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2} /Depar tment of Food and Nutrition
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H2E Qlztn} o|efM&&td (Human and Future Life) 3-3-0
gaizel ¢ :
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.

MAazE MEiAdnt X[&7-sM (Human Ecology and Sustainability) 3-3-0
Folska B M X|EZIbsE &fel JEx|IeF MM s MAEHED, X|EHILSSH Aol MEst MEMAs ¢

Qx| A etot

Xz

— =

s

o

A

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.

065741 CIX|=EAICH 2| &2l & Al (Creative Thinking in Digital Context) 3-3-0

OtS7IE, FHEZ, &, AEAdY 38 M= Metnistn Atz CIXE ZE, 0l&, 7|&, Ha8AMHES
205 Fel™ At E JVIEECEM, dEntst MIZXE0| CIX|H WtoAM Mensts olsisty AAR W2Zs
of 38 ClAel & 5 U= etot= Aol O 58 E =cCh. i =2

= xl-olx-loi st %= 9l X

ct2 M3 =0l it ofsh
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.

MARE XNZEMAMo|LHCareer Startup Seminar) 1-1-0

XMehd sty Eo0| 2ol oolet XZo cistod nEE = U= 7|2 E MIste, MNZEAM 2[sh ciekst
Mo sl 3% Aol M o Best Aol Fa me| AUg DAIE o 2X8 £t
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.

235631 H¥stH( Introductory Nutrition) 3-3-0
F70ztsto]| 7| 2E 50 28 FYao Fx2f QA UolAlel g
Yol SRAIEDT HAEO zhsto A7 Siot.

J2lD ol YeaEol U nlxE Pg Y o

s

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

195481 A|-Z3&t (Introductory Food Science) 3-3-0
Sk -{

AlEo| o|atetd MZAD AEIIE & el =Fof| ofsto] Zolst AlE MEN ME o Moo Cisi (st
A ctEcCH
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.

028412 B2FE A5} (Public Health) 3-3-0



Aot o AL E SER2 M X|PALE o HZ S5t0f AYE ofdstn =HWE HAZtsto|, AL 8
2 SAAIZ|7] fIsh ghHof| &l Zolsict. S EEZEe J| et 2 Mol Adtol JE S .

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.

193533 Al =722 X &5t (Food Processing and Preservation) 3-3-0
Z+E AFEe| JtE w3 MZE e (et AN MEx1 s ol S XA S LhECh

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.

194631 AlZ2M2UMS (Food Analysis and Laboratory) 3-2-2
Al Zof| g7E0 e T2 MEQ 60 AUYLE EAMSHY| g Aoz AE MR flg| ¥ MY gHE 555t
I oo w2 AlEo| AFAE | J[HT|Fe =AHH J|s £53F YHHES 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.

262341 2l Mzlst (Human Physiology) 3-3-0

QAo Z+ J| Ao et FxeF 7o delE Zelst, 2t 7|3 J|sztel MM I Ao gad FX19
£24 2 olslist=SF $tct.

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

-—

471482 Mol F=7|H 25t (Nutrition through the Life Cycle) 3-3-0

AME, =REF, ARo}, =37 ot ¥ A, ol S ddH FI(of w2} de[stxel EXT} oo wE J[EXel
A efe| 2| & Hf2Ct.

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

171661 A 5}8t (Biochemistry) 3-3-0

MHE FMste SHES Fx2 7|sHE EHPAHE O k2 ofo|-4t, EELO|= CHHA - EL
T, XY 240 F7F HZE g Kinetics, A= 2% S2 =hoetch. 35 UA o X[ =knt cHAb X M 5tst
of cist et 2x 2 EA F=FdMel 7™ ™Ee| ™ME, chromosome@l genel| TZ=, DNAS| =Xt ™AL, gene
cloning, mutationoll CHall sh&stct.

Structure and function of biomolecules : Cells, amino acids, proteins, carbohydrates, |ipids 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.

