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HE104 <17t} o|zf M &5t (Human and Future Life) 3-3-0
Matstzd ol Hatof WE ols, JIE, FH S7tol et JiE 2 olsistn FH, mjM, AlE S MEtslAd Allo| EM
=g 23ict

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

HE105 Qi“.‘_* 1} X|£7}sM(Human Ecology and Sustainability) 3-3-0
HollM X|Z7Hssh atel Jhx|QF AlA|of s AHED, X|&ZIHssh Aol At

o wete Roteix] BAs

boAlY

A BFALO]

AR S

=

rok
ot
jo
rok

2

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 C|X|=HA|CH2|&F2e|&H AL (Creative Thinking in Digital Context) 3-3-0

OFs71E, F7Hetd, o4t AlEYY Mas Aoz Matnsty odztE C|XE el2st 0|2, 7|&, MEAHES
JtzzlozM, MEntst MEXE0| C|X|E WatoAo MEntsts o|sfstn AAz M2Zts)

s g Hjdste= 740” a1 =8 ot MES CIXIE YatollM Al

= AL =

oy MZS am

This course is designed for students who major in ch||d & 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.

y
XMetd st Eo| 2ol ool FlZol| ofsto{ nEkE

S e 7188 MBstD, MREA 9l chst
Mwst g % Aol BT W Wed suNel Z Hel Ag WA o SNg Eot

This course helps students explore their future career suitable to their individual aptitudes and
develop core career management skills which are required for the job market providing various
information on career exploration and career development.

FN1003 & 2F&H( Introductory Nutrition) 3-3-0
F71ztEtol| 7|28 £ 7—."< Hokaol P ol oMol g, OE(1 of FYAS0| Ao ojxl= Hde 2 A
oka~o| SHRAEDL AHE T Ztsto] odFEiCt,

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

FN1002 4| &35} (Introductory Food Science) 3-3-0

Al Eo| olatetd MZED MEIIS T Chel=Ztol| Cisto] Ztelstil 4
A ctECh

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.

20 MY o 4=zl oo HHels
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FN1001 ZZ& 5745 (Public Heal th) 3-3-0



Adolg N AP E SHE =X XPAts|e| S Soto] YS olgstn S ATSt, AP &8
2 STAZI7] et Yol 2ol Zofstct. SFEASte| V[ ExstEo2M ol Astol JHH S Ofsl &hot.

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 Al Z7F3 YA &8t (Food Processing and Preservation) 3-3-0
Z+E A ES Jis Y 2 M g fz|et AN MEx1 e e e X|AS LhECh

o o-d =x — —
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 Al Z2M 2 AIE (Food Analysis and Laboratory) 3-2-2
Al Zof E*%EIH ‘3' fAE HAM | 2 acs3

lE 72 MEQ 6o YALES M| 9t AT
0 olof wE MEe AFAHE, J|ATZ|Fo =zLH J|s S50 &

Based on prin0|ples 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

experiments.

2 AE Yo 2Bl U MY By
k=)

FN2010 2lx| 2|8t (Human Physiology) 3-3-0

QI el 2t 7|1P74|01I e Fxef de|7|™e dzlg &elst, zk 7|
E2ME Olslist=S ot

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

AME . =RE, ARot, &37| otz ¥ HHA, ol S A FI|of w2l Mez(stEel ST old wE J|2Fel
dekol Rlz|E i 2Ch.

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

FN2002 M5}t (Biochemistry) 3-3-0
ofo| ' AH EEIO|E CHME  EL

MAHE FMst= 2ES F=xo 7|IsHE SHEHSZE ChECt. MES Fx2F 7|5,
=52, Xgk gao FF MAE 2 Kinetics, MM =H 27 S st&stoh. £k M| of X &tzp thAF QIA A st
of thst AMuk 2x U BX =FolMel §H™ HEe| MY, chromosomeZt gene2l Tz, DNAS| =X 2F TAL gene

cloning, mutationdl CH3sH =h&SHCt.

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 Al Z 552U AMS (Food Chemistry and Laboratory) 3-2-2

Mugto| pre wate Ci20f AES MM, J1B, RS MEZ2 AES| Hwe fsiME AEstl thet Bersel x|
Mol ©f @7 ict. miain AEsHsis] J|E ol2g Ssiof ABMLel olay NAY xel, IB NF Bol
oojLts Chetst ofatetE watel EX mElof 3 XIAIS MEA wWwol TS S0 a3t

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 Eﬂlﬁa (Food Microbiology) 3-3-0

AEXNE, Rof ¥ AESs3n 2AHE o|d S0l #stod v AE MHoA AZFo|dES] E240 2s5to 2lAlSHCt.
The microorganlsm associated with food processing, food spoilage and food poisoning. An understanding of the
impor tance of food microbiology in the food processing industry.



