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SteHS ZZ2USYH(Y2UsY) SE-0|E/EH-E S
HE106 XIZ &M AIOILE(Career Startup Seminar) 1-1-0
Matd StMSO| Mo 00| M20| o0 DEE & Y= JISS MBotD, ZEM 9ls Crys
HEo B S5 HAYAZH 2 [ LS HAXH Y el AUS DAIIE O BHES S0t

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 &2t (Introductory Nutrition) 3-3-0
SIS JIx=E T A4S LA P22 oM WAHMS g, 2l 0 dLAS0| H220 0xle 298 €
Aol BIRAET AT 20 ARE,

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

FN1002 AlZ & (Introductory Food Science) 3-3-0

AMZEQ Olatstd d& AZIE = HRAEZE0 ot 226t AS &= NE
H CHECL.

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.

on

o A ZAH 0 CHo ot

FN1001 3528 (Public Health) 3-3-0
waogé*%%agfa%ixﬂmolﬂmMﬂJ LEs Sot 2Ys
£ SAAIIID e L 2o 22AsCt. SSEHE JIEZS222 M
Th|s 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
health.
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FN2011 AZEJI2YL XM ASH (Food Processing and Preservation) 3-3-0
24E AEQ I3 YUY 2 ME 9y 222 AH H=2d JAs 2o 28 XAS Lh=C

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 AlZE2A L AlS (Food Analysis and Laboratory) 3-2-2
AMEN SR JAs =2 H‘=’<L| B FSUALAE 2AFD| st HRHOZ AIZ H20 22| U AlE 22 55
D0l M2 Ago AFRAHE, JIHIIRS ZRYY I &S LHES HIRC.

|

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.

FN2010 QIXIA2|8 (Human Physiology) 3-3-0

QIXI2l 2+ J|2H 0 &8t Pt MM J2E Z2otl, 2 J& Js
=242 Oloiot== StCt.

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.

-

FAF

(=]

ol

10
i

o

sl
0x
He

dI LK

0x

= X2

0

FN2001 MONZ=D|H s (Nutrition through the Life Cycle) 3-3-0
U/ME 22 HR0H, §SI| 0ls L HUAE, Lo S Hd FI|0 et Melgxdel S olo e J=Hol
eko| KALIE Hi2Ct.

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

_8_



nutrition.

FN2002 A3}8F (Biochemistry) 3-3-0

MAE AHole 2EE2 A% JIsHE SEXC=z [ ol X% Jls, OO0l 4, HEOIE SHeHA | E
=32, N 49 ] & L Kinetics, MHEZE =2 St etCh. 8t MAl KU XIS CHAF OIXl M 3tst
ol CHet Xet 2H 2 =X =FHAML RN H22 MY, chromosomedt genell FZ&, DNA2l =Xt &MAF, gene
cloning, mutationOll CHol Sf&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.

FN2009 Al Z35tstUAS (Food Chemist d Laboratory) 3-2-2

AMEIO| OIS Bl 20 AZEo MAH JIZ2, SEI MZ2 AIES HEES QoiAds ASSHol et sl X
A0l O 2F&ELD QUCH. TetA ’A.%iii‘gl JlZ= Ol22 S50 AEH29 0lgsd 420 x2/, Jts A& S0
2o Lt= CH2st Olatsrd Hgtet S2 220l st NAgS AR YEo AE S50 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 AlZ0|28F (Food Microbiology) 3-3-0

AMENEY, Bl £ ASs 2dE 0|M20 206t i1 AS MUHM ME0INM=SC S0 25t Q1A SHCE.
The microorganism associated with food processing, food spoilage and food poisoning. An understanding of the
importance of food microbiology in the food processing industry.

FN2012 AlZH 2 2IHI0IH (B|g Data in Food and Nutrition) 3-3-0

AZFE 2 YH0IH NH=E Oloioty CHYSt B0 24 Atell & &St SHEA LEH0l CHol Sr&StCt.
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 A=A 0I0ICIO (Communication in Food and Nutrition ) 3-3-0

20 28t 240 =0tNHA 'AE & ILFHB'0 s Atge XE I Bt D JA20, S HAHAAL
AEE T2 A0l X ZotE ] UL 2 WSliMeE ASILEEZ HEQULZM AFHOY ASIY

of 2st JI2&0l XAW SHIE 22 MAOICHE Sol Mol &8 S HI2CH. 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=2|& 2l (Principles of Food Preparation) 3-3-0

] ZR0 2ol 20iut= Oleterd, Dld=sty, SN S4o Hat 28 NAS stsstht.

