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260241 21ztz} M&stA (Human and Environment) 3-3-0

Fey Eotel FH e
£ =0|l=d =%& =cl.

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.

|2t 2&H[X} (Consumers in Modern Society) 3—3-0

= P 2H|XHS0| B#RS|= M AIE &4l XM E olslistl ol slEde 5+ U= S
= = &H[9] ALSZ2 dEollM XtX|shes AH|MEe H[E2 88 O HX D A0
stot MEsSte| 24 HolAM Av|Atel Yatg 2HEZ olsist O HYU=S X 7= Ho| O o=
2 Zaes 259 MH|XE0| BHS|= e AY 2o EXME olslist ol siEe = Ue
s, ®&, 7I¥el oiHE T AKX HE, AKX oOfsh A S, A 2 He 2 HME S
SR BhCt.

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.

PAE e

593991 B LHALS
_(‘3_ |

Thinking in Digital Context) 3-3-0

065741 CIX|EACH2l &M AL e n
4 SHo=z dgntsta AME CXE A=, olE, 7

; C7lE, HEAREE
NS oM At JtEEo =M, st WSAHS0| CIX|" MetolM YEatstg olsisty AAz2 YZist
o MSS Al & # Us sHE sidsts Aol O SEE Erh. = ZzE Soll S22 CXE YEolM At
g FoAHez & £ U LHE #if, dsIdHoMe CXE 7|s &1 2H = LsHE 7|€ + A2,
CHE S S0l it olshE Sof setsadnt cteket A[ZtS Hide = AS A2 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.

235631 22k Introductory Nutrition) 3-3-0

w71atetoll 7[EE £ 24E JAao Fxeb ¢l uolAMel Ader, =i o] YaEs0| Aol ol

Ao ShRAFEot HEYFol 250 oA FEtct,

[

gl o

o

O:
o

rr
0%

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

195481 AlZ 5}t (Introductory Food Science) 3-3-0

Al Z9| olatetd MZAD AlEJIS T Che{x=%hof| Cfsto]l Zelstl AE MED XME o atsatAof chsf 2 e|st
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.



028412 355715t (Public Health) 3-3-0
ot 2 AZE2E SE2 M X|PALE o HZ Ss5t0f AYE ofdtstn =HWS dAZtsto|, AL 8
2 STAZ|7] fleh dhHoll #sl Zelsict. SEEAEe| I RS2 2Me| 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.

193533 Al Z7tZ 32X Zst (Food Processing and Preservation) 3-3-0
ZtE AlZo| yiE ghH gl X ZE g 2lg|el AlX MEE D e HSto| 25 X|AlS LiEC)

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.

alAl S

194631 A/ ZEEMIUMSH (Food Analysis and Laboratory) 3-2-2
Al Zof gf=0 s T2 M2 6l AAYLE EAMSHY| 2 Aoz AE M2 fg| ¥ Ay gHE 55t
1 olof w2 Asel AFHE J|AZ|Fel =ZEH J|s 551 HHES v 2C)

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 9lx| 42| (Human Physiology) 3-3-0

elxlel 2zt 7|474I01I oteb et Ma(v|Me| YelE Zelst, 2t I Jlste| ATt 3 AU M F7X( 2
242 olalist= & $ict.

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.

-

471482 Mol F=71€ kst (Nutrition through the Life Cycle) 3-3-0

AME =], ARo}t, &37| ot ¥ HHA, ol S ™ FIlof w2l Yelstxel EFT} olo wE J[EXel
Aol Ae|E Hi2LC}.

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

171661 4 5t8t (Biochemistry) 3-3-0

MHE Tt 2ES 7= 7|sHE SHESR CHECH M=ES Fx2F 7|5, ofo|it, HENO|E A EL
T2, X 240 57 M U Kinetics, A= 22 52 st&stch. £ MA ol X[ &n} cfAb ol & M 5Hs}
of ciist Mgt 2 % 2X F=FoMel M ™Ee|l M chromosomeZt genell T, DNAS| SH 2} AL gene

cloning, mutationoll CH3sH Sh&stct,

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.

