biophysical and molecular biology appro
AA g}, aches.
Y &5} Nutrition
AAe A ARE FAsed FHP Nutrition as a science includes historical de
FFL2Y Ve 2 AWHAE #l$-3. o] & velopment of nutrition concepts, properties
A3 gYre #5 #AE AESH, 322 & of nutrients and foods, metabolism of protei
(6G23) | &, A7 5ol o 24 F& L FH3} n, fat and carbohydrate, the biological role
of A% gdirrel FA tidk FF4 | of vitamins and minerals, nutrient requirem
o3& FEh ents during the life cycle, assessment of di
etary intake and nutritional status.
A4k &3t Clinical Nutrition
2+ Ao Weo} Yo YgE old s} Understanding of the interrelationship betw
AE 3 4% 2y 2 x84 #Ag 2 ¢ een nutritions and diseases. It includes risk
(6G32) Jd B o2 AAS ATFHT factors for chronic disease, prevention, and
treatment of a variety of nutrition- and lif
estyle-related diseases.
A F3}3 Food Chemistry
A ELA AR 72 2 AA o] AE | Can be optimum to the composition of dev
N Zkel Wke 5 by 2& £ WAEE 348 elopmental foods learned from the knowled
539) Haloll tigt AAe FE5AA N4 E9]  ge toward chemical change occurring the p
2R HASY & A ok rocessing manufacturing, the structure and
the nature of food constituents, the reactio
n between this constituents etc.
AFH B ES Food Microbiology
2 EgA HAFHE nAESL EAF 2]F Introduction to the microbiology of raw mat
Aol #AA T F5AIL °]ES Al erials and finished food products. Characteri
olgtal o] &% & e AAE Zodtt stic microbial composition of certain foods
are understood on the basis of microbial so
28 urces, and intrinsic and extrinsic parameters
(;32) of foods. The chemical basis of food spoila
ge, methods of food preservation, food pois
oning and infection, sampling plans, and HA
CCP systems are examined. Methods used t
0 detect, quantitate, and identify microbes
(and/or their products) in foods are discusse
d.
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Subject / Descriptions

(442)

Food Processing

r g

Understanding of the fundamental principle
of changes, physical properties according to
material features, processing of produces,
marine products, stock farm products.

A3}
(532)

2y o) o off
ot o

ol |

Food hygiene and laws

AEpe] Bad
4e FUA7I HEe UE, 1T

PA:
A)

Understanding of the problems above the f
ood hygiene, the food poisoning microbes, t
he heavy metal, the environmental pollutan
ts and the food additives etc., and of the 1
egal controls among the development and t
he production of manufactured goods includ
ing the related law in the inside and outsid
e of the country and a health functional fo

= |od being connected with food safety.

VA=
(442)

Qs

Nutrition

Forste ¥l Eol3l
HEgol AFANA

HE 4 F AN Lok 28,
F 04 Y W Gead AW 5
AFoH HAT HFol 1% Aol
A 9T e,

Nutrition deals with the effects of food on
health and disease by understanding the dig
estion, absorption, metabolism and nutrient
functions in the body after eating.

gz
(352)

o
o2
=11
(72

Nutrition Education and Counselling Practice

LA
%3

7] 93]
13+,
| ohsh

=

%
23y

=

)

¢
e
o

of
s

o>
g ol
>

fo oy =

o=
i
i=h

{122
>

oo o

71

=2
R}
A
&

-

Nutrition education and counseling practice
deals with education and counseling theory,
educational process, methods and technique
s, and techniques of educational media nee
ded to conduct nutrition education and cou
nseling.

43}
w2)

R

Principles of Cooking

ze) ol @ et -
Wshel Qoo 24, W
Waiel gelael zeldye

43} 58 e 7w,

g3 439
So Agg 7

@ 4 e A

The course analysis the change of Physical
and chemical properties of foods loss and ¢
hange of nutrition values during cooking. al
so the course enhance student’s knowledge
and ability for more reasonable cooking.

=1
Ol

(334)

L

Meal Management

gl Ar A 2, AEe
9 o, 4EY A 2w, 29,
& 999, AAY, 758, S5
Pete] wgAE A4 AL B
F Qe A4 FEe s,

W oof zl rx
U o 1> 1@

9 kI of

Meal management has the knowledge and a
bility to plan and manage the dietary needs
by considering diet, food selection and purc
hase, food storage and management, cookin
g, and feeding in consideration of nutrition,
economic, preference, and efficiency.

>
i
o

Food Science
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AEE SAEY U5 AFY A, F|Food science is a course that studies the
z9} AR AL AT wdEolt) | characteristics, structure, and constituents o
Z, A EstME AES o]FE FQ AE f foods. It deals with the physicochemical p
(442) o E¥3stza AAa gokA, 54, x4, roperties, nutritional properties, organoleptic
7V, AR, A Fo] dojube w3l 17 properties, changes in cooking, processing,
I AEZRS HbS, A Fe] kA $AJo] # storage and packaging, reactions between i
g y&s gED ngredients, food safety and hygiene.
Figp3) Korean Cooking
Gz e FaS4S o237 HH5S Korean cooking develops the ability to acqu
AR Bate zgy, A, AAdHE 59 223} ire and evaluate the knowledge and attitud
253) HEs H5dta Mg 5 e 58S 7] es of recipes, features, and manners throug
== h the theory and practice of Korean food.
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