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« HE106 AZEA M n} (Career Startup Seminar) 1—-1-0
Aspd Syge] Agde] olvlsh Aol thste] AT 4 Q= 7181E AT, ARG SAe ke Ausk A FF AAAG
o A= w dagh AN 4Y ] 2245 wAYIE H 545 Frh
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.

« HE107 As3dAgastoln]z] (The Future of Intelligent Human Ecology) 1—1—0

345 (AD, AREIEY(I0T), BlHlelE T A58 7]%o] Azt 43 A3 znkel| 7k4-& Wsls gstal, Agast
g oo WY WS BAShE A37]R walRo|tt ofstEsl £ ot AEdYtt 5 ALk vkt
A& TPA R TR, 71EAlo] QY 718, Ak, 30 WA= QdEks olsstaL HRAoR 4%?&@ ol F3l ES
O 18 Aol e §3 Al Q1 F4e) A Agsiatel A FRE + A ke B,

This foundational course explores how intelligent technologies—such as artificial intelligence (AI), the Internet of Things

o of 1N

’

0

F

(IoT), and big data—are transforming human life and living environments, and seeks to identify future directions for various
disciplines within human ecology. Integrating diverse areas such as child and family studies, housing and interior design,
clothing and textiles, and food and nutrition, the course examines and critically reflects on the impact of technological
innovation on humans, families, society, and the environment. Through this course, students will develop integrative thinking
skills and cultivate the ability to realize the value of human—centered, intelligent human ecology in the era of digital

transformation.

+ FN1003 <<%} (Introductory Nutrition) 3—3-0
F718k8tell 7125 AL 7 %] 2o} QA vlellM o] 3 el o] JYaEol] A%l MAE A B G T4
F2 BT Bate] Agich
Based on the principles of chemistry and biochemistry, understand chemistry, roles, health effect, rich food and dietary

reference intake of each nutrient

« FN1002 2]3%3} (Introductory Food Science) 3—3—0
23] otetA A Al 5 wlEAtel st Felstar A AR A S Byl disl FeisiAl ek
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.

+ FN1001 ¥%1.718 (Public Health) 3—3-0
Ay L AT BEE 2AA AABe] w2S Bate] 23S s 57
Ak Wl sl Aogtt. TR 7 xTREORM Y] ATt S oF|g
This course is designed to provide a fundamental knowledge of public health for disease prevention and health promotion.

o

S AAste], At 28-S AT

Understand basic principles and methods of epidemiology as a basic science for public health.

« FN2011 237824743 (Food Processing and Preservation) 3—3—0
2% 4] 7Fg W R A P Aesh 44 H850 g B B A4S thenk
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 ]384 U A3 (Food Analysis and Laboratory) 3—2—2
23] ghfElo] Y T AJRO 6T GUAE sl 93 AR AE AR Y] 2 AY WS 53kl oo k2 A9
ATAL, NAZIFY 2 Ve 59 PHES vl

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.

FN2010 <1428 (Human Physiology) 3—3—0

QUAe] 7t 71 Ale ek e} ]y dEE olskar, 7 71 715 7e] deddd B A B A1l F8AE olslieke
Ei=g

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.

FN2001 Aoll5=7]939F8t (Nutrition Through the Life Cycle) 3—3—0
SN, R, Giel, 887 oFE L B, 191 o] <1 F7lol mel Eftalel S5k olol me s1RAe) oo el e,
Nutrition on pregnancy and lactation, nutrition of the infant and child through growth period : geriatric nutrition.

FN2002 A3}t (Biochemistry) 3—3—0

AAE Hdske 45 729 VleHs F @“ﬁ’oi CHELE AlEe] 28} 7T, bt Efe] = vl gheshs A G40
S5 /34 9 Kinetics, B2 54 55 S wek A AuR| e} oia} Q1A Aststel] cigh ARE Al B AL el A
ARl A chromosomed} gene®| 7%, DNA2] HA)9} HA} gene cloning, mutation®l thal] &<53kc}

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 233}t 23] (Food Chemistry and Laboratory) 3—2—2

23] g wsiel o] A5 AW, 7hs, et RS A5 TS Slaike ARl thek F8kAQl Aol v 8tar )
webx] 25Estete] 71% o] 25 Sate] AEARY olsteby At 2w, 7he A Tl doluke thdek o]tk wiste 4 PEMI
o A4S 4P Wl ATE Bl S,

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 2351 A&38F (Food Microbiology) 3—3—0

AFEAY, Ho) R AEE g ogRe] Bato] Mg AF ARl AFvEe Faxel Bafel Qg

The microorganism associated with food processing, food spoilage and food poisoning. An understandmg of the importance
of food microbiology in the food processing industry.