FN2012 AlZ g efm}l Hi|o|&| (Big Data in Food and Nutrition) 3-3-0

AlZojor ma widlo|e AIRE olshstm ciersh wolole 24 Ala 2 MEF SHEA weol ois) shasic
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 Al ZH2knto|c|o (Communication in Food and Nutrition ) 3-3-0
Z42Zof| Bt ZtAlo| ZolX|HAM AIE 3 dekMEof st AlElel XM FIF BIIED U2ni, thE of i ol A2

AR 9l ok Tz Oo| At ZetED Aot 2 nIFoME AEIUNME AR ZM ZhFojolet AlEHF
Nl%@I%ﬁﬂXMﬂP%WEEE%UMﬂWME<ﬂHﬁ%&Eﬂ@%HFﬂ4OMmmmofMQcmmMMe

of Food and Nutrition. Examination of the role of mass media to provide the appropriate information about
food and nutrition to the public.

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

=g == olal Lojrt= olstEA | n|MEst | Jstr EMo| Histof| &S X|AS sHE SOt

This course is designed to study the physicochemical, microbiological and nutritional principles of food
preparation.

FN3005 Hn SR AIE (Nutrition Education, Theory and Practice) 3-2-2
JHelofu} Rlctel AlslE Hstof Zest o|2 ¥ AlAo Cisi v kMol JUdNFS st AESE Sl A 2

=)
SERCEERE 7|§c
S

-

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

and groups.

FN3007 & 2kststal Al (Nutrition Chemistry and Laboratory) 3-2-2

MelEHs, MBISH J|Mo| 2748 Yorste Yelshn Ek Fotel Yo AMelE Toisty| 2Bt AlYS elZEHT Al
T S2o w2t AR MAWD CHRE BHS ST ALROM Ys U HAS 552 SHHD HIME M

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

FN3004 Al Z 2|45}t (Food Sanitation) 3-3-0

2 o= AlEMe T2l AlEEe MAoM Mz, JtE, MY, §5, =2l 5 2E HIM AEe ofF
Mg &HEST| fIst e WES olsistn AME = AU XA S &55= WS SE= sioh. 2 ZedMe
AMEAMIN, MESIY  SpEtH | EEPH -?IﬁHRi, R, AlSE, MOSMEF ¢ sZ29o st SHMEH, U2
HIA ZOj 2R, MEHIIE, sHSel, AEY oMM EIiel TaE|, HACCP, HMIE 5o X[Alg s&stct.

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 =& 2Fst (Advanced Nutrition) 3-3-0
QI el Malatxol SHolM AlAEe| =23 MR HY 3 ASEE

=

2 HE =HY, SEUAL Z 2HEE BIEE ALS oHECE

’

S22z Fda AL, M Fant o X Ch A

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

(Food Service System Management) 3-3-0

~Eg olsfstn MEIAPPelo2AM Lxojof & J|Eael XA} ZY
2olX|7| QlsiM AP nal, olAtmz| 52 ot

Understand the system approach to management, and describe fundamental management processes, concepts and
principles of the food service system
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FN3010 XI9jALZ| 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.

I\)

FN3016 Alsl=g| 2! A|ZJdt (Experimental cooking and product development) 3-
z=z2| 2 Jt=dE o dojLis AlEo E2|atstd HelE 0|2 2 MES Sl

HE nbE Al SR DHAEES 458 Soll staetoh

J‘l"

ﬁgFEF. AU

() ()

JhgolE 3 OA

T
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.

Nutritional Assessment and Laboratory) 3-2-2

FN3006 HFEAUAMEH (
A olAbSEA PIEF AlO|ME BEAMES E35101 40l 3

MHASZ, datetd 2

at 7|’<°4—_rl9P AE&g st
Understand comprehensive approach for the evaluation of the nutritional status of individual or populations
through measurement of anthropometric, biochemical, clinical and dietary studies.
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stw, H7AA SolM ¢d T2t EHES b=k S AolAT HES AT oy TRe MEAME L ASAA &
ZHE(SEN, AISctA EHZZHE F)& S5 MaX[AS AlsloAM &2e = U= Cclast 2353 FHE Sl
St Eo FUES M AZ = U= AN WFS AAISHC}
FN4002 7| sMdA Z3tH 2k (Functional Food and Nutrition) 3-3-0
QI UolA Ao, 2lex=d, ZFHUXet 38 o &S MM=H 7|52 ste 7Ied X Y AE3D AL

ojxle YBeg sl
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 AlAL2H (Diet Therapy) 3-3
Z+E Audo| Ha|ef thAl Z|MS %Eé o olofl MEtst AAIRHE AFSICl. ol AHI Hedo| MSHUAE &5
Sto] A FX[2 Zlgo| ofut & E8XQl x| Z2Q| AlAlH S sh&sict,

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

FN4009 A|Af&tul=2 3} (Cultural Aspects of Food) 3-3-0

2priet Fxfol Alztel Mol4x|, FetMEl, Mol P ozl olo] ofgH Asatgs
™, MEsHX AlZtof| A 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.
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I.—Z.“il"'.:FEIE= & (Quantity Food Production and Laboratory) 3-2-2
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ZSEI 7171 Y S2 dFet AE Fof M2 oY X AY A AR S Tl b
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The use and operatlon of institutional food system equipments, proper selection, purchasing, storage,
inventory, and dispensing of food.