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

FN3005 S UAE (Nutrition Education and Counseling) 3-3-0

JHOIOILP o Aldls #Hel ZRe 08 2 AN CHol i SO L=
ol &M =X ofiE s JIEL.

Th|s course is designed to provide principles, methods and materials for teaching nutrition to individuals

and groups.
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FN3007 HststUalsl (Nutrition Chemistry and Laboratory) 3-2-2
Mo st | MGESHA DI 2HE FAstS Aot EE Ao I MENE Mol fst AlstE AZotD ArE
o S20 et AlE HFEY O 2EHE 2610 AIZ0HA 92 L UAME s&E2 =8ot) BIONE &Adst

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



animal : analysis of nutrients and metabolite : report

FN3004 AlZ<IM8 (Food Sanitation) 3-3-0

Ol AIBRAMO J|2EN ABAZ MANA HMZE, HS, HE
2ol /g A2 LHEE Ololiot] Ade = /U= KNAE &
, 28X e 22lH AL, B, ASSs, MASH2E L SF90 (s =
HH HOH=ZE, ASEI=, ci=2el, ASM XM LHEIIe 22|, HACCP, fIMuET S2 XIAS st&
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 328t (Advanced Nutrition) 3-3-0

QIXIol Me|stAMol =HUAM AES =21 MoiE HE & 2EXHE,
2 XEs EE, SEUAL 2 2t E HIEE HALE T2
Fundamentals : application of physiology to digestion of nutrients, water and electrolyte balance of kidney,
hormonal control of related metabolism of vitamins and minerals.

& THAE, HM2& b Ol XICHA

fob
=
02

FN3011 2438 (Food Service System Management) 3-3-0
S2AHYO JI2RASE Oloiot] MS2AHIHCOZA 2F00F & J2Hol XAl HIE|e SS 2 &85
(o]

ol SA290l 012U XD oM ZI2&el, A2 52 Y8ltt.
Understand the system approach to management, and describe fundamental management processes, concepts and
principles of the food service system

FN3010 XIS At 28t (Community Nutrition) 3-3-0
NGAS HAZHE KEHGtD, Olefist EHE o = = , |

S ANE UEL XNGAsgLdeE=sS 2o 2ReE ust® 2AHAN=S 7, =YY, 24 & 22YEHs Ol
StCt.

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 A8 x2| & AZIHY (Experimental cooking and product development) 3-2-2

A2l € ISUE S0 20HU= AS2 22 H BHE 0|8 Y 52 Soff efsetth. AME JHEolE £ A
WY WE Al SR DA SSE As5S Sof &6t

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.

Oit

FN3006 SHYTHEUAS
AXAHS, M3etH ,
St Jlioq?ii asSS el
Understand comprehensive approach for the evaluation of the nutritional status of individual or populations
through measurement of anthropometric, biochemical, clinical and dietary studies.

Nutritional Assessment and Laboratory) 3-2-2
AOIEF =H2 SOt I & HEol FY ARt HAAS HESGH

F-IH 0
2z~
<}
e
o
Ja
o)
bl

-—

FNAO11 HUAIBEAIE (Dietitian Field Training) 2-0-4

HUAO ADE NF HTOUM ASS ot= LBVFOR HUINQ VA AN AL HHMHA B, AT,
stul, B2 SUHM €8 J|12t 242 =0, ot 2Aoaly SHES HAS Y SF32 SEAs & AgAE &
2HE(IDH, MG BHIZME S)2 Sof I2ANAS MSNA B8 £ A= Y ST FHS Sl
SISO FYES T AY 4 Us MHE DS MASC

FN4002 JIsHAIZNH Y (Functional Food and Nutrition)
OIAl UM MM, clesTd, Yt 35 SH 28 MMEE JIs2 ot JIsd 2N 2 ASo 220



0lXl= &2 stsstlt.
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 AAIRY (Diet Therapy) 3-3-0

2ZE AHO Helt A JIME2 SESHH 010 st AMRREE HRASICH. 0t2H 2E) I &
ot & RAL Yo Mg & SEHO Xz AMARYES stEetlh.

