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2441001

2442001

2342003

2442004

2442006

2442007

2442008

2442009

2442010

2442011

2442012

TR Q] S

CREEN

A= AT (Research for the Master’s Degree) 484
Qe Bobel ATE FASH £ A B AN A1ee PidoR F5a A=
FAE dae ANEe] =B AP,

(A /994

22| (Foodservice Management Information Systems) 33Hd
dA HEA 2" HoF 8 5, 8 F4, GAAA ] e-Bl 2y 2 &8 bl Aels)

ezl g} olu]:Ab (Protein and Amino Acid) 333
il Az} opn|iAbe] AW Vs, At S5 2 UAbe g2 Jdiete] FeAE-E gELE B o
o} #HE T I A E UELL

vjelulzl X718 (Vitamin and Mineral) 384
7143} veie] A B g, Al 715 2 o] &5 TRl A2 JYEAE =3k

Ael|F=7]d¥E-E (Advanced Nutrition in Life Cycle) 38Hd
Aol F710 whe AAZ, A2ld B FHsle] old wE JdUdeT
FEAAE Fofsle] olo] AAF JFH A WS A= A AT

2A1E3} 53} (Cultural Aspects of Food) 38Hd
SEuetel AAle A8 73E AF EF4E 1B AFEAE A BEE B3 &

= ]
S48 AR 2 AS2e, 4F T gHE S4EAY 2, 2SN 4 @ we
A% 4.0 Ak S ARES 2 2

olo
K-y
R
QL
1%
)%
il

A1 E-o k-4 (Analytical Methods in Food and Nutrition) 33Hd
=

T
2 QA FEol S o 7 dda B oled e EHdke HHe F5%ta ¥t

AZEdokAult} I (Seminar in Food and Nutrition 1) 384
F 2 GUgte] FAAY AT T2 oldsly] dsted FAER dA st wxstn B3t

AFEA ASHEZ (Advanced Food Preservation) 38H4

HFe] Aol Bk ATt ofn) Lolube A WakE FHsT AL Al el Zeleta

A E37}Z (Assessment of Food Quality) 33Hd
AEH AEARY EYgetd, Aty 4 54 9 Jrhid, AEEEE S W, 4 4
EFA N A e e EES gk
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2442013

2442015

2442016

2442017

2442018

2442019

2442020

2442021

2442022

2442023

2442024

2442025

2)E-3}8+EE (Advanced Food Chemistry) 33Hd
AES P BEEY g7z 2 o8 kg, A%, 28 F9 whgo] i 2 e 1@

< 3k

!
iz}

oo}y st (Nutritional Epidemiology) 33Hd

Agol A ol g5t 712 A3 WS olsfela ol nigo.z Gate] NS JUIt Folol 4§tk
0% A £ ele] D} G, 2ols} ol Welel ) Ao sk
sul, H2e] AT wRS Balo] JFgee] FALY WeH Aelol ol Gt

ookzAl 9 H7PH (Nutrition Survey and Evaluation) 334
Fagetoln] AHEEIE survey AT el el PARLZ SHede, Aol A, ARsRel W
W ARy BT AR ol Lobin ol Brlel thel Straitk

AN EZ (Advanced Nutrition Assessment) 38HA

Aoz Feke] JPUE DY PPoR Ao HFME, AAAZ, aketA 2L e Py
of el FAHo TR EF YT/ EE AYFol ©hE PP Hrhgel vhal A= 9

A A7

22174 E (Restaurant Management) 33H4
CIEARIS ) 3?} A0 gAAA SGAA, v, AFEE 5 Axedd #hE o2 4 4l
Aol diall Aelstn Eofditt

QlAlede¥A82] (Human Nutritional Physiology) 33%Hd
AW FEF2Y] tAbE AREHAQ FHA e IAle] 72t 22 g 7|He] 75 ol#lst
ob&d ol JEFE VAT dFae] AT Gl dall FHIrh

[

¥3tE-E (Advanced Clinical Nutrition) 33Hd
o] Ze 7k Anlel A9 B AT, Ao Ohﬂ Ao W), o] dwo

Aok FFA deietE 3Rl 59 A3k ARATE SR Efdith

3t I (Current Problems in Food Science) 3%HA

o Zelshet @ AR JAd B AL Bl x2 R 8T 4 YEF HeA

|4 ATt ze2]e) FejdS olsfgith

FAGEEAATF 1 (Advanced Research in Nutrition 1) 334

21E 9 goFRopoa g H2e] AFEe 2 Aol tiste] AAHC R A ste] wxsty Bt
X gAldA (Advanced Research Diet Therapy) 33Hd

W Jgte] o2& EUlR dlA xpale] A E AFHelA Aelstn A X549 &
I4E FJsHo= ?i:r"iﬂ\jr.

