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© ASI036 2438+ (Food Preservation)

© ASI084 ]33} (Food Chemistry)

"Airel EAS Fohs AEe s, =y A, deax, v, s
obed xo], 7k, A ol dojub= 3hehH Wbl w9 WEE !
n

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
24 “‘LXHE'J} A8 SHA 7|7 o] A By, &
doju= =84, 4, Ashstd | nAETA Wsirt
ASI155 g% e] A<  (Korean cooking Practicum)
St S Al2 st o] 8 A, wekel EAe HES A waEE gt B g A
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)

=<
" AEAZ 2 Azl old FHEA L AE A /R 2L Fo e

AT 5 de FUS dd Fown, A @A dof vk thkd EAldel
g, FGHe) AFAZTH) BT o EE wol ¥ Ak ATAA W

AeAAe ez & AT o7t o] FojAH, EAlfdsH S =017 fl6)

o] o3k ERLYdE B,
ASI203 &
FAHEY e Als 5AS Sgetal e eds delHE Sgsta, FES sk fd 34y
d A& Fsto] o3t
AST1204 é}%xﬂi"ég (Food Manufacturing Practice)
AE7FE ] o g7k Wl #e AES vk, ASS ot AEvledy ® S8l date] SA g
ASI205  GMP7] HP&}%%’*@%F/] (Principle of Food Processing Based on GMP)

S
4
o
N
to
N
Y
(3
S T
W

¥, 5, HNE of WEYN AFHL FolUA WA 54 FASAL ol d UoiN 7|
Ao Nad T AL ola|aty] A% HEolth. IR HEARLE shEstel, Az Fuel A
Fow Azt o Qo e B9 AxAAe seEald dE Lis G do) Bil o
G, BAAY, a9, dAA vl Ug 718E Ade A 4 el B, 4FF
o 744 2 B4e nee Bdo] §71B0n, HgtEolzt o dth Wud AF W AR e,

Ho14 54 2 olelala 3 FA 4 doluh WAE AR & e 59 A9 Ao Fasith



m W= e

=7 [e) T . = 1
Aol A doubs AL WFAOR TET. £ERAD, BAND, dade e ot A, AF 4
@3 Wito] ol W AR AEst AEYR] AADALS HolQA FHAT, T2 WA EI} Heiv)
BRSS9 o) 4g Bl

o} FQo3 A EFAHAAN Y A} A dEE 53

© ASI208 AlZ=AALDxAskAd  (Food Storage & Packaging Lab)

toFst JE R JtEE A AU 2| mE dsA 9%
8 N

oL
o,
%
2
o,

o

WS olalfsty] flal 58t 7171, ws wAle] et HuS S8 FE%t 3 d
A, AEe FEUY AAe AT A5 AP VhEs 29 e Ve Folxl dAl Al tid
FE718 AAFARE B4 dFNA AR HE RuME AT oEN A BEd V2 ads Mg

© ASI209 A=A LHIT  (Food Hygiene and Law)

21359 28, 7h 2 A 5ol oA kA fEE HE fA4AEA AESHE, 334, B4 9
Z} ghgelal oS dWsteE WHS it 3k AEohd S #alshs Al A=A HACCP ¢g]

of & digh A S i AEFAH D olo} AAH HA FFS shEe).

© ASI210  SSOP7RHE  (Introduction of SSOP)
AEFAZ, 5, Bul oA A D HdFs AHAQA 2ot HAES ouetry] 93] ddH o= b
ZA] A Ao sl AT AR o] A E A A#E] 7] <1 SSOP(Sanitation Standard Operating
Procedures)®] -3 A Aol thet 7| 24dS vigFetar, e AAS 7Ivom AFA4A dojv=
TARE A g HA AAE SSOPE AAdskE W

O ASI211  2AF%7FE  (Food preservatives)

g
o
Lo
of>
o)
v

¢

Al b EAA AERAES FAG nEG FY L Bl 542 Polshy] At M 5 gl )
A% Aot vk, e AAAIIEH FAUFR Aol WS, Suo ASAFE B HWAPPEE
ol k. 53 wERU AFAL T ASBAS 1 o §F olsatA Ar)

©O ASI1217 GAP & GMP  (GAP & GMP )
FAES 8 A, XA, THERE GAE AAH HSav Ao Al avlE e o] HAAA PSS &
H3l7] Y3 GAP($F35AHE A A=, Good Agricultural Practice)®t A7 5 AE AFXE Y3 A
] 2 A Ao o3 e 7] =2 GMP(Good Manufacturing Practice)®] 712743 A4S &8, A
A= 4 ol ZAMRS sldstr] 918 dE7IeWHS AT EFoR Ao mn A e F
SRS =

© ASI219  7]5Al21¥<2%  (Fucntional Food Certification)