195631 AlZ35t2AME (Food Chemistry and Laboratory) 3-2-2

AlM o] o2 Hisiel CIE0 AlES MA Jls, F5I MZ2 AEe eSS M= AlEsto st ZstAE el X
Alol O F =1 Uct. wta *%ikg—tgl 7| O|2& S5to] AEMEL olate™ MEAD =2|, Jia ME Zo
oLtz ciekst o|3tatx Higtel EA zk2|of| ofst XAl ’é’@ﬁ grio| A E 35101 sH&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 Al Zo|MZ3t (Food Microbiology) 3-3-0

AENE, Rof 2 AESs3 oHE o|d S0 25t wjfD AE MHoAM AZED|MES] FMol TSt QlAlSHCt.
The microorganism associated with food processing, food spoilage and food poisoning. An understanding of the
importance of food microbiology in the food processing industry.



434961 MEEAH <2 SAS (Introduction to Statistics and SAS Program) 3-3-0

SAlEe 7|2 JHE2 SAS Z2OME 0|85 AFEH AMET wWHlsto] ctEct.

Introduction to Statistics and SAS program learn essential concepts for statistics with lab exercise using
SAS program.

721641 A EG2kmlo|c|o] (Communication in Food and Nutrition ) 3-3-0
AZof Beh MOl ZolX|HAM ALE S FekdE o oiEh AtSlel XA Tt BItED A2, tiFE oix oML
UM E T2 O30 AL 2= Ut 2 WIFoM e AZPAUME AEQISZA ZEFojotet AlEH
ol XAl gutE2 MEE ojAD|C|{E S&l MYst= S Hi=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

za| zfol| ol YojLbs ofBISIA | ol MBSt orsts SMo| Walo| mEH X|AlS 3}

i)

SC}.

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

235292 A
A

AW SUAME (Nutrition Education, Theory and Practice) 3-3-0
w3 MERS| T

[Zelz|ef g 2 a3 o|HE o|2n MES Safl vl 2ct.

Learn principles, methods and material for teaching nutrition and its related issues in modern society in
terms of theory and practice.
235761 ALt AMS (Nutrition Chemistry and Laboratory) 3-2-2
Me|sta | MEtEta J|™o 28 dekst

St Jersrs Zojstn ot Fthel JY HElE mtS| 2T AlEE ASstn AREf
o S0 wEt AR AF Y ofFs WHE A ALROAM L N HAlE SEE FHSD EIME AME

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

195153 4A| Z2| st (Food Sanitation) 3-3-0

2 dols AEMe J|ednt AlEege MAolM M=, 78, ME, §85, =2l § ZE THolM AE2l ofH
A2 FHE5Y| fsh Mz WES olslisty AME = U= XAS &£55t= XS [SE=E it 2 ZooMe
AEMNe, MESY, stetd | E2|H falies, RO, AES, MASMHEZE 2 F2Hd st SHEE, WE
HIH OS2, MEXHIIE, siEael, AZEY oM TItel ;a|, HACCP, flMWS So| X|AS stEsict.

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 122 25t (Advanced Nutrition) 3-3-0
oldo| Me|stdol =mofM AEel =21 NMefjao| HE U ASEE S22 P AL HFMD of LA X[CHAL

2 HES =Y, SdEUAL & 2 E "Bl HALE CHECE
Fundamentals : application of physiology to digestion of nutrients, water and electrolyte balance of kidney,
hormonal control of related metabolism of vitamins and minerals.

047683 SAZ At (Food Service System Management) 3-3-0

SMZdgel Jlgease olsfstn MESAldGlo=A Hxojol & J|2Hel
(o]

2l SA2Y0l O|FOX|7| flalM AIaz], itz S Aslct

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

Ol

RS I R

rlo

2 ol 28

oln
o

029181 X[ ALE[ 2 2SH (Community Nutrition) 3-3-0
X AAIS| G AEHE FEtstn, 0|28t BHME siZS| st gt AXm2OM s A=, MA| HIlsH
= F

; |
B AHE o2 X9AEILES S 2ol B2 AN ZHARL SF, sAUYY, 24 H 22EHE ol



st

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|2}st!AlE (Cookery Science and Laboratory) 3-2-2

2|ty Fof| Lofris AEo =2IEEts HEE olEnt B JIAY 5 ¥ UsEALE Sl M AEslo] &E
o| o|28 HE T,
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 S UAIS (Nutritional Assessment and Laboratory) 3-2-2

MAAZ, datstx Z2AM ) lMsk™ paEl Alo|gF 2AME Ssto] JHel & Ferel Fok Mefet s TESH| £
ot 7|7<°4—_rL9F A&5E st

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

AlZ712t (Food Product Development) 3-3-0
AEZMAA A MZ22 MES st o™t ME0e T80l D2sljof st RAES SHESiot.

o

This course will cover the methods and principles to develop the new food products in food industry.