55‘-.‘11-5']%% (Computer Applications) 333
AE B dgiokd HAFEHE ol &dhe TYHE etk FAHCR

7 ojo
= [¢]
7t NURY, dPIY 5 JFRAT A NS AN TIPS AL
Xl

€359} 2] (Carbohydrate and Lipid) 33Hd
T3HE 7‘1‘[‘313]1/\}01] vdd A4 JRE FE8E S8 SobRa d=9le ddtE, A AFE
ﬁﬂr ol JUdihe AHH o JFEAE ELL
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2442027
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2442030

2442031

2442032

2442033

2442034

2442035

2442036

2442037

o] AExg (Korean Traditional Cooking) 384
St AL 73l gut2A olsely] flete] HEH xEe uRdE vl gAEel |
A& e, @A glojzl ZHS 5o izt A5 E AAgth

A EAWEE-E (Concepts and Issues in Food Safety) 33H4d
" A& Q%?ﬁﬂﬁ A Z2AL SRR A 2T AE 53 FHE AE kAol HA o]t Risk
COmIl’lllIllCB.thIle 7o, BER Z2AE $& T3 g5t

ﬂ{

.ﬁ

715 5"5.-.5‘—*5 (Special Topics in Functional Food) 33+
A771% AEY wUe #98%, A 9 /RS AESt 2 EE o2 7] 7158 A
A8 1 E%% AZ A g

2)E-25 A (Sensory Evaluation of Food) 33Hd
29| o] 7kA] EAE AR AV #HE Sate] Hrlske V| EdEE #
Pahed 2ag RS F9, Al 20U, A080 28 S o 2

ofr
o
>
i
5

s)EHslo] 23} oJok (Theories of Behavior Change in Nutrition) 3%Hd

AR, A 3, 2EH AGAE] FF T OES AA geists fa 8EHe o
2o dal FAF R FEGT) o|E o|Bo] FUF 1A FoklA oAgA AEEeA A= A
A,

FA|deF (International Nutrition) 38+

AAL] GLEA, B3] ME=d=3 B ASe dEEA tal AmEc) A Mae 9zt
A7) A e G, JAZ2 o e dotin gz 71T FAlE et
= O

55 AWED

e A2]8 (Pathological Physiology) 3%H4
eln 2 JYgpels Bew s Age] A Yo
date] a2 Wolsla A JUd FAS AP

—\Y 1;

4% @?ﬁ» ol - NI, YIIFATE WA - FAHE AL 12 o|F A9
T AN £, Al Sk A PR ohig 949 ATl 21 ol 472

A BEE AL FAE 2 B0, o|F o) Fa ABe 01%34 73} °§°&ﬁé7P g ogogu&a]
el BE AT A4S G5

At ek A<4 T (Clinical Nutrition Practice 1) 23+
AFGGALe] Amdte] Bxte] Gy 2 AFIIANRE AdFS Bt dFAA ddAE +7
o o
=

JgBy 2GS FAL F Ak 5
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2442041

2442042

2442043

2442044

2442045

2442047

2442048

2442049

JAated ok AL (Clinical Nutrition Practice 1) 2383
A FAke] A mslol Shate] J e 2 AFIGANEE AH5E Bt A A JdS
ANE & F e 78S V2T

UYr}ad o} AE IV (Clinical Nutrition Practice IV) 234
SRR °ok"]'-4 7‘]J—°}°ﬂ ﬂX}J Fdde ¢ 01”03 FAEE AFS Tt PN ddusAs

A1Zo] 2 (Advanced food science) 384
oe, A, g, Ak ol AR 23 Uil AR 59 8her tx, A, vhe 2 AEe] B4
z2 71 9 W 5 A& ﬂ“]"’ﬂ A4 Az A FF3

F219]48%z2] 9} HACCP (Food Safety Management and HACCP) 3'3“2"
v A, 2o Aatzt Muls A B oA AFe kA S
A -Au), VI T A 9 HACCP °o|&% & S, g
AUAAZA 2ol & AR Zzauel Ags £, 27 52E Ae.

