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EERE RS

213EF8FE 2 (Advanced Food Engineering)
R Ss21} EbgAER0| Ut 7|20|Z, AZO| EHY o Tet 42, AEe| 221} 7|50 HiEo| £l 35 Jid
58 L2}

Theory of fluid dynamics and elastic epidemiology, rheological behavior with mechanical properties of foods, and
engineering concepts based on the food texture and functionality are dealt with experiment and presentation of latest
journal.

21 #E A3} sHEE (Advanced Food Biochemisty)
FAL0| Ot M, 7Z Tls, 2 g8 71, A 2
The goal to study the Advanced Food Biochemistry is understanding the chemistry of life processes. This area contains
DNA, RNA and protein. Lecture will be contained the following subjects: Protein composition and structure, Exploring
proteins and proteome, DNA, RNA and the flow of genetic information, Exploring genes and genome, and Enzymes
will be lectured.

Yot CiAL, 7 YR U SS ChEC

3152338 (Special Topics in Food Engineering)
0|0 CHRO{RI T2, 7| A2z, Z2ast U S480]| 2tst 0|21} HHE ZEAZ! At 2AIE CHECE

Unit operations already dealt with previous study, new machinery system, and theory of package and rheology are
studied with practical and actual work duty.

A ZF e A m| v (Food Engineering Seminar 1)

AEFE0 HAE I8t RAGE, YUY, SEUED 2HE T4 0|22 2|4 AT LIE0| Cislf &2 L LHSICH

The basic theories of balances of mass and energy, fluid mechanics, and mass and heat transfers for food process
design and related current publications will be discussed.

21338k v Y2 (Food Engineering Seminar 2)

AlEO TIEMTRSE, Y L WE, dR3E, S L S50 &t 712 0|22t 24 S LE0| Cfs E2 L UHESICL
The basic theories of heat sterilization, refrigeration, drying, and evaporation processes and related current publications
will be discussed.

23E£3}8HE 2 (Speical Topics in Food Chemisty)
F AMZ R0 slst, dststd E41t AETRS0le| & S0l Choto] Zolsict

The lectures on the chemical and biochemical properties of food ingredients and the application of food processing.

232358 H U (Food Chemistry Seminar 1)
= ofsh 20fet U510} 2/20| AL SSH AL TS ARE HESID E2FICt

E3lstA e 2 (Food Chemistry Seminar 2)
= M 20fet 2UA5I0] zlZo| AT ST AR TS| ARE HEStD EZSICt

This class focused on the recent trends in food analysis of the world.

[



o 2355731852 (Advanced Organic Chemistry)
A, EkrolE, TR HIELR] St S MRV ISRiEe] AR, BE T BV E CHECL
The lecture on Advanced Organic Chemistry will be held on the principles, applications, and current issues using
molecular techniques such as PCR, realtime PCR, digital PCR, and PFGE for efficient component analysis in food safety
assessment.

A=A B 8EA P U1 (Seminar on Foods Biochemistry 1)

MStet 2|AS T[2C2 AZQR0)| TSt 2A4971=0t 2l AISQH0| 22E 0|50l CHal HHESICH

The seminar on foods biochemistry1 deals with, based on biochemical knowledge, the analysis technology for food
safety and recent issues related to food safety will be presented.

2B 8EA P U2 (Seminar on Foods Biochemistry 2)

ALZQRH0| St S2Y Ol 2 2|2 AME S =22 SAS=Z YHSI

The Seminar on Foods Biochemistry2 deals with the focuses on global issues on food safety and recently published
research papers.

o 2Z 0 AESER (Advanced Food Microbiology)
AlE0 HAEl OJ4EC| MEsH 281t TIAtEE 2|4 A7|ge SAeZ OfRct

This course deals with the microbiological mechanisms and biotechnological applications related with various food
microorganisms, which are the most recent topics in food microbiology field.

