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Food R&BD(Dept. of Food Research & Business Development)
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s 37 AT Beus EEL CEX g3 A JT K s A 24
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2 | A€l 17393 |HACCPo| 2% A& HACCP Theory & Practice 3 3 |43 4| 4| 2| Food R&BD
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Ad| 17429 | A¥ =z Experimental Cooking Practice| 3 | 3 |AF| 4| 4| 2 |4EYFSst
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A 10861 |4 Z 3}t Food Chemistry 303 (71| 5| 3| 2 AFgkstsy
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1 | Ag] 09897 |4EHA Food Sanitation 313 [71%| 6| 2| 2|3 =zysty
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Ae| 17344 (A EFFAHLHAS Food Processing and Optimization| 3 | 3 | A% 3| 5| 2 |2Zso]eRA
Ae | 14641 A EZ AT Food hygiene and laws 3| 3 |A3} 5| 3| 2 AFAsty
2 (MY 11487 AFHFAZAL Traditional Fermented Food Practice| 3 4 (A3 4] 4 2|32zt
Ael | 09898 Al EILF Food Processing 3 | 3 |AFE| 5 3| 2 ¢xYsIY

= 5 Entrepreneurship practice
A 1res §8BLEAHEANE penioring for agrobiofoods | 3 | 3 A% 2 2| 6 ATYUsn
J(H = =0 ARD (Capstone design

1 A 16677 | AZF xS Food Packaging 30 3 [AE| 5] 3] 2 4FAYsy

. - Korean Restaurant Establishment o = 5
4 ’}_E—E 17642 ii—l'}‘\—]l Zo]—(ﬁ jq"l‘———E'ﬂﬂ and FOOd Technology 3 3 ;de: 5 3 2 ?J.'é] —%E] §]I—J_’+
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¥ 58 7%, A AR ARY AEF5Y, KSAE 7+ Knowledge(X14), SKill(7]1<), Attitude(s) £)S &) gt

