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CRF, 9% 58 QAN ALY A de] At A8} ol GPael T n
Sof o3} WAt AW apgeht W Pa FFANAM WA BASHE Gk BT A% A
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© ASIOB4  UAFd st (Clinical Nutrition)
dFdeer Aol Wy 9 X g #AE It
a2

[e]
© ASI1084 2133+ (Food Chemistry)

"Are EAES Feohs AEe e, edd A, deax, B, 7lsAda
obe® xel, 7k, A ol dojubs dheh4 Wbl ud WeS EEsta o
"

© ASI088 T2 38 (Food Service Management )

© ASI089 A Al3|dekst  (Community Nutrition)

5
" AAE gasteldt Zalglel MElelE ALH oA Solq AT JLALE sots)
i, dAgHel dEe Ft a9 Folun uALE sotste] ol 5e] JeAH AN

dE91E Aste] Foxl o4t
© ASI090  dUArEF4A<5  (Internship for Dietition)

© ASI111 AF=EAA39  (Food Analysis and Lab)
AE EAE Qg V2 AF WS e, 77 Afel dshr] old B4 Ade VxE A% vx, °9,
A Y, B e 9 AE BAES 3 ¢ IA g

© ASI115  A=Z=E2AYE3S (Introduction to Molecular Biology)
"frazke] ARl DNACE AL WAl 4] HTS Sk RNASE ol s EsF3kth

n

© ASI126 JUdwDAFa<L (Nutrition Education and Counselling Practicum)
M 2 e JFus IS g5etal At

© ASI130 2Ate w2 A% (Diet Therapy and Practicum)
Are] Ay} FAHE olalletar, Ao wE AL Aol P} WS shEsle] JFHdEJoezA Y T
SR

© ASI1132  Aof=7]ed kst (Nutrition in Life Cycle)
"A7rE FAAAEE At o|27|7HA] g8 FUE AAH ZF dAu} E4S 7}
Aol 7| g Fstol et Vg odEe] dEE STV 4 dA(life cycle), 4A17],

s} opg7], skl a7l

~
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© ASI133 I AALDASE  (Nutrition Assessment and Practicum)
g el e, A48 E AAHHE oldlEtal oy tiddA S8 F AEF dE H FH
e Fdad s 553

© ASI142  7]5Al21%3t (Functional Food )
Aoy} AR ZFe AE 3A7]s, S AR S HHo= e VTN EY T &, T8 A
g4, A Soll #a& g5
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© ASI150  dAAA<5I10 (Internship 11)

© ASI151 dAA<5 1 (Internship 1)
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oo ¥ E LS AFAFS SO AFTFoEN AN daw
] 2=
o
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olgo w2 ujE

=
°
© ASI152 Ay

8 (Meal Management)
S2o AAA, Aed A4S FAS] HE A= Aok AL
As FA Ao T35 F&d T b 17 A& F9h

Aoy 4TS 3

© ASI153 A2 &2  (Food Service Management)

SAEA deEAE FAs] e Jfad, e, Adtdy, fjad,

A7kl o] AFANT HEPPS FEHY

© ASI154  2A1%3}8F  (Food Chemistry)

HEYR BF, TR, WS, 7154 R 2oy Fo Lo
24 HEART Aol SEA7AA D9 B, 2 £ F AT,

dojy= 584, g3t
© ASI155 3=z 7]4<5 (Korean cooking Practicum)

e W8e dEE S8 d3dgoan el da=

go] wrh
e F

Surme] 87, 44, Fash 24 BaS A dLd g, ¥
A<

)
— 5 =
b B BAL oldlstn @A AL WEY 98 N2ALN 271ES 55

&l 2 Myt (Food Hygiene and Law)
213E9] 28], 7ty 2 ARG F500 dojA kAl fEivE HE &
HRAES 717t st ol oel: WHS Mot m AE
© ASI157  &#AEIV  (Internship IV
o]2o 2 Hj¥ T YE&S UG
© ASI158  &AAAEM  (Internshipll
ojRoZ n S W8S A5
© ASI162  IPPEAA2<3-2 (Industry Professional Practice 3-2)
Aed oekst A3 AdS e e o) AAA] Frdd A5
© ASI1163  IPPE F4A<3-3 (Industry Professional Practice 3-3)
A3 st A APS Y8l 18 o) AAAL] AU A5E
O ASI164 IPPE 4%
A oot
© ASI1165  IPPEFA<%3-5 (Industry Professional Practice 3-5)
A vkt 257 AFS g8l 4719 o] AAA] Fr1dd A
© ASI167 PP 4%
A ohegst
© ASI170 PP %
A ot &
© ASI171 PP 4
A vpefst A5
© ASI172  IPPE A4
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13-4 (Industry Professional Practice 3-4)
AR e AL ol% AAH B1AY A
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153-7 (Industry Professional Practice 3-7)
AFS 218l 4719 ol AAAR] Frdd HdF

