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HOSPI1502 S A Y E (Hotel Management) 3-3-0

- SEAEel off ZOFOM Zzte] A S FAISts ntmoz CiMY ZY, Ao HE| O2|1 1 5ol 2 F
go| "Ml ASS Hi=Ch

- Introduction to the hotel business explaining the individual roles of the various departments in lodging
operations. This course teaches management in the hospitality industry, its scope, forms of organization, and

professional opportunities.

HOSPI1503 ZHHIM R ZE (Introduction to Conventions) 3-3-0

- 2 =2 g9, TA|, AMEENY, OHE S5 Eeidt=s ZiH
MM LD HPE= O[S ALRIS L Gt ZHMME 7|2 A 2
- An overview of the convention industry, including meetings, exhibitions, conferences, incentive travels and
events. Topics include the significance of the convention industry; convention market and marketing; types of
conventions; planning, design, operation and management of conventions; evaluation of conventions and roles

of the stakeholder to the industry.

HOSPI1504 2|MZAHBE (Food Service Management) 3-3-0

-Q[A Lol HE, Ao Aitof Cst LEFMOo|n MEHHOI WS MAH XAz S5ot4, o OlF, H2E
SH . AZRO 2Y0 AoMel Eaot MEX|MES nSotct

-Introduction to the field of food service management. This course is designed to provide students with an
understanding of restaurant operations and food & beverage operations in hotels, and to help students gain
insights toward current issues, opportunities, and challenges faced in the food service industry.

HOSPI1505 E|AEZAMH[AZAHE (Restaurant Management) 3-3-0
Mo A0l ™ 8l AR MFRZS YRESES Ol
A FES SYA7I=H 2ast oyt 2e| A|IA"-E B Sttt
-Analysis of principal operating problems facing managers in the food and beverage for hotels and restaurant.
Various control systems necessary for profitability and quality are examined.
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CNFSM4001 EY =& (=2|-MH|AZAAH) (Final Research of Graduation Program) 0-0-0

- aEE NEHeR e Felotn Aol MSXAME ARFHE Soto d7d Z2nt
20 7 & F Yo HEEE oiot.

- Compounding a whole program helping a further study of the culinary science & arts.
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CNFSM2401 A3 E#2|2 (Food & Beverage Management) 3-3-0

- Hospitalitytt 2| S Ql Al 22| BE2[ 7|5t 24 B#2E /7|H A E OlfL =M HEREEC YRSES
Ojshietat SAI0f HAEHEEAZAM PR HE| S 7|20

= 2= HEROM= A Z 2o 7|25 0|21 257, Hmael X 24 S ORI, 2R 22ETEY
o XL ES SEL o FOICt

- 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.

CNFSM2508 Y ¥ at4Z (Human Nutrition and Health) 3-3-0

- 2ol AdEs S drloks B YYLE HIE2Z AFo| gF0| 48, S HiAlEls IF8S o5, 2 SE2s0| 2
M LHOIA 22ths 42N, Aoty 7|Sof sl skasttt ot AZRAI 3 2 ofgol QA0 Seeto] JHo)| tis) SFet

Ct
- 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 changes of nutrition values of
foods by cooking methods and conditions.

CNFSM4508 5 H7IUEH 22| (Food Sensory Evaluation and Quality Control) 3-3-0
- AEO EXEZ FHtts 24E YOotED AEQ s Lot 9 He|HPH Cisto I ESiCH AN
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5 Botol dol, BF, WY, ST 2N Cioto] BEthn, ABN Bop wyoe By ik U Mel W
Ue ajfBich w3k AZol AREH 98, Z2l, 712 MY 5 W nFoIMol JI2H BN He| 11y L BRI

H=

CHoto S&etct.
- Course focuses on the food sensory evaluation and quality control methods. Food evaluation 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.

CNFSM3505 HUZX2|ME (Founding Restaurant Practice) 3-2-2
- Fgo g Yo Eest 4F #A Ol U XAZ I£5t1, s d-dA X2 2E 80 A AXfE, =g

— — = o
JlE S NMAXCER oefetn], HHURS HYUOM ZAl HE 5 JlE, 158 &5, AOtol ZalAb EE
QNTMEIIZA ZFO[OF B FUN X2 URSAS SSIC

- 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.