2]
AEah HAE D=l £ S8 12| AEo gt 212 A2 S22 MOUE s 214 YL

i

sssict

[l

2 F | A E AT Y2 (Food Microbiology Seminar 2)

AZRI2 0l0|A2BI0IST KMol Chet 22 ¢7 121 AFUS ZACZ MOILS eHD 24 YE &S
This seminar course deals with the most recent research topics in food microbiome, genomics and related technical
methods.

i

as3ict

>,

2137188 m U1 (Food Processing Seminar 1)
AEVIEe} HRE 22 A oSS Mot HFUES ZAESICE

This class focused on the recent trends in food processing of the world.

> >

E7askA| v U2 (Food Processing Seminar 2)
SAYED A 22 MA 7 SRS BAsk oHLEE AESICH

This class focused on the recent trends in shelf storage stability of the world.

B)E}A3}8E (Chemistry of Vitamin)
HIERRIRS| 712, E4, M2l Tls, 22, T4, &4, My, At S& CHECL

This course will cover the basic and advanced concepts of chemistry, biochemistry, and biological effects of
antioxidative lipid-soluble and water-soluble vitamins on health.



21FE=ASE 2 (Advanced Food Toxicology)
t

S4d8to| oAt Y IS ATHED, AF 20| 21 SHEY U ME0| RYE REHEES LOHE1, OIS0l ofs eI
Cigh 4efei2Ql S4S olatstn SHS Y97 |= QM LiofiMel 7|%S Ofstst, 9=l 491, &4, thE SOfl ths ChECt,

This course is concerned with assessing the injurious effects on living systems of chemicals present in foods, including
pesticide residues, plant toxins, mutagens, and carcinogens. This course wishes to develop an understanding of the
chemical and biological principles that determine toxicity and, by presenting typical examples of the toxic substances
found in foods, it hopes to let students become familiar with their properties, modes of action, and methods of analysis.

715421 3# 852 (Advanced Functional Foods)
HYIISEAZL| Ho|, Tlsd Y=o HESl, QR YL 71548 BIHAIEHAY, SSAIE, AHEEAE)E Mlstn 24
AT e AmECt

This course will introduce what health functional foods are, standardization of functional ingredients, safety
evaluation, and functional evaluation(in vitro test, animal study, and clinical study), and examines and also cover the
latest research trends in health functional foods.

>,

1 Z 7484k 3kA] (Antioxidants in Foods)
FARREA7E S2210(0 2| 2t8st=A|, THis'd TEADIZS| SISHAHZA 248712, 2 AAZ0| 1] 0|xl= g8, J2|n
oA 7 s/ dAalEaal ZHLo CisiA CHECt
This course will deal with what antioxidants are and how they work, the mechanism of action of phenolic
phytochemicals as antioxidants, the effects of reactive oxygen species on health, and the development of antioxidant

functional food materials.

i)

o

09 o

nlo] Q@ 754 2 3E A A8t (Functional Food Bio—Materials)

AIE AN ARBE D Q= E2A EislE, TR 2|3, HIELR], OO|EA|0|Z, 2713 52| HI0|27|sdAlgaal g8 &
HL0|| 0|22 &5 AVHSICt

This course will introduce the application and function of biofunctional food materials such as carbohydrates, proteins,

lipids, vitamins, phytochemicals, and minerals as raw materials used in the food industry and their beneficial health effects.

(m]

71534 EF&Am Y (Functional Foods Seminar 1)

Y0l =88 F= WA Melgdz2el 22, 717I12M, 7IsHEE 2 7|SHAES i 301 Chish CHECE

This course will address beneficial health effects of phytochemicals such as flavonoids, their extraction, instrumental
analyses, and evaluation of biological effects, and trends in health functional foods.

715242 8A| 1 Y2 (Functional Foods Seminar 2)

HAYISABI AL 7|2 Vst AMS CIRH, FHRE EH4812, Y, T, TRUIO0[QEIA, T2|Hl0|EIA, T0|E
AO|Z, M2 AIZO| Q0I5 7152 EM U AUJ|SAIEO| 24l £500| EEHEIC)
This course will address basic scientific knowledge relevant to functional foods. Topics include the beneficial functional
properties of carbohydrates, lipids, proteins, probiotics, prebiotics, nutraceuticals, phytochemicals, and novel foods,
and trends in health functional foods.