1<51-2 (Industry Professional Practice 1-2)
ARES A8l 471 o) AAA] F7EY AE5ES
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1<:1-3 (Industry Professional Practice 1-3)
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© ASI180  A1&F7Fast

wnE e

© ASI1173  IPPEAA<%1-5 (Industry Professional Practice 1-5)

A oefst A5 AgS 8] 19 o) AAAS] FrdAG AE5ES 9%
© ASI175 1PPEA2<51-7 (Industry Professional Practice 1-7)

Agd theFst 2 APS Y8l 418 o) AAA] AU A5S +I9E

N

12 (Introductory Food Processing)

HEAT) OF Rel L PES HFAT L B AuAo] AdE FHOR SFdrh. HEF2AY
1} 483 B E AELA A8 el oa) wEe] Ax 2FHES = TR 1 ATH

2kl & ol3e ¢ AEFT

© ASI189  wlo] A EMA~ET|A}Q I (Capstone design for food and Life Sciencel )

4ﬂiﬁ 718 A Az Ho 5o BAE AX AAES St oo Ulg AJde stoz 2 E
T7tEA AAE 2E5A st HEolt). o] IR o), Wy, A3 Fo2 FAEHY Groups TAEHA
o]—-—— 7‘] o)

RS

@ AS1190  wlo] A=~ ET)#}el I (Capstone design for food and Life Sciencell )
[e)

N Jmum

SAEo] ~am AEs MEete JAEA, 718 0 Az B 5o SGAE AAH AAEFS AAikstal o]
of g NAS oz AFNT AE7t2A AAE 2254 et oty o] H&Ed 7o), Wi, AY
To® TAEY Gro

© ASI200 A=A wAe]  (Management of Food and Nutrition Information)
A Ee} e Fokel ARE tke Ak (H, #A, Ad, AP 2Ry gHstal oo AL 3T
Ao #all EEstE THoR FASAA AFH el dgk EntE AAE FHsE 78S stz
El3=

© AS1036 235473 (Food Preservation)

© ASI1097 2% x733  (Food Packaging)

© ASI111  A=FEA 438 (Food Analysis and Lab)

2]
AE FAS H V2 A WS de|a, 7L Agel dshr] ol B4 Ade VxE A3 wx, 99,
g, WY & 938 AF BA4S 3T 7 A S

© ASI115 2= EAAESH (Introduction to Molecular Biology)

ko] A DNSH FAA WA BEAL GBSz RNASH B Bl Swh

n

=

© ASI116  A1Z7}33}8  (Chemistry of Food Processing)

HEFEl OF A9 % PR AEAF L wwst ApAo] AdE FHOR @t HFaAe
U} b33 e AERA HAE gl o) wEe] Ax 2FHFS 2 TR 1 ATHY

ol g olald & AEHH

© AS1142 7157321353  (Functional Food )
1

;

Ao ot AT Fe AF9 337]s, Aegdds BAo R st 7[eAAFY T, T8 Ay
4, #AAYPt Foll 3 5T

© AS1145 =, 522 3E 71838t (Meat and seafood processing)
FAEY e Als 58S gEctal 7t e S 99 E dgetal, #AS fAG] A% A HY

of e A4 Aolsh BAE Bae] o).