AL AR rE =2 FEF X g Ao
&S (KSA) #EY | =54 Subjects / Descriptions
e Ty 3R&D7| LA T FoodTech R&D Planning & Research
(ZE) AENTS 93 A48 AAe A5 o) Basic experimental design, research method a
A Sttt nd their application to products development.
AF771 &4 F2# e Food Instrumental Analysis and Quality Control
thokdlk Fejo] E47])7]E o] &3ke] 2]F9] | This subject covers the methodologies for th
Food oy S E43s PSS FF I £ e determination of food component by using
R&BD Az A7AE 3A 2Esd 9, 1718484 [ the various type of analytical instruments. T
(539) W, gHEAY 9 g2oiEgey] W he analytical instruments classify into four 1
o7 FERIY, 74zl B Aol B9l arge catagories of spectroscopy, electroche
g, 74 2 A% 25 2 HAE99 5 mistry, surface analysis and chromatography,
Hl -3 AFE Bk 7]7] &8 WS 93 and also leads to study analytical principles,
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20258HAE nSny W
rs | AETE #5554 Subjects / Descriptit
A& KSA) B = j ptions
=3 equipments, and detector types and detectio
n mechanism through the practice.
AF2%g 7} Foods Sensory evaluation
Eo 7ty 2z F9o 4F9 7 £ | This course learns the theoretical backgroun
A ws 9 Jo gig 48A 7]E% W3} d and evaluation method of sensory tests us
. € EAs7] Slsted AHgEE AR ed to measure of sensory characteristics an
A% o4 w4 2 HrPES 453t o] & | d consumer preference during food processi
(442) < AR zugag 4 A= 58S §43sH7] | ng and culinary courses.
et Ad = E T3 & F4 8%e
WA AFS Azxsty, 58 H7F H
He Aeste] 47 B4 W3 9 V3RS
ZAse TS A9
HACCPo| EX A & HACCP Theory & Practice
Aol A E Aatal #AZ YT 4| Provides basic principles of Hazzard Analysis
A AA B 11]741 of s <5t of Critical Control Point related with food s
(442) anitation, for example, food safety, wholeso
meness, and soundness of food at all stages
from its growth, production or manufacture.
A F A" Food Marketing
Y 2EAe #gS dolr i, 7 4| To investigate the status of the domestic fo
Az =2 S8 5, A% I 5 &HAe] od industry, understand the activities for sel
(523) 830 A3 AES Anjsty] 93 &% | ling products suitable for the characteristics
S olgEtH, wA" 712 Yot AFAkE | of various foods, distribution, storage, sales,
o st gF3th consumers and learn basic marketing princip
les and success stories.
A E3 Foods Science
e A Zo gutAel AAe wotstn zd % Provides general characteristics of foods, ph
712) of dojut= Eg, 3shx W3l 2 xz|9} ysicochemical changes and functional proper
2|7 o] #AY AFsHH z2]o) tsle | ties of food during food preparation and pr
Eaarises ocessing.
AR Nutrition
MB ZhE AE Lo AW FUA9 EFH9} 7] Studies in digestion, absorption, metabolism a
(712) %<& o BH‘S}I_' o]Z 229 %7 @ A4 nd functions of nutrients, which are essential
g A% fA AL =E I to human life, in connection with one’s diet.
Figa Bt AEFAA Food Sanitation
&7} 2 Fo] Yk, zﬂzi—rlﬁ HEH o7 Aol | Provides basic principles of food sanitation f
AA3N7A Y g DA A3 AF9 <t or ensuring the safety, wholesomeness, and
ES AA, [ 9‘rd 38 &x3l7] $3 4 |soundness of food at all stages from its gro
622) Eﬁ*ﬁ A2} Fes FReta o9} ##dH wth, production or manufacture until its fina
A WFo 141%4 2o #a| sk} |1 consumption. Also covers food sanitation ¢
XEH: ZEAF AAF o] wHE, wF A odes and their adaptations in restaurant busi
35 ness.
o g 38 Culinary Science
(EZEZ}) 29 ZEHA Fo @AY= WslE I} Provides a basic understanding of the comp
stz o7 olgfstr] et Am 2]F2] A |osition of foods, changing structures and ph
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AL AR rE =2 FEF X g Ao
&S (KSA) #EY | =54 Subjects / Descriptions
2, 7z 2 23 353 EA-d tlg 7] ysical chemical characteristics of cooking pr
BEAl olsf & A3t 0Cess.
AEHE Food Processing
AW FAEEL B FEsto] Z+E 7bF 9 A Covers principles and methods of food proc
e AAEFe F/, My B AR 4EF84 | essing and preservation in order to utilize a
(532) A, AR A 2 Az Sl ths) #f | gricultural products effectively including trad
1 ol AFIT itional fermented food, and to develop new
food products with increased storage, safety,
commerciality, preference and quality.
¥ z¥ Experimental Cooking Practice
25 ZH s $9 48 =z AA, Provides basic knowledge for research on co
zgWol W2 zg 9AYE W3 9 A3} okery science and experimental cooking pract
AF Aol #F HA zy¥ =S %3] v ice. Also covers experimental cooking design
(442) w9 AN AE o] Fed xze] 38 for developing standardized recipe, stepwise
Aol A A3 AY WS 555 3t} | changes according to the diverse cooking me
thod and optimal processing method for the
newly developed menus and food products.
ATLaHEFLE Traditional Fermented Food Practice
AEdgEF8 HEsled 4% 7% 2 A | Covers principles and methods of food proc
RE) AAE] T/, M 9 A 4 F3H4 essing and preservation in order to utilize a
g B 7HEAZ A " A3 s dis) ) gricultural products effectively including trad
1 ol AFdh itional fermented food, and to develop new
food products with increased storage, safety,
commerciality, preference and quality.
AFAENEFHZETGAQ) Traditional Food Development(Capstone design)
AdE ASAEY AE3 sde] o3 7]% o] Provides a basic understanding of the traditi
(442) 2& nFEato 4E3 2 HAE AFAL 3 onal food development related to the proces
ol e tEoh s and merchandising of the food products.
FAZEHFEHZ Korean Restaurant Establishment and Food Tedmology
2o EREE o]dfsta 34 7Y Understand trends in the Korean food indust
dE 23 o]2 43 FY AZHE AA3kH ry write a business proposal for starting a
(G32) Aol =YHE HAZZAH B2L o] Korean restaurant, and understand newly int
afske] Aol 283 roduced technological methods to apply to s
tarting a business.
AP FELF Vegetarian & Medical Food
e g2l Z7HE o] FE A4 FAY WFE Plan and develop a vegetarian oriented men
532) 718 - jdtslal o] HlgoZ  Ao]xA, u that forms the basis of Korean food, and
P, A5 T vHFE A5 practice menus such as diet control, nutritio
nal and treatment food based on this.
HEXR Principle of Nutrition
goFstel 71Ee tFH, <Al 43t A | This lecture covers the basics of nutrition a
AT A3 A4S fASEY P Ydae F7F9H nd teaches the fundamentals of healthy eati
83} (523) &< olsisty, AWHAQl A8l F3 ng by understanding the types and functions
AL olggtozn A3 AT 7]2E of nutrients needed to maintain human gro
H| T}, wth and health, as well as the overall proce
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ARAE Z‘]"?_—)F% g2 IR P q I
Eat (KSA) #EY | =54 Subjects / Descriptions
ss of digestion and absorption.
2 F318 Food Chemistry
AETA AR Fx @ A3} o]E A | Can be optimum to the composition of deve
e 7re] kg 5 by 2& % 2Asle 348 lopmental foods learned from the knowledge
(532) Hsle] gk AAE F5AA LA F toward chemical change occurring the proce
z24<& HA3 & A I ssing manufacturing, the structure and the
nature of food constituents, the reaction bet
ween this constituents etc.
AEF7HSRA RS Food Processing and Preservation
NE FEEY 48 543 7 2 W Understanding of the fundamental principle
(442) s, B4 59 71EYYE ol EE ko] 2| of changes, physical properties according to
ko] B3k 7| x2A4S $E5AZITE | material features, processing of produces, m
arine products, stock farm products.
A FH B ES Food Microbiology
A5 AZo A dAFHE nAES EAF 4F This lecture gives knowledge about the chara
(532) Aol #A & F5AIAL ]S Al cteristics of microorganisms found in food and
oj3la o] &8 F Y& A4S sty | their relationship with food properties, as well
as how to acquire, control, and utilize them.
A7) 5N Z 3 Functional Foods
715 oigk Aol Al# 7154 43F | Definition and varieties of functional foods
AN o R0 ig) Lolra o] 2]F9 A covered and understood. recent development
(442) OlUr A 2Fo] A7 HXE 98 BAF s and applications for functional active com
H&A A7 5& FHEG N2 71544 | pounds in the foods also are studied.
e Mater “‘J‘l?& 718 A S BE
A F A Food hygiene and laws
2 F= nAE, FF45, $HLYEH, 4% Understanding of the problems above the fo
A7ME T AEAAY EAVF H+= &5 | od hygiene, the food poisoning microbes, th
thak A7 o]Eo AAPHES 7oste] e heavy metal, the environmental pollutants
R 2 E e Hagh AF kAo gk 7] and the food additives etc., and of the legal
532) 9S FYAIY 2E9 A8, 7VE EFF E controls among the development and the pr
A, 374 5 A Fd 8 U HI} 17 oduction of manufactured goods including th
715AEH 55 CBESE st AF 7H‘%} e related law in the inside and outside of t
g Ak 2 WA FAE =S ﬁPE‘r he country and a health functional food bei
EA: F2A, UL AFAZRZIA A4S ng connected with food safety.
S e
—?—E“}ﬂl%‘(ﬁ"iﬂz}ﬂ) Food Marketing(Capstone design)
FTHA 5 tdssls AFAA 2 Ed Understand the diversifying food market and
AF == o3 o}T FHA FAA /\H] 2} % |trends such as food-tech, establish strategic
(442) Ao &4 wisle ¥ A% 49 sbal, approaches, learn branding, practise supply
By, 33 2 % 24E3, el A2 and distribution differentiation, and test vari
A Y s IJAEE ettt able marketing ways for target channel.
AEXAE Food Packaging
AR AFEY EAuslel #AE A Fx4e F24 | Properties and kinds of packaging materials
(6532) | olo e AE A AT F7F9 4 A for foods are introduced. The course also ar
29 EAS Ao, 4F9 543 1 £ e discussed on their effects on changes of
1416