195631 A&/ Z35}stUAME (Food Chemistry and Laboratory) 3-2-2

Al glo| phe Biglel L{EO0 AMEe MM I8, 53 MEZ2 AE9| Jles flsid= AlESst ofst nfsta ol x|
Alo] o 7= ot m2lM AlZEstEte| J|x 0|22 510 AlEMES olstEd MAI x=2|, Jts ME Fo
dofLt= CieFst o|statx wigtel A ziz|of st X|Alg MEE Yol iP5 S5t0 sh&Shot,

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.

194441 Al Zo|M=238t (Food Microbiology) 3-3-0

AMEXNME, Fof ¥ AESs3 2HE o|dSol| 25t wjfn AE Mo AZFEo|dEe] F24o zHsto 2AAlSHC),
The microorganism associated with food processing, food spoilage and food poisoning. An understanding of the
importance of food microbiology in the food processing industry.



AlZderml BIGo|E| (Big Data in Food and Nutrition) 3-3-0
AlZoior a1t HlbolE X2 E o|sl5t Citst Blinole] B4 Ald ¥ MAEsH EAHEA ghHol| s sh&sict.

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.

721641 A/ ZH2knto|c|o] (Communication in Food and Nutrition ) 3-3-0
Z42Zbof| sk ZHAlo| =olX|HAM AE ol FekdE of st AlElel XM T IF BIET oo, tiE ofxollM e
o

AR 9 Yok HE ZZ O30l MR ZEtE D Ut B WA= MEYAUNME AEBQU2ZA ZFojoter Al E ek
of &gk Z|2Hel X|Aln 2dH2 HEE jAD|C|o{E Sdll MEst= wWHES vl 2Ct. 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.

309861 =2|&2| (Principles of Food Preparation) 3-3-0
2| ==zfof| o5l dojLi= o|EtEtA | n|MESHAM  okstM EMeol Halof st XAl sh&siot.

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

235292 A2k

-
=1 3}
Jhelofu} Flctel AldlEs Hstof €5t o2 L Ao chell sff2 E1&el ALYWFES st &2 Sall AX 2
=a4
24

Mol sizZsyeS 7|2ct.
This course is designed to provide principles, methods and materials for teaching nutrition to individuals
and groups.

235761 S5s3I AlE (Nutrition Chemistry and Laboratory) 3-2-2
L

[
dajsty | datetx J|™o ZAE ddsts

Zolstn wat Fotel Qe Me|S TS| 9Ist AlRe o ZHT AR
3 S20l w2t AR MAED ChRE BES ST ARIA YYD U UAE SES SHHD 2IMES N

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

Al Z 2|5t (Food Sanitation) 3-3-0

3 |
= Zols AEYe Jl=idnt AFREL Y M=, JlE, MY, 7, Z&|l 5 ZE YoM AE9 okd
g2 SE35Y| flet AdEE HE2 olsist MY = U= XMES §55ts AS SEZ ook 2 ZooM=
AMEAYNR, 4=, 55, 22| foies, Fu, S5, Husd=2 2 24290 g S4=2, U=
A FHEE, MEHIIE, siEael, AEld g Eotet &e|, HACCP, fldus 5o X4 g st&etrt

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,

020583 = 2Fst (Advanced Nutrition) 3-3-0
QA e Ma|atx ol , 2

SHollM MEe ot Mol Eol B 3 /SAE, SEau Jdn AL, HFAn ol |X|ITiAL
X AHES =HYH, SEUA X 2HEE BIEL ALE CHECE

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

5} (Food Service System Management) 3-3-0

LASE Olslsty MESAEHRASEM ZHF0{oF & 7|28 X|Aln AY
=220 O|FOX|7| fIaiM HdLGae], itz & Asict.

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

o
Ol

2

mjo

UELIEE-2

0
oln

029181 X|JAtE|H k2t (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.

Alszg| A AZ7| (Experimental cooking and product development) 3-2-2
2| ¥ 732 So| dojrts A Ee E2|stEH HEE o2 U MES Sl sESiC AME o2 2 ME

N Iy Al B2 DHAIEES MES Sol S&stct.
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.