© ASI146  HACCPA Y- (HACCP Practice)

AETA gele) Fag s AassduelslE U A Fa ie 2 edueldl o 4
W], mal TS Astel HACP £9ARNS s, o T WEFOEM HACP AEARA o

[e)
=
Fe A ke A
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© ASI150 &dAA<EID (Internship I1)
o|lgoE HH% Q—Er &< dﬂ/\]}\é 3l ARToZA AP A A

i)

82 3 HAFsdEs g,
oJEFo R Wl Tt UES dAHAGES B3 oA AGAA 28R st AFeE & s,

© ASI156  21=99A 2 W9t (Food Hygiene and Law)
A% 91, K % AR ) Ao DA N7} e nwA ARG, s, welod 9
7y skFslal ol & @]%}3}5 WS uf vk, gk AEokA S #AElsl= A AIZ A HACCP =

© ASI157  dAAEIV  (Internship IV )
olgoZ wE T &S dFAEFES ol AFFoEZN AFAA o =m st A eESs T
© ASI158 dA<5I  (Internshipll)
S A5 S S8l APFo=EzN A A Qo= gt AFTEHES gt

rh
o
u
=
Ho
o
> Mo
5:

© ASI162  IPPE 42 53-2 (Industry Professional Practice 3-2)

A3 theFst A APS A8l 12 o] AAA] AU A5E &
© ASI163  IPPEZA 5

A thefst

o
ot

A<53-3 (Industry Professional Practice 3-3)
T AEE E Mg o) AAAJ] FTEAF AE5ES
A

© ASIl64  1PPEA

it

Mo
of
i

13-4 (Industry Professional Practice 3-4)

=

A3 vpekst 257 AgS g8 471 ol AAA] AU AE5E 29T
© ASI165  IPPEAA<3-5 (Industry Professional Practice 3-5)

A3 ogst A5 AFES fa a0 o] AAARN AU AE5S +9F
© ASI1167  IPPAAA<53-7 (Industry Professional Practice 3-7)

A3 gofst A5 AgS g8 a1 ol AAA] ArEH AE5E 29T
© ASI170  IPPAAA<51-2 (Industry Professional Practice 1-2)

A gofst A5 Ads 98] 1 ol AAAQ A7dd AF5S +9F
© ASI171  IPPAAA<51-3 (Industry Professional Practice 1-3)

A gokst A5 AFgs 98] 1 o) AAA A7dY AF5S +9F
© ASI172  IPPAAA<51-4 (Industry Professional Practice 1-4)

A gokst A5 AgS s 1 o) AAA] A7 AFE 29T
© ASI173  IPPE 42 &1-5 (Industry Professional Practice 1-5)

A gokst A5 AgS 98] 1 o) AAAN A7 AF5S +9F
© ASI175  IPPE 42 <&51-7 (Industry Professional Practice 1-7)

A3 gFs A5 APS A8l 419 o) AAAQN AV AE5E 29T

St
© AS1180  21=E71&8H/l2  (Introductory Food Processing)
o

HEAT) O Rel L PES HEFAT L B AuAo] AdE FHOR SHdrh. HEF2AY
1} 483 B E AELA A8 el o5 wEe] Ax 2FHES = TR 1 ATH
Aol ol T F YEHH

© ASI182  AlE=A %A% (Food Manufacturing Practice)
A E7FEe] o 7] Wil #e HA5S sk, AGES Folo] AEviEdy 2 S8 #ste] sAg)

© ASI187  A#3H 7% (Food preservatives)

Al BB AFRAES FAS wE} B W BeA 542 Rela] fistel wAd 5 gl
N Ao Qe HAEE AE PR Aol Mew, Suo AEAE W FLEE

qA Hoh. 53] BERY 2
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© ASI189  wlo] 2 AEMA~ET|A}Q I (Capstone design for food and Life Sciencel )

erxﬂi’ﬂ 718 N A2, 7 To GAIE AAH AAES ALkstal o]o itk AldS o= AFE D
wbEA AES ZEEA She g olth. o] IS o], Wi, A% Fo= FAHY Groups T4 SH

3030}‘: e 2

© ASI190 vfo] A EMA~ETYRFQIIT  (Capstone design for food and Life Sciencell )
S AEo] ~am AEs MEete JAEA, 718 0 Az F7E 5o GAE AAH AAEFS AAikstal o]
of g NAS oz AF/NE AE7t2A AAE 2254 st ol o] H&Ed 7Fo], Wi, 4
To® TAEY Gro

© ASI195 GMP7)uFZE3AAY  (Food Processing Practice Based on GMP)
AEFTALYANA FHS T 7|2 A4S vg o g st A5 .
oA dojue T 8S JTAoE iy, e, EdAY, Oédegl 2 olal et &
2 Aol dojA mAE AL

