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XM E2dr g Al Z5HAdvanced Tradional Fermentation Foods)

(Advanced Metabolism Chemistry)
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M2 gd o JLE 2 (Special Topics in Food Functionality Assay)

AlZ 7l dbd 2] 2(Special Topics in Food Developments)
A Z § 45HFood Enzymology)
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(Special Topics in Animal Products)

H &sHAdvanced Food Deterioration and Preservation)
(Advanced Food Processing)
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0| A4 A £1(Special Topics in Natural Antimicrobials I)

17| 2 (Experimental Design)
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FstH L E 2 (Special Topics in Anti-oxidation Research)
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A Z7t87]&E2(Advanced Food Process Technology)
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Al ZE M 712 E2(Special Topics in Food Additives)
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(Special Topics in Spice Chemistry)
(Advanced Functional Evaluation Methods)
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(Advanced Enzyme Protein Engineering)
(Advanced Pigments Utilization)

NoJm ol oo zE m
T TR O A

(Food Quality Evaluation)
£ (Advanced Food Engineering)
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(Advanced Food Fermentation)
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I 0] 88+E2(Special Topics in Food Processing Wastes)
2 (Advanced Food Rheology)

=
£ (Microbiology in Biotechnology)
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500192
500199
500200
500203
500205
500211
500212
500213
501451
501452
501453
501454
501456
501457
501459
501460
501461
501578
501579
503394
503395
503396
503400
503401
724721
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k=S £(Advanced in Food Materials)
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(Advanced Food Poisoning)
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7t £ (Special Topics in Meat Processing)
(Special Topics in Functional Foods)
(Special Topics in Chitin and Chitosan)
2 (Special Topics in Food Biotechnology)

(Separation Technology in Natural Resources)
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pecial Topics in Food Nutrition)
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0] 8-3FE 2 (Special Topics in Utilization of Marine Biomass)
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M A ASFE 2 (Advanced in Natural Pigment)

Et25tEsHE 2(Advanced in Carbohydrate)
Al=Zskn|stE2(Advanced in Food Flavor)

AZ XV M EZ(Advanced Food Quality Analysis)

Al Z A AR o] 8&E2(Special Topics in New Food Materials)
A oF=2d 3K Nutritional Toxicology)

L A8 (Special Topics in Lactic Acid Bacteria)

M Ao REA R -211(Special Topics in Natural Antimicrobials 1I)
ARXAZER R EZ(Advanced Food Dehydration Technology)
A Z715 71 A& E(Advanced Food Manufacturing Machinery)
A A7t E2(Advanced Minimal Processing)
E=AHESFE 2 (Advanced Agricultural Products Processing)
sl AFEE(Advanced Rare Sugars)

AZzW e IstE 2(Advanced Food Freezing)

7t2H o]t ASFE 2(Advanced Carotenoid Pigments)

L 71gstE2(Advanced Dairy Technology)
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501448
501449
501576
503397
524502
524503
524514
524516
524517
724717

A g AFE 0] 8 SHE-2(Special Topics in Seafood Processing Wastes)
Al ZSTAJIHE Z(Advanced in Food Research)

JEE(Advanced Food Manufacturing Technology)
AZASHSEE 2(Advanced Food Biochemistry)

2(Advanced Food Chemistry)
0] ESHE-2(Special Topics in Food Microbiology)
AASFE2(Advanced Food Preservation)
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501478
501479
501480
501481
501482
501483
501484
501485
501486
501487
501488
501490
501492
501493
501495
501496
501497
505936
501526
505933
505934
501529
505935
503403
505929
505927

=dx2|sFEE(Advanced Oriental Cuisine)

AR R Stof 2] &2 (Advanced Procurement Management in Foodservice)
Ato] A AR L (Food Service Franchising System)

A (Laws & Regulation in Food Service Industry)

2] 2(Food Service Systems Management)
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ST X}QIE 2 | (Menu Planing and Design I )
2] 2(Customer Nutrition Management)
E =2 ] (Table Coordination [)

