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© ASI1161  IPPEZA<3-1 (Industry Professional Practice 3-1)
A st A5 APS s a9 o] AAZAR] ZFrEAG AES 9%
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© ASI190 wlo] 2 AEMA~ET|AQI  (Capstone design for food and Life Sciencell )
gAlEo] ~am ARs Mt JAZA, 718 S Az G 5o SdAE AAH AAFS Aikstal o]
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To® FAHEY Gro

© ASI197 HACCPZWE  (Introduction of HACCP)
g AEe AFe] AFomA Jd AGfFAd T o )
FOR FES W gty wehA] o] HEoAE MAIAOR bkt AitE e darEe] TR Al
H 2 O 54ES gEeAEH
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"AETEE Az oA FAHAA D miAE g 7]EIld 2 8 aajls
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Food Chemistry
A | ASI089  [AGAFS| o st 3.0[3.0[0.0| o2
Community Nutrition
3= | A | ASII26 |FFuSHGHAE 3.0(2.02.0 )&, 23
Al Nutrition Education and Counselling (F
Practicum
4-1 IRl ASI142 |74 2] &3 3.013.0]0.0 o] &
Functional Food
A | ASI153 |whAl g2 e 3.0[3.0/0.0| o]&
Food Service Management
A | ASII89  [nhe] @A FA = EH A T 3.0[3.0[0.0| o]&
Capstone design for food and Life
Science |
A AST064 |2kod et 3.013.0]0.0 o] &
Clinical Nutrition
A4 | ASIISS |@Aals 15.0 0.0 [30.0| # &+
InternshipIl
4-9 B ASI162 |IPP& A2 4:3-2 12.01 0.0 [24.0| EFAEF
Industry Professional Practice 3-2
A AST163 |IPP&H 2 53-3 9.010.0|18.0| A F
Industry Professional Practice 3-3
A | ASI164 |IPPE A2 Z3-4 6.0 0.0 [12.0| AFAHF
Industry Professional Practice 3-4
AM | ASII65 |IPPE AA<3-5 3.010.0]6.0 | AgH5F
Industry Professional Practice 3-5
A | ASI167 |IPPE A2 <53-7 6.0 0.0 [12.0| A5
Industry Professional Practice 3-7
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gk o] 2= o B ETUA M [eid AR Al
e (92 RS
4% ¥
4-2 | A | ASI190 |Hle] @ AFA A=Y AR 3.0[3.0[0.0| o=
Capstone design for food and Life
Science Il
A AS1152 |2} A &¥e] st 2.012.0]0.0 o] &
Meal Management
A ASI200 |AF 99 R A 2.012.0]0.0 o] &
Management of Food and Nutrition
Information
A4 | ASI090 |derrrEgas 2.0[0.04.0 @FH
Internship for Dietition
A | ASII33 |FYHALAE 3.0[2.0]2.0 o2& 4
Nutrition Assessment and Practicum =
AR | ASI157 |AAAE 15.0] 0.0 [30.0| &5
Internship IV
4-3k | WA | ASIISL AL 3.010.0 6.0 | 45
Al Internship 1
4-% | AA | ASII50 |EFAFII 3.00.0]6.0 AFLF
Al Internship II
Al 187 3+
4E5
3-1 | A= | ASTIIL |dFEEAAE 2.0 0.0 4.0 23
Food Analysis and Lab
A | ASI195  |GMP7)HEA) E- g A 5 3.0[3.0/0.0| ol&
Food Processing Practice Based on GMP
A ASI116 |27+ 3}st 3.0 13.0]0.0 o] &
Chemistry of Food Processing
A | ASIIS6 |[AE91A R At 3.0[3.0/0.0| o]&
Food Hygiene and Law
A | ASI036 |4 EA e 3.0[3.0[0.0| o2
Food Preservation
