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260241 ¢lZtz} M&tskA (Human and Environment) 3-3-0

Metutsk2 olZto| Mest= QI EAel 22 SMAZAoZM FIHoR 4o g STAZ|=d =EH
=Mg 510 ot Telztn MEstd | 2 detnisto| ciekst Ma3dds 9E = Us SAIF22ZM,
AFHMES dedbte2 Aystl Qlztnt J158 S84 A1 ALE AHHE, 2l 0|59 MSEE
Sof &t M 22 clEct 2 ZooMeE EHMHEoZ olsTIHE, oAt AMEIY FHEH Z2ofo FX|
°F 22 =27} H1 Y= O|FE MEH=C=N st MSXEe 2o st olshet BAME =0l

This course is designed for freshman and sophomore before they develop an academic goals at a
undergraduate level. In accordance, this course provides students with interdisciplinary perspectives
of each dimension on human ecology including human development, apparel, food, and housing.
The students enrolled in this course are expected to learn various subjects and participate in
relevant learning experiences.

593991 & CiAls|e} AH|X}I (Consumers in Modern Society) 3—3—-0
2 Uxs 2eY AH[XE0| EHS|= MUt AIE 2de EXME olslisty ol ZBEY = U= == bl
ekl O =xE =Ct dUiAlEl= 2d[e AlE 2 dEollAl XEX| St H|Mgte| H|E2 ™ o HX[ZZ

JELT <
£ 20| 1 ot mEc ZR3ICH B YHE 254 26XE0 RIS M AIY #HHel 2HE O
5D 018 HZE + UE SUS US| A, RS, 7I¥ oY M, 28K YE, Su|x s

This course is designed to help students understand basic economic concepts related to
consumers' roles in modern society. Contents includes most updated information which will help
students to become rational, competent decision makers and informed and effective consumers as
well as responsible participating citizens and effective participants in the global economy. Students
enrolled in this course are expected to develop basic understandings of a variety of issues including
marketing strategies at workforce, related policies and rules, and consumer rights and

responsibilities.

otSIHE, FAHEY, 2l
2If5tn FHolXM Mg JtEFHo =N, YEntst MIAS0| CIXE H2folM M4 Eatst
o

- = —
o MSE Al & # s sHE Ysts Aol O S%E =ct. = ZEE Soff =

2 2 EXEL = Yol Al AP
g Folmoz B 4 Y YHS #RD, NIYHoMel CIXY J& BEH FHE JLsAS J|E £ oo,
ChE MBEOl et oS Sa SEHSHD cst AILS B + A2 Nz JigEc

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.

235631 H2F&H( Introductory Nutrition) 3-3-0
[7|steof| 7|=E F0 24T FLdAo| Fxef oA oMol g J2|3 o ¥YUtaEo| Ao ojxl= IdE W A
oFAo| SHRAlEDL HEFO| zHstod AT EiCt,

Based on the principles of chemistry and biochemistry, understand chemistry, roles, health effect, rich food

and dietary reference intake of each nutrient

195481 Al Z&k( Introductory Food Science) 3-3-0

AMZFo| olztstd AN MEIIS & HHel=2ol ofsto] Zeolsty AF Mot ME

on

of &tz tAlol ths &HRIS

el

A ctEct.
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.

028411 3FE71& (Public Health) 3-3-0

Ao g AU E SEE ZAMQ X[HALE Q| g S5t0d AYE ofdtsty +HE HdESlo, AL &8
g ZTAZ|7] e giHoll el Zelstct, SEEASe| IStz 2N e Hstel JiE S ofs Bhot.
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 Z71&2 2 A &sSHFood Processing and Preservation) 3-3-0
A

o 7tz & A ME g ejet AN M= s s

b

rk
rol

o1 & b XA S LbECt,

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 Al ZEA 2 A& (Food Analysis and Laboratory) 3-2-2
AEo SFE0 A T2 HEQ 60 FAALE BN st dA7Hoz AE MEo| 22| o MY g H55
T olof w2 AEel AFHE J|AZ|Fe =zYH J|&s 553 WHES H2Cc.

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

experiments.

262341 21| M 2|8t (Human Physiology) 3-3-0
2

Aol 2t J[2tA o et Fxeof Ma|V[He| Y2E Zolstal, 2t Ul viszhel dadity A MU Eed fX|e

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.

260671 MOl =7|H 25t (Nutrition through the Life Cycle) 3-3-0

MR, SRE, HFo, B}E7| ofF W W, w9l SO oAy Flol wl Malstsel S olo we =l



kol Ae|E Hf2C.
Nutrition on pregnancy and lactation, nutrition of the infant and child through growth period : geriatric

nutrition.