© ASI1196 Q%%%#HACCF’ (Food Distribution & HACCP)
FTTAES AR g AFEAGS globaldtstal flomE A9 AE] fEol gk A HA
sk A2l & } ] } Al E]MDP. Ao -z T, A Fo] sl tig g °
21353 A vAY

© ASI197  HACCP7HE (Introduction of HACCP)
g el AR AgowA ¥ dAFA T 9 1l °
FOoR FHE WA Qlth. webA o] HEdAE MAIA SR thetA Aty = daAEe] TR Al
H 2 O A4S gEstAlET

© ASI198  GMP&d4 7 (GMP Plant Design)

" AETEE B Az ol sAAA R wiAE A V1EE 2 e g eds

m[o

1:[>
i)
it
u
=2
=2
e
>
1>
o o
19
o
o P

fAHetar, TFHA AEFAZFTAA 3t ol s
© ASI199  HACCP7]H¥EAIA|3=71& 7§k (Design and Development of New Products Based on HACCP)
A EFAFA AAAR] AES 7185t HY, OIS AAFoE it WS ol AFE uler}.
HFTAHoZ AotH AFEL HAIE T3 o%ﬂﬂ‘a*é S H7hst).
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AST194 |21 8l .44 3t 3.013.0]0.0
Food Hazard Analysis

ASI129 | A dzy 3.012.0]2.0
Experimental Cookery

A 57 &4

ASI001 |xzg<d kst 3.0(13.0]0.0
Advanced Nutrition

ASI180 |AF7FESAE 3.013.0]0.0
Introductory Food Processing

ASI1IL (ASERAAEY 2.010.0|4.0
Food Analysis and Lab

ASI156 |21 94 2 Ht 3.013.0]0.0
Food Hygiene and Law

ASI084 |2]&3h 3.013.0]0.0
Food Chemistry

AST126 |FSuSdHdE 3.0[2.0]2.0
Nutrition Education and Counselling
Practicum

ASI155 |z A5 2.0 0.0 4.0
Korean cooking Practicum

ASI170 |IPPE A F1-2 12.0]1 0.0 {24.0
Industry Professional Practice 1-2

AST171 |IPPEFA51-3 9.010.0(18.0
Industry Professional Practice 1-3

AST172 |IPPEA A 51-4 6.010.0(12.0
Industry Professional Practice 1-4

ASI173 |IPPE A 51-5 3.0 0.0 6.0
Industry Professional Practice 1-5

AST1175 |IPPE A 51-7 6.0(0.0[12.0
Industry Professional Practice 1-7

AR | ASI088 |FA 7 < st 3.0(3.00.0

Food Service Management
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Nutrition in Life Cycle
A4 | ASIL30 | AAtS M H AL 3.0(2.0]2.0 0%, A&
Diet Therapy and Practicum ()
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Introduction to Molecular Biology
A | ASI036 |2} A s 3.013.010.0 ol
Food Preservation
AM | ASI154 |2 E3}Hst 3.013.01]0.0 =
Food Chemistry
A | ASI089 || 9 AFE] o oFs) 3.013.0]0.0 =
Community Nutrition
4-1 | &AM | AST142 |7)5AA %3 3.0(3.00.0 =
Functional Food
AR | ASI153 Al F4] Be 3.0(3.00.0 =
Food Service Management
74 | ASI189 |Hfo] QA FE I AET A | 3.0 13.01]0.0 =
Capstone design for food and Life
Science I
A4 | ASI064  |d7ded st 3.0 13.01]0.0 i
Clinical Nutrition
AA | ASIIS8 |dAAA5I 15.01 0.0 [30.0| A5
Internshipll
4-2 | AM | ASI162 |IPPE A2 2%3-2 12.01 0.0 |24.0| A F
Industry Professional Practice 3-2
AA | ASI163 |1PPE A2 23-3 9.0 | 0.0 [18.0| HFAHF
Industry Professional Practice 3-3
AM | ASI164 |IPPE A2 <3-4 6.0 0.0 [12.0| A5
Industry Professional Practice 3-4
A | ASIl65 |IPPE A 53-5 3.00.0]6.0 | @G5
Industry Professional Practice 3-5
A4 | ASI167 |IPPE A2 &3-7 6.0 0.0 [12.0| A&AHF
Industry Professional Practice 3-7
A | ASII90 |Hhe] A EF A 2~ E T ARl I 3.0(3.00.0 =
Capstone design for food and Life
Science I
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Meal Management
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Management of Food and Nutrition
Information
A4 | ASI090 |JerArE gl 2.010.0 4.0 | AgA5F
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Nutrition Assessment and Practicum =)
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Internship IV
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Al Internship I
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2A 172 8H4
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A ASI180 (2]#7}&sHl& 3.0 3.0 0.0 o] &
Introductory Food Processing
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Chemistry of Food Processing
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Food Hygiene and Law
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Food Manufacturing Practice
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Introduction to Molecular Biology
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Food Preservation
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Introduction of HACCP
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A | AST199  |HACCPZ) WAL A 3 7] 8] 7 ak 3.0[3.0/0.0| o&
Design and Development of New Products
Based on HACCP
A AST146 |HACCPA 3.013.0]0.0 o] &
HACCP Practice
214 ASI162 |IPP&E A2<:3-2 12.0( 0.0 |24.0| SFAHEF
Industry Professional Practice 3-2