CNFSM3506 MH|ALC|XIQIZHYA (Service Design Management) 3-3-0

- MH[AMOIME CIXtRIaE dHo| g2 E4=7t EIACL 0[0f, MH|AZ|YHO| XHEHTHE A
= Qi CIAtele XX o|n MMl 2EM OfEH &8HOFSH=X|E St&tt &
M2 CIARRISl AN ED WHE, D2 FH2|, MH[A FEE7 S Z2MA i S5
- 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.

CNFSM4507 MEMEZIEE (Food Product Development) 3-3-0
- 2 IE2 AES d30Eo Ao et AY HARH 4E7Y © W8S o5t s

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

HOSPI3504 MZZAHE (Business Strategy) 3-3-0
ay.
- 2 it =Z4dEE otog T HnFER 22 LUtE HXHGeneral Managers)2AM 2| #Fut FEHE 7|2
= UZE St=0 SX0| ULk ™2 AY 2t 7|¢o| LEAZE et #™@XNel 2M 2 Sl Me=HS}
HEotE =E55tn ISHOE ZAYRE H=sl W7 fIgh €3 1o thiet OsiE &7 gt ut=0|LCt. O
£ o 2 ZEoME O|Znt CHYsH AHHARLE Sofi, M2k S M4 Fo| JHE0 CHet ATt of22 H™EFe| =+
2 Ao CHet A& QI Xt YRS KMAISICH ot ME2 2aNoz Mdalst=H EHel 9490 AL
2o =& U A|A"O| CHet 2XM= =H CHECE

- 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 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.

HOSPI3506 AH|XIS4-E2 (Consumer Behaviour) 3-3-0

- AF AIZOIM LIEtLEE Of ZHX] O E 23 ddS AR EtE 2HM 28 + U= SHE SHA
He=z=N OIS Yol ot 2ot o= Qe OlBfE =Eottt 2H[AF d2|of oot 2Cf Fetoh oot 2 0|2

X

o
oF O[3l7F dXel 7| 230 of8A HEE ALn, Eot oz OfEFA HEE = UAS A
ol Afo] E& MSeTHot.
- 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.

JZE (Restaurant Franchise Management) 3-3-0

CNFSM3501 Z#Xjo|=ZAH
Aol ot HEfZ A Q7V|E 59| €1 U=, O SN0 ASER

- 95y maRO|xE yerEEo FYolet & & o
of A/SEE BRots SIS0 YAEY Aol ¢ WO TAUR0|IX HYW HES oot HINF T

|
BRIO|X AIRO| AEHQt MBS EMSI0], SHZAITONL ZMK{0|x HFo| BS}0| SHETHCE
- 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.

HOSPI3503 Z=%|3F5 2 (Organizational Behavior) 3-3-0
- REYSE2 ol HEo| =F QoMo W0 IS O/X[= nbd %

=3 o 2 APots EOFRA F2 =E L O/A|
Mol X, ’—.‘ el SlooieletA, ME Sof 2HEE oS8 CHELH ISH22s £4dS0| gatdel 22Xt

2 5 ARE QAEA 7|z EFE 5124 St= AO| O] ut=o| FHO|CL

- 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.

HOSPI3507 O} ™ = ALE (Essentials of Marketing Research) 3-3-0
- 7|9l A0l QAEEE fdie Aol EME2 T|BICE St= O E A7 E=HO|CH O EEALE 0
Me O E=Ate] 7|2l 7iEat 2|2 oH&stH, 20EQl AMAH™E S fiot HHEN 7|30 sl S&SCt

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

CNFSM4503 | AEZEUZAHE (Restaurant Planning & Design) 3-3-0

- oMNYe) EACE 01F & gt MEe ol oy U FUuA, Cxel 9 B Hx| S8 st Az
UR| AYS BHOIBA YAEY Bl JXX A MRS5S FSSHEH 1 2Ho| UL

- The basic principles and theories concerning restaurant business in the foodserwce industry are 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.