A F U385 2 (Advanced Food Nanotechnology)

L 7|=0]| CHEE MBHAQ1 ATKQL, L 7|=0| AZutstofe] S8Of| Cist MEHEQI OfcHE SHE AES3das, AZAM, AE
2%, AZME0M0| AEEUML HE THst Ul lsES CHELL

An advanced course in graduate level of Food Science and Biotechnology that includes aspects of nanotechnology,
nanomaterials and their applications to food technology. The applications of nanotechnology to food processing, food

-



materials, food packaging and food safety are also addressed.

™
o

Advanced Food Nanomaterials)

NEJeARtEE (
MEAAYSO| 1RO} 40| Ve AT, EAHolN SUe| TZE ZHoHE J12S, 12ID 0|2 HigeE A2e JEol
OA

R4t AFLEANE s YWHEO| Chsl Shaslct.

The scientific principles governing the structural and physical properties food materials in nano scale are addressed.
The knowledge that we obtained about the structure of food materials in nanoscele is applied to design a new food
materials with advanced functionality.

1= skAnj 4l (Food Nanotechnology Semina 1)

B3, Za 2AMS HIEIOR ORiGHD JISEOR 4%t MBAM L WHS CIRCE

=

0= 1>
o

o

The technological achievements in food nanotechnology that applied to improve the safety and functionality of food
are discussed.

21 E U= Am Y2 (Food Nanotechnology Semina 2)

AEE Fdstn e =29 48 L0 £20iM Olsist Ol 4l 7[SHAISAAY JHL0l| 285k WHES CHECE
This course focuses on
food materials.

nderstanding the food materials in nano-meter scale and utilizes it to develop new functional

C

v A E-FHSEE (Advanced Microbial Genetics)

AlS OME0| M2, CHAL |ARfel 12, 54|, Yaintyol aojste 22 U SMe CHEC

Deals in food microbial physiology, metabolism, gene structure, replication, processes and materials involved in the
expression of symptoms.

el

A EF WA vk (Food Omics Seminar 1)
IA J|¥E 28510 AFo| 2|4 ot &) Clfsl| skaotn E2SICH

The recent study trend in food using omics technology will be studied and discussed in this seminar.

to
8

21 E W24 uu}2 (Food Omics Seminar 2)
HE EEot0] AEC| 24 A7 S0 Cholf st&st) EZTICE

The recent study trend in food using omics technology will be studied and discussed in this seminar.

to
18
>
~

W7 (Immunity and Nutrition)
TSt U CIISH AlZO| HAYRZE W FUO| CHEH MBHAQI OfhE SHE SHESIC

Broad introduction to basic concepts of immunology, from immune cells to multi-organ immune responses. In
advance, the regulatory mechanisms by food ingredients will be discussed.

W Z438 (Immunomodulatory Therapy)

ool A Crfet AlFO| HHRHO| 2ret 0|22 2|Ms|E Y2E CHECL

Detailed mechanisms of immune network, as well as self-regulation, will be discussed. The current advances in
experimental approaches by using state-of-the-art equipments will be additionally discussed.

A1ZH sk n Y1 (Food Lmmunology Seminar 1)
EORAL U U E0IE So10] HAUS 0|1 QU= M, MY S, 7|2 ¢itell, Ol RAIES| dEEet 7|2 SHEsict



The class explores the basic components of immunity with focus on cells, body fluids, and organs. The ochestration
of these immune components are also discussed.

A1Z W A8k n Y2 (Food Lmmunology Seminar 2)
AIE 2 HO|2 AME &S HAY|S A0 25t 24 AFLEBE BElS S510 shEdtal EQISICt

Current trends in the regulation of immunity by foods and biomaterials are discussed by literature reviews.

dEIOM= AZZet) CHetS T2 AlZ9l it okt 0

2FE RlEE, GMO & QAIZf0[o]| 7|15t A2t Ol+E &Ast ! Y shES 2lsto] SUE oHdd Bt 2IsHy
TS AAl & 23 24 S OfsHE AIsict.

