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-1 | A4 [ ASI079 A el & 2 12.0]0.0] °l&
Introduction Life Science
774 | ASI078 G5} 3 13.0[0.0] o]&
Mathematics
A1 | AST105 A 2 12.0]0.0 o] &
Statistics
A4 | AS1070 s}s) 3 13.0]0.0 o] &
Chemistry
1-2 | AA [ ASI008 &g 2 12.0]0.0 o] &
Physics
A4 | AS1077 A2t 3 13.0[0.0] o&
Physiology
774 | ASI012 et 3 13.0[0.0] o]&
Biology
A4 | AS1058 71348k 3 13.0]0.0 o] &
Organic Chemistry
1-5 | A4 | ASI058 #7]8)5t 3 13.010.0 °l&
Al Organic Chemistry
2-1 | A4 |AS1081 A skt 3 13.0(0.0] ol&
Analytical Chemistry
4 | ASI015 A shet 3 13.0[0.0] &
Biochemistry 1
4l | AST124 AEE I 3 13.0[0.0] &
Food Engineering I
74 | AS1027 2 Fr A &) 3 13.0]0.0 o] &
Food Microbiology
A4 | AS1143 @ &3t 3 13.0]0.0 o] &
Nutrition
7% | ASI125 e R ) 3 12.0(2.0] & 4
Science of Cookery and Practice (H)
2-2 | A4 | ASI016 e 3 13.0[0.0] &
Biochemistry II
% | ASI119 A= skt 3 13.0[0.0] o]&
Physical Chemistry
774 | AS1028 AEnA e 2 10.0]4.0[AFGER)
Food Microbiology Lab
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Advanced Nutrition
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Food Analysis and Lab
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Food Hygiene and Law
7421 | AS1036 2135 A7 st o] &
Food Preservation
A4 | AS1084 2 &8k o] &
Food Chemistry
A | ASI126 FLFUSHAFEEF oj&, 4
Nutrition Education and Counselling A(HF
Practicum
A [AST155 Szl A o], 4
Korean cooking Practicum H(5)
3-2 | A4 | ASI1088 ERRCA: o] &
Food Service Management
A4 | ASI132 Aol 52714 st o] &
Nutrition in Life Cycle
724 | AST130 2ALQ A o] = 2
Diet Therapy and Practicum H(55)
774 | AS1023 2] &7} o] &
Food Processing
74 | AST115 A F Ay =g o] &

Introduction to Molecular Biology
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InternshipIll
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Counselling
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Internship IV
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Al Internship I
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Fermentation Engineering
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Capstone design for food process
engineering
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HACCP Practice
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Food Process Design
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© AS1008 =28t (Physics)
A e @ A vpsl Fofo A
A a3 EggHel 725 Asity. dsh, oyx, &
© ASI012  A3E&E3H (Biology)
FAE] AESEe] W2 QF dAL} vHE vt =S wlg- Fash HAS ST, ol s AE
gho] W QIFY SAA Gho] WAoly et A 4 aga ¥ volrt Ay EgA, &8 A e AAle
= A JFE v AL k. o] A= AETY VI 2NES oldlsta ol& ntg oz 2o It
o Qe AT 23} aga vHE A3 AETHe S8 S V|2 ETHE YR,
© ASI015  A3}kstl  (Biochemistry )
"AA A B Fxo V]Fd dE] dista o592 g WSS ol A7),
agla AAE FAsteE g, 9, aud Zde] 549 AeErle 2 1 71AE FYstar FA9E oA
5 B3 nEAEAe 54 U ol E =&t

© ASI016  A3}sHII  (Biochemistry 11)

AEehs stEal

)
|

O
ro
it
AL
e
o
=
Mo
=
18 rjz
o
o
2
>

= oo
o, 3l Hops Zelsr),

N

© AS1027 A Zu]ABES  (Food Microbiology)