235561 FAm™AUMS (Nutritional Assessment and Laboratory) 3-2-2

A (
MAAE, datsty 54 AdostH 2E, Mo|dF 2ME S50 JHel & [Ete| Jf Aejot ALS ETHESH| 9

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

065761 G AAISIEAL (Dietitian Field Training) 2-0-2

GekAte| AFE AT HEOAM MES st FHIUF R MUl AAte AM ATt HAMSHM Hal, M,
st HAA FoM 2 7|12 EHES gh=cth S ZojMut HEAS HZSE oY EFe SHEAME 2 AFAME =
EHE(SEHM, ALZEH H{ZZHE F)E Sl MSX[AE AtSoAM &3 = U= Chgst 23 €2 Sl
St Eo FAUES 4 AlZ F Ues AXME WS AAIEC

049281 7|sM 4| E2}H2F (Functional Food and Nutrition) 3-3-0
QIA LiollA MAYo], 2=, Fyux|e} 38 So st MAZEHE TS Ste 7Isd X AlZ 3L Az

olxE Fate stadict.

o

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.

193051 AlAIRH (Diet Therapy) 3-3
2% "yol walet tAL 7|HS %aam olofl ket AfA}
o [=§]

=) MAIRHE odTetct. of2E Y JdUo HSWUAE &5
sto] 74 R Aol ot & EE8XC x=o ALY E stEdt

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

193091 A4 &tnl23} (Cultural Aspects of Food) 3-3-0
oAb sARoll Atzhel Alo| &, ALate], Aol F&k2 x|l 02l0] ol ASEes
ZM™, MEsHH AlZto| A clEct.

P

rr

x|

i

NEREE

ofr
Mo

3

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.

080841 chxl g4l el Al E (Quantity Food Production and Laboratory) 3-2-2

SAel ZA AlM, MAl, z2| 77| 32Y S dTet AE o M2l oM U el FY AR S Hetol
250l 2obs ol ),

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

b

(]

i
rok

Food Quality Evaluation and Laboratory) 3-2-2
A

105561 Al ZEEREHIILAE
2 o ZalstEtd Qo sX™ EREMo Fo|of HylUHE sHESHC)

NEEZ =) 8
HAOAM AlZHH EXHE2E I8 7|FE, I -2 #8 4 & HMEE S5 FF 2|9 F240
= 9O Il o

— =
ch de se | S2YILE flol =2l=tsty, fIdey, sy =2



S7I3h MYAIEY S shatict
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, 1SO 9000, HACCP, and certification etc. Labs for shelf life evaluation, biological and chemical,

and sensory evaluation are included.

194941 AlZekMo|L} (Seminar in Food and Nutrition) 3-3-0

AlEst gl gokstol AR E 2|5t FHMAME, ATAHE S FH|ste nEHS i1, data EAS &6l A7ZIE A
st nEE £+ As sHS stEstch £k AE s 9 dstREole| 2 o|fE MASI I, 2 2dls Sl
TRt AP SEE TSt 27 LHES written report 2F oral presentation & Sl Y¥EsHS &5t

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.

436231 Al EL|M AT (Food Hygiene and Law) 3-3-0

2 dols AEQMe J|edant AlZaEYA M AlEe otMME EHESH| 25 M| e 2 HWe olsstn
AME £ e XAS E55ks WS SER sioh. 2 ZooMes AZEMY, A, Ad7as =8 Hel A
H, MESe FAZ|IZE & A4, stuEAH, stugad, FoAZ SEY, IFo0ger sajH, AESH, AEFHIIE
S, SN M|y, AZEAMAID AlE 52 &&sict.

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.

NE o SAUDE ol HTAEE A% BRALM Ty HHE ASUCH w0 ATEAAZE AN dLuE
OISt 20izl AT Dol ChE olset BA W WE SHE F|2ch

105631 YA EC|X[el1 (Capstone Design (Food and Nutrition 1)) 3-0-3

ol ZEA SHS E X YNS BHoz st T2OYOR Al U A RS E 22X HE SS
7|27 2l g ©HRIZ2 JIERH ME7X| Ao ntd g st E0| Ay sy sict
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.

105691 Z{ AEC|X}QI2 (Capstone Design (Food and Nutrition 2)) 3-0-3
AlZ A4l AokHolof| M R 25e AoX Zetd AlD s DUAIF7|D SHEOIM 2
17| flofl MEHL, X Jjgol| BHE Y82 7| LE MEK| Lo Y Sty
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.
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