Food R&BD(Dept. of Food Research & Business Development)
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AEAZRE MY

Experimental Planning & Research Method

AENES A% 4P HA A7 wol
oA sk,

Basic experimental design, research method a
nd their application to products development.
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AF7171 84 3F2 8

Food Instrumental Analysis and Quality Control

SRt Fele] £471718 ol gtel 4
o JEE BASE PYe FHAT B

. H7)3heA

This subject covers the methodologies for th
e determination of food component by using
the various type of analytical instruments. T
he analytical instruments classify into four |
arge catagories of spectroscopy, electroche
mistry, surface analysis and chromatography,
and also leads to study analytical principles,
equipments, and detector types and detectio
n mechanism through the practice.
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Foods Sensory evaluation
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This course learns the theoretical backgroun
d and evaluation method of sensory tests us
ed to measure of sensory characteristics an
d consumer preference during food processi
ng and culinary courses.

A3}
(442)

HACCPA ¥

HACCP Practice

o=

i1k

g HE Q4T BAL APYT
[

AA e AA tef S5

Provides basic principles of Hazzard Analysis
of Critical Control Point related with food s
anitation, for example, food safety, wholeso
meness, and soundness of food at all stages
from its growth, production or manufacture.

A3}
(442)

HELY A%

Practice for Food Industry Engineer

HE A AAE ASH] AR AE 5
oF 4% Fd AWAYY T4 A9,
24 5o U@ 718 Aol da 5w

o

Introduction to the practice for food industr
y engineer qualification, provide a applicatio
n knowledge of the food experiment and an
alysis.

VAES

(523)

AFrA"

Food Marketing

Fobry, 7% 4
SR JERPLEE

To investigate the status of the domestic fo
od industry, understand the activities for sel
ling products suitable for the characteristics
of various foods, distribution, storage, sales,
consumers and learn basic marketing princip
les and success stories.

