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1 22| &FELC|AQISk} (Department of Culinary Art & Food Design Management)

—- -

o ugapgol W= CHA 21
- CHA
H2 In[X=1 I8 o 0|4 x| Q! A HEAMI QIR
3c TE o7 S|
HOTEL3401 ITQHospitality At €] 05 05 2018~2022 | SWmQKO|Z)
HSPMT1002 | Hospitality|O|E{AtO[Q1A | 11 11 2023 SWI Q0| 2)
HSPMT1002 | HospitalityD| 0| E{ 2| 0|5} 11 11 2024~ SWil Q0| 2)
HSPMT2003 AAYEA T 05 05 2018~ SWm Q0| 2)
HSPMT2002 HAA™M A AH 05 05 2018~2023 | SWilQ¥(O|Z)
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CUENT3008 | 7|&9IE E| oIt ED}7 & 05 05 2024~ SWil (0| 2)
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Ze|&FEC|AQIS e} wnt= o 4
M ES
CNFDM1003 *'%E?.;FEIE(Food & Beverage Management) 3-3-0
- Hospitalityttg ol S0l Algzae| REE9| 7|lsi 24 #2288 {714 &

s
PRI ES olshietet SA0 2AEY FSARAM PRUE sHS 7I2Lh = 22z HEURMHM= AS5E
_‘6':I:| A

2l 7|24l 0|21 2F, Hw2e H 24 S URL,

rlIIO i

S5 o@olct.

- A basic course in the food and beverage management and practices to acquaint the student
with theories and principles of organization, the tools of managerial decision-making, and the
management process with particular reference to the food and beverage industry. Analysis of
principle operating problems facing managers in the food and beverage industry. Various
control systems necessary for profitability and quality are examined.

CNFDM1001 Z2|4FAZE(Culinary & Management Actual Skill Development) 3-3-0

- ZE|et A FF| et 7|2 AAL ot - F - Y- A Y 2 TS, O, fd, 2Tt oot AAARl o
52 &0t 22| 3 JILRU0| it 7| 2ARR|AS gttt

- This study basis knowledge on cooking method and food service management, and understand
basic cooking business practice knowledge, whole through systematic studying about Korean,

Chinese, Japanese and Western kitchen, vessels, purchasing, hygiene and the prime cost.

CNFDM1002 7|=MY 22|44 & (Principle of Western Cooking Practice) 3-2-2

- J|ZNYREMES AR 789 7|27t £ ARMAHZ AMFQl F0f, A, XML 7|2A ZE[0|2N
z2|7|eg ¥+sts =1 7|0\t

- Prepare, taste, serve, and evaluate traditional, regional dishes of western cooking theory.
Emphasis will be placed on ingredients, flavor profiles, preparations, principle and techniques
representative of the cuisines of western cooking.

om A
3

CNFDM2008 41&Z3%t(Food Science) 3-3-0
- AZo YR ELNES Ololistl AFel dE1 EHO| AFo| 254 40Q1 Bf, M LHAY RAIZ
ol ¥ g2 HIE [FLst= AS Oldlisty =E2¢tA BiCt.

- This course focuses on the understanding of the physicochemical properties of the major
components of foods. Also this course studies sensory components of taste, color, smell and
their changes upon cooking and processing.

CNFDM2003 2|AAH|AF

AYE(Food Service Management) 3-3-0
- QA Lo M 2 FFo

| et FuEAQl LYBS AAHOR B, HAEYC| AYY 0N T

B=0rL



HEIAA S SO O|RE Sollz dgottt.

- Introduction to the foodservice management explaining the individual roles of the various
departments in operations. This course teaches management in the foodservice industry, its
scope, forms of organization and professional opportunities.

CNFDM2002 z2|2|(Principle of Cooking) 3-3-0

- AE S 4 YL F2F, A HAS HIELe=Z RE|utY 0| Yojlt= oY JHA| HRE WA o
2 0[sfste] HAXHe=2 R2|}E[E CHEC

- We try to understand the physical, chemical changes taking place while cooking in the
nutrients of the food to find the principles of cooking.

