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3)H: Xe|Lrgstat(Department of Culinary Arts Management)
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stutl : Xe|Mefstat(Department of Culinary Arts Management)
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CUIN1001 =2[AHF
- 2ot [HBFO oigt 7= KA et T

£ (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.

CUIN1002 2|4 A HE (Foodservice Management) 3-3-0
- QIALLHRIOf CHSH 7|=F ofslet ZFo| Bt YEA X|
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- This course provides students with a comprehensive understanding of food & beverage management in the

hospitality industry. It also explores current issues, opportunities, and challenges in the food service industry,
equipping students with valuable insights and practical knowledge.

E(Food & Beverage Management) 3-3-0

MSEE o120l 4ol AOIM It J|ZHQ BAZUOIN, SR FYS TN MAS S3 FYo| 284S
£0l= 0| TS EQICh UM QIALRIo] FEFEQl ofefol M, Bl RE|, AXFX 2|, WD b
218 S3 FY HFo| o) T3 FYKY Y= AN B2, OAY B2, AAYE Bal, 4 Cixtelel ojsf=
AgE FY Balol 0|22 BB

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 AlAM=11235}(Food Culture) 3-3-0

S H8YI 4Esiol Jle JlRlEE YYD B4l JIEN BUE BRI SUE FYHoR Yoiuol
7ol Mestol thet XIS ZHE2 B,

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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CUIN2001 =2|&t7} & (Principle of Cooking) 3-3-0

- ME T 4 dYLo 22, gty dES HEL R =2|0FE 0| LoiLts o2 JHA| HetE nistHo =z Ofssty
HAXMc=z =2[-2E CHEL.

- 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|2}X|%7H & (Theory of Bakery) 3-3-0
- HotHgo AFEEl= MES2| 7|s-do CH S5k, 7[=F0l W FHo|3AFe| M=7|YHES ot5510], H=E Al LM
El= O 7K EMEEE slde = Ue sH2 /Lot

- Introduction to properties and functions of ingredients used in baking, reactions of ingredients during processing

—_—

into baked products.

CUIN1007 AE&7 2 (Food Science) 3-3-0
- AEo dEtYET EHEE Olgfistn AESl d2at £80| 4
H3E |Esle A2 0 =85A ik

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

CUIN2004 2| A AMH|ADOFH| & (Foodservice Marketing) 3-3-0
- 21M171 MA ZHE 220l 7HE 2 MY HE MH[A Aojetd & = Ot 2 Zol= SEENAH Hxf S 0|
2 ZHOIA ME[ATE 7|05HA & S2d2 QAAIZ|D, AlZdE £0iM 0|8 &

Jlgts EE9| ot =8 FAAt ot 2 Y AEIA OHE g 2 AL Ol F2 SiSSif.

= T

=11
il
|o
HU
e
i)
el;
N
do
ot
k=]
rhu
sl
>
4o
fial

]

- 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.

CUIN4001 & =& (=2|4He)(Graduation Thesis(Culinary Industry)) 0-0-0
Moz FToh dolotl Aol x2|AMY MIXAMEZ XMFFEHE S5t A7 1bE s &

- % FHEYo HEESF Lt

- Compounding a whole culture & tourism program helping a further study of the Hospitality & Culinary industry.
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CUIN2007 $t=Z=2|A & (Practice of Korean Cuisine) 3-2-2
- Sh=SA 0Ro| 23 HjZar 7|2 Z=2|of CHt O|2XQl oot =2|Ho| ME XZ2|7|a2 HE K[=3H0] tm34
of cHet M=tsk o|29| ME I 7|=HQl XE|7|&2 AS|=F ot

o= i =

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

CUIN2005 HutH Z(Health & Nutrition) 3-3-0
ostol B2 X SHO| CfE O[SIS HIHOR, YNO| MMBS Sof Hichs AEO| HE0| 43 B4, AR

g g I
b A LM ERISHs H2H, dofsty 7|Sol| T Zelotih =gt ALRAl S ZE0E| ANM AFIY

- 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.

CUIN2008 A ¥ =2| A& (Practice of 3S: Sauce/Stock/Soup) 3-2-2
- M¥=EZ|Q| 7|20| E|l= Basic Cooking MethodsE TFXCZE X|=st0] Z2|E &7 Oy &= UEF st MA=E
o =2t & # U= Basic Stocks TVEE YYD 2E3= HYUE X E5t0 L2 (Sauce)?t +Z(Soup) 52 38

e wHg osltd 1 2EE &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.

CUIN3004 2|41 A H|XI88-5 2 (Foodservice Consumer Behaviour) 3-3-0

- X AIZOIM LiEILHE o2 ZHX| O E 2t Y-S AHIXFEQEts 2N 28 = A= 5
CSEZM OIS Lo tist 2ot d= A= OISHE =2SHCh &H|AF Af2[of e 2C0F Z=tot ofsiet
o[z dHMel 7| &0 O{EA HEEI ALCH, Lot H2= OfEA HEE &+ UAS A0 it A
19 S MSetet.

- 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.

