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2481001

2482004

2482005

2482006

2482007

2482008 &

2482009

2482011

2482012

u i

A

KAL)= B AL (Research for the Master's Degree) 48Hd
7t AR Axase] Awste] FolHel A7aAE SYstn AT

/)

WHE (Immunology) 33—."‘3
HukSo Fojohs I A EAT HAE oldisty ALt U A52E, T AHA7IF,
Hzox 9 Wz %’é-‘ﬂ 712 5-& olgfista skttt

o EX 2 SEE (Advanced Microbial Physiology) 3%H3
N BEA LY FRE o]F= EF, A wE H§ 24, Ax £42E 71&, YA AR 2E 5

o &t A E]"\_T_‘E]'.

glo]g A8t (Virology) 3%H4

24 A DA BlolH A 29 B, 5010 JoAE, Hiol# A9 B, AL fHd
X 52 olefka THE Hofo| 38 + Y Shu B3| web FYo] AR vojFAe BYE
o5t

FEFEEE (Advanced Fermentation Technology) 384

Hagcke (DugE A4 AE, QEagAet ﬂﬂ%qu BUAETD HELAE o] &3 Z4E
SRIEY] AR, (934 e B89t AAl 52 tF e nAdE S&Eoke] dHeolth w4
=9 A, #5 7H% et AA MR, wikagitation)t E7|(aeration), ddt57, ALHLE,
#A12] 143}, lysined}t AP E, QAR HA S A7} 2HH0F 7olE 1 o|9} FHH =
o] &7fE

BAXYESEE (Advanced Molecular Biology) 3%Hd

MgE Ao RE AEANe] BaE A § 2R 52 BASE0A ofsisi A
zop AW ZOA $HA o], el IS AE A EEshL st

AEIEZARE (Biopolymer) 33Hd
AR g Hojots TEAEDS 4, dHd, Ry 12y EXE FHSH ol T

o] JoA-gol Hisf olsieitt.

A E715s+EZ (Advanced Food Processing) 33H4
AE Azmo] 294, g8k, FEeHy AGE 7tote] AE9 Pt FF2 EE 7154, AFEE
Eola 27 gl Rt AES v FHOE AR 7 AYE At A AE, S4AF AE,

A AF P 5ol W3 F Q3 o] H53IT

AZE3stEE (Advanced Food Engineering) 384

B4 A 9 uA $£A& AR AETY, dRETYo HHE 83 &9 2AHEH, 55,
A, Az, 3%, 28 59 71231 /fdE olsfsta ofo] #HE 717 A 9 Yo thsto
gttt
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2482013

2482014

2482015

2482016

2482018

2482019

2482020

2482021

2482023

2482025

2482026

AEEAS (Food Texture and Rheology) 384

AZFARA B AEske P04 nd, AE, 8ok, 217, A4
£ EU= AEHQ 223 o] 4AE YeilE B, ot W
gt 4EE S8 A tiste] 531

Irt

NEHEY BelH W5

=]
of #sto] AL o

oE
o o

A Zu|PESEE (Advanced Food Microbiology) 384
OBES ol 87 AFY Ax, AY, LHIA Y] nAEA Hatet AFe R, o] It
g A4S tFEH, AT dsdol dish ohEdtt

A EZAMSEE (Advanced Food Hygiene) 38Hd

ol o7t A7 FHE FASHL AF H7HE, 871, 717 2 5ol B A4S S5t f8F
OF QPATH ARITto] A3 AYgola] Algo] AA|H= H|Fo| 7MY Atk AE AFHA AEY
W, o, 15, 7o B9 A2 A9 9 M AR FESk: o] 8% 531

A ZAASEE (Advanced Food Preservation) 383

AFARTHE 8 554N ol TRAARE S A 2 R TR ShEelth AE9 (1)
Ae|eh &€, Q71EA, ¥E, AX, 27, 74, (CASOl g3t A& A, 3)A%
89 9, DAEFY R AFe] BA Foll diste] ShEiith