BBFF] PO Ad NEAZ, 4T % AG7)Ee] WARI, NE FRE I3 GIFIAG. 5
3, AFS, 49w, ABWAE, ARFF, BHPOGRA, WA A4 5 AZ Al O By
e us SUHm Jok. B 2L Bal AT TR oA, HF WE, egBAY B, 239 99
A, F OP AT BRME 5 0GR E AL AN o, AANTe] H§T F U=

El-I=

© AS1028 A EFvAEEAE  (Food Microbiology Lab)
n| A&k AW ste] 7|z Wk oyl Ao e H 1zF FHA AFY, Al
RAFAEA A T3 Zo] 7 AE AAdE TAE sAdste g
ATk, wepa 2 FelA = vtolel ) A, iR, 27 2 dAE
TokE Avlshalal gkt

© ASI058  +713}8  (Organic Chemistry)

© ASI070 3} (Chemistry)
"slete EHEY A, 2, FE agla a5 A% F2 EARASNA vEgE ) Rty = olyx] W
3 55 A3k ghitofolt),
ehe] AshdoA] 7t2 X = dRksiehe Fwlstal theFst ghste] 7 xd S st ¥ agdEES ol
A sl7) 918 S AlFstE Ao,
sletle] o] &8 BAAES, s 9T A% 3 gES gAAAD HFYH, $21, 7T g A
FAle AeE AFstarglet."

© AS1077  A2]g  (Physiology)

© AS1078 4% (Mathematics)
A 7ske] 7|22l delE oldlstar, wA el

A3 St

&
o
:oé
Ll
olN
N,
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Y
o
0¥
X
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&

ok
o
o
:Oé
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olr
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© ASI079 AW I8/ E  (Introduction Life Science)

"AlEZ A sk sk )8
- AEAYRIEY D 2 AT R 20
- AEQFRAT L AFFHAF

- 433} qF] A vAE 29

- elAle] e s S ABAE fAskeE BEH Jas) 4

- A8 v dgkskto] Bdd o #8hA

- AF) W, A5, 184, GeA, KB, ABAS ARAT S golid e )

b
> A~ 1T
= ]i o=

© ASI081  #23}g (Analytical Chemistry)
Ak glste] gk Fokolxnt BE #Etr|eed Fash ¢
A olefordt I nolnt, AE t yolrt AWAY VE AT =
omw o]F9 FAL AF 724 AsE AFstdTH olE §&ate] Brd HdH
A= F83 Fritokoltt. EA st A e 82 384 = . |
T AR, Y, AT AR, 2REEY, A, A2vEaHY F

r{n

’ -1 0o H

35}
© AS1086  2]&A=38F (Food Materials)
AA e} S-2vete] ALk @8 FA A

EE
2748 SOl diste] HES i BRI 595

2 AAs 4 Flolt),
© ASI105 =A 3 (Statistics)
"EAE ARE RO g okst S|4 % E&lo] oji AlAo] thate] A2 2 AWkA S o] Zo] Y=
o7 wo Ropoi =@ 0} Ak, EH Arglo A o] FASHS FAAELIIERS shEo] ofYE BE F
ofo| Al o] oFet e} W ] & Ak, meEA 2 e A 7%
sk

o

=]

Al A2 93l T oy rhH]

%, BAge] Folo] g

TS nHggowH &
O ASI119  2]3EE23}8t  (Physical Chemistry)

2Eo #AE gy x24T 998t 9 kineticsoll IAE &S FH-3C},

© ASI124 2]%¥38 I (Food Engineering I)

=)

F, 7, FAES Vet REAY AAAE FoliA B 58S FASHAY =ole H oA 7]
Ao 2 Hdedk oA A2 S olglstr] YF otk thFe AFARE ThEete], AMEE FE O 2
FOR Axsh= d oA ad F8H4 7| 2A A steke st v B fARE Ho] Wk w
g 2ddG, e, daedd ‘ﬂ&%%i}oﬂ gk 71324 JidS oFA 2 Blolt). gk A EE e
7V & 5L e E4o] frrlEelw, HIEolgte d k. wekA AEH AEdse e, $%
© ASI125 =89 e|9A<%  (Science of Cookery and Practice)