who] 9.4 35} 3

Department of Food and Life Science

s | o4 | waz L7} S EIETR
s | e | we (3%73) IR
NEZG
4-2 4 ASI163 |IPPE A 53-3 9.010.0(18.0
Industry Professional Practice 3-3
A AST164 |IPPE <534 6.0(0.0[12.0
Industry Professional Practice 3-4
Kl AST165 |IPP&E A 53-5 3.0(0.0]6.0
Industry Professional Practice 3-5
A AST167 |IPPA A 53-7 6.010.0(12.0
Industry Professional Practice 3-7
A4 | ASII90 |Hhe] @A F A == AR 3.0 13.0]0.0
Capstone design for food and Life
Science I
A | ASILG7 |EAAHFIV 15.0] 0.0 [30.0| &A%
Internship IV
4-34 | AR | ASIIEL |[@AAH] 3.010.016.0| dFd=
Al Internship I
4-% | AA | ASII50 |FEFAFII 3.00.0]6.0 AFLF
Al Internship II

ZA: 390 3+4




0

Eal

fuze)

(m oAl A

= 0
mo W O O O O O O O O O O O O O O O O
E T
< B
lvmo E‘.M — o o~ [ o~ © o~ o~ [ap] — [ap] [ap)] (ap] o~ o~ o0 o0
1_.11_ — — — — — — — — — — — — — — — — —
— A S (@] S (] (@] S (] S (] (@] S (@] S S S (] (@]
X ﬂw_v [a\] (a\] [a\] [aN] [a\] [a\] (a\] [a\] [aN] [a\] [a\] (a\] [a\] [a\] [a\] [aN] [a\]
—_ —_
N N
n
T T Nﬂ
Hr o o il e Mo
s ™ X OR W S K R o
g ol oMo WoORU ome woHm . ol Hin T
T N CUNEOY mm K N K WOXTOW RO RTORT T A =
= Co N S woTe N W oof  of = &
il 0 " oA oM R oHE oHE R R Jo B o T -0 =g 3
Sl W R TR T NPT TEAESEF
(ap] (a9 (4] o — (@] (o] — [aN] [a\] (o)) © <t ()] (@) Lo o~
<t Lo 0 0 0 © [oe] 0 Lo <t [aN] Lo Lo [ee] (o)) (o)) (@))
IS & 8 8 ¥ £ ¥ % 8 3 9 858 9 — — -
Ml @ @ @ ©» » & @& @& @B @B @B @ @& B DD
< << << < < < << << < < < << << < < < <
(AR
0
2 B o =% I A Y U
B 0 R o B Mo WO W P o B R R
™ oo N TN W WO N TR R o
Ef MO O™ MR B B oHe ®OT OE T oHe oTn oHe oHR He R
- O U e S U I U S B UG I U =T S
<t O )] (a2 0 (o)) (o)) Lo [ap)] [92) o~ o0 — D (o)) © 0
() () (@) N o~ o~ (o)) (e — N [a\] N (2] Lo o~ [oe] 0
e 8 8 8 s 8 8 28 2 © 8 8 &8 = =2 &5
M3 & @ » @ 8 ©» B ©® @& © @& @» & @B @D B
< < < < < < < < < < < < < < < < <
il
Aﬂt — N om0 o~ o oo S O 9 e = L g

= %O
nmm W O O O OO o0 o o o0 O O
= %
el
M= ® &~ o &~ &~ © &~ ~ » o™
X T — — — — — — — — — — —
— A o O O O O O o o o o o
X e @ @ 8 & a « 8 8 a Q
!
~
»AO

io)

Mﬁ et K !

