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© ASI036 2438+ (Food Preservation)

© ASI084 ]33} (Food Chemistry)
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obed xo], 7k, A ol dojub= 3hehH Wbl w9 WEE !
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AS1146  HACCPA & (HACCP Practice)

HEAA Bl Fod /1T GelexF AR T U A T g 2 edeo] O A4
o er, mu g M7 o}oq HACCP -3 A12]ohe AP4ata, o2 WO M HACP HEZFZA o

Fe 23 She Bgolt,

© ASI154  2]3&3}st (Food Chemistry)

@)

AEATEL] T, sehE, WA, 71eAd 2 2 9A
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ASI155 g% e] A<  (Korean cooking Practicum)
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il @ EA S oldfsta I SA S e 93 V2R 2YUES &

AS1197  HACCP7l& (Introduction of HACCP)

BEAES Afe) Ameny JPu AGFA] Fad g ool frh. Aol LRAEL A%
FOR2 FES WA Q). wepA] o] HEg A= MAIHOR theFstA ALty = waaEe] FRe A
W 548 seaEn

AS1198  GMPEAHA A (GMP Plant Design)
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AST1204 é}%xﬂi"ég (Food Manufacturing Practice)
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ASI205  GMP7] HP&}%%’*@%F/] (Principle of Food Processing Based on GMP)
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© ASI208 AlZ=AALDxAskAd  (Food Storage & Packaging Lab)
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© AS1209 A=A LHIF  (Food Hygiene and Law)
21359 28, 7h 2 A 5ol oA kA fEE HE fA4AEA AESHE, 334, B4 9
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© ASI211 A= 7FE  (Food preservatives)
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© ASI217  GAP & GMP  (GAP & GMP )
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© ASI219  7]%5A2&E<9= (Fucntional Food Certification)
A7) 5AFE 7154 959 A5 Wi A8 gFsta, AR37sAE ZIetd, A, 71sdEE &
H 28 E o]ddlal o]= 2835} PBL(Ploblem Based Learning) ¥4 +=3& T3] a3 A9 582 H)
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© ASI220 Z=2W2AE=/1E (Introduction of Global Food Certification)
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© ASI1221 22 A EHESFA]  (Special Topics in Global Food Safety)
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© ASI258 AlEF A o]d] (Understanding of Food Codes)
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© ASI036 2438+ (Food Preservation)

© ASI064 473938t (Clinical Nutrition)
dFgeer Aol vy W X g o] #AE It

© ASI084  2]3E3t  (Food Chemistry)
"2 A4S Fole A EY EAE, 294 AE, ez, wsA, Vs
ol g, 7, A Foll ot 384 Wste] ek &S ]

© AS1090 g4 <5 (Internship for Dietition)

© ASI133 A uaAEA<5  (Nutrition Assessment and Practicum)
AU F AMHS ot o] A S8 G JEF dE 2 A

oL EE
o

o,

o
a2

OFO

© AS1152 2 Agd#E st (Meal Management)
o AAA, AeAd AFE FAE] f8] ALl = #Eordt Algro] Bk, B oAM= 1A
AF At AFe 333 ol T8 b A% AFAg FHHS FoF. T3 LS FIe)
v Aoz AAEs Hetdor feEste 7S vlett.

© ASI153 ©AF2#e  (Food Service Management)
G5 B RS FAASH] Hel e, e, ALk, AT, #dde, AA - Anae,
d7rag o] dEA A AeHHe 558

hud

© ASI154 *"Lﬂﬂ (Food Chemistry)

HEQR TR, SR, W4, 715 L 2o Fol Dol HEHe WaE HAise gRo
oA AFAR A8 LHAVIAG ARs) B4, £ 4 B AL, 2ol S, TE 5 A4 5

dojup= B84, s}t Astetd | wAyEshy Wt ke,
© ASI155 3$t=xe]d<%  (Korean cooking Practicum)
To 84, AA, watof YA #HES vHR 3 A

==

© ASI197 HACCP7BE  (Introduction of HACCP)