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

AZEA Hele| 72X Jgn AEe F2lstEt ¥ AsH EXEMol Holof WotuH e shasich S AE A
AAMolM AlZorMT EXRB2E /St 71E, 24 -2 44 ¢ 23 HEE S5t TR 2ol Z24o oisi st&st
Ct. Y $ozs AE U AE/Zo EXYIIE 2o Salsted, 4Ey, s EXgr AY o 2 &



E7|3F d™AHHE sEeiot.

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, IS0 9000, HACCP, and certification etc. Labs for shelf life evaluation, biological and chemical,

and sensory evaluation are included.

FN4005 Al ZH2kMo|L} (Seminar in Food and Nutrition) 3-3-0

AlESH & Psto| AR E Qe FHAMY, AFAHEE Fdlol= Y S v, data EM2 Ssll AFZEE s
st DES £ Qe sHE sEetct. £ AE & 2 destRolel 22 olFE MASt] U, 2 2ds S
Fost AR seE mietsta =LA WES written report 2F oral presentation & Sl HES2S £S5k

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 &l Z2|d2H S 3 (Food Hygiene and Law) 3-3-0

2 Zol= AEMe J|2gn AZEEAMoM AEe oMM S SHESHY| st /e e ¥ W2 olslistn
AXME = e XAS E55Is HWE SEZ sich. 2 oo AEMH, AldE | Aldas 28 #Hel A
H, MESe ZAZ|IE 2 4, stuEAY, stugald oAz STH, IFoiger ey, MESH™, MEHIIE
S, FME MY, AZMAID AlE S8 sEstct

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 E&=& (Undergraduate Thesis) 0-0-0
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FN3013 ZHAEC| X1 (Capstone Design (Food and Nutrition 1)) 3-3-0

Holx B SHS AE oA LdHS 2HoE st ZROYOR Al U HIM RUslE 22X siZ s
7127 sl © HRIZ 7|2 RE MEyX] dHo| Y S s E0| AY =8 Siot.
The Capstone Design | course provides students the opportunity to work with real-world, open-ended,

interdisciplinary challenges proposed by industry and society. Students work in teams to design, build, and
test prototypes with real world applications.

FN4014 Z{AEC|XFl2 (Capstone Design (Food and Nutrition 2)) 3-3-0

AlZEAMAD PokRotol A HRRste FolH, ZEA AL SHS DAAI|D HEFA Pt AF SHE SAA
7171 flsl HE7He, ZEH= Jigol HHE 82 7|22 MEx| d#el ntd s st E0| Ay Aot
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 AZ3 % HICIFEE= 708 (Development of health promoting medifood) 3-3-0
2 M= HLSTS st MojF7|, ddFHA, e 2H J|™ 52 olsE Ssll HEY Ho|F=o oish of
sist, 38 n™3 J|s obM s MC|FE 7 2 MAS

5 "It S =@et MOFE Y s §50t0, ¢
olslistoi MIC|FE= 7ol X-Z5ot.

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 ZHFAA Entrepreneur MIo|Ll ( Food and nutrition entrepreneur seminar ) 1-1-0

AAHO, ABHUMY Hotel 7|9, ATIIE, HE SolM HEsHE MEIIS SUS S UM LY HI oA
ez sts 7|&T HB(CAE 7%, Al, big data S)E OlSH3tD lehRYI|E, HME, SHS o A2H 7=

E = 7|

S AMEYAMAA M HRZ St MEA, dZVLS 2t HAMRAE v 2t
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.

ndependent Learning & Research 1(Food and Nutrition)] 3-3-0
§ 4

I
Chalf st W7 oY (EE 20F) El2 40| w2l X ot st

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.

ndependent Learning & Research 2(Food and Nutrition)] 3-3-0
§ 4

I
Chsl ST DUt YHY(EE 208) Hel2 0| e XEE Yol ATEHD

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 SHEAI&S(AMEHYS) Field practice (Food and Nutrition) 1-0-2

HSXAE XAAE oM 22 5 s Ciget g3t Zes sSol &% A2 M2IEMe dZ#s 7|2 E
=

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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