wE 7]

® Y2338 (Wellness Life Convergence Science) 3-3-0-0
abe]l A S 93 A, Y W ~xx FES HAFE I FFH o GG E uHE

® 938t (Nutriton) 3-3-0-0
A Ay wdel] g A edtE, g, xd, vEkw
&, AWdAL 27, EFdE A3 uE A2gEs Jg5s £33
7183 715 2 AAWY Zgol i WEs oFE

ru[“{ﬂ

o

® =& 33 (Cooking Science) 3-2-2-0
23Fol FHE ZF UL E A Loy WEld Uste dofstmzy A FeYE S
T,

R

® 2E 347138 (Organic Chemistry) 3-3-0-0
7188t Aol Az 7]Ro] He %719:]'?}5& AAHoZ BFsted 159 WY, 7%, 44, &
A E ukgA Soll e AREARD V% o2& TR Zb 2AFe] AR dA#ste e §

® PSS LA (Nutritional Education and Counseling Experiment) 3-2-2-0

S AAAE ol8F FFLE AE P AVINEE SHAA LT D AN Aol
A HET 5 Y= Bk

® A9F=Z# (Practices of Western Cuisine) 3-2-2-0
Mgz Zxxgo| 23 FAZRA AV|ARE FAHSE ZHI]|EE YT HAx AFLd
S 2ZX9 7£E HAEE 3t}

2
A
ro,

® %=>%¥ (Practices of Korean Cuisine) 3-2-2-0
o249 | z2ZEEo| 2 A A AVAFE AR ZEI|eS o FAA dxad A

o2Ae NE2E GAEE Ik

-

A
ro

® HlF/E72LelA® (Principle of Menu Development & Marketing) 3-2-2-0

AdhALEle) ThFe Malo] ME &4 £8 EWCSE AL o] F JNOE S vl AT s1E%
43} whAE ke 5w

® IFHA% (Public health) 3-3-0-0
FFRAGE UFS FYOERE P, SAH, PAUH, A AL fA FAse] 9
& 59t Qe BHoE @ Ty VAAFHA SRt FF| AYEAE A5 9
Adset W oohe AHTeA AAn PES Feeke] FEuAY FYE WAL 4F BAa
o, H3, F W AYW wel, /WF Bel, BN, BARA, AP BY, BAYY, AFRA,

ARE R Feggel s stEEkoh

® Y ¥A3+s (Nutrition Biochemistry) 3-3-0-0
P Azt Aot &S vhETh @A, grstE, duA giAEE, AW 5o FAE
AGA 2HHEME WAL olE BAEY X294 7Y BAE A3 mrtlEs B8 ANS F
E3tA gt

® AYAL3] 9 Y8t (Community Nutrition ) 3-3-0-0



A48 Gore] BAM sk, GUAE, AT AP Hrh 5 Fel FW JPAA D Aol
NelF 5 Qe ol HEE @

Ao F719 93 (Life Span Nutrition) 3-3-0-0

A AR A WA el 4% =0 E APEE TRt ALY AANA BT
W g AGRAE AT FYHA BAF Kbl obB), AR, wds] S S0 #d
el WARI EF 55T PP ATHE YA, FRP, IUD FA5) IR A

Sl sl &

A8 st (Physiology) 3-3-0-0
A A HRl 75 Fd 8FEHE o8 7R e, 71AE F53817] A8 A HE x,
71 ol tg Ay, ¥y S shxg g

2] &8 (Meal Management) 3-3-0-0

A7tAEe] 7H Fasta 718 AAES FEldoz #eEsy] g EdE s Ay ola A g
oz ojdte] o5 AT Ao o]&dt= WHE AFSH st EE&H ANES I T F 3
t 599 AdS d8FErh

2] Z Y &3} (Food Microbiology) 3 2-2-0

AE A Qe PR A, §7, BF 5 AN 54 olssa AR AF) HUs} 4F
w7l Aol AR Ade TR AL 2bE 2 Aol A ANEAS serste] 24 4F Fopol

S8 F AESE S

71%A 2] Z38} (Functional Food) 3-3-0-0

FHsE HEriE IR AT AF FI FoA dAUJES dH H =
AAYE 2475, AR 3875, =39 A7]5 5 old AHAHE AEHE
E3HA st AFA&AY &7 W, AL, I Y 58 55 A

21 Z A 58 (Food Ingredients) 3-3-0-0
ZtE AFEY ol &A, AL Soll et B/t wf AFEC thste] FdAY 2, FEet §E,

ofe w& =g, ol3tetz 5o that] AAE] FHFIH.