% 3-8 (Advanced Nutrition Counseling and Education) 33Hd
I s 3}7@"1] sl 98| gAAET FE7E, 55U,
gt} JFdET ngo] AAR 01“*7%] o|FojA =2 AHE T JYu S

|G A}3] o FEHE-E (Advanced Community Nutrition) 38Hd
A Aqrrslol A GEEA AT} JEAE FA] )zl def St AYSE
e Gl el Ao Ea &5 gl e AAd

aFdeko]E (Advanced Nutritional Sc1ence) 38kd

QG gl AeEe 4 ddaY &3, &5, AVl dARE S oalsta F A AL o33
Agte] AW L efste] Jddeld AHgste ha% 712tk gEo] 7t dda diAteld #A
Aol i) 24l =EE Zo} LHs T ot I ExRTY S WgESE it

F2)17dd8rE-Z (Advanced Foodservice and Hospitality Management) 33Hd
FAASHEA, FAA 2" Yo ZE4 Aol 55F &E o] & H & tie] Zosty EEg

=3

ok w82} 2709 (Material for Nutrition Education) 33+

AFUA )AL 712 o] 8o gl st EHAQ ddus A5E AN 93 72 A
s F5%h 233 dEY AaE Foto] Add o okﬁrﬂ}ﬁ"ﬂ sl Golrz Hrkety 4
o] gz FAC v A8E NdsteE A5E 3tk

FFZe] 78t (Advanced Culinary Science) 33Hd
Zglo] o3t 2Ee] 3std FglA W3] B V2R BT A Fo|A 53 Ho] 242 ALkt

EMECETEE R
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2442051

2442052

2442053

2442054

2442055

2442056

2442057

2442058

2442059

2442061

2442062

SFEAu|&eA" (Service Marketing in Foodservice and Hospitality Organization) 38Hd
MulzuA e o] 83 NdS F58ta, 54 - YA A 9] An|aeAY EE gl dek HAA
S BATeEA, F4 - oY dAd A&ste v82 7IEth

Fr Au|& Z& 3% Z(Organizational Behaviors in Foodservice Industry) 33Hd
FeAulz 27 YellA 44, Jd, 2372 Fo] 24 Ul % e 4% ¢4 AHo)ES
ggeta At RS Bl FuAHl 2ARYTE S F53TH

717182 (Instrumental Analysis) 3%H4d

UV, IR, Mass, NMR % ESR & ®#4%e] 2] 9 ZAiay 55 Lvjgich

FAI8K Statistics) 38+

EA0] B3 Gt 7% AL $E5m AE ojorsl Holo] AdAE - 27 2 A3 Az B
EAA dhHS Ag8ta 7ATFE Package® ©] &% HjLr)

AJ3}HE-Z (Advanced Nutritional Biochemistry) 33Hd

Fgae] 242 AW A S DR AR 2R, A AL, Aehedugst DNATA ol

2 A2 o2% AT Fof Bike] ATAh

AF-82 (Research ethics) 033
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F2}AE8 (Molecular Biology) 338H%

%

HA nEA A e o JAL BAFEOR olsleln olBY AAYR ABNAS g%
sl A% Holye] FRo 54 Jeln BEYNS gk

A ZEA4E (Food Texture and Rheology) 3%Hd
AFe] 9 FH4E Fote 8 AR Fol dAZEH B2 DA FE O] g g
2] 3 7] ZolA Al tigh A8k R

A& z2| AT (Advanced Experimental Cookery) 33Hd
2z tigk a3 o UL 22 E A o] whel A9 2o A diE FReth

=37} odoF (Nutrition and Exercise) 38+
TEAE Y &4, 258 LU qUAI AL, G g Tl g8 T - o o
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Ao s = A, A4 3 7 2o EREE AR FEAE B 2 AT

F2)7ddst A (Research in Foodservice and Hospitality Management) 3%H4
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2442063

2442064

2443001

2443002

2443003

2443004

2443005

2443007

2443009

2443011

2443013

Wz}t Jok (Nutrition and Immunity) 33H4
o ¥hEE Alehy WdEhgo QoA FUAREL] JITE wEsdith

¥ &7} (Evaluation for Nutrition Education Programs) 33Hd
ddug TP Hrld SFEE AT e 53 BYHEte aRHE AFE ¥
Wil s o &3 J7HA] o] SEHE o Al sl it o]

=l

© =1
244 9 B4 WY 5 9 2ed A4 w5 AA2 R8T drlde U

(BFAL A )
]' -?—]1"-7“_'- AT (Research for the Doctoral Degree) 438H4
} Bolo] A1E FPsle =58 A A o3 A 7E&S A HR FEIT AAR
g5} t—'}*}ﬁ-ﬂ =EE e

