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Functional Food
- AEEM5
9| =2 | FN7041 Food Toxicology 3/01010 O
AE3ISEER
10 | M | FN7019 | Special Topics in Food | 3| O | O | O O
Chemistry
B AMAAAHST YA FAA}
11 | T2 | FN7004 Clinical Nutrition 21 0] 0O O o O I‘L%J}\Pg
Practice g
B AMAAYAES2 YA G AA}
12 | ¥ | FN7005 Clinical Nutrition 21 0| O O O O =
Practice 2 g
B AMAAXHE3 UM G AAL
13 | ™2 | FN7006 Clinical Nutrition 2|1 0| O O O o E%J}ig
Practice 3 Ehy
B AagdAE4 UM G AAL
14 | T | FN7007 Clinical Nutrition 2/ 0| O O O | O | d5¥8
Practice 4 =
_ A GAKX =1 QA AL
15 | ®E | FN7024 Clinical Nutrition 3]0 | O] 0O O o =P
Therapy1 =T
B AYIAKXE2 QA AL
16 | & | FN7023 Clinical Nutrition 3/0]10]O0 O O EETJ:%JS
Therapy?2 =T
AEFLHA
17 | MM | FN7062 | Food, Nutrition and 3/0]10 |0 O
Immunity
FAUAMEGEAS
18 | ™M | FN7063 | Current Topics in Food | 3| O | O | O O
and Nutrition
UYL E Y
19 | A4 | FN7131 | Nutrition and Healthy | 3| O | O | O o
Aging
MENMESEE
20 | ™4 | FN7059 [ Special Topics in Food | 3| O | O | O O
Microbiology
AEQHEE
21 | M | FN7069 | Spedial Topics in Food 3/0|0| 0 O
Satety
AEHSE
22 | ©4 | FN7070 | Sensory Evaluation of | 3| O | O | O O
Food
AEESEEE
23 | MM | FN7071 Food Quality 3|loflo]|o ®)
Management
B UM FAAL YA G AA}
24 | ©ME | FN7057 Clinical Nutrition 3/010]0 O O =P
Research h
25 | MM | FN7060 SAH= 3
== Statistics 12109 ©
AEEYSIEER
26 | MM | FN7132 Advanced Food 3/0|10| 0 O
Packaging
<HHE2 M= Ji1e>
1. 13’43}8 (Advanced Biochemistry)
AHel tetAddE A elMof 2EE 2 SEAe HE Yls, A IHE R z2 AFSE 52 O[Tt
C}.

regulated.

g (Advanced Nutritional Counseling and Education)

This course will provide the introduction to the chemistry, function, metabolism of compounds found in
human. Emphasis will be placed on the understanding of core metabolic pathways and how they are




FLuso 0|2 ZHE ofgfstr FYus TS Y5t MEY & UAEF oot
Understanding and application of theoretical frameworks from the behavioral sciences and education to
design and deliver food and nutrition education.

3. 129 Y%0|2 (Advanced Human Nutrition)

SIMO M LOjLte P9l Y3XEN 7|5 A UAS Ofsfstn it &5 FLHES st
Xz 3 oo st MEHQl W8S EE, Zolsiot.

This course examines the metabolisms, biological functions, and interactions of nutrients in human.
Emphasis will be placed on the role of nutrients on the prevention and treatment of various diseases.

=1
=2

=t

ki

4, [442|8t (Advanced Human Physiology)
ol | g2 S0l ol &= AEF 4222 25t M2l Fx=ot 7|5 W da| 7|He S
Of3{5t == it

This course will cover the integration of body systems and many physiological mechanisms that keep

=t

| 4

the systems working.

5. 717124 (Instrumental Analysis)
MES S SYStoM EO| AEElE 45 2H7|7I9 ~2l A SE0 e &S ettt

The course will address the fundamental principles and applications of modern instrumental analysis

=

relevant for food science and nutrition.

6. THHMZECHAL (Protein Chemistry and Metabolism)
CHE A ofO| - oto] 7| Z=HQl otatd AUt MEHHQl CHAIIPE S CHE0 CHE FYAgo| d3X&E O

el4
O
(S ]

20 HEx= GY=ZHME CHELL
This course will cover chemical properties and metabolic processes of proteins and amino acids, and
their interactions with other nutrients.

7. CHHZEIAME (Protein Food)
CHElE AEO| fXxQt 7|58 EY, AEIS0 87Isd2 iDL tHA AFED 2AHE HAF=F2 g
2 =M}

o= T .