}

22| &FLEL|A2l) (Final Research of Graduation Program) 0-0-0

2 3 oot arklel MIAAE ARFAHE SO0 gaty ZuE LHSHH
< ZhelEoF A4 2 XY HSEE St

- Compounding a whole program helping a further study of the culinary science & arts.

- A AHS Y EA

M

A
=]

CNFDM4001 &=2(
=]

HSMEd

CNFDM2006 1gA¥R2|4&(Western Cuisine Practice) 3-2-2

- NMYgZRZer 2HRAE 80 3 Az, ZEV|E S HAAHLZ Osist AFUTRA SA AE 7ttt 7ls,
7168 &5, AOsto] RE[AL e AANEILZA Z0{0F & MAREMESHE SHESHL

- Understand systematically terminology, food material and cooking technology connected with
western cuisine and master immediately technology, function that application is possible in
spot business and practice and study with western cuisine practical ability that must equip as

a cook or eating out specialist.

CNFDM2001 Hj|o|Z&2|(Theory of Baking) 3-3-0

- AZAo| AFBEl= MEEQ| ZIsddl Ul SFstr, 7|2AQ W, AO|ZAF HRI|EE <550, A
Z A ZEEE o2 712 EAHIMES 2Y = Us sZHS ML

- Introduction to properties and functions of ingredients used in baking, reactions of ingredients
during processing into baked products.

N

I-J

CNFDM2005 ¥¥ut71ZH(Human Nutrition and Health) 3-3-0
- Yo AMES Edf MdElste EHay JUYAE HIEHOE AF9 HEO| 43t S, HAMEE NS oS5
StH, ZF UAS0| QA LHOAM L3lst= M2|A, Molstd 7|s0f| CHolf ShEtch ot AL /Al & Ay
o1

| |
Oflhoil RAOIA FFste| Aol CHell 3
- Studies the nutritive value of foods and metabolism of essential nutrients, as well as the
fundamental principles of human nutrition and health. Also covers the understanding the

oLt

changes of nutrition values of foods by cooking methods and conditions.
CNFDM2004 A|uto| 2% 4&(Cake Practice & Principle) 3-2-2

- 0|28t HO|AEZ|RY HEFSS HE5S SO0 US0 21 0|2 stg2 & S8 AF=2 e s

= 7|2

_10_



- Laboratory exercises in theory and production of non-yeast leavened baked products such as
cakes and pies.

CNFDM2007 2|4]of#|% (Food Service Marketing) 3-3-0

- DPAE 2R 22]9] 2 E4S Qo BAHAYS sty st DMIA 2, HS U AMLES &
of 1AS =S, RA|, 2ists HYS oL 2 LFoAM= 2SHMY WA o|R0Z= DAY &S

Ofsist DAY A= 3 MfEutYES 2ot 0|2 2! AFA OsHE =O0|=CHl 1 S&0| ATt

- Marketing management could be called both an art and a science. Its objective is to choose
target markets and satisfy customers even in a dynamic environment. This course presents
marketing processes and principles and allows students to apply the key concepts in practical
situations in the hospitality industry.

CNFDM2009 Al=323}(Food and Culture) 3-3-0

- AMET ANBstol V|2 JI2ES HYtD S0l J|UT HIIE 2aolFs

2ot MAel MEsto et AAS 25 ot
- Examine the relationship between food and culture with a focus on the cultural rules of food

v

™

mjo

z@#o= Yot

consumption and theoretical and empirical exposure to food research in anthropology, folklore,
history, and sociology

CNFDM2010 2&3%H(Beverage Studies) 3
- &9 A9, 27, A 5 0|E2A 7\I’i.% Q’ﬁﬁﬁl AH|A 2Ol 20| DI o HIZEH 322t
2EY S22 A=z % Jts Y-S Ot 0| AF A 2AAHNN HEA JF=st=Al Ofdst=S

=g

- Aquire theoretical knowledge about beverages, including their definition, classification, and
history. Additionally, students will learn the differences in service methods. Furthermore, the
course aims to foster an understanding of the production and processing methods of both
non-alcoholic and alcoholic beverages. Students will also gain insights into how these
beverages are commercialized in the food and hospitality industry.

