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AlIZojoFstT 1 sl A4
AlZEH kst wal= i 4
stxtHs ZZ2USYH(Y2UsY) SE-0|E/EH-E S
HE104 ¢lZtz} ojef 4 &&td (Human and Future Life) 3-3-0
Matstzd o wsto| wlE ols, JIE, FH ZZtol st JlE 2 olsistn FH, mM, AlE 5 MatElA Algdel EM
EE EAMsiCt

This course is designed to develop new concepts regarding children & family and their life styles
accompanied by human life circumstance changes, and to explore new business trends in housing, fashion and
food and the possibilities for future applications.

HE105 M &4t 3t X| £ 7S (Human Ecology and Sustainability) 3-3-0
Metntstd oo™ X[EH7bhssh afel JEx[eF AMo| cHal| AHED | X|EHI7tsEh 4ol Hetst MetMd S st MEf

o} grob2 SoiolX| EHAN ST}
This course is designed to understand the values and practices of sustainable life styles in human

ecological perspectives, and to explore strategies and measures for successfully building business models
suitable to sustainable life styles.

HE1003 ClX|EHACH | &2l M AL (Crea

tiv
OLSTHE, FAHEY, o4, MEYY Z

('D
—

hinking in Digital Context) 3-3-0

22 zAloz MEtnsta) o ohE C|X|& olZst ol2, 7

MEGY Has ; L 70lE, HE ==
2705t FolX ALY E 22N, denist MIAS0| CIXE HWetolA detustg olsfste AA2 M2Ztst
o M2 oAl & £ e 58S ditsts Aol O SEE =t & ZEE Sdff StdS2 CIXE YoM At
€ FoHez & £ Uc YH2 s, USIdHolMe CIXE 7|5 &1 2H= JLsHE 7€ 7 Uen,
CHE MSEol et olsHE Sof setsa ot cfeket A[ZtS Hide = AS A2 2 J|tfEct.

This course is designed for students who major in child & family, housing & interior design, clothing &
textiles and food & nutrition. The aim of the course is to teach students how to think creatively in digital
context by providing lectures on digital humanities, theory, technologies and applications associated with
the field of Human Ecology. On completion of this course, students will have an understanding of their
majors in digital context, think critically with an interdisciplinary perspective and utilize digital
contents and technologies in constructing their expertise.

HE106 Zl =&t 4 1
Xehd stdE0 | Aol olo|et ZlZof chstod EE
HEef oAl e

This course helps students explore their future career suitable to their individual aptitudes and

MBshD, DZEA 9l chetst
I

% FYAm| MIE o LR HALel =

develop core career management skills which are required for the job market providing various
information on career exploration and career development.

FN1003 22k Introductory Nutrition) 3-3-0
F7|5teof| 7|=E T ZE ALAo 7zt oA UoA{el A&t

kA o| shFAIEZ DL AHEHZO| zFsto] o SiCt.

’

Based on the principles of chemistry and biochemistry, understand chemistry, roles, health effect, rich food
and dietary reference intake of each nutrient

troductory Food Science) 3-3-0

FN1002 4| Z &t (In
St MAD AEVIS B e Zol| ofsto Zelstn Al

AIA—Lo| o|§}
A chEct.
This course will cover the physicochemical characteristics of food products, unit operation during food
processing, and interrelationship between the food components and the food preservation.

HMEL ME 5o dSzA s =25t

HH

FN1001 Z & 525 (Public Health) 3-3-0



S XlofAtslel welg Soto] MWS ofwstn $YS MFsiol, UL asg
2 BTAZ|7] fleh ghHol asl Zelsict. sEEAEe| J[RSEEM| deto| g E olsl et
This course is designed to provide a fundamental knowledge of public health for disease prevention and
health promotion. Understand basic principles and methods of epidemiology as a basic science for public
heal th.

FN2011 & Z 7132 X &St (Food Processing and Preservation) 3-3-0
ZtE A ZEo| Jixm gbg o XNE g fz|of AN MEx1 e o e X|AS LiEch
t

The methods of preserving food products, how to extend the shelf life of the products, and the effects of

various processing techniques on the quality of food products.