A3

Foods Science
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220l dubAol AAe wolstn %¥] 5| Provides general characteristics of foods, ph
712 o doju= Eg, 38t W3l 3 x| ¢} ysicochemical changes and functional proper
2 F7hgel #AE A4F8F A2 Uistd |ties of food during food preparation and pr
g5t ocessing.
Ry Nutrition
A8 22 AE Lo FdaE FUdae FF9 7] Studies in digestion, absorption, metabolism a
(T12) %< olsfsta o]= &2 =g 9 24 nd functions of nutrients, which are essential
& A% fA AL =E I to human life, in connection with one’s diet.
AEAA Food Sanitation
AZFo] A AzZHEEH HFHOZ AR Provides basic principles of food sanitation f
o] AH377tA e RE dA AR 4¥E or ensuring the safety, wholesomeness, and
of kA4, AXA 2 4HdES FRr31r] | soundness of food at all stages from its gro
712 Y3 AEYA AT FHS FH3T o] | wth, production or manufacture until its fina
(622) o} #AIF A M WL Ago] ) 1 consumption. Also covers food sanitation ¢
g5t odes and their adaptations in restaurant busi
KEA 2YA AAF ol uAE, WA ness.
A=
Zg 3438 Culinary Science
R 49 zgHAA Fo BAst= WelE I Provides a basic understanding of the comp
622) stz o7 olgfsty] et Am 24]F2] A |osition of foods, changing structures and ph
B, 7z 2 23 353 EA-d g 7] ysical chemical characteristics of cooking pr
EAl olsf & A3t 0Cess.
83} A F7NE Food Processing
AR FAEE B FEsto] Z+E 7bF 9 A Covers principles and methods of food proc
NE AAEY FF VM 2 ALY A EFEH esging and preservation m ordgr to gtﬂize a
(532) A48, 7HEA% A 2 Aap Foll sl Hf gricultural products effectively including trad
1 ol AFIT itional fermented food, and to develop new
food products with increased storage, safety,
commerciality, preference and quality.
APzg Experimental Cooking Practice
Z2F YW AEe 9% A9 =z AA, Provides basic knowledge for research on co
zgHol w2 zg 9AE W3 9 A3} okery science and experimental cooking pract
AY [ Zolo #Z AR zyY £3L 53 vl |ice. Also covers experimental cooking design
(442) ¥ 9@ AF AE A Pe3d ze 3 for developing standardized recipe, stepwise
Al A Ay 7|ME $53=F 3. | changes according to the diverse cooking me
thod and optimal processing method for the
newly developed menus and food products.
ATTEYENS Traditional Fermented Food Practice
AR FAEE B FEsto] Z+E 7bg 9 A Covers principles and methods of food proc
RE) AAEY FF M 2 ARY A EFH esging and preservation m ordgr to gtﬂize a
442) A, 7HaAA A4 2 Az 5ol ois| W) | gricultural products effectively including trad
1 ol AFIT itional fermented food, and to develop new
food products with increased storage, safety,
commerciality, preference and quality.
AL AFEENLF2EGARD Traditional Food Development(Capstone design)
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A2 Fo] A4F3 7t a3k 7]% o] Provides a basic understanding of the traditi
(442) 2o HEsle 4E3 9 HF AFNL 3 onal food development related to the proces
Aol sl & s and merchandising of the food products.
FARADAY Korean Restaurant Establishment and Manag
ement
A2k o thek AWbAel o]sfel %<9 E | Understandings the overall Korean food indu
ACE ghgate] AT Ads ¢ A< stry and establishment trends of Korean res
AE (49 229 37 2 AYAMY ZA3 F taurants, and study how to make manageme
(632) 7} @20 da wAES Ea) dssly @2 | nt proposals and key aspects of restaurant
B A4 AA3 g4 Fdo 23 A establishment and operations such as determ
AAY 2 wiA, vwAY 5 Fds ¥4 ination of restaurant concepts, design and la
3 es g5 yout, menu planning related with restaurant
business starting.
FABu R A E Menu Development for Korean Restaurant
AT xS B4 3= 49 =z Provides the studies of the process about th
A4e 43 34 vy AT 2@ A5S e planning and developing a workable, qualit
ge  WE A sHsks A tid )y menu for the profitable operation and stra
G32) | T Ui PHAIES B vl 4E W A tegic menu development by menu marketing,
oy gARl 9 AA, Wy B7F 3y
T2 FEdt AR 8T F e Y
< W
P4 Nutrition
AAe HAI AR FAsk=El FHAH Nutrition as a science includes historical dev
FdA2 7ls Z AHHALE Hl$-3L ©]= | elopment of nutrition concepts, properties of
A3 goro AsHAE AESM S22, & nutrients and foods, metabolism of protein,
(6G23) &, A7 Tl 9% 24 A& 5L FH3} fat and carbohydrate, the biological role of
o A7 Fgulate] #AC e £33 vitamins and minerals, nutrient requirements
olFlE F=T during the life cycle, assessment of dietary
intake and nutritional status.
A F38 Food Chemistry
A ELA AR Fx 9 AA3 o]5 A | Can be optimum to the composition of deve
dhol e ES te] Whs 5 7y 2% F #Ase= 318 lopmental foods learned from the knowledge
iy (532) Hsle] gk AAE F5AA A4 F | toward chemical change occurring the proce
A n°_‘_z} 3 24& HAAZ & & A ok ssing manufacturing, the structure and the
= nature of food constituents, the reaction bet
ween this constituents etc.
AEHE Food Processing
NE TEEAEY 948 54 7o) 2 W Understanding of the fundamental principle
(442) 3l, B4 59 71EAYE olslEE 3ol | of changes, physical properties according to
AR71%54 AF Ao 23 71%A4]& material features, processing of produces, m
F5A71. arine products, stock farm products.
A F B &S Food Microbiology
A%t NZojM wAEE uAEe] EAF AE | An introduction to the microbiology of raw
(632) gAY A & $SA 2 ©]=< Al materials and finished food products. Charac
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=

. teristic microbial composition of certain food
s are understood on the basis of microbial s
ources, and intrinsic and extrinsic parameter
s of foods. The chemical basis of food spoil
age, methods of food preservation, food pois
oning and infection, sampling plans, and HA
CCP systems are examined. Methods used to
detect, quantitate, and identify microbes (an
dfor their products) in foods are discussed.