CNFDM3005 Z&Hiz}o
- Q5 maxjo|R

<%i'E(Restaurant Franchise Management) 3-3-0
Fo| ot HEHIZMN 2AV|E B&3 ¥ U=Hl, 2 S0l MSEREe FF0olEt

rob ot

= Atk MERE ‘%‘—6% SAS0| HAET P of YHOZA HEH20|2 A} HFS Ofsfist
TAIZQl DHUA0|2 AZQ| HE{ SES EAGI0, SHZAIZUAML| ZEHR0[2 0| 2SI SHEolLt.

- Provides an understanding of the franchising concepts in the hospitality industry and examines
the multi-faceted phenomenon of franchising in the hospitality industry, with particular
attention to site study, operations relationships of franchisor-franchisee, and the mutual
obligations created by each type of contract.

CNFDM3003 Alg&78&2|(Food Storage & Processing) 3-3-0
- AEE A7 EE5tD RS 6P7I sl 7tEstn HAStE tEAQ HAQl AZ, HF,
2 7|t O2] 7t WY 2 A YEE gEctH, 24 AFE AHEdo THE Jts @2t U
= 543%| 375= Z:EI7P-*'%01| CHoll Ofslisty &8, &i|st= 58S LYt

- This course studies the food processing principles and techniques in the food industry; thermal



processing, freezing, moisture removal, irradiation, canning, and packaging. Also, the students
will examine the application and management of processing foods for culinary and foodservice
industry.

CNFDM3004 A "o|22 A& (Bread Practice & Principle) 3-2-2
- O|AEE 0|83tz ¥ HES2l 7|22 Hz2LHI S8I|=52 0|2 A4E&S St0 HiRCh

- Laboratory exercises in theory and production of yeast leavened baked products such as bread
and buns.

CNFDM3001 st=z*z2|4l& (Practice of Korean Cuisine) 3-2-2
- ot 24 1[0 Eotd HiZdnt 7|2 Re2|0| CHEE O|2AQl Zolet R2[Hof L}

Of B4 TS WS 0|20 YL J|2HOI 22|7|&2 Yo|=E BTt

=

rn

ze|7|e

mjo

28 AEst

- Theoretical and empirical exposure to the cultural perspective of Korean cuisine and
preparations, and techniques of the cuisine.

HSPMT2006 ZX2/¥dE 2 (Organizational Behavior) 3-3-0
- RABSES il [TO| 22 QoM e AF0| FEE DAz HHY¥E A

= CHEL 354
7.

=
20| O] A=9| =HO|Ct.

- = =

[=] o

OJAIZQL 2k, = JHQl 2 ol AT Sof 23

ol HEat7t 2 £ URE ALEA Tz HHE S1LA Gt

- Organizational Behavior is a multidisciplinary research field that investigate the processes that

individuals and groups influence the behaviors in organizations. The focus of the course is the

micro level in organizations - issues concerning individuals, interpersonal relations, and groups.

The overall purpose of the course is to help you develop the people skills you need to be
effective employees or managers in organizations.

HSPMT3002 OFA|® X ALE (Essentials of Marketing Research) 3-3-0

- 71ge] 280 oAHZE S ftiAe WA E2ME 7|HIe R St DR ZRAIE EA0lTt OHFAE R
A0 = OHIE2RARS] 7|20 JHiEat RI2|E oh5stH, 2atAQl oArZd S 2t WEEA 7|20
CHoll sH&SHCt.

- This course introduces basic knowledge and skills involved in the research process and
emphasizes methodological techniques in effective decision making.

HSPMT3005 22ZAYE (Business Strategy) 3-3-0

- = s 2ZUSE SH0E V1Yol 2uFSA 22 LU Bt (General Managers) 2AQ| B3 1t HF
= 7l & URE st=d SH0| ULy FFAUH2 Al 2Ent 7|ge] R et ddA 24
=off MFFEY MEOIS =25t SFACE FURYE Yl 7] et LA Yol it ofsHE
=7 2¢ 4F0|Ct. Ol 23l 2 ZR0AM= 0|2t ttyet MHATLE Sofi, M=F U HFFF JHF0|
CHot 4749t Ot22f MEfO| ~EHnt Al et AAAQ Hatet YEHS AMAIC. Lot MBS 2ityoz
A= AR 2400 RAFRL 22| U AAH S A= & CHECL

- Business strategy is intended to be a challenging and exciting course for the management
degree. First and foremost, it is a course about "strategy’ and about” managing for success."
The course is centered on the theme that a company achieves sustained success if and only if
its executives and managers (1) have an appropriate strategy game plan for running the

_12_



company, and (2) implement and execute that strategy excellently. We shall stress how and
why a well-conceived, well-executed strategy enhances a company's long-term performance.