This course will cover the structure and functional properties of protein food, application of food
processing, and review and analysis of research papers related to protein food.

8. Y AE (Fermented Food)
2435 D=2 0|8t Y2 AES| RElE Oldfstn HURAMES2 ASXNEL 420 Aol CtYHE2 XSt
I QL HR0 0|8k DdE, &2e 84N MEURAE0 CiSH0] Hf2CH

Fermentations occurs when microorganisms consume susceptible organic substrate as part of their own
metabolic processes. Today, other methods of food preservation are superior to fermentation. Therefore
the major importance of fermented foods has become to provide variety to the diet. This course will
be taught microorganisms ferment food constituents, benefits of fermentation and traditional fermented
food.

9. HE 2|8t (Pathophysiology)
He|H ol HEfOIM ol QKo dalX HalE Ofsfstn 2t ZEsto| 2

of tiet L& Yoty 2HEHOA Ol StC,

ol 7|1

—

ot

o S TIE AL

o
oln

This course focuses physiological changes in various pathological conditions and cover causes,

_6_




pathologies, symptoms, diagnosis and treatments of specific diseases with nutritional aspects .

Molecular Nutrition)

10. -F-'_-If%' *é.* (
o] 7|x=0f CHsl o|sfistn, st HAFON EXHY2EN T4

=AY , g X 7I=2 380 M ofohst
Ct.

This course will offer a state of science approach to understand the role of nutrients in human health.
Basic knowledge and experimental techniques of molecular biology will be reviewed with their
applications in nutritional studies.

oFs}
FFol Jhznelel 7470*3-% —.‘E—%TOHZE—‘.(HI OfFH S&s DIX=X dHED Ax 20| dfstotel Jielel HY
2 fIsi olutx| = YYES MAISLAXG ohLt.

This course will cover the change of nutritional physiology during exercise and methods related to
nutritional management for physical fitness and performance.

12. ME7I3 K& £ (Special Topics in Food Processing and Preservation)

AMEel B E UX|ot= LN a0t AFS Yiotr] 2ot AENMED 7tE7|el ~fElE HI2CH

This course is a study of prevention of deterioration of food and learn the methods of preserving food
products. This course will be taught various food preservation and processing techniques on the quality
of food product.

13. 47|54 E3% (Functional Food)
HL7|sAEQ 7HY A o|tety E-d0f CHsto] sh&otct,

This course will cover the development and physicochemical properties of functional food.

2+ As 2oy, 4=y =d=2e 4 W SE 3 A2 ojXls o I, dH7Is
of et LiES 2Lt

This course will cover general principles of toxicological evaluation of hazards which enter the food
chain. Toxicological concepts including dose-response relationship, absorption, distribution, and storage

of toxicants and their adverse health effects will be also discussed.

15. MERMEE (Special Topics in Food Analysis)
MEEA 7|2 et S2l9tsty 7|7|18 0|8%t AZd&e AL Tt

The course will describe the theory and application of physical and chemical methods for determining

ok

ST

—

the constituents of foods.

—

6. M ESIEE (Special Topics in Food Science)

= 202l 2% FHME dEstH x| XA A SO CHSH0] shaotrt

The course will cover topics of current interest and importance in basic and applied areas of food
science.

1=

—

7. M E3}1%} (Food Chemistry)
of = JYMEQl Et3tE

1=

=, AY, HEo F2[gtsty 40 Cisty staettt.

The course will discuss the physicochemical properties of carbohydrate, protein and lipid in foods.

e
=2 F




18. 4 ER 2% (Food Enzymology)
220 LutHOl O|21F AZMAU O|8E= 2a2l FF, &d, #8490 iS50 Hi2Ct.

This course is understanding the principles of enzymology for the food sciences. This course will be
thaught the nature, activity and usefulness of enzymes as related to th food industry.

—

9. 2 HF (Cancer and Nutrition)
a0 HFAME{Q AlGao] & 2o O|X|l= G O 7™ S A5t

21 2 AF=HOol oistol EQf
Ct.

o oQ
k1

To provide students with an overview of the role of nutrition in the etiology of cancer development
including recent related topics.

O

N

0.

Q| ArH YA E 1 (Clinical Nutrition Practice 1)
g0 7|27t Ele YAGATFE S Y HEO| 99|, 1Y, HE &0 o) s o
St

The course will cover basic knowledge of nutritional assessment, nutrition care process and terminology
in nutrition care.