A1z gk 3}st (Food Flavor Chemistry) 333
2L F9 Az, 759 F9 W3} 7188 24 Sol #E AE EYE 4% 3t
A ZHoA 71EAQ AFRRS olsfeith

A E3}StEE (Advanced Food Chemistry) 38H3
SShE, AN, g SR, AR, SEEEES 35 JAE olgfiota o JUEEY] Tt
ot £}t BAREE L EE o3t AR 7 AEste W 5ol o =7

AAEANEE (Food Product Development) 33Hd

MZE AEZ Hdste Hlol 2ot /g - 48" 87%, F20f| tiet A9, AFRAL 4HAREY
MaE FZA1717] A3t 7164 3 52 #i$1 olE EHE A2 AES /Mdshe A &
Yot 2 9l Lo ASai)

i

AFSEE (Advanced Genetic Engineering) 3%H4
AAE AYH o R 2otz 7|&d 1 7|2 YYE S0 olsfsta, FAFsol T3tk 2419
9 A dgat A 5o ok Tt

AFEHIESAS (Computer Application in Biometrics) 38H4
OHFEAEY, JEE4, ANOVA 50l I3t B4 712 L€ oldjsty 4 Z=2THE ol&
sto] o2 AA Ayl &St WS skt

A4 3SEE (Advanced Enzyme Technology) 3%Hd
BA9 7|1EAQ] HAE oldist G40t AR FAoks 4 AR 1Y wEolA Dofu= HAY
E2 5ot BANE A9 A7 Wy 2 38 tiste] F53t

844937122 (Enzymatic Reaction Mechanism) 38
a4 7147y doju= ¥ WAUS EE A9 EAR 93 WSS §551 4 24
o 93 B2 A7l B, EXA7IE B 2 SREEEE 5o #Wit AFRRE 53T
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2482027

2482028

2482029

2482030

2482031

2482032

2482033

2482034

2482035

2482036

2482037

2482039

o AEJFASEE (Advanced Mlcrob1al Genetics) 384
Aad 2 2% 59 vE SlojA 54 B4 +x 24 9 dgx 238 9 34 §ojo gt A
vt F4E olgfiot 54 Xﬂﬁ]*—iﬁi aaﬁ}‘q FAHEof] S8 & J&E 3l

| PESEE (Advanced Microbiology) 384
Ay YA o R IRo| Q= TS A& E4 ¢ Ao 74L& 8|1, AY 4 BETT

HolA vlgEe] A2y 54, & vBEe] g 3 A7 5F 5o Hish aEdt

A

AlZ 3574 (Sensory Evaluation of Food) 38Hd
A1 E9] FAE7 SlojA A9l TEHAY 7]§—°Jae olsfistx, wWide] A4 9 &H, AEE
H 9 LAHR IsHAR T Aol el Shaettt

AN

ek3183)8} (Carbohydrate Chemistry) 33Hd
s a7 n Ao|FRUAED S0] BhsHEo] 1R slshkS EFEATo] vkS Wl uRS o]
7HEe Au1 B3ty B4 o diste] shadith

7154 AHEE (Advanced Functional Foods) 383
AE 9 AEAT 0] Z2H= AE9] A37} 7]50] FYHoR oA 7|5

4
o) a
Shob=A] 8|1 oSt 7|54 AEo &EE F St 98 REY &

¥g 245 WeAAE By
Aol chstol LA ek

A& 71538t (Functional Chemistry in Foods) 3%Hd
Free radical, ZA|49] FA5E, BAW AR Hof WAYUSE, Holdd AA7|H,

£, A WolAel 7154 AR)50] HeHHo R ofwA] 48, ol 7|58 ZEAT olsfetaR
gttt

FHAA g (Nutrigenomics) 384
of

o, AW A, T T HAAY Aol tiet FAIsH, A Rl A4S EA 2ol o
23t Ao A FFO| Wi A V1A e

A ZEULSFEE (Advanced Food Nanoscience) 3sH4
U5k 7|2 d} i B4 st E4 olsfE v oz IPFE, ok, 59| AFoA 9 Yk
7€ 58 74T old WE vks HFtE WIE S5ttt

g H|9JsH4]E (Complementary and Alternative Medicine in Food) 3%
A E4F, Aol8¥, dxE AHESHe SB8Y 5 A YUEelu FeHy X g7t ofd WHoR
A Amdists AARWE oldfstal, o]&Y 28712 ShEitth

