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HE71=

CUIN1001 Z=2|&FE (Culinary & Management Actual Skill Development) 3-3-0

- 2|2t MZFo tist 7|2 XAt ot F - - FA FY O V|E, 7O, /Y, Rt oist MAHY stes St
Z2| 3 AT HEtof oot 7|=d R J<I AE stEettt

- 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.

CUIN1002 2/AZHAHE (Foodservice Management) 3-3-0

>

d4tol| oict LMol HEHNOl LIES AN XAz 5351, o Ol+, AEgat

o] O|
- (=) — - 1
sY.AgR 290 ojMel B NEKAS DI

MUE!

- 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.

CULT1009 Hospitality&TourismO|3ll (Understanding of Hospitality & Tourism) 3-3-0

- & D52 HospitalityAt 4k 2ta4tol 7|x 02X JHdnt 7| 2o et HEHA XMHS2 28 IUelel =
ST miefeh=0 st O|it50|tt O] MHE2 L US0A HospitalityAtHat 2HEAtof et HEHE ol X|Al0H MY
= Qs £ ZAo|ct

- This course teaches the basic concepts in the hospitality industry and general knowledge of the national and

r

international hospitality and tourism industry. This course will give students a general perspective of hospitality
and tourism.

CUIN1004 A2 E2#2|2 (Food & Beverage Management) 3-3-0

- MERE AR Mol UOIM HE J|EHQ WAZOIM, ASEY FYS WX HAS S FYo BEYS
0|2 20| WS ST Wt QAIAIIo] FBIQI Ojshet AfHIZ, B Rial, ARKK 22|, M o T2lS
S 9 #Fo| o)) T3 FFXY YRE X 2|, 0P Y V2|, FAFE el 47 Xl osf2 HSE
3 B9 0|28 st

- This course provides a thorough guide to the management of food and beverage outlets, from their day-to-day
running through to the wider concerns of the hospitality industry. It explores the broad range of subject areas
that encompass the food and beverage market and its five main sectors — fast food and popular catering,
hotels and quality restaurants and functional, industrial, and welfare catering.

CUIN1006 4’48 Z3%} (Food Culture) 3-3-0

- Mgt ARstol J|2 J|2Jlge HYstn 240 J|YN NIE 2aiolRsy S0g SHNoER Yopwo}
MALl AZ2stol| CHet XA S =5 ottt

- 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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CUIN1007 A E3IE (Food Science) 3-3-0
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- 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.

CUIN2001 =2|&7|& (Principle of Cooking) 3-3-0

- AME T 4 Y2 F2H, oy JEES HELR =2|uE 0| LoLts o ZHA| HEE DtetHo =z Ofoisto
ANz =22 E OECL

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

CUIN2002 H|atH|*&7H2 (Theory of Bakery) 3-3-0
- Mo ArEElE M=S2l 7Isdo Ciol S7ota, 7|=Hel ¥, AHo|2R7e M=7|gs adtd, M= Al 2
Hl= o 7H 2HEESS 2T = Us 5HE JHESCL

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

CUIN2003 MYZE|AE (Practice of 3S: Sauce/Stock/Soup) 3-2-2

- MYZE|9| 7|20| &&= Basic Cooking Methods& EEHMCOR X|E5l0 Z2|E &7 Olsi& &= JYEE st MYEZ|9|
FEtd g 5 J}E Basic Stock=2 THE= N 8= HWHEHE X250 AA(Sauce)@t =E(Soup) 2 SESH=

P S Adl=0d 1 FEE =L

- An introduction to the application and development of fundamental cooking theories and techniques. Topics of
study include tasting, kitchen equipment, knife skills, classical vegetable cuts, stock production, thickening agents,
soup preparation, grand sauces, timing and multi-tasking, station organization, palate development, culinary
French terms, and food costing.

CUIN2004 2| A MH|ADIAHE (Foodservice Marketing) 3-3-0
- 21M17] MA ZHE 220l 7t 2 A2 HEE MH|A Mtlojeta g = QUL 2 Zols SMEA wxf 3
Ojzi ZEoAM ME[AZE 7|05HH & E2d2 AAMAIZ|L, AtS|ME & o = g
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- The biggest industry on 21%* Century is service industry. This course makes students to be aware of the
importance of service which contributes present and future economy. Furthermore, this lecture offers to help
strengthen the theoretical and practical basis for managing service effectively in social life. This course
covers service marketing concept and management issues.

CUIN3004 2|AAH|XIS-SE (Foodservice Consumer Behaviour) 3-3-0

- AM A LIEILHE o2 ZHA] O E 23 ids XY 2ts 2#EUM 23 + UAs 59

4
— [T = | =
o=M OAE g0 tiet 20 e U= O[ohE ==otCh B[R} H2[of Cet 2ot g=het ofsiet e o
Ofs7h &Hlel 7| &30 ofEAH HEx|n A0, Eot Yoz OfFH HEEH + 7

Aol S5 MEECE

—

- 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.