HSPMT2005 £H|&t¥-E2& (Consumer Behavior) 3-3-0

- AA ABOIA LEHLE o2 7HA| DR 2 H4E AH[AFEQ 2= A0 2 =
SHAZCEM OHAE S0l CHSE 20t Al QU= OSHE =ZotCt. AH|AF 4l2[0f CHSE 20t Zotst
siiet eHl Ol2{et ofsizt AA|el 7|°* 20l ofEA A= ACH, Eot Yoz OfEHA HEEH £+ UAS
AUl Chet MAAQl At &5 H|SeTHot.

- Under the understanding of the meaning of Consumer Behavior, we placed an emphasis on the
other disciplines, psychology, sociology, and anthropology related to the Consumer Behavior.
The important area in Consumer Behavior is Consumer Behavior Model, Consumer Behavior
Influence Factors, and Consumer Behavior Decision Making Process. the MKTG Activities and
phenomena. The Selection, the Diagnosis, and the problem Solving of MKTG Cases in MKT is
the Key for Analyzing Korea MKT Environments.

CNFDM3006 #¢i=2|4& (Founding Restaurant Practice) 3-2-2
P

- A0 T MK TR ZF B O Y AN BRI, -F-L-UN 2 A 80 U MY
2, 22)71% 52 AAZOR OfsHstn, BYARCL HAWN ZA| HE 53 Y&, J5S &S, A0
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- Understand the concept and comprehensive knowledges about founding restaurant,
systematically terminology, food material and cooking technology connected with founding
restaurant. Also master functional technology that can be immediately applicate in business
and study with founding restaurant practical ability which must be equiped as a cook or
eating out specialist.

CNFDM3007 C|AtIZAH T (Design Management & IT) 3-3-0

- ANH[ALH0AM = EI7¢°|3'-f 4G9 8Y2 7t EIUCL O[of, MEIAZ|YHO| AtEetE AMH[A Fel E
SAMS flol CIARIS DARFAH0|D MFAl AU OEA 2ENOFI=AE &Sttt 83| MH[A
el ofsf, A1HI* Cizpelel HAZHEa WYE, 0 FH2|, AHlA F2EI U Z2N2 W S2
ZofetLt.

- The convergence of design and management is essential in the service industry. Thus, this
course covers how to apply design principles to create differentiated customer experience and
competitive strategies in operational excellence. It focuses on service design concepts and
tools, customer experience management, and service process improvement.

CNFDM3002 2334 stut4& (Practice of Korean Royal Cuisine and Desserts) 3-2-2
- o= dESAL AUl SSSA9 A Hida FFS40 7|2 RE|lsHE g5, Hat 2
F9| 23t vidat 22|/ E O[sHStC.

X%
(=

Lol

bjo

- Understand the cultural background of Korean royal cuisine and desserts and the cooking
principal and techniques of the cuisine.

CNFDM4003 g AEZ2F 22| (Restaurant Operation Management) 3-3-0
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- This course offers an opportunity to apply analytical, quantitative, and scientific techniques to
the management of a firm's operations. This course deals with the topics as follows:
Operations Strategy; Decision theory models; Process flow analysis; Project management;
Scheduling; Systems physics; Quality management; Waiting lines and queuing theory; Supply
chain management; Inventory control models; and Simulation models.
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Z2t2| (Food Sensory Evaluation and Quality Control) 3-3-0

S YOotRT AF9| s F7F X e|YHo| ot SFotch 24 ot
, d8, SAA S0 CHoto] otEsti, HEA Frh YEoE =2 okt F

7t = e dEE AN ESt AF0| AERRH /5, 22|, /S MY S A LML 7|24 FE

el I8 % EE90] tsto] sttt

- Course focuses on the food sensory evaluation and quality control methods. Food evaluation
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covers principles and methodology on sensory analysis of food characteristics, and
physicochemical analysis methods to examine foods. Also this course includes principles and
standards of food processing quality control.