FN2006 &l Z =AM 2AS (Food Analysis and Laboratory) 3-2-2
Al Zof &= %‘E ¥R dE20l ot FALE BASHY| st dAFHeZE AE HMEo 2| ¥ MY wHg 5535t
I oo w2 AlEo| AFRAHE | J[HT|Fe =REH J|g E51F WHES b 2ct

|

Based on principles and methods of analysis of basic nutrients, learn techniques and methodology to schedule
the experiments and operate the mechanical system about schedule, operation, manual of mechanical
exper iments.

FN2010 Q1% 2|5t (Human Physiology) 3-3-0

olxllel 2zt 7I474|01| oot xet Mez|7|Me delE Zelst, Z- 7|
245 olalist= & Bict.

This course is deS|gned to provide an understanding of the function and regulation of the human body and
physiological integration of the organ system to maintain homeostasis.

1)

=7kl AFSoiatA I MU EALAM SX| 9

(= S oo

FN2001 Mo =7|H kst (Nutrition through the Life Cycle) 3-3-0

UAME =RE dARot, &37] ots ¥ HUA, ol o Ay FI|d w2t Me|stdEel E-I ol mE J|E2Xel
kol Q2| E s 2C|.

Nutrition on pregnancy and lactation, nutrition of the infant and child through growth period : geriatric
nutrition.

FN2002 M 5tet (Biochemistry) 3-3-0

MHE FMsts ERES Fx2 7|sHE MR CtECt M=ol Fx2f 7|5, ofo|dt, HENO|E CHEA L &
TEE, XY 5420 7 ME I Kinetics, dAH=E 2% S Sech ESH A of X[t AL olX M 3pst
of Chgh Aet Ex 2 EXb =FolAMe] ™ HES| MY, chromosome™t gene2|l =, DNAS| =X|ef MAL, gene
cloning, mutationoll CHal &h&shot.

Structure and function of biomolecules : Cells, amino acids, proteins, carbohydrates, lipids and membranes,
enzymes kinetics and vitamins and trace elements, In addition, bioenergetics and metabolism, sone aspects of

humans biochemistry and molecular transmission of genetic information.

FN2009 &l =St AlS (Food Chemistry and Laboratory) 3-2-2

Mgl B2 Hatel HE0 AFe 4, JtE, REM MEE ME2 LS /M= AlF=oll thet 2ietA el X
Aol O 7= glok, w2t A EsIete| J|x ol S5t MEMEl olatsty AL =2, Jts NE 3o
LojLt= Ciet olatsty Hatet FA Elof et XA A Yol A7 E S5to{ staetct.

Understanding of the chemistry of food components, the chemical reactions that occur in foods, the major
reactions of theses compounds undergo during processing, storage, and food preparation, and how thess
components change in a food system. The purpose of the lecture is to provide supplementary information and
to clarify the major topics in the lab. The laboratory involve instrumental analysis of chemical compounds
in foods and are designed to illustrate the properties of food components.

FN2005 4| Z0|4 &35t (Food Microbiology) 3-3-0
AMEMEY, Ro ¥ AlS530t ZHE oS0 25t sf D AE MY AZo|ME2 FMo| &sto] lAISC}

The microorganism associated with food processing, food spoilage and food poisoning. An understanding of the
impor tance of food microbiology in the food processing industry.



FN2012 4| ZHekn} Hido[E| (Big Data in Food and Nutrition) 3-3-0

AlZdok ot Hidlole Xt=E olslstn kst HHolEf 24 Ale 2 MESH SHEA whHol| sl =&stict.
This course is designed to provide an understanding of big data in the area of food and nutrition, and teach
principle methods for data analysis and its application.

FN2007 4| ZH2Fnlo|C|o{ (Communication in Food and Nutrition ) 3-3-0
Aol sk Aol ZotX|HAM 'AE Y FAHE o S AtElel XA 7t B7t=1 len{, tHE ofx oA e
AE 2 gudy ZZO#o| MR ZstE1D Ao, ELEAEWH“‘A%%%ﬁ%-ﬁ%ﬂgﬁﬁi”KNOP‘““Mm
of st 7|28l X|Alnl SHIE HEE jAn|C|olE Sl MYste 2R S vi2Cl. Obtaining of basic principle
of Food and Nutrition. Examination of the role of mass media to provide the appropriate information about
food and nutrition to the public.