32 | A4 ASI182 |AFEAZAG 2.010.0]4.0 23
Food Manufacturing Practice
AA | ASI169 |IPPE A &1-1 15.0] 0.0 |30.0| A4 +H
Industry Professional Practice 1-1
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shd | o] e = g | 7| A )
8}7) :rlg 1‘ﬂf§ (o;%ugo) A ; T)j\e_ TG H H| a1
N E T
3-2 | A | ASI170 |IPPEA51-2 12.0] 0.0 [24.0| &A%
Industry Professional Practice 1-2
A | ASI171 |IPPEAAZ1-3 9.0 | 0.0 [18.0| AHAHF
Industry Professional Practice 1-3
Kl AS1172 |IPPAFA 51-4 6.00.0(12.0| &A%
Industry Professional Practice 1-4
A ASI173 |IPPEAEHF1-5 3.0[0.0|6.0| A%
Industry Professional Practice 1-5
AM | ASI175 |IPPE AR &1-7 6.0 0.0 [12.0| A5
Industry Professional Practice 1-7
A | ASILLS |2 EEAAE S} 3.0[3.0/0.0| o&
Introduction to Molecular Biology
A2 | ASI196 | 2555 ZHACCP 3.0[3.0/0.0| o]&
Food Distribution & HACCP
Kl ASI187 |AE+=H7M&E 2.0(12.0]0.0 o] &
Food preservatives
A AST1145 |5, A2 #7188 3.0(13.0]0.0 o] &
Meat and seafood processing
4-1 AA ASI197 |HACCP7} & 2.012.0(10.0 o] &
Introduction of HACCP
AR | AST142 |7)5 A A=) 3.0 13.01]0.0 o] &
Functional Food
A | ASII89  |Mbo] A E A 2 E T AL ] 3.0[3.0/0.0| o]&
Capstone design for food and Life
Science I
Fagal ASI097 |23t 3.013.0]0.0 o] &
Food Packaging
A | Asiss |[@Aas 15.0 0.0 [30.0| #F&H
Internshiplll
4-2 | A | ASI198 |GMP-3-2d A 3.013.0]0.0 o] &
GMP Plant Design
A | ASI199  |HACCP7] W2l A 7] &) 7 2k 3.013.0]0.0 o] &
Design and Development of New Products
Based on HACCP
A ASI146 |HACCPA & 3.013.0]0.0 o] &
HACCP Practice
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shd | ols | sa BEER 22 [ gag] wx
g7 | 72 | wa (FE) Al sl
A& 8t
4-2 | AA | ASI162 |IPP3 42 <53-2 12.0 0.0 |24.0]| AAANE
Industry Professional Practice 3-2
A | ASI163 |IPP&E AA123-3 9.0 0.0 [18.0| AFHF
Industry Professional Practice 3-3
FiRl ASI164 |IPPE A <53-4 6.00.0[12.0| dFA5E
Industry Professional Practice 3-4
AA | ASI165 |1PPE A2l &3-5 3.0[0.0]6.0| dFHF
Industry Professional Practice 3-5
AM | ASI167 |IPPE AA£%3-7 6.0 0.0 [12.0| A5
Industry Professional Practice 3-7
A | ASI190 |mfo] . AT A~ E T AR I 3.0(3.0]0.0 o] &
Capstone design for food and Life
Sciencell
A | ASII7 | ARSIV 15.0] 0.0 [30.0| A2 %H
Internship IV
43t | A4 | ASIsl |dRgas 3.0(0.06.0| A
Al Internship 1
4% | A ASI150 |&AAL]] 3.010.0]6.0| A5
Al Internship II
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© ASI012 AE3T (Biology)
TR AESte] e AR AL} nHE v =S wlg a3k S Sk, oled AE
gho] ke Qo] SAA b WAooyl FAlA & T1E A Ghol ApA el
% Avkgk J3F
© ASI015  AsksFl  (Biochemistry I)
"AA LA B FxeF 7w diEl] Awsta o5 g WAt SEE olslAl
aga AAE FAsE 4, 9, awd, XA B4 AeEvls 2 1 71F
g & AFAEEY 544 g olsE