B AEe Qe Ao zA Sy AAFA T3 93s st $ivh. HdsEo] wadEe 14
Fog2 FES v Q. wetA] o] HEg A= MAIHoR st A ity HaaEe] TRk AR
W g g ERS sEsAdy

© ASI209 AE AL+ (Food Hygiene and Law)
AEel 29, 7 2 A fFEol dojA kel st e SA4EA AESH, 34, B84 9
ANeAES 77 sh5stal olE oAWsteE WS Wl th. ek AEokd S dE sk Al A=A HACCP ¥
o} &8l gk A A& #a AFAAY E ole} AHE HA| eSS shaeit.

© ASI1228 3139938t (Advanced Nutrition)
G 7E, B, 92 53] AAWAA L diAbA 7]l gt g oleld FEae Ay F
ol os)] WA= AHE dshs W 2] Skl AlA] RIS HASHE JdAh B P o A
e AR O JfAEeks A
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AS1229  Aoll=7]19 %8t (Nutrition in Life Cycle)

A SAANAFYH Aol o] 27744 ofe] F7]E& AXW 7} dAno 54
Aol F=7] e Fstol et 7| dete] s LT ZF dA(life cycle), ¢
g obs7], TE7], Hadr], AdA7Iet =171 mE 7 FUE S5 wet Aeld ST YA o
Ab B Al T8 T8 oldfstar ofdl AAs| gt ALHHE T T ¢ =

=

AS1230 w2738t (Food Service Management )
TAAGe 72, wAAGe AR, 24 QAL A, F2 AP wpAd
w2 AR FAEGY 52 A G disl] tEoEA Ao wststal = AFYe 53 FHA
ARES bHEY.

ASI250 g FuSEAebAl L (Nutrition Education and Counselling Practicum)

i B e s WS shgeta A5t

[e]
ASI251  AAte v AS (Diet Therapy and Practicum)

[e]

& 3
Fo 7t adS Bohhel nAATE otael o|5ol el AN A A9 4
Folzl o4k tell A FENAAE S HAstal H sk ]ﬁ—?‘:ﬂ-‘ﬂ Ag WstE fiestar FFEE AR
LA FA, e "AA spAS =REE dEo|t),
AS1013  Ase-d 3 (Biochemistr
Asket Aol N ALEHE B ARG NeT SRS, 55 AARRAS Bol, 44, AFHen w4
a7l 98w A9 71ee e,

Shs
AS1142 7154 2%3%  (Functional Food )

Aoy AT 2 2F9 A7, S AYLAES BA0E g Vs EFY T, 78 A
44, dAHE ol Tl g5

ASI185 A= E X3t (Food Analysis)

Ao HHEE =Yt A A2 T A8t 2 kineticsol #AE &S FH-go.

ASI223  Ae]e}  (Physiology)

A x5 ghFetal, 7leo] YEve 3 R dds HAeHow FAstal Skt

ASI1224  Zg]del2 2<% (Science of Cookery and Practice)

Ao 54 AFY 2R Fol detve 284,384 7153 Q] ®iste] 3 wA

UES ol o= qryett. iA xe)3ete] 7| 2/ds shEatal oloja F8 dFad

AETT B 2P s At

AS1227 A3l zx+d] (Experimental Cookery)

A5 og 7] ARES £YAAES Tl =24, 3tehA WstE doin. x A dojd 5 e 4
Fo] Aditoly B4 WstE AA HES %‘B‘H ﬁEﬂ}'% ?:4011411, 1 @34% Al 2t FA AR
o7 HEH] Fo=A AEA stes ghr},

AS1238 2AE=A83%  (Food
AALE S-2luete] AEAqE d3ta FA-S vlaste] #A8ka, T8 AHAEY ST B3AE, oF
S22 sol "t A5 e w584 EAY o ] 5% S
=
2]

—
(@]
L
—
o
—_
wm
~
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© ASI240  <3<F3sF (Nutrition)