02

FN3009 =2|®l2| (Principles of Food Preparation) 3-3-0

=g| ==z olsl dofLt= o|EtEA | o|MEstM | dUstM EMo| Hato| sk X[AS &St
This course is designed to study the physicochemical, microbiologica
preparation.

FN3005 H kw2 AILE (Nutrition Education, Theory and Practice) 3-2-2
cle

MYES wsto| LR 0|2 U Axo| sl B WM AYMSES AT MES S AN 2

7Helofut 2

Hel sizdssHe 7|&ch

This course is designed to provide principles, methods and materials for teaching nutrition to individuals
and groups.

FN3007 L 2FststalAlsl (Nutrition Chemistry and Laboratory) 3-2-2

Ma|std | datstd 7ol 22 eh Jeketg Zofst Eoh Ftte] e MEfE metsy| fIE AENS ASstl AlE
ot S=of w2t AR MFHo R SHE AS|D ALROAM Pt H HAlE sEE L EIME 2det

Ct.
Application of physiological and biochemical principles : techniques of sample collection from human and
animal : analysis of nutrients and metabolite : report

Mol J1=hEnt ABHRY MMM HE, JHE, MY, §E, Z2 5 BE HHOIA AF o
ot M EE| W8 olsistn AME & U= XAS = 8 Zolof
Il x

N2, MEst siex gald gaes, FU, AES JASHEE U BAN U =
i o J I = A
S =

=4, AEEVIE, iFae, AEd ot Eotet ae|, HACCP, flMus
Study of the principle of food safety and sanitation and the knowledge of food safety management system in
the food related industries, including school foodservice industry. The lecture include the principle of
risk analysis, biological, chemical, physical hazards, spoilage, foodborne illness and outbreak, food
additives, pest control, risk assessment and management, the principle of HACCP and implementation, food
safety education,

FN3001 12 2Fst (Advanced Nutrition) 3-3-0
old|o| Mz|stxMol =mollM AlEe| =23} MsljZo| He 3l ASEE =221 FAA AL, HFTA D oL X T A

HHE =EHH, SEA R HHE s[EE ALE CHEC

=H,
Fundamentals : application of physiology to digestion of nutrients, water and electrolyte balance of kidney,
hormonal control of related metabolism of vitamins and minerals.

245t (Food Service System Management) 3-3-0

89
SAZAAS| JIEQAE olsliatn MEZAALAOISZA ZtF0{of & J|EXQl X|Almp A2
ol

— o o

rlo

2

on
fjo

QLES gl ol B eo 285
O|RO{X|7| QlaiA HAa|, lAtRt2] 2 sict
Understand the system approach to management, and describe fundamental management processes, concepts and

principles of the food service system

FN3010 X9 ALE|H kst (Community Nutrition) 3-3-0



This course is designed to provide an understanding of community needs assessment, effective nutrition
program planning, implementation and evaluation by dealing with theory and practice. Understand basic
principles and methods in community nutrition research to produce scientific evidence.

FN3016 Alg=2| 2 A ZJ)et (Experimental cooking and product development) 3-2-2
z2| ¥ JI3TE Bol dojuts AlES E2|stEN HEE o|2 I AES 56l g&sich. AME JHeolE 2 OA

ek Iy Al B2 nAASES Mas S st

ol

HH

This course will cover the physicochemical changes in food components during cooking and processing. This
course will also cover the methods and principles to develop new food products in the food industry.
Laboratory for experimental cooking and new product development is included.

FN3006 HFEFA ZIAIS] (Nutritional Assessment and Laboratory) 3-2-2
MAASZ, Matste 24 latstd abat Alo|MF 242 S3510] ZHQl o Rcte| ek Alefel HAAUS TS| 2
SF 7| =odget MES siot.

Understand comprehensive approach for the evaluation of the nutritional status of individual or populations
through measurement of anthropometric, biochemical, clinical and dietary studies.