© ASI016  Ay3ksHI  (Biochemistry 11)

H
nj
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_|O_‘
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© AS1027 A FH| &% (Food Microbiology)
ez tow s AFAZx, 7h 2 A7l
3, Ass, AYH, AFHE, AR, FHLAEE, T
<= OS5 TiEa .

© AS1028  AlZu|AEs23 (Food Microbiology Lab)

v EShe Aysete) v wuk ohel AHe] AU A fAA AR, ABA I Ak A,
AR 0AEA A B3 o] AR Az A2W FAZ Adehs S Aol WAL Hopr FEuw

ATE. mEkA B g
© AS1058  713}8t (Organic Chemistry)

© ASI1070  3}3}  (Chemistry)
"glete BEAE A 2, Fx agla 1
st o AAHste] gEofoltt,
ete] Aghdol A 7FEA = dRksee 3

© ASI1077  AJ2lg  (Physiology)
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© ASI1081  #A13}8t (Analytical Chemistry)

At 5ot @ FopolAw RE H3/1%] BaF @ FRolM 53 4FL AT GATe] W
£ oldlobd WrastEolth, A% d elrk AWAL] /B AN BT HFBAD o FojA 9]

o o]E9] B2 AFE9 V]
© AS1086 2= 538t (Food Materials)

AAet Seute] At A BANE vlaste] EAea, Fo AR YR nELE, o
S q ] 3
o

S5 Tol uste 283 £ FESH 5 ST EHS FHS
2 AAS SA43 Ao,

© ASI125 z#¥8]¥ 2+  (Science of Cookery and Practice)
"AEe A AEY ZEHy o vElhve B84, 8 71 a0 Wt Al A
USsS o8 o= qfigsitt, WA g8t 7| 2dS &53tal olojA T8 Jdad
AETHF D A9 WstE Ay Er.

o] &

© AS1129 A3 =x7] (Experimental Cookery)
"ZpAR A 9 AT EA Q3o ol Ef A ] 2
TH 2 AFAGLaAFES dolHa /Y AF
!

o= T =
ez dE5S ot d54 ey v ofe} A%
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© ASI141 A FAstskAd  (Nutritional Biochemistry Lab)

qabels} Ashete] syl U WS APS Fol FAghw ARAR @ e BARES o
3t}

© ASI143 g st (Nutrition)
FEre Ao, T/, 7ITo ] FFHoR olggitt. HAFHT JYaTt &%, FFEHIL AUAdA &
A = B S SEstal, 99 Ve, AAAHAE, 59 AES 56k, A4S AL 7 9l
A A4S A=

O ASIl6O A=A A2 (Introductory Food & Life Science)

rr =

)

FAYTER ok AlRole] th olHE FAAIIIL, Aol £ A5 FRAAS AhFoA

z“}éjﬁ—a— e
© ASI180  AF7F&871E  (In
21 E7 ol ek Y] 2 WHs *’EXW L F—*]’er _&XM A1
12} 7FE ) 127 2l
ZFo) & ol 4 JEF Tt
kel

© ASI181 &3 2 EA8 (Mathematics and Statistics)

n A Eske] 7| 2291 dElE oldlstal, A S o] &5t ddstE WS e, 2F] AL o
€& 2 A AP AdE volgE FAAYStE HHES AFHE E8ste] wiett

© ASI183  A&E7 (Practical Physics)
A st 9 A e Foko|A] Qg ZE|shS Rt B Yo e AEAYS dEFshe A E
A Bagk B84 Ql 7| 2& AYsth. 9%, A=A, €98, 3F FokE Ao dir.

© ASI193  GMP7]HFAEZ A 7] (Principle of Food Processing Based on GMP)
E, T, FAES Vet REAY AR S molvA #sAd 5AE FASAY ol oA 7
o2 Hdadk oA A2 S olglstr] YE HEHolth., the AFARE ThEete], AMEE FEH O 2
FORE AZsh= d QoA

© ASI194 AEZ=9f 2 A2FA8 (Food Hazard Analysis)
Ao HHE ZE st A4 F 98t 9 kineticsoll #AE U&S FHsc

© ASI001 313 9Fst (Advanced Nutrition)
FEre 7e, B, 9 53] AAWANA S A Tl ZHEshes g3 ol gk Y] HY F
ol o3l WASE AWE ddstes W g sl AlA HIwE] BAshE S Bl o A

=

o

=
S AvRa o e

© AS1036 23473 (Food Preservation)

© ASI064 1748t (Clinical Nutrition)
& EH et Aue] wy 9 Xz #AE ut.
© ASI1084 232} (Food Chemistry)
"AEe FAE Aot AFEY sEAdE, 2Ed AE, gz, deA, 7IsAaT
Qo )
o =

obeel x, 7k, A% Foll dojub= 34eh4 W3t ﬂrﬂ i

© ASI088  FA7H A8t (Food Service Management)
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© ASIO89 A YA}