N EZHPAE (Cell and Metabolism) 38H4
AE Gy ELY M2 &<, AL, vido] st AAHQ H2E oldfiotH 28 EAA 9
d g 24, B A FAd ABAol-8-&3e] A Sof ths gssditt

25538 (Food Freezing Engineering) 3814

4] BE U2 olshoti, A% WEI 5 GokS olsfstaL T e Hhstol

o
u:lT
)
O

A ZAE3 (Cell Biology) 33H4
s W E4E AE WY EEug JTAE B macro interactiong AlZFEONA
A Z-HZ Fo2-8-& =2ttt

LS
i)
ofr
ok
o
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2482040

2482042

2482043

2482044

2482045

2482046

2482047

2482048

2482049

2482050

2482051

2482052

NEXA AL (Signal Transduction) 3%Hd
QR A= 9 Az et AlZY v 717 2 vEEF 52 SRttt

EASEE (Advanced Toxicology) 384
EAEA ook R, QAXNZAAE, IAELED IFHATER So| osle] dAEL E40]
Eall Eﬁ WS WAYS 2 oo et 3 obAA BHHo] BE" }-6% A3},

Al Zu|ESAL (Seminar in Food Microbiology) 3%H4d
Al EHBET Bk T ATETFE HAYRCEN AlFA] oA mEY F84E olsfst
o, A BETH HAA FEY fEuEY &8 B A4AZ Ho=R gtk

A 2etA U E (Reasearch Techniques in Biotechnology) 38+

AEFeks §85he AEE sy| Yt Alvt #AY ]iﬁ A S8< g, 248, &
RN 59 £47 Ao g A5 Bt Ad7&S oldgitt.

A Z-0PEFFATL (Current Studies in Food and Microbial Technology) 384

A]ﬁp,].o]- Xﬂ?{c]-o]- 7}.1—01- ;1&1]—01‘ /K].g-.'ilo]‘ /UIEU]}\H o]‘ O;Q-J—g_]'- H_g_—a—g_]'- ‘(:): Q%U]Aéq%%l‘cﬂ- %
ofo] 4l A ok wAISHL o]F]t Folof thsto] Fo ROl A 9l ZEHFFol| tiste] =ofgith

BHEE (Advanced Food Anaylsis) 33H4
AZ0] 9E 9 PR, FHAEE 59 B4d
, AA,

BF=A 59 7171%_“491 712 HEE 55

]

>
"

E4E BHoke= dlof| ARSEE GC,
|2 A& olgslct

>
5

ol
K o
o%‘

AlZZA0E] 9 obAA H7 (Quality Assurance and Safety Evaluation of Food) 3%Hd
OJE 4 ALY F 15*3, 43} 174, HACCP, AE9Hd AjA8 T3 oA BH7h who] o3

e A E&SEE (Advanced Fermented Foods) 3%Hd
5, A%, FAF, oF &% 59 dEEREH AxE g daAE9] EA 4 Az dYE 9
sfjstar, oo o }L UV‘”U«] gat dHARY 7|54 @ %

A A5 52 T

|1

tlo rt

)
r°1'

At @44 (Industry- Un1vers1ty Cooperation Internship) 3°"71‘:
Biotechnology #0F9] AHAA] W AFAoA AR QI AF E HEE AYoles HFo2 V&S
FHHoR SGote AL BHOE 3l

87128EE (Advanced Dairy Processing) 334

Lo2 =oaa ARk WEgS wH, X, Y, ofo]Aag 59 ARo|Eo|Y AzxHHS &
E3la b AEQ EAT AEd A 5ol Tste] 1 o|sfit.