~—~

065761 SLAIHEAE (Dietitian Field Training) 2-0-2

YoAlel HUPE HE HHOIM MES StE FHUUYOR MUl Fobatel UM APot WA W, AU,
I, By SolM W U7 EYS o wo ZoMD IS dFE ofp R HEMS U ABAH T
RHE(Z2H, AIBICH HOZRME 5)8 Si MBAAS ASlolM BEY 5 U= ClUd 2S5 A2 S
SYSe| FUBS By AL & Y MHN DS MAIBc

= o = = = o —_ —
£ sict
049281 7|84 E31€2F (Functional Food and Nutrition) 3-3-0
QLA Lol A AOHJHIOFCH, 2 Ex=H, ZHEUx|e}t 3|5 So &St MAM=HE J|sS ste 7Isd X 2 AZE3n A

ojxE Ys sty

-

shot,
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 AAIRH (Diet Therap)I) 3-3
2tE Ao Hodlj—lﬂ CHAE 71 M %E‘éf(ﬁ olof Metsh AAIRHEZ AFSCt ol2E AHI} JdUe| MSAUHE &5
sio] 22t Fxlel Fwel oz U EEHel Amel AMREE satic)

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

193091 A& nl23l (Cultural Aspects of Food) 3-3-0

et Mool Apzbel Alo|MF, FokMEl, HZoll FES o|x= 2ol0| YA MSEES
AXY, MESHE AlZiolM CHECH

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

A

i

Abs| 2315

o
rir
Mo

080841 chx|Z4l&a|YAlE (Quantity Food Production and Laboratory) 3-2-2
Zalel A A, A, =2 717 A=Y Sl d7et AE Tl M2l Y 2 Y I AR & e
=Xl 2ok s,

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

S

—

i
rok

_10_



inventory, and dispensing of food.

105561 A/ ZEZEXMHIIUAMSE (Food quality evaluation and Laboratory ) 3-3-0

AZEZ agle 7|2 Jdnt AlZEe E2|stEy I as™ EXEMO Mool HoleH S stEsict. sk Al EM
AxOAM AlZcHMu EEXRIULE e 7I1F, I -2 A4 2 S MZE S8 RS Z24o hsl st&st
Ch AE sgezs AE U AEJZRS EXYIIE ol Sclstety, Metd ) tsd Z2EIL AE =0 2 &7
S7|st AHAEHE s&eict

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 & ZkMO|L} (Seminar in Food and Nutrition) 3-3-0

AlESH gl gokstol AR E 2|8t FHAMY, AFHEEZ FH|5ts oY S i1, data EMS &6l A7LZIE 6N
st TEEE = Qle sHE &5t S AE sF 2 QokstRokel F 2 o|FE MASI] I, 2 E8ES Sall
Fst AFRSsE mostn FTHT WS written report 2F oral presentation 2 Sl WEs2HE 556tct.

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.

14 0
= 2o AFEY J|=2Ent AZeE UMM AMFo HHd S 2ESHY| fE YA HE X HE olsist
dyg = Ae XAME &S5t A2 SHE oot = ZooMs AEdY, AdE, AdAEE 22 Hel A
A, MESel 2AZIE & 4, SuEdAd, tugMy, A ST, IS 2, MEST, MEHII=
S, Fi=E YL, AFAYALD Ae 5SS Shaetct

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.

312381 &=& (Undergraduate Thesis) 0-0-0
A 2 ZAATE Soff AFFHE s ATFAHEM M HXE SEECh ESH AFENHZ S I AFHUHE
olsfistr Fo{Zl AFZTlol Chst olsiet sl U &y s3HE 7| 2Ch

105631 HAECIXIRI1 (Capstone Design (Food and Nutrition 1)) 3-0-3
Ho|d ZEdA sHe XAE AN dME SEHOE st ZROYSE AME &
7|27| 2lsl E S22 7|28 H MEX| dEHel Y g sME0| AY FEsic
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.

ol
i

l= =8

hz se

ofr
rir
ol
mo

Foll M £

P

105691 Z{ AELC|X}QI2 (Capstone Design (Food and Nutrition 2)) 3-0-3

Al EAA D HokR ol A HRE5te FolH, SEM AL S3HE2 DAAI|D HEAM 2Fsts AR SHE el
717 sl HMS7He, ZE=X Jfdo 2HE HES 7IEFH MEVX Lol S st E0| Y ot
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.

_11_
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