"2 B AE] YA ol vEhve 284,884 7154 Q) wiste] 03 wA

=& ol o E qryeitt. WA x R8st V|2 iE S shEShaL o]olA T8 PP
AETT B YA WEE A

o] 24 WiAS vtF o R AA AFolA dojuh= WIE AFHoE ST, "

© ASI129 A3¥zx% (Experimental Cookery)
"ZFA R 9 ARSI ARl S oA S|
TH Y AEAGTENFES dolHa afe A

Fol] AEAQl =gy ¥yt olye} iﬂ_%*oﬂ dost AFsHs 7|25 %ty o]a g4
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© ASI141 o kA3tstasl (Nutritional Biochemistry Lab)
FFeta Astste] Vol E W A4S HAHES FE et AP AT dig skl EAU S s
Ela=

©O ASI143 oJokst (Nutrition)

[e]
ddae Ao, T, 7IFd dis] FFHo=Z olslgttt. A LTt &3, FFEHIL AAA 4,
PAE = BAH S ShFetal, dEie] Ve, AFAEAT, 59 AFS g5ete], AAE AL F Ue
A ALS A= ¢ Qe AEQlozR e 538 gt
© ASIO01 <98t (Advanced Nutrition)
LY 7E, B, 92 53] AAYlA Y dAMY 7o 2Hgete G ol g JYdas A F
ol o3l HAs = A WA S AYA Bl o3k A

[e]
s Au Ry o A

1. O =
© ASI019 AR A LAT  (Nutrition Information Management and Counselling)

R h
HELA ARG WGl s wEo] A 2FAFS = PRI 1 be
3 1

12} 7baa 127k A
Zpol & oldld ¢ JLEFt, FA% v, 7, FAAEY] JEHE AMHERE oldg H, ARdEE st
o 1 &8, 384, 753 5 9t o] &t WHE AldleA ez FHE S
© ASI036 A=A 4438 (Food Preservation)
© ASI064  A7FdeFst (Clinical Nutrition)
ST E e Awe] wy W Xz #AE 6.
© ASI1084 213  (Food Chemistry)
d 7}

"ARRY] FAE Fgshe Al e, =94 A, geyx, ukeAd
obzel 2,7k, A Foll dojub= 3hehA Wkl B3 WE&
n

© ASI088 21738 (Food Service Management)

© ASI090  <J9AtdAA<5  (Internship for Dietition)

© ASI111 AFE2438  (Food Analysis and Lab)
AE EAE Qg V2 AF WS de|a, 77 Afel dshr] ol B4 Ade VxE A% vx, °9,
[

- [e) =
B 99, P 52 98 A% $AS 9T 5 A B
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© ASI115  AEEAAE3 (Introduction to Molecular Biology)
"fzke] Al DNASF A el H4AQl HES = RNASF Tl o) #a) g5kt

© ASI126 SJekuSUAluhals (Nutrition Education and Counselling Practicum)
Nl 2 e dFus HS shEeta A

© ASI130 2Atewy AL (Diet Therapy and Practicum)
Ao Ay FAE olslletar, dWol wE AAF Ate] o WS shaote] JFHAERJIoZA Y F
oS i

© ASI132  AJeiF7]9 %3t (Nutrition in Life Cycle)
"AZEE FAAAFEH AR o] 27|7MA] el F7E AR ZF dAuit 548 7HI T
Ao 7)1 Fetol gt 7|2 4ete] 8 E ALF71Y 2 dA(life cycle), D7, +/71, Fot71, vlH
g olg 7], 7], Hadr], AA7Ie =17l wE 7} FUH EA wet Aeld 5T JYa o
A H A SEEA 5S FE9] oldlstar old s tgste dYHEE T deE THE

5)
q_ n

© ASI133 YA LALE  (Nutrition Assessment and Practicum)
ddetd Wel e, 48 2 AANHE oldgta oy A S8 F AEF dE 2 FHe
e Jdad s F53.