FN2012 2139 <¢78] dglol8 (Big Data in Food and Nutrition) 3—3—0

AEGY A Wl ARE olsfatal thddt wivlolE A4 Akl A FARA Bl tisf Sadich

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 2139 %3 t]o] (Communication in Food and Nutrition) 3—3—0
2730 3t BAo] oA 21 9 Jgg el tigk Akgle] X4 87t Z7kE AL glow, diF miAlelAe] AE W R e



o] 72} 73e1e]3 Qe 3 kol AU FENO A Zolo} & AREIGe] B 71HA A3} Lule ARE v

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.

FN3009 Z#]¥92] (Principles of Food Preparation) 3—3—0
x2) 2ol o8 Aok olsEA, VYR, YA S4e] el B AL gk
This course is designed to study the physicochemical, microbiological and nutritional principles of food preparation.

FN3005 4
ZHloN Feke]
TEs 7|2t

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

kA (Nutrition Education and Counseling) 3—3—0
| 218 Wslol] Hagh o] 9 Aol sl vl G Fuls D ATERS S5 FAlTAS F3l Al EAS] sA

FN3007 g <3}sga Zﬁ (Nutrition Chemistry and Laboratory) 3—2—2

A1, Bk 7o) A% FUBS It et el % FeHE Hela] 919 ARS SAitsh Ao BBl weh AR
A s e o 611 AbEOIA %A B UAE FEE AT RuME AR

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

FN3004 2] A8 (Food Sanitation) 3—3—0

B 7rolE AESIA) 71N AR A Ax, 7FE, AR, fre, ZF] 5 B AA A RS GHEY|

g AT W8-S olaistal AT 4 gl AXE F55hk= A< 2 B84 3484,

=2 Sl an, B, AFE, A0S EON g A=, oﬁfﬂa 2E914)
QP tel e, HACCP, YA 59 A28 ghxeitt,

Study of the principle of food safety and sanitation and the knowledge of food safety management system in the food
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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 3233} (Advanced Nutrition) 3—3—0

Qo] PRIBER Sl A1ge] St Ashae] B W NS, SR ook ik ATA A R A 28, 39
g} @ g wE oaE o,

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

FN3011 H2]7 9% (Food Service System Management) 3—3—0

FA790) 71 LES olalekaL AFHAHA10 A Zolol & /ARl A3} He) B wH] EEHel FAggo] ol
A7) 34 A, kel 5L o,

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

FN3010 A 9AF3] kst (Community Nutrition) 3—3—0
A AN FUEA S st o2t ¥AS sl Ashy] 918k anb]l oz e s A)g), A, §718lr] 913k o]23) S v,
A A s G FeES e HBadt nety IARES] B, Y, B4 2 23y o3

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 238 ze]223E709 (Experimental Cooking and Product Development) 3—2—2

2] /11y ol Qo e BUaRIY ek o8 R A4S Fo AUk AAE AelE B ABAL Y A B2
TRNES A4S el S,

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 A 223 (Nutritional Assessment and Laboratory) 3—2—2

AR, S B, QPISlA 7 Aol ¥4 Fatel 1) 2 dnie] ok Belok 1S WAsl] 913 71270 35S Bk
Understand comprehensive approach for the evaluation of the nutritional status of individual or populations through
measurement of anthropometric, biochemical, clinical and dietary studies.

=N
Qg A ke sk o ANEel o] A Qs Basial Wel, AlAl, Sk, wRld ol
3 BePsh B QAT ol Fhel WA L ASIA TRAECERA SR FolLzAE 52
ABAS AN BT ol vk B85} AU Bol B AYRS Y A e AAH w8 WA,

FN4002 715232135539 (Functional Food and Nutrition) 3—3—0

QA ol AR, eFE, Al 85 ol 7k AR 715 She 754 Al 3 A% 1ol TAk: R S,
A course dealing with basic scientific knowledge relevant to functional foods. Topics include the beneflclal functional
properties of pro—and prebiotics, nutraceuticals, phytochemicals and novel foods.