2 T, 22 3
ar | Tor TK ER = o ™ of
s %0 X ™ Ho o Ho Ry
o L S N NN I L
- M " W OG0 HE W OB oHE ® OO
Mo N OB B R AR RORT Mo T

T £8282288 25

e eSS 822 o

Wl & oo © @& @ @ @& &5 @5 o

< < << << < < < << << < <

‘Be w ~ s ~

i ;oW e = ol

s w H = T W &8 T W
or | » "W Mo FORV Mo T
o R I ML LR . PR
= ooNEom B N T N
ol " OR oHp oHp ow MR oHp o R
= BOW RO R AR TR AR XTI

T B 8 8 8 v 8 I x &

E# — — — [aN] — — — — — — —
Mla & @ @3 ©» @ ©» @& @» @ o
< < < < < < < < < < <

ﬁ - N o <+ b © ~ o o T O




= %
nW 1o o O O O O O O O
X
=T
<
0 Hlew o o ~ ~ ©© oo oo o0 e
1_.11_ — — — — — — — — — — —
ﬂ iy (a) (@] (a) (e (@] (@] (@) (a») (@] (a) (a)
ﬂw_v N [aN] [aN] N [a\] [a\] [aN] N [aN] [aN] N
o) o
CECS
(AR
: g b3
= o " X = o= B G
e - N - M
al oo o PR T RO N
m o R Mo o ® R To Iy Mo @ Hp
i ] A= G 11 S =1 O < e owp o ™R
mo XA OITHEITITIT TR
o0 — o~ o0 [©)) (o)) <t Lo O o0 [N}
[aN] [ap] o < Lo o~ o0 o0 o0 o0 (@)
EM — — — — — — — — — — —
Ml & & @& @& & @ @ &5 &5 o
< << < < << << < < << < <
_
—_ —_ N
X X
W Ak ar
oo ow E e x
| 2 s W o T
EiG S Al | Ho piid Mo =
m% K =0T e o
B T g g z
o | R . O ¢
oF 7 o ° O O — o — A A
ﬁ %%W%ﬂlﬂnw%wmm
AL T T ST EAES G TG £ =W
© <t o0 © (o)} o (9] s Lo o~ D
e £ @ 8 38 2 3 9 3 3 R
Wl @ & » & &« @B @ & o o
< < < < < < < < < < <
B N Mmoo © ~ 0 o O —~ o
AI — — — — — — — — N [aN] N

3l
. Ho Ho Ho Ho Ho
Fl®r o®F o® ¥ ¥
2 = 3 = 3 3
mﬁ T ) T ) T
o
=T o ow ow o w
= ol o ol o ol
nd ol o ol o
Ho
s © ©
[aN]
Ho
wl|lo o o o o
—
,mo
B il
—_
w T
E] ol
;II‘V| o
O 1) #'
;O_l .voﬂl ~ ﬂ
oy oy B ~ Tor
=0 =0 < oF =)
el & 28 8 8 8
=Hls & =2 £ s
RElZ2 2 2 2 2
AR % T % % %
a2 - e R
w — [aN] — [aN] —
J‘l‘_w-w a — — — —
o
Br
Bo | Ho Mo Mo Ho Ho
ol = ® = @
AT o 1o 1o o o

Ho

Ho

Ho

Ho

Ho




m W= e

© 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)
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© AS1027 A FH| &% (Food Microbiology)
ez tow s AFAZx, 7h 2 A7l
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© AS1028  AlZu|AEs23 (Food Microbiology Lab)
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AR 0AEA A B3 o] AR Az A2W FAZ Adehs S Aol WAL Hopr FEuw
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© AS1058  713}8t (Organic Chemistry)

© ASI1070  3}3}  (Chemistry)
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© ASI1081  #A13}8t (Analytical Chemistry)

At 5ot @ FopolAw RE H3/1%] BaF @ FRolM 53 4FL AT GATe] W
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© AS1086 2= 538t (Food Materials)
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© ASI125 z#¥8]¥ 2+  (Science of Cookery and Practice)
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© AS1129 A3 =x7] (Experimental Cookery)
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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)



m W= e

© 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 A, ool B AAS JHH A A, 2
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 o), g 2 G FE oA el A B
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

i

S8 AFACA BaR

QL
s
g
—d
olr
1
o
i
o2
r
v

© ASI158 A#A2<5M (Internshiplll)