A7V sA3E 7154 25 AT Wl el shastal, AT AE Vet

2, HAd, 7S E I &
H 22 E o|sslal o] £83F= PBL(Ploblem Based Learning) ¥4 $3< T3 @4 43 9S8 )

st}
© ASI220 Z2H2¥EAE/0E  (Introduction of Global Food Certification)
229 AEeES 93 A FE A FSSC22000, SQF, CODEX, EU Standards 3 o<

4 4 # el A Fego)
A S48 AF P49 BALALT Sl Sskel A S8 AE9<) KOSHER) the )22 v) o)
o1 S8 <

© ASI255  2]#%+% (Food Distribution)
FFAES FA 07 B A EA LS global 3Ftal Qo R AAel AlE] fEo] gk A4S HH T
sk 22l E AR H AT, Al Fxe T/, av|Fo] Toll tigh g5 ERd uish A4S o3 &

AED} BAH wH

ol
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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



m W= e

© ASI229  AofF=7]d ks (Nutrition in Life Cycle)
A SAANAFYH Aol o] 27744 ofe] F7]E& AXW 7} dAno 54
Aol =7 g Fetol gt 7| xdgete] dElE ALY 2 dA(life cycle), ¥
g ofE7], 7], HAd7], AA7Ie =07 mE 7 FE S5l wet Aded 549 dYa o
Ab B Al T8 T8 oldfstar ofdl AAs| gt ALHHE T T ¢ =
=
© ASI230 FA17H A8 (Food Service Management)
TAAGe 7z, wAAGe AR, A QAL A, = ,
w2 AR FAEGY 52 A G disl] tEoEA Ao wststal = AFYe 53 FHA
ARES bHEY.
© ASI250 GdngHATAL (Nutrition Education and Counselling Practicum)
i B e s WS shgeta A5t
© ASI251  AAtewe A< (Diet Therapy and Practicum)
Aol A FAHE olsfistar, Aol wE AAL Aol dejef WS ShGote] JAHAEANEAY T
12 T o

© ASI252 R 9A}3]od ket (Community Nutrition)

[¢]
AAE] GoFstole Halgle] Waksh Aol SolA AGFme] JFUEE stebsta, JPYE
g T 2L Fohv wAWTE sekst] oo JYe AU AL o] SHEAT A3
Folal o4t eol A FEANANE FAstw Bohste] AdFRe) AU WakE fEsw JF AN
LA FA, A AH P mushs sl

© ASI1142 715743 21%3  (Functional Food )
A dta ARSI 22 AFe 375, S5 AP S HHo2 s Vs EFY TF, T8 A
g4, BARET ol B g5

© ASI185  Al=FE A8 (Food Analysis)

|
21350l #AE B siery A4 T 498 L kineticsol #AE &S FHIU.
© ASI201  Askstl  (Biochemistry I)
"AA LA B L] Fxet 7w diEl] Aweta o5 g WSS olsA
aga AAE FAASE A, 3, did ) Ao 54 AYrs 2 1 7EE
g & aFAEEY 544 g olsle =&t
© ASI223  Aye€]g  (Physiology)
AA L] Fx& ghFatar, 75l Uelve A 9 d1S ety or BAstal g5t
© ASI224 zE]¥dg]2@A<%  (Science of Cookery and Practice)
2Ee EAY AFEY x2EAA Fdd debve E84, 884 7540 dste] Al WA
UES o83 o= e, dA g3t 7|2/MdS g5stal olojA 8 gl
AETHF D 2N Y ¥HSE AT P
© ASI1225  doFA3}erald  (Nutritional Biochemistry Lab)
sty Astete] 7|EolE 2 A4S A4S Bl st AP Aol gk et FAU S ghF
Eld=
© ASI226  A3ksk 11 (Biochemistry II)
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(Experimental Cookery)
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© ASI236 F=zxtylo]Ad  (Food Coordination)
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© ASI239 A=A/l E  (Introductory Food & Life Science)
2135 A g gpshatoke] Altokoll Uigh ol E S AIZIAL, Skt &3t StEe] A AS AT RN
St S Fett
O
O

© ASI240  odoFsk (Nutrition)
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© ASI243 2= AE3%  (Food Microbiology)
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© ASI244 A En| Q&2 (Food Microbiology Lab)
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© ASI245 #2138} (Analytical Chemistry)
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© ASI1247 A =7FFs/0E  (Introductory Food Processing)
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© ASI249  AFEA 243 (Food Analysis and Lab)
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© AS1253 AEA]%= 1 (Comprehensive Counseling 1)
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© ASI254  AEA]%= 11 (Comprehensive Counseling 11)
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© ASI256 H71EAEF  (Meal-kit Practice)
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