FN4011 HkAledZHAIE (Dietitian Field Training) 2-0-4

Al ARE XF HEOM AES St FDHEoR Mubxol Pekalel YA AT ol wlGiA HEY AAA,
Stw, HE4A SolM 2dX™ 7|2t =38 ghect, o ZolAn) FEe AT oy SR AL U AFAMM =
RME(SZM, AlSchd H{Z2HME S)E Sil MSXAS AlSoM &8s = A= cist =511 A2 S
SHMES| £ UES A AlZ F= s AXMH WS AA S},

FN4002 7| =M A Z3€ 2k (Functional Food and Nutrition) 3-3-0

Ol LiollA Mxlgto], 2lE=H, Ayux|e}t 38 Sof st MME=HE J7|s2 ste 7154 4% 2 AZEn AZo
0| xl= H&=2 st&etot.

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.

FN4004 /A28 (Diet Therapy) 3-3
25 muel el oAl 7H e %Esu Olofl Bt AARHS HATBIC of22 MHD Fokel HEH
ol x| =2l =

Sto] 42 ®X|et Aol o & 58Xl X2

u
o>
n

Integrate pathophysiology and abnormal biochemistry in disease state with appropriate dietary treatment. A
knowledge of specific dietary treatments in various disease emphasized.

FN4009 Al &tm235} (Cultural Aspects of Food) 3-3-0

ALt Aol Al2bel Alo|MF, HME], Ao HEZS o|x|= Rolo| HEH ASEES
™ dEst™ AZ| M CHECE,

Learn the ways in which sociocultural, economic, and biological forces have interacted and currently
interact to influence the food intake, health and nutritional status of selected world population.

F
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Abs| 2315

o
rir
Ho

FN4010 CHA 24l 2t2|Y A& (Quantity Food Production and Laboratory) 3-2-2
Ao ZA AM ) MA, =2 77| FSH S A7t AE Fof XMzl M 2 EHY AY AR S Mk st A
=Xl 20kE Asict,

The use and operation of institutional food system equipments, proper selection, purchasing, storage,
inventory, and dispensing of food.

FN4015 A ZZXHIIYAMSH (Food Qual ity Evaluation and Laboratory) 3-2-2

AMZZZ pe|e| 7|2 Jdnt AlEe EElsiEy 9 BsH EXNEMe| Moot WU S stESoh. EESF A EA
Aol AlZotHT EX2E St 7IF, IS4 -2 A4 ¥ oE HEE S5 EX el Mol oisli st&st
Ct As seiczs AE 9 AERe EXHEIIE 2ol 22latey, ey os™ EXGIL MY =0 2 &



£7/8t MYAIHY S st

A comprehensive course covering all aspects of food quality control/management practices using government
regulation and laws. The lecture includes instrumental, chemical, and sensory evaluation associate with
food quality control and their applications to various food systems. Emphasis on Codex standard, regulation,
food code, SO 9000, HACCP, and certification etc. Labs for shelf life evaluation, biological and chemical,

and sensory evaluation are included.

FN4005 Al ZH Mo} (Seminar in Food and Nutrition) 3-3-0

AEe & ddete AFE fE FHAY, AFA=EE FH|ots AHE B, data =AM S Sl AFZUE Y
st nEe 5 e SHS shadot. £t ME ot & dUstRokel A2 olfE dHESt I, 2 2EE Sl
Tt AFSES TSty FAT WHES written report 2t oral presentation & Sof FESHS §58Ct.

—~ 0

Study of research/grant proposal preparation and interpretation and discussion of research data. Discussion
of current research/ issues in food science and human nutrition with emphasis on practice of written and
oral communication of scientific data in a professional setting.

FN4006 Al Z2|d A M 3 (Food Hygiene and Law) 3-3-0

2 Zol= AERAMe J|=2dan Al ZTHEAAM oM AZEe MM S SHESHY| S M e ¥ HWE olslstn
AHME = s XA S E55t WS SEZ it 2 ZooMes AEMY, AldE, AldREES ZE Hel A
H, AESe BEAZIZE ¥ 7Y, stwEAY, stugal 01742 ST IFoldef ey, AESH™, AEHIIE
2, FM4E M2y, ASZAYAID Al S8 sasict

Study of the principle of food safety and sanitation law and the knowledge of food safety management system
in the food related industries, including school foodservice industry. The lecture include food sanitation
law, regulation, food labeling, law for school foodservice, food code, food additives code, sanitation law
for livestock, case study for food sanitation violation etc.