(Principles of Food Science)
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Fol(Restaurant Facilities Layout and Design)
£ (Advanced in Menu Analysis)

2

E (Start Business Project in Food Service)
(Advanced Kitchen Facility Management)

(Policy Studies of Food Industry)

(Advanced in Hospitality Management)

£ (Advanced Food Sanitation)

A XA SLof A AFa2] sHE-2(Special Topics in Management of Food Materials)
Al 7] (Cost Management in Tourism Food Service)

Bl w8-A1 23 AHComparative Studies in Cultural Aspects of Food)
QIAZ Y 31 7|8l 2(Advanced Public relations of food service)
A AL ] Mol U (Seminar on human resource management)
ZHha] o] JL(Research Facility Management)

QAL mHuo|AEE(The Superbizing Characteristics of Eating Out)
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505928
501508
501480

749 AL (Wine and Management Studies)
Z(Food and Beverage Management Specialties)

E
-
2] (Restaurant management)
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501530
501546
501547
501548
501549
501550
501551
501552
501554
501555
501556
501559
501560
501561
501563
501564
501565
501566
501568
501571
505937
503404

503405
503406
505937
505930
505931
505932
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A A0tA|E(Advanced Food Service Marketing)

a2 Al
AFAA A (Advanced Case Study in Food Service Business)
AgAag]srE2(Advanced Case Study in Food Service Business)
H %A= A1 E & [[ (Menu Planing and Design II)
NI AEFF 2| (Advanced Restaurant Management)
NA A28t L (Research in the World Food Cultures)
st=2A &2 A7 e Development in Korea Traditional Food)
AgeJAlmafixto] AA] ABTA JL(Advanced Food Service Franchising System)
IFH5EA %2 (Advanced in Menu Analysis Management)
A ZZIAFRIEE [[(Table Coordination 1I)
A gdxastE2(Advanced Western Cuisine)
QJAIA] A 2] Mju]LH(Seminar in Research Method of Facilities Management)
Alo g vtta]d L (Food and Beverage Cost Management)
A RS EE 2 (Advanced Food Materials Product Development)
O™ AU 2] HL(Human Resource Management)
QA AA] WA AENA L (Food Service Information System)
QA AP A &g o] A (Simulation in Food Service Management)
QAIAIA oA A M 2E2(Food Service Industry Outsourcing Strategy)
AgGAZ A a] SH(Special Topics in Food Sanitation)
DgAEAA I M 2(Special Topics in Policy Studies of Food Industry)
DAl H g1 7|8l &(Advanced Food Service Advertising Planning)
oA AN T
(Study on analysis of business creation management cases)
AE A A X B o)L (Seminar on analysis of business location selection)
AFGA XA A A SHE 2 (Special topics in storing of food materials)
1 FJAl=2 ¥ 371 7] 8 2(a promotional advertising plan for Special dining out)
G382 E 2 (Special kitchen management specials)
QIAl A B]AFE = E 2 (Food Service Consumer Behavior Specials)
QAlmaEx o] A7 e A2 H HHA Study on the Transaction Method of Food Service Franchisees)

W W W W W W W W W W W W W W W W W W WwWwWwWwWwwWwwwwwww




b AAALAAT <A WAt 5>

501474 | AZAIA=3FR M (Trend Analysis of Food Service Industry) 3
501475 | AIAFA N0 (Seminar in Food Service) 3
501477 | t=2A1ZAFAL(Studies in History of Korean Food) 3
502731 | QAN B] A2 (Foodservice Operation Management) 3
502887 | AAA R AN 2 (Research Methodology in the Foodservice Industry) | 3
502888 | Al7d I AL(Study on Foodservice Management) 3
502890 | JAIAIAAIA M oL Seminar in Foodservice Business Commencement) | 3
502891 | A FAEE7IHAT 3

(Study on Special Topics for Foodservice Consulting Techniques)

502892 | ©A|ZAI 2] 2(Food Service Systems Management) 3
503407 | QAN Z2SA AL EE(Advanced studies in history of world food cultures) | 3




