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Advanced in Menu Analysis
management

Comparative Studies in Cultural
Aspects of Food

A ZZHOARIER | Table Coordination I

Advanced Food and Beverage
Management

Advanced Procurement Management

in Foodservice

JAGAAMISHER Advanced Food Sanitation

otolstat HPgAL Wine and Management Research

Special Discussion On Food Service
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OREL e SETEES
Management
QI AIAFA AL A L Case Study in Food Service Business AxAZ
QA AU AntA Y Food Service Marketing =5

_ = Special Discussion of Food Service
GREE R RE )
Supervising

Rest t Facilities Layout and
9]’4’\]’2‘:]7(}9_] estauran acillities Layout an

Design
QA7) Cost Management Of Food Service
QA m 2 A E Start Business Project in Food Service
QA m A R}o| RA| AN L Food Service Franchising System

A Study on the Public Relations and
Advertising Planning of Foodservice

Seminar on human resource

management

AastER Principles of Food Science

QAIgory} AlAEIAL | A Study on Dietary nutrition and diet

Information Technology &

Communication

Organizational Behavior in food
Service Management

Introduction to Food Space

Production
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27 =t Afyo|lHd7j& Introduction to Food Coordination 3.0 | ZeAOgAE
28 Al 23 A E2|EY Food and Culture Storytelling 3.0 =5
29 Hlo|EA&l st Table Setting Science 3.0 | ZeIACAE
AR 711 A Study on Photographic Techniques
30 B 317158 2} y grap ic T q 30 | meaguz
=t Fcyo|lddt and Food Coordination
31 Al &8st A Study on Food Hygiene 3.0 IE
m <ot >
=4 DIHE () = (Y1) < H| 3L
1 i Thesis Research I 2.0 e
2 i || Thesis Research Il 2.0 E
Advanced in Menu Analysis
3 B PR 7 30| 2%
Management
Advanced Case Study in Food Service
4 EEDERE LE - 30| 3%
Business
5 G AEFL2g AT Advanced Restaurant Management 3.0 | YAxRINZ
6 DFAA | AT E Advanced Food Service Marketing 3.0 | YAxRIAZ
) Advanced Food Service Franchising
7 IFo| A mfiRlo] ZA| AR 3.0 | A xAT
System
A Study on Advanced for the
8 I1FQAS L 7|8 = Promotional Advertising Planning of | 3.0 aE
Restaurant
9 Aol A B A A O]} Seminar on analysis of business 3.0 | guzaE
location selection
10 AIZZHOARRIERE 11 Table Coordination I 3.0 | ZeIAgAY
11 Al g A7pda] |t Food and Beverage Cost Management | 3.0 | QJAIRIXZ
12 QAlg g AFER Advanced Nutrition and Health 3.0 | 9AxYAZ
Simulation in Food Service
13 QA3 g A& ol 3.0 | JAxAF
Management
14 QQAAAR[ HA|AE AL Food Service Information System 3.0 | YAxRINZ
Seminar in Research Method of
15 o)Al X el o]t o 3.0 | ANzAF
Facilities Management




Study on analysis of business

16 | AFGARIENAT . 30| 3%
creation management cases
17 CARSPN R ELE] Lo Human Resource Management 3.0 | 9AxIAZ
18 SI2AE oA pur Development in Korea Traditional 3.0 | guzaE
Food
19 QAAIIR| A7} AdE Sustainable Management in Food 30 | quzamz
Service Industry
20 quARRLES Advanced Food service Management 30 | quzamz
Strategy
21 g Aa sty oy Advanced seminar on culinary science| 3.0 | QAIxZAZ
T LAX] 711 1 i
99 AFGAHR 71 1} A Stud.y on Advanced Photo,c.grap.hlc 30 | Zeagme
Zc Ffyo]ldAd Techniques and Food Coordination
23 A7t g S AL A Study on Healthy Fermented Food | 3.0 =
A Study on the Consumption Trend of
24 9]a|aH|EAE i P 3.0 2z
Food Service
25 QA A E AL A Study on the Food Service Project | 3.0 =5
26 SA ORIt MY s} Food Design and Colourism 30 | ZcagAae
27 A7t E 3Lk Food Space Production Workshop 3.0 | ZeIAgAY
28 NASA I AE2EY World Food and Storytelling 3.0 aE
29 T AElAYA L A Study on Food Styling 3.0 | Z=I3dgAL
A Study on the Development of Food
30 RN e e yon e P 3.0 25
Service Products
A Study on Food Technology in the
31 | oNadEeHady 7 &7 30| 3%
Restaurant Industry
39 2IO|A EAPuE 2 Advanced Research Methodology for 3.0 2=

Foodservice




B AL E R >
=49 nIE(ZFE) n5(FE) R H[aL
1 GAFAA 2 Food Service Systems Management | 3.0
Advanced studies in history of
2 | AANEERNARSE 4 3.0
world food cultures
3 QAIAT AL Study on Food Service Management | 3.0
Study on Special Topics for Food
4| QuPIREYIRAT Y on wpeia’ TOpIes X 3.0
service Consulting Techniques
Seminar in Food Service Business
5 QA AF A AT L} 3.0
Commencement
6 oA AFOIE 3 E A Trend Analysis Of Food Service 3.0
Industry
7 QI AIAFA A o] L} Seminar in Food Service 3.0
8 QAL AFOl E AP E Research Methodology in the Food 3.0
Service Industry
9 QA AJH] 2.9 7] Food Service Operation 3.0
Management
10 S Al Z AL L Studies in History of Korean Food 3.0
11 =aAoydaL# Paper Seminar Study 3.0
12 EA st Statistical study 3.0
13 N AAl 28t L Research in the World Food Cultures| 3.0
A Study on the Development of
14 LRSS ERE 7 P 3.0
Menu Products