This course provides extensive review and knowledge of various food safety issues on different situations such as
intentional addition or usage of food additives, pesticides, veterinary drugs in foods, GMOs, and contamination cases
of hazardous heavy metals, bacteria and viruses and radionuclides arising from environment or accidents for graduate
students for the department of food science and biotechnology. By illuminating the underlying principles based on
scientific facts and discrepancies on consumer perception cases, students can study and understand how and why
such policies were made and the tools as safety assessment, risk assessment, crisis management advances were
applied.

MEATMEEE (Advanced Food Additives)
E,

it 018, oY S2 CHECh

Studies such as the characteristics and uses of food additives, the stability.

1575233 (Special Topics in Enzyme Chemistry)
ALZO|| HHE EAS0| 22 O|BYEE CHEC
Deals with the use of information of enzymes involved in the recently food.

521371338 (Special Topics in Agricultural Food Technology)
24 MBI B WS |1SYRE TR0

A EAQ AU M (Food Hygiene and Regulations)
ZolY, ZABSITRY, ALTISABY, ABEAYTY, SYABRIZRISHY S MBI HAS Tl B

T 291 30| Chgt ofset ILiY A& WAl SO Cisto] CHEL.

This course provides extensive review and understanding of various food safety related legislation such as Food

Sanitation Act, Meat and Poultry Product Hygiene Control Act, Health Functional Food Act, Food Labelling and

Advertisement Act, Special Act for Imported Food Act, etc for its legal interpretation and application in Korea.

FE=JAFe]1Z9 (Food Upcycling)
AE A BMSE MER 712 MElets Mg Etole Sfat=E0=, BHE 2|4 7Hs/ gt ZAIA 0|2S SEoto] AlE it
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The class explores the process of transforming food industry by-products into new value, learning methods to enhance

A& 7t5dE Sctks YEE STt

the sustainability of food production and consumption by integrating environmental sustainability and economic
benefits.



A 21538k (Alternative Food Science)

L1201 ChE| AIE U ARROY Cist 152 S3i I, B, U AR okwol CiSt M2 S
9| A% TtsdE Aot MZ2 AlE AlY JHES EMSICE

The class explores innovative alternatives in food and ingredients, seeking new solutions for nutrition, environmental
concerns, and food security, with a focus on enhancing sustainability in the food industry and exploring the

development of new food markets.
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o AERXSEZ (Advanced Food Analysis)
AE BMol dAle} HiZS ATHETD AE A AAET} TRl SI5 YREES BM5| fIst 2a5tA 0|20 Chel| sk&sict

This course examines the history and background of food analysis and provides an understanding of spectroscopic
theory for analyzing the chemical components of food and its ingredients.
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E7183852 (Special Topics in Food Processing)

SHAS 7150] gt 712201 0|22 718 7| S AlSSe HE0f ofits Ol ERst 7|2 2|4 552 SHE S0
7 54 A, 713718 30l tigt 7[22ME 2

Starch is the most abundant food resources which provide 70-80% of calorie of whole world. In this class, the
properties and usage of modified starches will be discussed. Additionally, glass transitions of food materials and their
functions will be discussed.

2] Enlo] g #ulo]28F E& (Special Topics in Food Microbiome)

AE-DMERY-55 AS2Z0| st QUA(HERA|S-OIEFIAA|-CHALA) L BIO|RQIZLOREIA J|8t 0|28 &S53at1, 24 &7t
ot ARIE HIECZ VIS A Y, Yadd 2|25}, AZCH, TIRI%E Yol 888 SER= Esitt

This course provides advanced knowledge of food-microbiome-host interactions using omics (metagenomics,
metatranscriptomics, metabolomics) and bioinformatics, integrating recent research and case studies to address

applications in functional foods, fermentation process optimization, food safety, and personalized nutrition.