UL AFL$8 (Study & Applied of Franchise Cuisine) 3-1-2-1
A8 ZAxolz Y EAS BEUE AlUpdstel gl 48 & e
I 9] - FAE S RN E 5YHS 554 "k

fo
1>
=)
ar
o
o
tlo
=
i)

of
ok

ol XQFS A AT -$& (Study & Applied of Asian Cuisine) 3-2-2-0
| oigt o]224 WA H}EWE Zh vegke] EAQlE A7 AARE ol &% 54 =

Qg

2] Z 318 (Food Chemistry) 3-2-2-0
2F] FoFAHAAR] E, BsE, gMd 9 A P2, AR 4F g3 o5 A% AA,
7V, o)lE Fol dojus WskE ATEA S

A F4]#8 (Food System Management) 3-2-2-0
DA FA £Q olEs nEoRE Fddy g H, 7o 2 A8 L olsfistal A EE
2 AES Bt AFgH



139 % (Advanced Nutrition) 3-3-0-0

Yo 712 dEE vt eR ¥ A 2 olst #EE Y IFEAS A= O-F
I GFaED FEHAL s2E A dAAE FFHAd FHAA JleH V1A e
(e} e

2JALa ¥ (Diet Therapy) 3-2-2-0

7% 388 AY 2 34 YoLRL o]g} HAW HolaWH AW FPYHo] A= FFEL A
Fahel el o 9 ARe| Ego] B £ dE AR AYAL 2Pk P &N U
2 B3 @l AT F =T FHAh

2] Z A8t (Food Sanitation) 3-2-2-0

HE, HEAME, PLRHE L AT FolA oIHE 24F 98] 229k oA % HACCP F
AEYT B 7 2A4S o B3 HEe B AFAH AP + Ye YR &L §5

A7,

A A WA 7 (Study of Pastry and Bakery) 3-2-2-0
A L Ao I o]2S AAHOE FE5IA AFS B3 A HEJSZAY AAE 71A7]
A% Ve JIEE St

Ak el FeH =9 tjAkel (Foodtech and design of foodservice industry) 3-1-0-2
QAo wiFAE, G2 AuaAE, GASE F5H nHAE, o4 B8 A4 FEE A9
&S ot ot o] F T3t 2], FA A FEHIA V&S ol &3t FAFEES

s},

A& 71¥ L AZE ( Food Prvcessing & Preservation) 3-2-2-0
21F9 7HE AR Foll A HE &, 3, e Wsl A8 4F 74
g, HA5 Y TY A A& T AF A HEE

2] Z g FE 2 (Foos & Nutrition Analysis) 3-2-2-0
2F Foll T8 FoIYAE B vF L] HAE F AF g ol &
ZIRAQ A FQUT AT AR S8, FEY F de VRAA T

JFAAF DAY (Assessment & Experiment of Nutritional status) 3-2-2-0
M L AGFR FAFEHE B3] A AAAZ, AEAHF FEHE A 9 2 AFE

= =
RS Bt FIAAUE F55H a1, AV e S Bl 59 7]Eh
F2417 93t (Food Service Organization and Management) 3-3-0-0
A G4 AL e7HE A9, AAL AR, A 2 AREE S dEder AgE 5 s

PH S Sed,

A Z YA F (Food Sanitation & Law) 3-3-0-0

AR A e AgolA Bl HgAAe] A HA A wAEe] 2@HE Ame WA, HEF FF
of o, AES AP, AEH JAF, AE Rue AT, 121 AFANE 5 S5

Al R

U39 %38 (Clinical Nutrition) 3-3-0-0
YHFFAEY e oSty Fo wgAel Welsh A8 ES G5 st 2 Aol
Fa gowele 2a4e Aty AYFoM AWAEet WS oY, omu A 5



FAA AL (Practice of Field Work) 2-0-4-0
Zy FAGANA FAHY L FIAE T I A YA dFEANE AAAE AES F
o

shol ERA ATEYS slec

N

A olg 9 1, I (ndustrial Clinic I, 1) 3-1-4-0
@] o 2AGE ©E 4 FEor AT 9 shadle 3A SAE 35