21. ¢ & 2 (Clinical Nutrition Practice 2)

g 1 F JMelof ERst SASME AL A|FEC2N oXtel FLENE siZst= 2y
StAS

- —_

mjo

The course will focus planning nutrional intervention with basic concepts of a knowledge-based
nutritional therapy and practice of clinical nutrition based on the steps of Nutrition Care Process (NCP)
in various disease conditions.

& 3 (Clinical Nutrition Practice 3)

gz I = 710 2ot QAYSHE A=t AlMFC2N 2HXe] SYENE i Zdt= alztatd
o

=

g

The course will focus advanced application of a knowledge-based nutritional therapy and practice of
clinical nutrition based on the steps of Nutrition Care Process (NCP) in various disease conditions.

4 (Clinical Nutrition Practice 4)

23. ¢ s

e 1Y = JHelo oot 9 ZLHE S HILE AASHo] gz ot *
AL

=3

o]

T
sy 4 Uz=

JoF

The course will focus nutritional monitoring and assessment based on the steps of Nutrition Care
Process (NCP) in various disease conditions.

N

4. AMHAX|E 1 (Clinical Nutrition Therapy 1)
YAYA] YR WO ERoh MEAYE OBt dL4IYXz 2t 20f0 HER= FYaHd
(NCP)2| 7|2 7HES OlsHstLt.

The main objective of this course is to acquire knowledge and skills required for the standardized

oo

implementation of the Nutrition Care Process (NCP).

25. UM AYX|FE 2 (Clinical Nutrition Therapy 2)
ALKzt HHE HEHQ HES Of3fstn HR0| HEY = U= 5HS XA oLt

This course will expand on a variety of common pathophysiological conditions and integrate this
knowledge with the intervention of clinical nutrition therapies.

_8_




26. X|"WEAE (Oils and Fatty Food)
NSEMF Olztety E4& Oloist A=A XYEAF Y4t 7SS 2L
This course is a study of important functional and nutritional properties in oils and fatty food. This

course will be taught the production methods to obtain fats and oils from animal and vegetable

sources.
27. MEF Y MA (Food, Nutrition and Immunity)
MU B9 7lsa 23 7|™S olsfotd, AFar Y0l HY 7|50 OX= LY 252 ZEa 2&H5t

O] Ofsietry.

This course will cover innate and acquired immunity including cells, tissues and organs in human body.
This course will focus all aspects of nutrition for immunity in various disease states such as obesity,
diabetes, cancer, etc.

28. Z|MAHEHLAHI (Current Topics in Food and Nutrition)
U4t ™ ZUEEe AYge FHER M0 EQIStn ASt
M 0|8kl= 7|&1 HdTFsEES YoH2Ct

rb
1>
oA
02
02
10
el
e}
e
-4
<

This course will discuss about new topics in food and nutrition fields including new technologies and
research trends.

29. AZ 3t HY (Nutrition and Healthy Aging)
AZLestol 7|Fat Lotof mE MAH, YUH Hatof o) olshStrt. ot 1Y & SAIEo S =
T A= CHYS RS9 42AES Olsstn YT L35 RAY = Uz LS AP0

This course will cover physical and psychological changes in aging and focus on the interrelationships
of the physiological, psychological and social, and environmental factors affecting the nutritional status
of older adults. Furthermore, better approaches to maintain healthy aging will be discussed.

30. ME0Y (Food Product Development)

MELUEMONM 7158 AES Z8 MER MES 7IEdt= © 28 & MY 2P0 22fs{of ot=
il £ H{2Ct.

This course will cover how to formulate a new food product to develop novel food products including

IT
=
&

=2
functional foods in the food industry from concept to consumers.

31. M Z0|MESEE (Special Topics in Food Microbiology)
AZMY0 0| 8&l= DMES B/ EFS ISt AE0 QL= 0Sat LX|#o| CHsHo] Hi-2Ct.

This course is a study of the importance of food microbiology in the food processing industry and
identify food poisoning bacteria and learn methods to prevent their occurrence in foods.

32. 18 9Y T (Advanced Nutritional Assessment)
Jfelnt HELE Mo =2 SH0 CHARIS| =40 M2} S|
X

d ° YYBM, BY Y
PYTY WHS oIt

o oo

of

utot

= o
g = 2

on
rir

I

This course will focus advanced methods of determining the nutritional status of individuals and groups
including anthropometric, biochemical, clinical and dietary assessment techniques in planning nutritional
care, nutrition intervention and nutrition counseling.

33. X|GAZIQF HY (Community Nutrition)




This course will cover the assessment of nutritional problems in the community, development of
nutrition interventions and critical evaluation of the effectiveness of various nutrition intervention
programs.