FN4004 2JAF2% (Diet Therapy) 3—3—0
7+E Aol Welek vii} 71AdEs FRete] olell A3et AAte S Aett) ol AW o] A
219} Aol o 2 &40 X589 AW 53T

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

i
Ify

Selel 0%

specific dietary treatments in various disease emphasized.

FN4009 2] &3}#3} (Cultural Aspects of Food) 3—3—0

P75} @Alel Algre] Aol bl Dol e WA lo] o AEAGE e A4S A1) B3, A4, BB Azt
oA tHEtt.

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.

FN4010 w5232 (Quantity Food Production) 3—3—0
T T4 AP, A, 22 7)) AR 50 Aok A ol e 919 2 A9 B AR 5 ] i o] Rols AT,
The use and operation of institutional food system equipments, proper selection, purchasing, storage, inventory, and

ri‘f

i

dispensing of food.

FN4015 213ZE#493 7129243 (Food Quality Evaluation and Laboratory) 3—2—2

2EEA ﬂﬂ«] 718 At 2Fe) Bealehy 9 whsd] FAEA9 Aol P S i) mgk A Eak Aol AEekd )
FAARE 93 71 Sl 8 2 Q1S ARE B3 FEE]e) SaAddl dis) skaeit) 23 fomis A E AR $49
=1 HEH Bejaiety, YA, wed 497 A9 £ 2 5718 AN 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, ISO 9000, HACCP, and certification
etc. Labs for shelf life evaluation, biological and chemical, and sensory evaluation are included.

FN4006 2] AIA R+ (Food Hygiene and Law) 3—3-0

A ““H‘@«] 7187} AEARGARA 2] S Frsl] flgt 8T e 2 s olslstar
S F5hs 2S BRE S 2 o= AEIA, AleE, Aldrals g e AA|, A% 5o BAVIE B
S, 1”17471 S, S By, AETA, AFHIE 3, S AT, AEANAIL Al 58 shydith

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 &Y= (Undergraduate Thesis) 0—0—0

A 9 ZARITE B3 A7 g A7AIEA 2 AARE Sseith B ATHEARA S 18 S ofslistar ol
Ashol that ofshot S N ME S serh

FN3013 #82~E1t]x}2l1 (Capstone Design(Food and Nutrition 1)) 3—3—0

BolH T 58S 2% QA S BA0w ks Eeagon AF) L Aol Flsl Bl S 52 7197] 9] | w4
2 71958 A dede] H4L sl 47 A

The Capstone Design I 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 Z32~Et]#}212 (Capstone Design(Food and Nutrition 2)) 3—3—0

A7 Gdokld R sk oA, T AL TS AL AFelA] 88k AT SEE A7) S8 AR,
ZRI= el BEE 8-S 7185E A d#e] S o] AR etk

The Capstone Design II 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 A=At F=702 (Development of Health Promoting Medifood) 3—3-0

B FME SRS S13 AellF7], A, A A 71 T olelE Sl BE wioFEse gisl olsisla, 34 B8
7%, B B7) 58 T Mo A WS £5S, oPdSh miuEE A 2 ARG 918k #ed it 9 A5l 55 olslislod
WO el A48k},

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.

FN4018 213 YAFdEntrepreneurAl vy (Food and Nutrition Entrepreneur Seminar) 1—1-0

Ao}, AFAEN okl 719, ATV, B SollN Esdhs RS B B3l A A @ oA Ha R sk et
AR(CAE 71, AL big data 5)E olslistaL MlE7IE, AlFE, BN 2 AR 15 5 AEGEAlelM daw sl 7,
NS Slgt QAT vlerh

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.



+ FN4013 5 #4)3}8t51(2) %9 98t3}) (Independent Learning & Research 1(Food and Nutrition)) 3—3—0
AFeI} 07 9 ARl el S it Qeel (s 215 Hele She] el AR o} A7a 1 A4S mESH:
A\FEA ol
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.

FN4016 =gA3}8h52( A #3938t }) (Independent Learning & Research 2(Food and Nutrition)) 3—3-0
Aot 2R FAo) ol Shs) ) el £15) W Shlo] ate] AEE vo} A7eT 1 A9E vl
ANFEA ek

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 &4 (2% 9438h) (Field Practice(Food and Nutrition)) 1-0—2

AFANE APSolA] BE 5 G T BB BB Bl FF AYel ARARAY 9P |2ES Gk

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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