=) & 2} 2} Ak] &4 81 2 (Strategy for activation of outeating industry in community) 3-2-0-1
42 g 1983 T A7TxY Wst % £ 5 EWso FF HollA AY ALY Tzt
AZS Fotsta o] E 7|Wro g yolrtord wrek AA Y FA3) HEgs =&

® AEZFLFEIEAFUA A (Convergence Communication in Food and Nutrition) 3-3-0-0
FEF Hobel #HE AFUAIH HubHd Felol dis) olsfisty, A2 Fu wAE T
AFFF ARFYUAAL T2 B Fdx A3y EAY 5L s

£ - F3YEFFEA 1, I (Convergence - Startup Capstone design I, II) 3-0-0-3

ALSl e AFQAIZE 282 st EAlol WA S Eo] 'S olF 222 7]E, AA, AFste F
g A A tEs Z2AE YAo2 AF 1 §EFH FAE OFH, FPom AAT
T e A84 mIolnt

28 a3} nSE (Introduction to Theories of Food and Culinary Education) 3-3-0-0

FTotn e =z wso gk kA AHojo I agal A HAAS oldfidt xgI Kol
g 7125 &= UTh

zglnH =8 QL=< (Logic and Essay Writing for Food and Culinary Education) 3-3-0-0

Y H7t AFete 5 =g FxR i A5H oEE =R, 2% wSERE AHH
o7 FIL F dv AAA)] F27] Y& FYFad, ol Fd TS nsALTES FXE
F AES I

ZzYaFdwZALA T+ (Studies on Food and Culinary Teaching Materials) 3-3-0-0

Zg 3 wA el g Yuk o2 F53k, 2EH wiol o] f M F.FF 4% ARE WFE
of Bth afA] 2gH wAY AL UekS BAE L 7|E wAe] Bt aRAH<] &8 Ueks ¥
gt}

® dAA<%(Field Practice)l,6,11,16 2-0-4-0
Stao A vl o237 AHES vy oR AFI FHH AT A AV ES AFNES 53}

o YHAT Ae5HL FEThUF o8

N
=)
rlj
=
>
N
i
3
>
N
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A A< (Field Practice)2,7,12,17 3-0-6-0
Stuo A vle o2y AES ngo g Mgy HFHH AN A7 NE dAAEE 55
o AAAT HASe8S 71E20.(UF o] F~8F mYk (160413t ©]73)

H A2 & (Field Practice)3,8,13,18 6-0-12-0
Stuwo A vl o223 ALHL nigto g AFF AHEH AP AHAVIEC AFLAES 5o}

o AFAT Ae5HL JE2tEF ol -12F HwW)



® IR (Field Practice)4,9,14,19 9-0-18-0
Stwol A W& o]&3 ALHE vigoz A
o HAAAE ASH5HES 7|ET.(125F o) 4~165F v

A4+ (Field Practice)5,10,15,20 12-0-24-0
Staol A Hl2
of AFAF ASed<S 712165 o)

® =9 dA4 & (Practice in Foreign Country)l,6 2-0-4-0
o83 AES vigow ATy THE Forkdd
AT A-g5E S 7|EthdF ©]d~8F m]9k (60A17H~16043t

Stao A Hj-&

® =9 dAA < (Practice in Foreign Country)2,7 3-0-6-0

>34 #d

g3} A o AFH B

7] h)

oA HiE o2 HEFS HEoE HIFH AHE Ioiigd
Fote] AT HST5E S 7| ET.UF o8 mINE 160A1T o)
® =9 A& &(Practice in Foreign Country)3,8 6-0-12-0
StuloA HiE o]By AHL5S nygorw AFy AWP Fo4ky
Fote] AT Ag5E S V|ETH@F o] 3~125 w¥h
® =934 (Practice in Foreign Country)4,9 9-0-18-0
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oA W ol g3 dAgEe wyom AFH #

shol AAT A$5H e 71 2Th16F o)
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® AfFuFdEl 1-0-2-0

Ao g, shsdE EANZAY kg, v &
A &5& 3ty o]Fst= ny o).

® AawidE2 2-0-4-0
Ao gk, stsdEd EANAY Fg, v '
A &5& 3t o]Fdt= nyEo|th

® AHFuHE3 3-0-6-0
oA e

=
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=

=

2] & 22 ¢ (Practice in Foreign Country)5,10 12-0-24-0
e Fertd A oA

o] 4-165 v]%h)

2N,

N2,

N2,

vl 5= fsteq A =
vl 5= fsteq A =
H 55 S8t A7) F=