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%

AS1163  IPPE 4 <3-3 (Industry Professional Practice 3-3)

A e

o
i

2

T ARE A8l Y o) AAA] FriEY A

AS1164  IPPE A <3-4 (Industry Professional Practice 3-4)

A vheke A5 AFS Sdsl 4D ol AAAQ] AT AES I3

AS1165  IPPEA2<3-5 (Industry Professional Practice 3-5)

A vhke A5 AFS Sdsl 4aNE o) AAAQ] AT AESE 23
A

I
il

o T Z—]l =

AS1167  IPPEAA2<53-7 (Industry Professional Practice 3-7)
A3 opgs A7 AFES fa a0 o) AAARN AU AE5S +9F
AS1170  IPPEAA<%1-2 (Industry Professional Practice 1-2)
A3 e A7 AFS fa a0 o) AAARN AU AH5S 9
AS1171  IPPEA2<51-3 (Industry Professional Practice 1-3)
A8 kst A5 APdS el 41 o] AAA] A7 A58 9T
AS1172  IPPE A2 <51-4 (Industry Professional Practice 1-4)

T AYES Al 4 o AAARJ] VA AE5s 9T

S

A kst 2
ASI173  IPPEH
A theFst
AS1175  IPPEA<51-7 (Industry Professional Practice 1-7)

Aed ekt A5 AdS e e o) AAA] Ardd d5S +9F

ASI 180 A

1$51-5 (Industry Professional Practice 1-5)
AdS H3 4a1E o] AAAE] AVAY A5

il

Mo
of
il

7}l 2 (Introductory Food Processing)
g “o“?aﬂ% AEAG D By AR o] AL

s THeE gEdn. AEaA
lx} 7%% 1278 2ol AR wigtel o8 whEo] A= 2FAFL = skl 1 7heRe]

AS1189  wlo]o =M ~E)z}el I (Capstone design for food and Life Sciencel)

A ZA, 719 I A x,B7F 5 GAE AA AAFS AAetal ofo ek AAES FomM AFEd
AE7r2A AA S Z2h3A] shs ol o] g ZFe), Wi, AF so2 FAHY Groups T35S
g5t S ¢
ASI190  wmlo] AW ~ET]#el I (Capstone design for food and Life Sciencell )

St Sl 228 S MEete JAEA, 718 0 AR B 5o GAE AAH AAEFS Aibstal o]
of g NAdS Fo=EH AFNY AE7tEA AdE 7L-ir Al st FEolt. o] HES o), Wi, AY
ToE TAEY Gro

=
Al Z
Al
zJol & ols]E 4 YE =3k
= Ea
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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
2l
i
O
N
o
Ch
ik
o,
rulo
Ja
2~
o
fr
ol
rlr
N
olf
oX,
1>
e |
Lo
o\
=
N
ko
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
)
v
23
e

© ASI146  HACCPA Y- (HACCP Practice)

23Eokd HeElo] 23 7|2l AT HAE | i Aok o e 2 g dgd ik 24
S e, 2d S H44 0}04 HACCP < A& ets A3 ar, o]S Wi g o =X HACCP AE7I=A o

FE 23 e 2y

© ASI150 &#AFAHFIT (Internship I1)

o2l w g &S AFASFES ol APEFoEHN AGAA Ho = ot AFeHS Teint.
© ASI151  &&2A45 1 (Internship 1)
& et HES ddAGFE 53 dFFgo=m AgAdA 28 = st

(e}
© ASI156 2E=9A 9 Wt (Food Hygiene and Law)

rlr
N
—n
olr
1B

o sokair).