-{N oR .l“"
mlm ﬁ' .1 :

l

FA1A44zE] (Production and Operations Management for Foodservice) 3344
AL, A9#E, 34 2 94, ARl A, &, BAVES 2 &S dosta B
gt}

QL

x9led%F (Nutrition and Aging) 3%Hd
w3t @S olafshar ol whE =919 AA el el Jdane] hARE et =dr] Aok
G WAE TG

cbl 2 g AFE-E (Advanced Protein Metabolism) 33+

oz Ate] o]gl B A=, WA AR Rl A2 H O -712@, whla gokai o] g FE,
Ad e FS Fqiste A 4 229 AFARAY ofv|At Fo #ste] TET.
xRl d ok (Nutrition and Metabolic Disorder) 33H3

ARG 2 Q13 o8] 71/ Ae)7]Ee] Wk} o] & Q1 Fulgh kS glelele] A EolF
9l /g wiet Jdge #HEl @ - diste] AFginn

7| A AFS-E (Advanced Mineral Metabolism) 38H4
7714 &l 5 ‘3—\‘ 7159 s Aste] JTE v Al 85T FaLd tiste] F
2 AT FHE AR ATtk

veEPI XS E (Advanced Vitamin Metabolism) 334

HIERRIS] 2381 &5 5L AW o] &l F&S mAe Al 25| oAt st A4l A7

FAES FHoR A7a

AZdok Alu]yl (Seminar in Food and Nutrition IT1) 334
AF R JFEY BAAT AF = €71 fste FAEE AYste] EEsta B9t

T
ﬂ
&

b2t (Nutrition and Development) 38Hd
A, AR FRste frobl, Fadrl 2 dA71e] dFEAE dTste] AAle snke A
Aadg R
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2443014

2443016

2443018

2443019

2443021

2443022

2443023

2443024

2443026

2449003
2449005
2449006
2449007
2449013
2449014
2449004

dok=A8 (Nutrition Toxicology) 3%Hd
F AR 9 S BAR AT AW ddag st JFIHIL ol SHEZY o
Atel] |2 —]'E F T ¥ 5= B3-S oldfste] SEEE A A EAE W

F713}3+E-E (Advanced Organic Chemistry) 333
UGG AV AL 7] F3pEd gk F2 9 gkg 59 Y& BEd=E st {7188 7]
Z9 O &85 olFgith

2| A3l g ¥ AT (Research Methods in Community Nutrition) 38H3
3 A 2|

AN F QAN A2 FG, ol4r, AT WY 5L A5k 943 GFRA oot A2
2 A% 2}, FAATE oWl $AHEA ST TAE 5L Fa) 9759 5L g
.

AR PAFEZ (Advanced Lipid Metabolism) 33
AAe] 23l FF, 7%, AL B olEd 9FE 73T AN At tigte] FRshn], g A A
Ab o] 3¥ AW rte] #AE tHEch

k3L EARS-2 (Advanced Carbohydrate Metabolism) 333
G5 AU Ve 2 oy giAF AR 2HIAE AT JA FHFStA ofsE TEY A
SHgH 9x4d 9 gouige] 3 T #ste] dErh

3283} oJoF (Nutrition and Hormone) 38H3

s2E TR YA 7l € A8 WAYUSEY ok 94 Z AEF e vzl mE2 32
2ol 34, A4, g 9 BI]d R Al 2824 #ste] tETh

377 (Nutrition and Environment) 33+

ok
(]
2l2, sheba, Atz gl 71et o] JEAlst of® #do] glom o= Qleto] At

A
= AR 3 d2ds d7Eth

| Ao FFA|AF (Current Problems in Nutrition 1) 38H4d
ol = g JA, FuAA 9 7e £ EEE e A2 EEAE EY B AT

l

AZEH7VE (Food Additives) 33HA
A ZHIVEY olglshy B A EAGeAY] &4 2 #HA H Tl uid Hl o] 23 AT A
kol tial Zeleta EE3h

(REHE)

AW 9l AL (Diet Therapy and Laboratory) 3%Hd
kw8 9 AL (Nutrition Education and Practice) 33H3
o¥8HI (Nutritional Sciencell) 33Hd
8+ (Nutritional Science I) 334
2] @ A< (Principle and Practice of Food Preparation) 33Hd
E9A 9 W3t (Food Safety and Regulations) 38HA
%3} (Science of Food) 33H4
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