FN4001 &&= (Undergraduate Thesis) 0-0-0

MY % ZAATE S5 ATFYS 9IT ATALM FY HAES SASTCH T3 ATSHHNZS A APYHES
Ols I @0f7l AT Do THE Olsfet BA W WE s F|2Ch

FN3013 ZHAEC|AIRI1 (Capstone Design (Food and Nutrition 1)) 3-3-0

Mol ZEA S22 2E oA ¢HS 2xoz sls Zadom AlE U HAM L3

=

7127] Slsh & chelz 7|2 Re MEK Yol BES SISOl A et

|

iz s3

rir
Ao
ol
mjo

The Capstone Design | course provides students the opportunity to work with real-world, open-ended,
interdisciplinary chal lenges proposed by industry and society. Students work in teams to design, build, and
test prototypes with real world applications.

FN4014 Z{AEC|XI212 (Capstone Design (Food and Nutrition 2)) 3-3-0

AMEFMUAI dLZ okl B3 FolH, SN At SHE DUAF|L HEM 275 A7 SHE A
7171 2o MEZ2HY, ZE= JHLol 2HE WES Y= FEH MEJIX| duel 1S stdSo| MY s

The Capstone Design || course provides students the opportunity to improve creative and comprehensive
thinking for development of products and contents required for food industry and nutrition field. Students
work in teams to design, build, and test prototypes with real world applications.

FN4017 ZAZSZ M| E= 702 (Development of health promoting medifood) 3-3-0

2 oM HAUSZS 2 MoF7|, dekgdAd, 2 23 7|8 52| olshE Ssif HE5d M| E=ol tisi ol
sistn, & oI 7|5, 25 "Il S8 ZES MolFE e gHE 5510, oFMS Mo FEE Jig 2 MAs
gt #H HA 2 ASHME S olafistd HC|FE T ol M2t

This course is designed to study customized medi-food development for health promotion by understanding the
life cycle, nutrigenomics and disease-related molecular mechanisms. The lecture includes medi-food
development methods including processing technology, efficacy evaluation, and relevant laws and regulation
to produce safe medi-food.
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FN4018 Al ZH MY Entrepreneur MIO|Ll ( Food and nutrition entrepreneur seminar ) 1-1-0
AlZojokAed Bofol 7|, 772, ME SolM &35t M27IEe E42 S5 A Ak
ez st= 7|23 ME(CXE 2|&, Al, big data S)E olaistn ol |E, HE, EHE o A

=
S NEGYMUANM LR st MEN, dzjus 9IF HALLE Heo

=

of|
?_

| X}
S
=]}
=

r> "

Understand future technologies, information, and products (digital contents and technologies, Al, big data,
etc.) required in actual industrial sites through special lectures by experts from the research institutes,
governments, healthcare, and food & nutrition companies. Study the critical elements for developing
expertise and competency required by the food and nutrition industry.

1 Independent Learning & Research 1(Food and Nutrition)] 3-3-0
AlEHQ Qﬂé&nﬁ_¥wwE%HQ@HIFHP%W%GHEiJE)§QE°MWILT~VUEEHWF“?&“

This course is self-directed learning. Students learn about particular subjects related to food and
nutrition in a one-to-one (or small group) format. Students research the professor's guidance and draw the
results.

Independent Learning & Research 2(Food and Nutrition)] 3-3-0
AlZgotstnt Mz FHof chs eI W4It Y (Es £20F) el2 sH¥o| w2l X & ol d7tstn

This course is self-directed learning. Students learn about particular subjects related to food and
nutrition in a one-to-one (or small group) format. Students research the professor's guidance and draw the

results.

FN4019 SHEAME (A ZHAS! Field practice (Food and Nutrition) 1-0-2

2
HBRIAS XAALEOIA HEE & AE ClYE BEI FUS S BT AYE MEIIEAO AFY2 J|l2Es
shct.

Students are encouraged to develop their capabilities as health care service experts in the future through
various activities and experiences that can utilize major knowledge in the local community.
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