— o O T
" A A3 GFetolgt EFdgleo]l HgshiE ARSlofd &Ko A A TR JHHEHE Thete)
a1, GFH dFs T 89S Foldly Y Ha S Tetete] o] 59 o dE MAAS
Aot Ao ML E Al FoF o4t
© ASI090  <J9AtdAA<5  (Internship for Dietition)
© ASI111  AF#A1AE (Food Analysis and Lab)
A E BAS Y3 v A WS 9s|ar, ZF Age A5k old A AFe v ExE Y3 v, WY,
A Ay, WY 58 9 AE A4S 9T 5 A s
© ASI115  AZ=EAAYE3S (Introduction to Molecular Biology)
" REe] ARl DNASE A E HAQl ES shi= RNASF T s gt
© ASI126 JgwDAF2a<L (Nutrition Education and Counselling Practicum)
NN R A dGuS HHS st AEeit.
© AS1130 2Ate w2l A% (Diet Therapy and Practicum)
Ave] A1y} FAHE olalletar, dAwe| wE AL Aol deof WS shGsle] JFHEJozzA Y F
=S gt
© ASI132  Aof57]9d kst (Nutrition in Life Cycle)
"ArE FAAANEE Aol o|27|7HK] g8 FUE AR ZF dAut 5448 7FRIT
Ao 7] g Fetolet 7|2 gste] dEE AT 7 dA(life cycle), YA7], FR/7], Got7], v
g olE 7], gE7], Hadr)
© ASI133  gaAdw A< (Nutrition Assessment and Practicum)
Fdad el g, 4899 E IS olslista oY didelA S8 F JEF A 2 A
e Fdad s F53
© ASI142 7|54 2138 (Functional Food )
AWy AGSH F2 A5 327, S AN ES HEHoR de 7N EY T/, 78 A
g4, AARTF sl T g5
© ASI150  dFAFID (Internship 11)
olFo R Wl Tt &S dAFHAGFES Bl AFFoEA AAAAA oR ste AFeES g,
© ASI151 & #A2<%5 1 (Internship 1)
olEFo R Wl Tt UE&S dAEGES B3 o= AFAAA 28 =E st Aoy & s,
© ASI152 2 AE#AZ38t  (Meal Management)
8o AlAA, AEF AAE FA3H] s A= Bl dord Aldto] Bk, 1 A EgAME AT
Ae A} AEFY T3 Jdod 85 A 17 XFAdol| FHHS Frf. 3k AAAES Fdds)
T Aoz A AAgs 3
© ASI153 A F2 &2  (Food Service Management)
A5 A BERE FAdSH] el Gy, e, ik, AAadE, #AgdE, AA - A,
A7t o] AEA A Y A8 S F530
© ASI154  2]#3}8t  (Food Chemistry)
AEFAQTEY T, s xR, v, 7ieAd 2 2y T doue skl ¥EkE HAFste g e
ZA AFANETY A SHAVI7AY ] HA, & £ & A, 2F, JHE, 7§ 59 AAH F

dojut= =d4, g
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(Korean cooking Practicum)
L AR, kel WHE #As vhA o skt &
AAb 2 EA S olFfstal St S THEY] 9% V| 2A A 2YU|ES 555

© ASI156  2]=99A 2 Wt (Food Hygiene and Law)
A%l 2, 7w R A% G50 oA el At HE
A

: axwd AEetd, Fub4, 2 ¢
Aerse 27 ssta olF dushs WES et wd AFRdS

HelskE A A=A HACCP 9%

© ASI157  &#&2AEIV (Internship IV

)
St es dFEEe &3 49

© ASI158 A#A2<5M (Internshiplll)

i

S8 AFACA BaR

QL
s
g
—d
olr
1
o
i
o2
r
v

oJEFo R wlE Tt U&S dFHEGES B3 AFFoEA AFACdA 8= st AFeES Yt
© ASI1162  IPPEF4A<%3-2 (Industry Professional Practice 3-2)

A kst A5 APS sl e o] AAAR] AU AES 9%
© ASI163  IPPE 42 <43-3 (Industry Professional Practice 3-3)

A st A5 APS sl aE o] AAZR] FrEAG AES 9%
© ASI164  IPPA A2 <53-4 (Industry Professional Practice 3-4)

AW g A% ADS 918 V19 ol AAAA BNAY Aks

A

© ASI165  IPPAAA<53-5 (Industry Professional Practice 3-5)
T oAdS el g o) AAA] FUEE A5E
A

© ASI167  1PPE%

A3 ot

M

Mo
o
it

14:3-7 (Industry Professional Practice 3-7)