[e]
gz Ao, T, 715l

, Bl FEHOE o, HAT FPAI Lok, FEATL AN S,
WAREE S ek, Gehe V%, NPAAT, FY FL Swsel, AL FYAL F At
e Axd 5 At dEAozAe FAE Fa

ARF A4
A

© ASI1243 A Fu A=
ANEs=Fo] sAFo

drTo & el AEAx, 7 2 ARTIEo] sk, AEe T T8 dFEEAT. 5
8, AsE, A9, AFHte, AFsd, Heded, OdEd WY T A fsaclel W #4
< OS5 SUEHL U 2 e A AEe] Tk tiAb, Ao 2a, edede] Fi, dWe dd
A, T aFd A st 5 vdEdd uE idS AdE ofsfstal, AAlgge] H&F ¢ =

= sho},

© ASI244  AZu|Ay &3 (Food Microbiology Lab)
N A Eshe Ay apste] 7|2 Wy oyt Ao 19 QIzF §HA AFY, Al L
AP eATA A s Zol AF Ao AAE TAE Ak S Aol Al FofE A
ATH. mEkA B Fol A vlolg 2, AR, AR, 2F D dATE T UAETY A BoF F 7z
woks Aalstal ¢

© ASI245  ¥A3}st (Analytical Chemistry)

A3 s 1ete] sk Fofo|X| Nk BE 3y H QS g ol 53] AES WFgsts gAEe] v

EA] o] Efopd oty AE ¢ volrt AAwAe] Vi FAAGERE BT SISt EAR o|FojA 3

om o]F9 FAL AF9] 7E2AQ ARE AFstTFH olE &t B Iy AT H )RR o

A= F83 okt At A thFE W82 333 SA Y 7B, A7 2 AR
A A, getE Y, AV AR, B3EE, A, A2nEOYY To8 3% AES

A E3

© ASI247 A E7FEs0E  (Introductory Food Processing)

A5 7Fse dis de] 2 WHES AEAY D By d#Fo] AHHE FAoE FEs. AFAAY

12k 7hE 2 127bE s AEAA Y] AEs wigted o] wrEo] A& 2FAES B FESY 1 7MY

ztol & olsle F AEFH +

ot F83 F, 7, FAAEY S AR oldd H, AvEE EE6t
o 1 &g, g4, 715H S B o] &3t WS AtdlsAHoR FH-gt),
lysis and Lab)

& S 98la, 7t Age dstr] ol w4 HFe] V| xE A% =, ©e,
A A, By 58 9 AF BAS 4T ¢ A g

h=]
© ASI257 AEAFAE Y3+ 318t (Chemistry for Food Majors)

©
=
<&
Do
=~
©
>,
i
Mo
1%
>
o
=5
o
o
&
=
=
[ob)

8
sete 2o A AL AFeE FH(RE, science)olEtal A 4 rh. AFEL ARG A5}
D MRS Ee] DEH ZAL AR oY) ekl A SA0R Fa HRont fUlE
AEel gtk web HES Ak A sete 4HE FaE wREoz AFN puLE Jx
Aol 3atx Al HFEEE

© ASI259  Askst  (Biochemistry)
AEAE TANE A T2 Aol i S5e snen 4 Y H5A 48 @ 2 AYS

© AUO001  Z4=EtyA}Qll  (Capstone Design 1)
© AU0002  ZA~ETA}QIIT  (Capstone Design I1)

© AU0003  PreZ=Etjz}ell (Pre Capstone Design 1)
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© AU0004  Pre2=Et]AFQIII (Pre Capstone Design II)

O AURO01 AFZAA A=W (Job Decision-making and Career Development)
HES A2AR] F3 L ok HUME F3 Al A H3e AFE AAsa Ex GA4S & 2
L3 A7HEE Ves SAFoEN AT T AAXA AHNE S AP E F ALF 5. oE
H?SH T MY BEEA AgE=d ‘HAFEAY REEdAe HdFUINE A 18 2 =

= =

% % E o 45
g B4 APALA olal B2 SEHL AN REAAE ZUAL L 4FEA BB 5
W Bl el S