171664 M35t (Biochemistry) 3-3-0

MAHE TMstE 2RES 2zt J|sHE FHMOR oi2oh MES Pxet J|s, otolit, HEfO|S ChA, g
x

i) =
MZ g Kinetics, MM=H =22 5SS &St £ A oA X =t AL QX A stst
of cist et 2x 2 EA F==oMel 7™ HEe|l MY, chromosome™} gene2| =, DNAS| SHILb AL gene
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.

Al
Aol H 27=2 Act. wWEtM A ZEEte| J|E 0|28 Soto] AFME2l olEEH dEn =2, s ME S

lojLt Chebst o sbata| wistel ZA malol chsh X|Ag MEN wHo| ATE S5iof st&sict
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 A Zo|M &3t (Food Microbiology) 3-3-0
AEMZE, o & AFS=0F #HE o4 S0 #sto] sl ALE MYoM AlZo|MES ZSMo| asto] glAlSiCt
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.

434961 ME-EH 2} SAS (Introduction to Statistics and SAS Program) 3-3-0
SAEe 7|2 JE2 SAS T2 E 0|85t ZAFH A&t HAllsto] CHECE
Introduction to Statistics and SAS program learn essential concepts for statistics with lab exercise using

SAS program.

721641 Al EH 21} ojc|o] (Communication in Food and Nutrition ) 3-3-0

7AZo et #alo] Zolx|HAM 'AlE 2 dtEE ol S AtE2] XA T Ut BIED A2, tHE oixolAM L
P23tz ok 2 DM es AZSHAANME AECSEAN ZHFojobe AlZH Y

ol X|Aln} gHIE2 HHEE ofjAD|C|0{E Sl MYst= &S di2ct. 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 =&|®lZ|(Principles of Food Preparation) 3-3-0

xa| ERo| ofs) YojLbs ofBteE, oM BEE, oorstn

oo 1T
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This course is designed to study the physicochemical, microbiological and nutritional principles of food
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2 AlE (Nutrition Education, Theory and Practice) 3-3-0

=
[=a2let g 2 oA olnE ol2n &S Sofl uf2ct.

=

468091 HUtwW=
nsnt Aol 7
Learn principles, methods and material for teaching nutrition and its related issues in modern society in

terms of theory and practice.

235761 A Fsbs 2 ME (Nutrition Chemistry and Laboratory) 3-2-2
Malsts, Mstets] J|Fol| 273 getsts Zolstn et Mol oo AE|S motsly| 93t Algte ASZstn ARy
o =0 wat AR AHFHIL ciEe s Qs z

Ct.

Application of physiological and biochemical principles : techniques of sample collection from human and

animal : analysis of nutrients and metabolite : report

195151 A Z2| &t (Food Sanitation) 3-3-0
Zeol= AZELMe T|2idnt AZ/ARS MMM M=, Jt=

=

=
M2 sEs| ole AMBE LSS olsstn ARY & U KAS &S5
Al Al

A

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,

[>

oo
[4)]

188521 2ExF L8t (Sports Nutrition) 3-3-0

Yuroln) SEMASolH WRE HerstHel XA, My, HANES AHEoRH Uyt Jlolel dormelE B 3
aislol Aze, MASolAs A7la Baol BEEel AmxHEE oo AME ol HESTAL st w3
ANSENUT plAHeK e DRIEE LHSI ARRMEl HAME By ATME U TzATxge
AMTEXIWAILL QMR UAIZA AlE AES SIE 0|ES S5BHCL

Understand diets to fuel workouts and improve sports performance. In order to simplify the role of nutrition
in sports performance, it's often easier to break it down into several phases. Get the basics on sports
nutrition.

020581 1 =H2Fst (Advanced Nutrition) 3-3-0

oIzl Malstaiol SelolA ATe] 2T MaTe HE U 2AEHE

SEFI dAdn thAL, HFH I o L X[CHAL

2 AHE =Y, SEROAF 2 2 E H[EE CHALE CHECH
Fundamentals : application of physiology to digestion of nutrients, water and electrolyte balance of kidney,

hormonal control of related metabolism of vitamins and minerals.

047683 2AIAH 8t (Food Service System Management) 3-3-0
E22AEE oldfstn ME2SAAYeAc=M 250

o
O|FOIX|7| flaiM B ae|, clitze] S& slct.

(=l

XA A

rdo

2|

oln
mjo

TESE- 222

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

_10_



322891 X|9Als|H kst (Community Nutrition) 3-3-0
X AAS| G UEHE FCtstn, olz{st BHME 25| st gafdel JAT=2 IS A& AA, "HI5H7] 218t of
X

(i)

21 dHE o2 XA dSesS flo] 22t UEH ZAXERS S/, #HUH, 24 2 2EUHS ol

rok

tC}.

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.

309701 =2|m}st 2! A'H (Cookery Science and Laboratory) 3-2-2

2|ty Zof gojrts AlEe =& HEE o|2D i VIAME Y 2 HSHAAE Sol 2M HESI SE
of o2 ME et
This course will cover the physicochemical changes in food components during cooking and processing.