£ E (Special Topics in Food Safety)

= golt M3 2 ED s ABOH B A8a40] GE 243 BA ¥ U SN AN
OISt MBS AHIROIA BIE & UES ABOM 223 B2l wYS HleCk

This course will cover food safety issues related to biological, chemical, and physical hazards, and the
importance of risk analysis(risk assessment, risk management, risk communication). How to manage the
food safety risk from farm to table will be also discussed.

35. 4E#5H7l (Sensory Evaluation of Food)
AMFS| HUZ T47|E2 S5t "It o= H5EZC O|E, JE|, 38Yd
A

mjo

MeE|gE ey s 2EH =2 2R/, =MTH}
This course will cover theory, principles and application of sensory evaluation techniques in appearance,
aroma, flavor and texture of foods. Statistical methods for analyzing the result of sensory evaluation will

be also discussed.

w
>

6. MEEXH#2| (Food Quality Management)

| [
HEo EEE T80 e 4, Y, /YA, 25 24 FEALE SO0 AR 270 X= G
ot MBS i 2elots S-S W20

This course will cover all aspects of food quality control practices using government regulation and
laws. The lecture also includes quality control procedures and their applications to various food
systems.

37. Y EUX|ECfA} (Carbohydrate and Lipid Metabolism)
SR XFOl CHA YDt M2|X 7|50l CHs Ofshst & YAt &0l AU

— =
HEHO W8S EE, Zolgirt

— = L=

2ol et oyt K|

rir

The metabolism and biological functions of carbohydrate and lipid will be thoroughly examined. Also,
prevention and treatment of human diseases associated with carbohydrate and lipid metabolism will be
discussed.

w

8. 27|ECHA} (Mineral Metabolism)
Fot 271 -o| CHAL APt Meld 7|s S &= 280 Cisl O|sfstn F7|&ar &0 = Hetof o

o
oF ofgar X=of et HH LES EE, Zolstrt.

—

M

The metabolism and biological functions of various minerals will be thoroughly examined. Also,
prevention and treatment of human diseases associated with carbohydrate and lipid metabolism will be
discussed.

39. H|E}TICHA} (Vitamin Metabolism)
Cifot HIELRIOl 7|51t 23 CHAL CHE FAAQQ| dz 20| Cfsf o|sistn Feto| ot X|=2of &
A=l H|EFR] CHAIC| HHZIE O|8|StLC}.

|_

This course will cover functions, metabolism and interaction of vitamins in human. In addition,

_’IO_




metabolic changes associated with vitamin metabolism will be discussed in pathological conditions for
clinical application.

40. MAIQHEE (Special Topics in Diet Therapy)
=
T

=8 doloty FHE d¥stn #d 2YE JE0A detety, 42y Bsto| E X240l Cist §&
HIEH S ﬁE'é'H:I-
odH=Z -H7 .

This course will focus special topics in pathological conditions based on biochemical and physiological
changes with application of diet therapy in disease states.

A%

B1o| 4{0|tel

- [

E

o

o =
gojst HPYHES Sysin A AT LB olsfsto] B morst 4 YEE
Ct
To examine methodologies used in nutritional epidemiological studies, and to review the current state

of knowledge regarding diet and other nutritional indicators as etiologic factors in disease.

42. YAHAAHIT (Clinical Nutrition Research)
AHALATE A2 HAStn 2Ndoz Hd¥g = UEE oz o LHEO sty stEstn, A+
o AR E BAMGtD oY = s sHE 7|R= O Zast 0|2 52 HiRCh

This course will cover various research methods commonly used in clinical nutrition. Students will learn
study designs and data analysis methods to be able to critique the scientific literature of clinical
nutrition.

43. 8H¢ (Statistics)

SAES O|2H =72t 2MYURHE Olofist: 2T EQ0E 0|8t AtzXNe| LS 2L
Understanding the conceptual underpinnings of statistical methods and how to implement the methods
using statistical software programs.

44, MEZUSIEE (Advanced Food Packaging)
st M8El= AMES iR, AF =Y 7|9 2 S0 Cfsto stEotrt.

This course will describe the function and materials of food packaging, and also introduce the recent

trends in food packaging technologies.

Al 2024.03.01.

m2%(80f Hol)
@ ‘YLSYA DIIT0IZ YYYYAS WSS o) FVUYYEY NHFH F25E M1 A3
QY ABAYS TE AYFYS HMBO| Yt (DSHSH, H29E0 20| W2 Ysichete, Sy
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