CUIN4001 E =& (Z2|4tY) (Graduation Thesis Culinary Industry) 0-0-0
- XA W g2 EECcR B Felstn Aol x2|AMY MIXAMZ XAFFME S50 AT 1E AnE ¢

Bo10] 2 = 2o 20F A7 8 F o HSESE ot

- Compounding a whole culture & tourism program helping a further study of the Hospitality &  Culinary
industry.




CUIN2005 E¥&H7|2 (Nutritions) 3-3-0

- FYstol EX E/40| et OSHE HIECR, Y49 MMEE o dFste MES HE0| A%, S A=
g Ol LHOIM 23|she ME|N, Moistd 7|50] Cisl Zolstot ot HZRX| U ZRH| ANAM AlEFAsto|
Aghoj| Csll Zolstn EZSICE

- This study basis knowledge of elements of human nutrition including vitamins, minerals, micronutrients, and
antioxidants including sources, metabolism, and functions in the human body; nutritive values of foods;
requirements for human health, nutraceuticals, and functional foods and their effects on human health beyond
basic nutrition.

CUIN3001 ME7}SUXME 2| (Food processing & Preservation Management) 3-3-0
- SHAE VS0 BEE FO

MEMZ B2l X 422 AU 2EXY IS5 8 S8YES &0ttt

GA2[0f THE DIYZo 47 ritet AF YRl 2oty Ho}

=
220 MG 5SS NEJIS U NN BojA Halon st&wict

- Food Processing is a course that explains how the use of additives can preserve foods. The course also provides
an overview of the processing technologies used for food preservation. This includes procedures that are
commonly used to process and preserve food on a commercial basis. Other topics include packaging, thermal
processing, chilling storage, freezing and irradiation.

CUIN2007 St Z2|4& (Practice of Korean Cuisine) 3-2-2
- ot 24 170l E3tA Hfdut 7|2 =e2(0f Chet O|2XQl Zeoot =2 mME X2|7|e2 HE5 A=Y st=aZ2410]
oot gstot o|29| FE M 7|X2HQl x2|7|2g Y= &F it

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

CUIN3003 H|tX|'$o|ENHS
- Alo|2et HO|AEZ|FS HF,

SO 21 0|2 o535 8 S8 MESQ MY s8S 7|20

(Baking And Pastry Practice & Principle) 3-2-2

O|AEE O|83%l= ¥ MES2l 7|2H2 NzdEn 887

mjo

Al A
=2-

mjo

S50

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

CUIN4004 Z=2|AM2d
- Z2| 20kt #HE 7|

ojel +golct.

0] (Practical english for Culinary Arts) 3-3-0
=2 A

ol oz, Mg, 7[2 &M, =2 B AMSE MHL, =2 gF Al A8 80 W HietE

- Provides basic and broad knowledge in English related to the culinary arts, such as ingredients and cooking
utensils, hotels, restaurants and bars, etc.

CUIN3009 Azj=R0j#2|2 (Food Product Purchase Theory) 3-3-0

- QAMYOIN BaT AME T B2, #S, T0f AT L T0f Yy, Yaz2lol o /2GS S5 LR
H8Y £+ A 5t1, st 22X HF +HS JHSOHA SHELL

- This course introduces necessary knowledge for food service industry such as; management of buying control,

activity, purchasing plan, purchasing method, and inventory management of food item. Student will be able to
apply such sense in real industry smoothly and effectively.




HE M

CUIN3015 A2 XML (Practice of Korean Traditional Dessert And Drink) 3-2-2
o otut, SHFO CHsH O|2X QI XAl MY 7|52 &5310 AE/Ln 22 MR M8 5= JEE i

The students learn the theoretical knowledge and practical skill about Korean traditional desserts including rice
cakes, cookies, and drinks and apply them to practical work such as product development.

CUIN3006 Ol++22|2 (Menu Management) 3-3-0

Ol 22, Fof 22|, dae|dgeS X =5t iE3Soet 822 8otd, ol
O 7HES S5t oM 298 B & UAXE ot=0 oty uIFHEE =Ch
This course covers issues such as personal management, menu, purchase, and production control system in the
Kitchen.

[

Chstofl 71ojstn A=

CUIN3007 M ZZXI0|=ZAHBE (Foodservice Franchise Management) 3-3-0

Red TUAO|=E FY2 o HEfZM VIS F53] e A=, 3 Y0l AS2REE2 o2t & £+ UAck
ASRE S8Sh= SME0| H2EY TYO o WHoZM ZUXIO|= s JHES Olsstn shxA|Fel =
KHO|= AlFel HEfet HES 2400, Sh=AIZo|Mel ZeXo|= TEfo| 25t staotrt.