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

Al
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FN4009 AlAME IS5} (Cultural Aspects of Food) 3-3-0
DHRE STHOI AFRISl AQIE S, FUAER, H2AM &S 0IXE R00| HHE) ASERE ol= NE A 25HH,
FHE, MEstA A2Z0A CHR2CH.

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 SXHIZ 222l (Quantity Food Production) 3-3-0
=48 4 Ald, A, Zcl J1J] F=S8 S2 d712% AF P20 Hel A L HY ZE AR S B
=H0ol 20tE AHPSEHCH

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

a
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FN4015 AZEZHIIULAS (Food Quality Evaluation and Laboratory) 3-2-2

AEZEZA 2|9 IR HEW AES SIGEN I AsSH EANSHO MO HIIYUHES SEEICH £ AEA
SHOA ASotEY SE2HCE st JIE, =2 -2 #2 L o5 HEE So S22 =240 ol stast
Ch A8 £02& AZ U AER20 SIS AcH S2SsE, A, AsH BYI} A8 22 L
ED0|st HFAIEHYES SHEEHC.

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, SO 9000, HACCP, and certification etc. Labs for shelf life evaluation, biological and chemical,
and sensory evaluation are included.

FN4006 AlZAM 27 (Food Hygiene and Law) 3-3-0

= doE= ASRAM JI2HEN AS2HHESMUM AE LS SE5H)| fIs 22 HE L H=S Oldlidct
ARE £ Aes A2 &Sote A2 SHZ . 2 ZolAds ASAMY, AldE, MRS I8 8ol A
H, MES2 EAIIE & 7, StuEAHY, SugAg, 301242 SAY, 2GS ALY, ASSH, ASEIIE
S8, [i=2 FMACY, ASAMALD A S2 st&sstt

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 EY =2 (Undergraduate Thesis) 0-0-0
£ Soll g2 /s HARAEMN HH EX
OloHot) EO& HAFRZ0H0 CHSE OloHt oA & &H SEE I

FN3013 A EC| X211 (Capstone Design (Food and Nutrition 1)) 3-3-0

O ZEgLd) s8Es HE QUM 2S4S EX*OE otz ER2HOZ A3 & HEUNMN RBHol= 22X
JIRJ| foll & SHRAZ2 JI=ERH MENK LA RES SMS0| HE ST,
The Capstone Design | course prowdes 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.
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FN4014 B AEC|XIQI2 (Capstone Design (Food and Nutrition 2)) 3-3-0

AZMNE L SLZ0HHA ERIole F2AN, 53”—‘1 At SE2 OTAID HSHEUHAN R0t AR sEE aAl
I10] fIoH M3Y, 2= L0 2= WE2 JI22H MENX Lo HES STME0 HE ST,
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 HZS& HICIZE i (Development of health promoting medifood) 3-3-0
= c8ilMde HALSES st Mo=I|, LM, 28 2 J|™ S2 OloE Sol XSE HCEZ=0H CHoll Ol
oiotl, 2& WA D=, &5 "I S L8 HUFEE Y HHS SSotH, otNe HOFEE Y L MAS

=) Oﬁ

9
I

st 2 B Y OSHE S22 Oloiotd BICIEE JHEH =ZSHCt.

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 AlZ A &AL Entrepreneur AIOILE ( Food and nutrition entrepreneur seminar ) 1-1-0

gAdof, ABgeare 2ot Y, oI, R SOIA ZSste M2IISS SAS Sl A &Y HE oA
222 ots )&} FE(UNE JI, Al, big data S)E 0615t DIHRYIIE, ME, EBE L A2E 75
S ASYUNANOAN B

LQRZ ot M4, 9HIMLUS st HARAE RO

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.

Independent Learning & Research 1(Food and Nutrition)] 3-3-0

St W40 AU (EE ATE) EHEIZ M0 W42 NTE 2ot H36t
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.

Independent Learning & Research 2(Food and Nutrition)] 3-3-0

St W40 AU (EE ATE) EHEIZ M0 W42 NEE 2ot H36t]
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.

—
T
O

FN4019 SIZAS(AMELYS) Field practice d and Nutrition) 1-0-2

HdBXAS XNDAMUHA 2EE = Js G %%BP ZES 3ol &5 A& dBIHZAN s JI2EE
StCt.

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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