CNFSM2006 2|AMH|AZHHE(Food Service Management) 3-3-0

| QAo Ait ol Z0] O Merel YRS HANeZ SS0hm, Aaszel Ze) Sloiy B Hux
Ng Hijel o%E FAoz Hau

- Introduction to the foodserwce 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.

CNFSM2008 AZ3%t (Food Science) 3-3-0

- MEo LHE RN EEE S Oldiot AFol g2t £40| 4
A Hols RESt=s AE Oldfotl 2&SHA oot

- 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.
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CNFSM2003 H|2}H|% 2 (Theory of Bakery) 3-3-0
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- Introduction to properties and functions of ingredients used in baking, reactions of ingredients during
processing into baked products.
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CNFSM2009 H|tO|2U A& (Cake Practice & Principle) 3-2-2
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- Laboratory exercises in theory and production of non-yeast leavened baked products such as cakes and pies.
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CNFSM2007 7| EMYZE|ME (Principle of Western Cooking Practice) 3-2-2
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- 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.

CNFSM2010 St Z=2|&l& (Practice of Korean Cuisine) 3-2-2
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- Theoretical and empirical exposure to the cultural perspective of Korean cuisine and preparations, and
techniques of the cuisine.

CNFSM2004 Z2|ZAFAHFE (Culinary & Management Actual Skill Development) 3-3-0
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- 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.

CNFSM2005 Z=2|& 2| (Principle of Cooking) 3-3-0
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- We try to understand the physical, chemical changes taking place while cooking in the nutrients of the food
to find the principles of cooking.

CNFSM3502 DZA|LY=2|AE (Western Cuisine Practice) 3-2-2
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- 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.

CNFSM3006 H{|0]|7{2| 4 Lt22| (Bakery Production Management) 3-3-0
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- Advanced study of the recent baking process, new ingredients and equipment, through recent published
books and references for the baking.

FSMGT2006 M| A|AM&23} (International Food Culture) 3-3-0
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- Examine the relationship between food and culture with a focus on the cultural rules of food consumption
and theoretical and empirical exposure to food research in anthropology, folklore, history, and sociology
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CNFSM3003 H|®#o|2UHMS (Bread Practice & Principle) 3-2-2
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- Laboratory exercises in theory and production of yeast leavened baked products such as bread and buns.

CNFSM3001 2524 UstulME (Practice of Korean Royal Cuisine and Desserts) 3-2-2
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- Understand the cultural background of Korean royal cuisine and desserts and the cooking principal and
techniques of the cuisine.

CNFSM3002 422713 22| (Food Storage & Processing) 3-3-0
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- 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.
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CNFSM3008 M E9|Ma2| U™ (Foods Safety & Sanitation) 3-3-0

- AZREE olsistn O S24S MG, 2 ASE el oYy, d2|0 HACCPE s% S2X fldata
£ O[siotrt. ot x| 22| A F0f I 40_} HEYS ?HHI, ’SIP X 0 CiSkof shEotot.

- Course studies the prmaples 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.



CNFSM4006 2|A0tA = 2| (Food Service Marketing) 3-3-0
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- 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.

CNFSM4005 2| A E &2 F 2| (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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CNFSM4505 ZHAEC|XIQl (Capstone design) 1-0-2
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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.

CNFSM4509, CNFSM4510 S & M3}8H&51,2 (Independent Learning & Research 1,2(Culinary Art & Foodservice
Management)) 3-3-0
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This subject is to strengthen critical and aIternatlve thoughts and enhance academic competence by
researching specific issues of students through independent communication between students and the professor.
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EDU3174 uitw K& (X2]) (Teaching Unit Analysis) 3-3-0
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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 u M X H P UX| = H(=2|) (Lesson Plan for Teaching Materials) 3-3-0
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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 ulatiw =8 (Z=2]) (Subject Didactics) 3-3-0
- x| G9E ENO| 2okls =28 Atne| 2 BHA Y =2 5HE 7Y Z2nK0| HEES nntns#HS

o5z 2 i},
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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 Hospitality
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