Furthermore, the principles of experiments on mechanical, chemical and organoleptic methods for

investigating food quality will be studied.

235561 FEE 2 AlE (Nutritional Assessment and Laboratory) 3-2-2
AR A §oistd 2 QlAMStA TE Alo|MF 2ME S5to] sl ¥ FGhe| e AlEfel AAUYS TS|
sk 7|z 7o MEE st

Understand comprehensive approach for the evaluation of the nutritional status of individual or populations

through measurement of anthropometric, biochemical, clinical and dietary studies.

065761 HFAl HZA L (Dietitian Field Training) 2-0-

N

RHE(SZ2M, At3lttd FolZ2H F)& Sdfl o 4] 2 e & =
HSo| FUES e AMZE = U AHY usS S

I

407071 &AL (Action learning project) 2-0-2
HMBRIAIS AtslolA BEE 4 Us CiUE BEI HES Sl @

* stzMel dge Jl2s
=3t
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il
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fikd
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N
=

rr

0
0
=
2
x
0=
i

o
<2
o
on
1k}
ik}
0

Lx[et 35 Sol et MM=EH 7|52 ste Y

ofr

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.

19305

1
2t= Xl
S

AAIRE (Diet Therapy) 3-3-0

Al
Hol Ha|et thAt 7|H S Setstof ofoll HMetet AAIRBHE @Tetct. of2d YN detel 4ot

i
o>
an

= -
stof 217 RXI Myel oy o EBMel Aol AARHS st&dict

o =

Integrate pathophysiology and abnormal biochemistry in disease state with appropriate dietary treatment. A

knowledge of specific dietary treatments in various disease emphasized.

193091 AlAstnt 235K Cultural Aspects of Food) 3-3-0

_11_



TEASt simfoll Alztel AOIMA|, e, ol P

00k
1o

Olxl= 22lo] {EAH &45%E2 st XE Atz 25HH

Ho

My, 4= AlZfo|AM ctECt

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.

o
o
o
(o7
N
—_—
Ll
%

=4/ ata| 2! A& (Quantity Food Production and Laboratory) 3-2-2

=
A BN AN, M, z2| 7|7] ABY Sol AT AFE Tof Ml 94 L A AY AR S Myl et A
250l 2okg ot

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

inventory, and dispensing of food.

EL

AZEA Aele 72X Jgn AEe F2lstEty ¥ AsH EXEMo Holot EAMe|E shEsich S AEA

AFolM Al FotMol EXo| ZHE J|=, 712, Codex, food code, 1509000, HACCP, 1S0 22000 § =HAH=Z Sst

Zxne|ol Z4Mdo sl s&stch. ESH AE I AZAZ Fof| =Xt WM n|ME, SHAME, BE5E2E S
/H?é-)lo” 15k 2 7

A comprehensive course covering all aspects of food quality control/management practices using government
regulation and laws. The lecture includes instrumental, chemical, and sensory procedures associate with
quality control procedures and their applications to various food systems. Emphasis on Codex standard, food
code, 1S0 9000, HACCP, and ISO 22000. Simple labs for shelf life evaluation, biological and chemical hazards
detection and sensory evaluation are included.

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

AEsSH 2 goketo] AT E 2F FHMY, dAFA=E FHistE UHE2 1L, data =ME Soll ATFEUE M
= AA = S = -4 - - < ooT gsl'o:i :'_:|LLH 2| _E_é‘_{% %EH

=

ot A Eeks TSty FHT LS written report 2F oral presentation 2 S8 HES2HS S55tct.
Study of research/grant proposal preparation and interpretation and discussion of research data. D

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.

195171 A ZM2AHH T (Food Hygiene and Law) 3-3-0

2 Zojs AEMe| J|=iidnt AEAAMOM AlES otMME 2HEET| ot ML HE L HE olsiEtn
AME = s XAES E55ts A2 SER ot 2 ZooMes AZAMYH, Aldd, AldpElg Zze Hol A
A, MES2 EAZ|Z & 77, stuEAY, stugaly, IFoiAd S, IFoigdes pely, AESH, AEEHIIE
3, SME M|, AZdAILD AlH S22 SEetct.

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.

3123801 &=2(Undergraduate Thesis) 0-0-0
ZAATE S5l AFFHE st AFAHEM FHM HXt

cd ZBRE
Olsisti Hojx iAol Tt olsiet oA & wWa 58 7|2Ct.
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079091 A EC|XFl (Capstone Design (Food and Nutrition)) 2-0-2
oM DM S2H2 ZHE QN UAMES ZEXOZ st= T2 IWOE ALE I HEIA BES

7171 2o BHetel2 71258 HEA dEo| g St S0l &Y st

rir
Mo
ol

A

hz s

o}

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.

_13_
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