= o

q
AFo zel, 7bE 9 ARH G QoA SHdel a7t B aawA Aetd, Hu14, elsty 9
NeAES 247 B45aa o8 el WHe et w8 AEIAS Belehs AARA HACP 92

oF S8 It A&

)
AEow e BE UEE ARAGE B AVGOLA AAAAA Dozt ohe
s

5 <l A5 Es kst
© ASI158 A4 (Internshipll)
olgoz w g &S dFAEFS T8l AFFoEN AFAA o =E ot A edS Tt
© ASI162  IPPAAA<53-2 (Industry Professional Practice 3-2)
A oefst A5 AgS 8] 19 o) AAAS] FrdAG AE5ES 9%
© ASI163  IPPE 42 <43-3 (Industry Professional Practice 3-3)
A kst A5 APS s e o] AAAR] UG AES 9%



© ASI164  IPP&A A2

© ASI170  1PPE%

© ASI171  1PPEH

© ASI172  1PPEH

© ASI173  IpP&#+

© ASI175  IpP&#+

wnE e

bl

3-4 (Industry Professional Practice 3-4)

A
Aed vheke A% AdS Sls] aE o) AAAS A F AEss +I9F
© ASI1165  IPPE A4 <3-5 (Industry Professional Practice 3-5)
A3 s A5 APS Sddl 1Y o) AAA] FrEY A5 +9H
© AS1167  IPPEAZA<%3-7 (Industry Professional Practice 3-7)
A3 s A5 APES S8l 1Y o AAA] FrEY A5 +9F
XO/\

1<:1-2 (Industry Professional Practice 1-2)
Z

e o NdS Al 478 o] AAA] Frdd d5e 29T

I
il

1%1-3 (Industry Professional Practice 1-3)
Ade 28] 47Mg o) AAAQ AN AH5S =9
1<51-4  (Industry Professional Practice 1-4)
AFS 218 471 ol AAA] 78 AH5S

A3 et

it

i
it
Mo

=

A vpefst A5

Z214%51-5 (Industry Professional Practice 1-5)

A3 gefst A5 AldS H& a9 o) AAA] Frdd A5S 9T
22X &1-7 (Industry Professional Practice 1-7)

A oefst A5 APS s 419 ol AAA] FrdAG AEFS 93

© ASI180 AE=7FFs/lE  (Introductory Food Processing)

HEAZ e g L PP HFAY U L AuAo) AdE FHOR gHIh HELA
1 g 147bgE AE2A] AAF Wgl o8] wEe] At 2FAFS B TR 1 ATHe

q
Aol & ol T 5 YrB

© ASI182  AZA|zZ4<  (Food Manufacturing Practice)

HEbpel ek wel BE A5 Bk A5 Foel HEATAY % S8 wakol LA,

© ASI1187  2]3=H7}=E  (Food preservatives)

A 7hEA FolA AFEHMES 49 BRER Y H EYF 54
A& Asta vt FAES AAH7MED FAH7HES] Aol w51
A "o, 53 HES L <)

© ASI189  wlolA=MA~ET|2}Q [ (Capstone design for food and Life Sciencel )

A ZA, 718 N A x,B7F T GAE AA AAEFS AAketal o]d tigh AlAS FomH AEsd
HAE7FEA AdS 234 ol Aol o] & Fo], Wi, AF o= FAHY Groups T3+

293tE AS 4

| 9iskel WA 4 gl
o

37 =
$ES AHEAE 2 Hby

© ASI190 wlo] 2 AEMAET|A}QI T (Capstone design for food and Life Sciencell )

A Eo] 22 AES MIste GAZEA, 7]1E, 7H‘“ Az, 371 5o GAE AH AAEFS Akt o]
of gt AAS Fo=M A AE7tEA AES Z2E5FA o ol o] R Fro) i A3
So=2 FAHEY Gro

© ASI195 GMP7|HRAIE=F A AL (Food Processing Practice Based on GMP)

FTES %@x—o—i 3 A EAGE global3lsl Qormz AA)

& Aes A AU Al PESE FF, £6Fo] B
5 U]—ﬂ

;(:32
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© ASI197  HACCP7l& (Introduction of HACCP)
wEAE AR Aoz JUT AZFA T2 o )
Fom F2g Wi vk Wb o BBolNE AAHeR el AEE SEAE SR} Az
H o2 O 54 gEeAlEH
S

=]
© ASI198  GMPEA A (GMP Plant Design)

"ASETEE R AlEC el SAAA R owAE AR V12O R R ageds
AT e TEe A o2, A A Dol v thdd EAlFl

A staL, THA AFAZTG et o =s

[e}
© ASI199 HACCP7] A 718 7 (Design and Development of New Products Based on HACCP)
AFAGAA AAAR] AFS 7185k H, 23S AAFORE Aishe WHES o]y AFE uj).

7]
QEdoe Ak AFE BLAE B0 HEANTHE B7 A,