Al£3st A#E 2% (Computer Programming in Food Engineering) 33%H4
AZAZTA & BH9) o]z, dAY, 24 £A9} oulR] £, AE Y 7129 Al o]F, ulPE A}

A oA, 12l AESAA0] 52 AFEE ARBSie] 24, S, Alolshs WS Saeith
FHAAEZAHFEE (Emerging Food Process Engineering) 3%Hd

Hob A4S QPHS AES AZSH] 98 o] WSk AEFH Yol HA AETHE

gt |23} 8-S AT skt
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2482053

2482054 &

2482055

2482056

2482057

2482058

2482059

2482060

2482061

2482062 3

2483001

Barodokst (Molecular Nutrition) 384
FEA Aol JEE9] AW thA © A o] st thrst B A4, A 4
Ao 3t AEHEES] 715 EA 7%, ol&xt G4Ate] A52E Foll disf dkssit.

FAA A4 E8E (Food Resources of Marine and Fishery Products) 33Hd

FARBET WBE, 55 52F, Z2F 2% Y d2FY AFAELE=AY M9} 7=
ShEolal, PARIEAUCRRE 7S8R 5 © 88 St A 2 Al AF5FE
Eia=ip=y

HAXF YA 88 (Advanced Nanomaterials in Foods) 3%H4
Al FAd RO A Al Y559 MY 7le 9 AFeFS 5ot 3-8 Aol o 1

rol.

o

ﬂ%"d 7F2EE (Advanced Food Additives) 333
147}%54 Zrg-ejet AEA ] S8 5 shgota AFA7FEC] AEY AA A vXE F
%k o= &stal o|ggltt.
2| AR5 (Lipid Biochemistry) 333
AAERG B AEGECEA JH9 7, 9, Ay 59 A3 E44& oldfota e<53itt.

AEEASEZ (Advanced Food Packaging) 35Hd

ARG B Ao wet 479 EAS A1 2F AR FF, XY AR AEHRTY
B 9E, AR, 34 F 2 ARY WHE Agad 9 AEY £/ A 5ol st
Skttt

Gl A58t (Protein Chemistry) 38Hd

ofm| At} 2 9 ] 3eh4 whEo EAE FESHAL ofn|ieAke] B8t 3] E /7] w3l o
g @4Z oldieb, duide] E84 x ¢ ‘:’E]‘:—_J— of thet 712Z EEst T Ay &
Aol tigt 71342 FRet o A TRAY] 45 A o|sfigit

A3} (Lipid Chemistry) 38Hd

1. 28579 Ao 9 Fxof g ]—aﬂﬁ]—u}
2. B84 3leky EA o Ast Uﬂﬂb] g TSl
3. A Ax 34 2 F3 7 Vs ] Eli=g
AE4LA8 (Food Ingredients) 38Hd

1. AFAY Aol 9 FFo] thaf olsjgict.
2. O AlEAae ;‘ﬂz""q 9 &&of s
3. Alqt & 7R 9 e Ao tiof shsdt

=42 S5 AYATAA FPAEG FAEEY Mol
V3ol it 1, s, £se] 449 of el b eisteka, oot o
g St

(aAatg)

aAFekQ =B AL (Research for the Doctoral Degree) 48Hd
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2482010

2489001
2489002
2489003
2489004
2489005
2489006
2489007

AgletER

e i =

FEMEAAE)

(Advanced Biochemistry) 384 *x|As3} $775

BEAE st e 249 Aot 542 Edz ol 249 WS
g JAE olsfit.

(H5IE)

A5lst ] (Biochemistry 1) 38Hd
A1&7158 (Food Processing) 3Hd

Alzost 9 W (Food Hygiene and Laws Regulation) 33H4

A1 &35t (Food Chemistry) 3%H4d
Al Zu] &3} (Food Microbiology) 33Hd
A1ZEAA (Food Preservation) 33Hd

a

G
Hg%

(fermentation and food) 38+
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