CNFDM4006 AlEAZIfLE (Food Product Development) 3-3-0
- 2 AF2 AES JEAL0 A TS Y HARH JFHL M LS Olslst=E

- AII aspects of new food product development from concept to storage principles will be
covered, including market screening up to quality control procedures.

CNFDM4010 FEC|221(Food Design) 3-3-0

- WL HBNY Y HOHQ WS 0|83f0] B WSOl SHMES A Y T2 BY BEOM AL
Thst NE U 4 Horel ZH U MBI L2 HEH Moty JHee B2 ok

- Using sensory analysis, product development, and creative methods, the students in the course
will develop conceptual suggestions for experiences and products in the area of food and
foodservice that are sustainable from both a local and global perspective.

2L

CNFDM4002 AZE9d 22U (Foods Safety & Sanitation) 3-3-0

- AESME olsliste 1 S24S AMSH, F2 ASE AU oYY, 12|12 HACCPE &2 &84 ¢
M2 S Osiotet. ok 2(Zo| AlF0| ot HELS| 4|, 2ar 2 FA0f| CHste] shaotct.

- Course studies the principles of sanitation with emphasis on the practical considerations as they
apply to various culinary, food service industries: food poisoning, parasites, infectious diseases
and environmental pollution, and their relation to laws, regulations, and government standards.

CNFDM4004 | AEZ A AYE (Restaurant Planning & Design) 3-3-0
- QAMYO| ERES O|F £ A= M=2 49| M 2 LA, CAR 2 S+ iz S8 ShEste

Ada YA dES BAHEA HAEY Yl 7|2AA L ARSHE HSSH=H 1 F20] UL

>

- The basic principles and theories concerning restaurant business in the foodservice industry are
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taught and the students are expected to participate in the case study. Students will examine
restaurant business development that covers all stages of feasibility and development activities,
with emphasis on strategic planning and design of restaurant system.

CNFDM4005 HAEC|ARI(Z2|&FEL|AIQN) (Capstone design(Culinary Art & Food Design Management))
1-1-0

- D8IY 3 &S Z2YKFECIAY W LUS U 0|2 58 HIYOER MAJ WRE ok IS Of
4O SMEO0| AAR J|HI FUHQ 2 HZS Sof HoIN MRS, YUI, 2GS HYstE
2 st B}=20|ct

- This course is based on the food service management majors that student acquired before.
Capstone design supports student to improve creativity, executive ability, teamwork, leadership
by solving problem that industry needs.

CNFDM4008 CNFDM4009 %E*'ﬂa—?ﬁLZ(lndependent Learning & Research 1,2(Culinary Art &

- ST D4 2ol SO

—

=l i shdio] &) A= =A0 chsl S ¥st AFZo2M H|E
A, Ot ARE Zoste 24 dEs 7|2= B=0|Ch
- This subject is to strengthen critical and alternative thoughts and enhance academic
competence by researching specific issues of students through independent communication
between students and the professor.

EDU3174 u3tuKE(RX2|)(Teaching Unit Analysis) 3-3-0

- untu g9l | A BiE SH, S 1SS Y Y0 24 5 untusHUe| 25te] HLSH.

- The Objective of this course is to introduce students to a general background of the tourism
training curriculum including history, goals, analysis of the training curriculum.

EDU3175 uatu AU = (Z2]) (Lesson Plan for Teaching Materials) 3-3-0

- WMo ¥4, S USSu WO F4, £kl Ad, uslH 5 WA To| MAFES WA St

- Through this course students will learn how to plan the teaching materials including the nature
of the tourism training curriculum, analysis of the school textbooks, syllabus writing and

teaching methods.

EDU3351 ztu 4t (X2]) (Subject Didactics) 3-3-0
=]

- 22| J92E 40| REEE =¥ Mol 22 EHA U =5 sHS 719 22|00 HEF2AS untus
" AS|=E olCf.

- The objective of this course is to educate the basic laws of logical thinking and logical writing
that meet characteristics of each culinary curriculum.
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