%7154 E% Functional Foods

715 Foll e oot AlH Definition and varieties of functional foods
yE F 7ol "8 dotra o]E covered aqd upderstood. recent deve}opment
(449) oluh A AFo] A% mA= s and applications for functional active com
g #3445 & TR A= pounds in the foods also are studied.
AAES fdsted Zad 7R A

e,

of > N
ogt e off
1o ox

Mo
1> N A
tlo off X oXx 1>

A F YA Food hygiene and laws
AZE N E FF45 3740954, 43F Understanding of the problems above the fo
o lod hygiene, the food poisoning microbes, th

a to] | e heavy metal, the environmental pollutants

2Z obd Al tidk i and the food additives etc., and of the legal
FUANTY AFY W8, 7MF, FFE | controls among the development and the pr
374 5 AFd #EE FHYHF 7 oduction of manufactured goods including th
SAEH 55 olFES 39 AF 7N |e related law in the inside and outside of t
he country and a health functional food bei
ng connected with food safety.
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FTF2EYAD Processing of Livestock Products and Experi
ments (Capstone design)

3 7135A %, A | This course covers with processing of milk
= < 7}¥sk=d ¥&3 and mik products, meats and meat product
F5AZ0 s, and eggs and egg products.
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Basic Data Analysis

This course provides students the opportunit
y to increase the ability to use major open
sources, including numpy, matplotlib, and pa

| e
off | Mz

4%

N,

e

o
ok
X

Bopol B8 5@ A4 o
= iz

A% | 29 numpy, matplotlib 2 pandasE =
(442) Fg oZs~E T3l HoHEAS

-

r oo rld

2
Bl
g

7] &t} ndas, which are core open sources that can

be used in the field of artificial intelligence.

AFA 5729484 Artificial intelligence basics and application
B o] FEo|ME AFAF] tidk 71E 73 In this course, students understand the basic
(442) < olgisty S EAAN AXE A E &8 concepts of artificial intelligence and develo
TANAE 712 Y& =S drh p basic problem solving skills using open so

urce software.

RES Y 2 Food Packaging

>
P
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FAwster AA = ﬂ%mu %3
o] d

44%

Properties and kinds of packaging materials
for foods are introduced. The course also ar
e discussed on their effects on changes of
food quality, preservation and packaging pro
cess.

gz

(244)

Entrepreneurship practice mentoring for agr
obiofoods(Capstone design)

Action plan and practice for new generation
of food industry.

Rk
-ICT

A8
(532)

Understanding of Agrobio and Food with te
chnological convergence

A4, 913 2e 14 Al 4

e RRA 2rrelehe A
2 Ztd, 42 o9 77 7]

Ao WEE olstatadt k.

! 4y
.

adoe X 1o 2
ol 5%
ot T
o

iy =2 dff off

el
lo

The primary industries such as agriculture,
animal husbandry and fisheries and the seco
ndary industries of food are common in that
they are the basis for life maintenance. To
understand the examples and contents of co
nvergence with various technological cooper
ations.

43}
532

Problem Solving and Algorithms

This course aims to improve problem solvin
g skills. In the educational content, student
will learn logic tree and various frameworks
for problem analysis and solution.
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Start-Up and Trends
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Learn how to adapt and prepare for the ch
anging environment by studying mega trend
s and start trends that cover the entire mar
ket, learn key issues related to start-up of
domestic start-up and related organization, f
uture consumer behavior and future risks p
er industry.
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