=
A3 opgs A7 AFES fa a0 o) AAARN AU AE5S +9F
© ASI169  1PPE 42 <%51-1 (Industry Professional Practice 1-1)
A3 e A7 AFS fa a0 o) AAARN AU AH5S 9
© ASI170  IPPEAAA<51-2 (Industry Professional Practice 1-2)
A8 kst A5 APdS el 41 o] AAA] A7 A58 9T
© ASI171  IPPAAA<51-3 (Industry Professional Practice 1-3)
A gokst A5 Adgs 98] 1 o) AAAQ A7dY AF5S 29T
© ASI172  IPPAAA<51-4 (Industry Professional Practice 1-4)
A gokst A5 Ags s 1 o) AAA] A7 AF5S +9F
A

© ASI173  1PPE
A oheFst

21<%1-5 (Industry Professional Practice 1-5)
T A"S A8l 41 o] AAAL FUEH A5
© ASI175 PP A2A<51-7 (Industry Professional Practice 1-7)
A3 s A5 APS Sdal 1Y o AAA] FrEY A5 o9
© ASI189  Hlol A ZMA~ET)xQI [ (Capstone design for food and Life ScienceI )
A ZA, 718 N A x,B7F 5 GAE AA AAFS AAketal o]d gk AlAE FomM AEd
AE7FEA Ad S 23 o Aot o] & Ao, Wi, HAF Fo= FA4HY Groups 7433+
F3le= AS o
© ASI190 wlo] A EMAETIAQI  (Capstone design for food and Life Sciencell )
SgAlEo] ~am ARs Mt JAZA, 718 NS Az F7E 5o GAE AAH AAFS Aikstal o]
of dgh ANAS oz AF/NL AE7t2A AAES 2E5A] gt o), o] e ZFe], Wi, A9
To® FAHEY Gro

il

Mo
o2
pid
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© ASI200 A=Y A8  (Management of Food and Nutrition Information)

-1 o
HEsnh Jget Bokel ARE TF ANH, WA, AY, e oRRE Fustu oo A% g7
ol el BB FYOR FPToIA HFA G B e AN BEAE 5YS FYsHaA

© ASI036 2] A A8t (Food Preservation)

© ASI1097 A1=¥ 738t (Food Packaging)

A F 712 A WHS os|a, 2 Afd ekl old 4 A VxE g %, o9,
A2, W 55 93] AF 24E T = A s},

© ASI115  AZEAAYES (Introduction to Molecular Biology)

"G zbe] A9l DNASH At whEo] WAl kS sl RNASH vl Ao ] shret).

© ASI116 A= 7}133}8  (Chemistry of Food Processing)

AE7hgel i A8 % wHs AFAT 2 B AuAe] AdE F 5}
12} 7heat 1Ap7beE A XHA A7 wigel ofsf vbEe] A= &M%Q = tetel o 7yl
Aol olaf @ 4+ =S

J A

© ASI1142 75X 2=+ (Functional Food )

>,
5t
L
w
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i
O
N
o
Ch
ik
o,
rulo
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o
fr
ol
rlr
N
olf
oX,
1>
e |
Lo
o\
=
N
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o
Ach

x]tﬂoﬂlﬂ]—J/} vl L%g_]jl} 7o
44, #AAET sl el g

Ak 38 (Meat and seafood processing)
ol Am EAS ShEstal 7teeAde e E Sgsta, F4S w8 g s v

of ¥k A& ook AAE Fsto] Rl

oy 4

oft
)
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© ASI146  HACCPA Y- (HACCP Practice)
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© ASI156 2E=9A 9 Wt (Food Hygiene and Law)
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© ASI162  IPPAAA<53-2 (Industry Professional Practice 3-2)
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3-4 (Industry Professional Practice 3-4)
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© ASI1165  IPPE A4 <3-5 (Industry Professional Practice 3-5)
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%1-2 (Industry Professional Practice 1-2)
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A%1-3 (Industry Professional Practice 1-3)
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%1-5 (Industry Professional Practice 1-5)
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© ASI1182  2¥F=A1z4<5  (Food Manufacturing Practice)
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© ASI1187 2= 7}%E  (Food preservatives)
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© ASI189  mfo] @ AEMA~ETRFQl I (Capstone design for food and Life Science I )
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AS1195  GMP71WHAl=ZF A AT (Food Processing Practice Based on GMP)
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AS1196 2135 FIHACCP  (Food Distribution & HACCP)
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AS1197  HACCP7HZ  (Introduction of HACCP)
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© ASI198 GMP3AHAA (GMP Plant Design)
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