JEONJU UNIVERSITY ﬁ —

The Place for Superstars



THAEIZE|X| et - 8&tTiS(Food R&BD)

b
I

Subjects / Descriptions

food quality, preservation and packaging pro
Cess.

4%
o44)

Entrepreneurship practice mentoring for agr
obiofoods(Capstone design)

Action plan and practice for new generation
of food industry.

7%
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Food Science
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The structure, type, and nature of general i
ngredients and special ingredients contained
in food, the form of existence in food, and
the role of food nutrition are given.

4%
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Experimental Cooking Practice
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This lecture givesunderstanding enhances co
oking efficiency and allows for an awarenes
s of the different transformations that occur
during the cooking process through hands-o
n experience.

4F
g0l 8

24

4z

(352)

Food Processing and Optimization

The course focuses on understanding and o
ptimizing the processes involved in producin
g and processing food. It covers various asp
ects such as different food production proce
sses processing methods. It focus on maxim
izing productivity and improving product qua
lity by understanding and applying concepts
such as data analysis, quality control, and p
rocess management.

A5
e

Vik's

43}
@)

Properties of Food Texture

N

CIELEEEEE

W o O T | 1
i 2 Qo o

The course covers the basic physical and m
echanical properties of food. Through the m
easurement of food texture by instruments,
the relationship between various food prope
rties and texture, and the factors affecting
the fluidity of food fluids are correlated wit
h quality, and theoretical and practical kno
wledge are acquired.
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e

F4H1cEAE

Start-Up and Trends

et Bel of%A AgHA Fushok
A AR NG ohgEE WbEAE
EAES Sl T 2gEY ¥

%o Y3 B FA0lE Topn
He iAo ZH] elsh AR e
2 5¢ et

Rl o o 4
r{[i z? rr

[>

Learn how to adapt and prepare for the chan
ging environment by studying mega trends and
start trends that cover the entire market, lear
n key issues related to start-up of domestic st
art-up and related organization, future consum
er behavior and future risks per industry.
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