© ASI1142 71573213 (Functional Food )
Aoy} A3 Fe 25 3217 = A s BFHo= g 75N EY T/, T8 A
g4, AAHEA Soll #& g5

JEOE WS FE WS APHS A APTOEA AAANA BRE S AR5EL FIB,

© ASI151  d#4<5 1 (Internship 1)

ojgor e i e BFEGS Tl AFTdomA AdAdM Bar k= AT & FdLH
© ASI152 Ay

5312]8  (Meal Management)
18] 8 A4S FAsk7] Y8l A= delsjord Apgte] B, B o= A
e Tk A

T3 Gl FaF ARG A AFA FaEe Fb

o] AlAA
AF A eF AEFe
v Aoz AAES Htdo=r feEste 7S vl

© ASI153 ©AF2 e (Food Service Management)
GHA 5 BEAE s Hel e, e, ALk, S, #ddE, AA - Anae,
A7kt ] HAiEA A HAEuHs F55

©O ASI154 ”*ﬁ}fﬂ (Food Chemistry)

HEQR BF, TR, WS, /154 D 20 Fol Loluk A WAE AFHE FEO
@A AFAR A8 LHAVIAG URs] B4, £ £H B A4, 2ol e, TE 5 A4 5
Qolupz Beld, shebd, Asterd, WgRGA Wbl LA

© ASI155 st xe]Ad<%  (Korean cooking Practicum)
= Shtee] 3, AA, wsket 2 ddS vhA A Sk, 2
AAb 2 EAS olFfstal St oA S THEY] 9% V| 2R 2YU|ES 555

© ASI156  2]=99A 2 Wt (Food Hygiene and Law)

9 A3 f5ol QolA Aol Asvk HE wawA AR ey, Belsd 9
zb st5slal o]l oWl WS wlerh, HESh A3Eokd S dE sk A A=A HACCP ¥
S8l U NS AT AEALE 0 o9 B AA AFEE SHEa
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© ASI157  dAAEIV  (Internship IV )
olFo R Wl Tt UE&S dAAEGFES B AFFoEA AAAAA HoR ste AFeES Y
© ASI158 dAA<5I  (Internshipll)
olFo R Wl Tt U&S dAAGFES B AFFo=A AP ACOA 2oR ste AFeEs 4
© AS1023  2A#%7}&3% (Food Processing)
A E7FE] diek Y] 2@ WS AEAY 2 By A#A|o] AldE FASR FEeit. AEaAY
12} 7hE ) 127 AEAaAe] A vigte] o) e A= 2FAFSe =
zFol & olset ¢ JEF3ITE, Fas v, 5, FARAEY 3
o 1 =g, g4, 7 H }
© ASI036 213473} (Food Preservation)

or
X

© ASI1097 A% >x73  (Food Packaging)

© AS1099 A& 7F&etad  (Food Processing Lab )
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© AS1I108 235 -¥st (Fermentation Engineering)
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© ASI111 AFEAA3  (Food Analysis and Lab)
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© ASI116 %713} (Chemistry of Food Processing)
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© ASI137  2EFFAA4A  (Food Process Design)
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© ASI142 7154 2]%3t (Functional Food )
Aoy %5213 22 AFY 33T, S AYEE HHoR o= Ve EY T, 78 AY
g, BAH Toll Bl g5

O AS1145 =, 522 %7F88 (Meat and seafood processing)
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© ASI148 AE%v7l"  (Food Distribution & Marketing)
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© ASI149 A=Fst ~Er]#}Ql  (Capstone design for food process engineering)
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