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.

CUIN3008 A E2|’d#2| (Foods Safety & Sanitation) 3-3-0
AMEMZ Olglistn O F282 AN, 52 AFSS |0t oY, d2(1 HACCPE &3t 838 fldate|
OlsfiatCt, Lot X 2ol AlZ0| 2ot HEMS X, Xt & 80| it st&oict.

Course studies the principles of sanitation with emphasis on the practical considerations as they apply to various

i

culinary, food service industries: food poisoning, parasites, infectious diseases and environmental pollution, and
their relation to laws, regulations, and government standards.

CUIN4002 HYa2|4& (Founding Restaurant Practice) 3-2-2
Mgzt HHE 80 Y AMEZ, 2|72 52 HANSE Oofdlst siEAZoL HAUNM FA| HE JtsTt 7|E,
7168 &5, A0i5t0] ZE2|A Ee QANEIIEM ZF0i0F & MYXRZ|HESHE SH&oit

Understand systematically terminology, food material and cooking technology connected with founding restaurant
and master immediately technology, function that application is possible in spot business and practice and study
with founding restaurant practical ability that must equip as a cook or eating out specialist.

Tk

CUIN4003 2|A| 07| & #2] (Food Service Marketing Managenent) 3-3-0

oA ezt =5 =8 HdS Qo] #YAES dHst S DAVHX| =, S K 2 = =
WgE otk 2 HFoME Y WolM O|R0X|= O E 23S Ofsistn otAE A=l

A HEEIEE fIS Ol A 2FH OlsiE =0l=H 1 50| Utk

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.




T My

CUIN4006 EXZIURE 2 (Food Quality Management) 3-3-0

- x2| Y 7S E AEQ HIls TEE IPF9el 2bMojet & £ US UHE I3 OrRe| 1PFo|C AE "It 3A
FoHY @S S AAMT[A ) WHO R LHFO{XH, 2 +=/0AM= O] & 7HX| H7t Yo st sS85t
ol "o ZWE EZMCZ NI|dte HHE shEstot

- The basis behind food quality control/assurance is discussed along with its application to various food systems
to control/improve the quality and safety of our food supply.

CUIN4007 2MAZZ=ALE (Marketing Research) -3-0
- 71gel 28X AMAEE fBiMe etHQl M S 7|HOZ St O E XA EH0Ioh MAFEZAEM=
O EZARS] 7|20l JHEat 2|8 shEotn, Nl oAA™E St YyEY 71&30 sl &Sttt

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

CUIN4016 SYXE|A& (Asian Cooking Practice) 3-3-2

- UED FRSAS FHOE ¢ SYZY 0|2 Y M M +YORM, SYR? S SHE oL, 0fo| A
sl MRl BR 018 WY I (ENS K2(0f (i3 /M Z2lWyS 0|2W 4ES S el

Learning through theory and practice to understand the characteristics of the Asian cuisine, and the
type ingredients that are used and how to use Asian’s most famous for cooking methods.

CUIN4009 .‘?_Iél HAUE (Restaurant Planning & Design) 3-3-0

QA LYel ETMEES O[F = As M2 e Hw X =LA, CIe & S BiX| S stsoty, Alga X
gEs YA YHAET FYo| V|=X|AMY dFSHE FSohsH 2 SH0| AL,

- The basic principles and theories concerning restaurant business in the foodservice 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.

CUIN4013 HFHE/H'LE (Food Menu Development) 3-3-0

- AHEI ME UYE 7 %*Oﬂ 289t 7|2 0|21 X|AS Ofsfst, &= or0|:|01°| N, A T, ot 2E, EU
ZF, labelling 52| &F T4 224 HMF 0TS S OOICINMM ME7HE, SF2PIHK|2l IFES shEdtl AlX|
HIZfeict ak=ms ojsh| fsiME 712X =2jakd, MF 7t OIZ, AF $I*” S I Cigh 712252l X|Als

- Understanding fundamental theory and knowledge for developing new food item is considerable. This course
introduces overall process of developing food item including; basic information, development of product idea,
planning a concept, setting a price, packaging a brand, and the component of a product such as labelling. At
the end of the course, students produces prototype developed from their own idea. To complete this course,
it requires students’ fundamental cooking skill, basic knowledge of foor processing theory and food hygeine.

JH1
s
fot
of

CULT4014, CULT4015 ol 1,2(Independent Learning & Research 1,2(Culinary Industry)) 3-3-0

opum a4 70| sENY E S Sof SHgo| BA Sl 2T Cfs] SYstol ATHORM HIEE,
CHotd AMRE Zotstd st2d dEs 7= E IH=OJL},

- 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.
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