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Fia o 2 i Korean Food Culture Contents
48 wEe oxd A gulE old]| Eating five thousand years of Korean to
¥z AE = st AA8AF AEFe g0 |a correct understanding of the natural envi
g3} (622) WA T Ao WHS AAA, ronment and social impact of transition to t
B3 Ao g n&3i he vicissitudes of food in Korea who have
historically and culturally, to discussion.
B A3AHE
ARFF . -
& AT #EY [ Y& Subject / Descriptions
(KSA)
94z g o Culinary English
Az AAR] Eokld Fad 7129 AA %, The aim of this study is to increase knowle
Gl4) =R, MElzel Bad Foj& Shaetal| dge of ingredients, cooking metheod and se
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Subject / Descriptions

S| By making the old food, to reproduce the t

A ZA] | raditional food culture of the circle knows,
=3 the superior ability to recognize and encour
age them to develop.

Menu Planning and Design for Korean Rest
aurant : Capstone design

AF  ARFE HFEsd A4 A AFHE €3} Deals with traditional wine making, various k
(442) A= n2d 89 EF9 EA, AW inds of beverages and their characteristics, s
He 931, gofst ZHd 2F WS 9 |erving methods and cocktail making methods
Eil=3 using alcoholic and nonalcoholic beverages.
FEIHNEE Global Food Culture
24k A &3te] 7|8 7]B0d-e A3} Study in the relationship between food and
AF 1 AA A3 N9z Bz #F =4 culture, and comparative analysis of food ¢
(712) & olaiziet. gelo) 7|93 AakE #3491 ultures across the world, especially their ind
F87 Z2HS FHHoE Yol o ZM Al ividuality and universality.
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