CUIN3010 H|2}H|%4Al & (Baking And Pastry Practice & Principle) 3-2-2
- 70|22t HO|AEZ|R2| ME, O|AEE O|835= W HME=2l 71282 Mxz=gga 3875

S0 21 0| o555 S S8 MES2 e s8Hs 7120

mjo

Al
=N=]

mjo

S5}

- 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.
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CUIN3016 2|4 =85 & (Foodservice Organizational Behavior) 3-3-0
0]

- ZHASES AHAYES VR, MERHE, d2[0 =X XM AFStH vfelel iERE ST = Jif o
of 71o5t7] flet 542 ZHX| 2 Atk F, =% WoMel 7ielel Ef=et WSS Olahsto] =4 Li/elX &8 e
=0l OfZA 7Hi7hQlel Szt Zgo| S KL, 2 Jielel ofst HFHLIZO| JHHAAH £ESHH dF0f
E[EXE SHEH2 2 OfgfstaAt stet o] =5 Sl =& W FYRE e 2HE HWEHY O|ES &H
23, 7029 de| 8 S7I80 g, YHASa 2HY, 220 =XNZslet Bel § 0| HEE steg A0
Ch =3P o LRCZM, 22 A2 XZA HY SHdoA 7Iti== et BSS =% AS0[20 7|8
StO Hlm/ZAStn Cifeh o[A7|Y¥el XAl MHE 7t Ho|HQl Lots BHMs 2= 7|87t =HEE S

2ol sHolct.

A study of organizational behavior aims to contribute to improvements in organizational performance through
individual satisfaction by studying human resources from the individual, group, and organizational dimensions.
That is, it aims to understand academically how internal/external environmental factors affect individual thoughts
and emotions, and which mechanisms of the individual act on individuals and are reflected in their behavior by
understanding individual attitude and behavior within the organization. Through this class, well-known theories
concerning the behavior of members of an organization are reviewed and overall organizational theories such as
individual psychology and motivation methods, collective action and leadership, and organizational culture and
change are also learned. The purposes of this class are as follows: the attitude and behavior expected from a
student who will grow as a member or manager of the organization are comparatively analyzed and
opportunities will be made to search for a creative way with practical cases of various catering companies.
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- 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.

CUIN3014 Az 2 0i#2| 2 (Food Product Purchase Theory) 3-3-0

- AL East Mz Oy 22|, 25, 04 A= S o WY, 2o it 0|2 55t HF0A
MY 4 QUM o1, AT BSHQ YD S S SHEC

- This course provides essential knowledge for the food service industry, covering topics such as purchasing

control, procurement strategies, purchasing methods, and food inventory management. Students will gain the
skills to effectively and seamlessly apply these concepts in real-world industry settings.

CUIN3006 O|F&2|2(Menu Management) 3-3-0
- A Ao EHel o 2o o|l2s dEst WHOM WRED Us At IFE S HHE HEsto] &

8¢ & U= HwdES 7iLst 29 2shs Z2HQ Yo 23 XHE S5

- This course covers the essential theories of menu management for the food service industry, and provides knowledge on
developing and managing comprehensive menu concepts that can be practically applied to restaurant operations. Students
learn to create and operate effective menu strategies through case studies of real-world applications.

CUIN3017 2|42 XX}l #2|(Foodservice Human Resource Management) 3-3-0

- ZE o] QMRS RIFCR =HE, HiX|, 23, UL EHd, WL |XISH7| I8 A™XAREK/FEM s H
eI QS0 WX MELY/RSCYS 02X, 45H B2 Y¥Se 2t

- For the successful management of human resources (HR), lots of HR practices will be discussed. Such as,
recruitment, selection, staffing, HR development, high performance work system, reward management, and HR
professional’s role in terms of strategic management and HR leadership, etc.

_‘IO_
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CUIN3008 A& M 2t2|(Foods Safety & Sanitation) 3-3-0

- MBS ofsftn 1 R4S AN, 52 4SS ALID oYy, 12|10 HACCPE S SN YU
Osfiotet. ot x|Zof MFof 2ot HESC| A, BA 8 80 Choto stEotct

- 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.

CUIN3015 HaI2H A& (Practice of Korean Traditional Dessert And Drink) 3-2-2
- Shf, 2HF0| CHS O|2XQl XAl Y] V|52 &S50 oEMY 22 420 M8 = ULF it

- 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.

CUIN4002 E¢ 8 2|4 & (Founding Restaurant Practice) 3-2-2
- MYzxg|et HHEE 80 X AR, X272 52 NAMLE Olsfstn AYHIEl B
=, 712 &5, 905ty R2|At Ee QAMEIIEM ZAFO00F & MAXZHESHE ©

- Understand systematically terminology, food material and cooking technology connected with founding restaurant

[l

M ZAl ®8 Jhs3 7|
A
=

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.

CUIN4017 2 &%}l & (Beverage Management) 3-3-0

- B HS0ME 9IS mEY £F U AL X 5 SR 02X K4S &M YN SR OYE &
Ol Ol F2 FHOICL 2 EO| oA, MZ Y, ST T S HolD, ANLYSl FaY YBORH

Z27 7HX= ZHX|of s A=A &g Ao|L.

- The purpose of this course is to improve understanding of various beverages by learning theoretical knowledge
about alcoholic beverages including wine and beverages such as coffee and tea. In this course, the history,
manufacturing method, characteristics and handling method of each beverage will be studied, and the value of
beverages as an important product in the food service industry will be studied in depth.

CUIN4006 #s5H7I'UEE 22| (Senseory Evaluation & Food Quality Management) 3-3-0
3 t
H

- Z2| 8 VIS E AFe Eots UEE WHEe Yol g + AS UF QT OrF2| FoITh MFE Boles 2
A =Y EsH) SE HAHEIAY) dE2z UHFHX|N, 2 +Y0AMEs o & 7t 7t Lyol tisio &
Fobn S o ZME SANLE NMots YEE stesth

- The basis behlnd 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 2|4 = At2HH 2 (Marketing Research) 3-3-0

- 71¥el 22X MBFES RIBIME aetHel & 7 EHOICE MAIFZ=AEY
Me DHAE AR Z7|=XQ Jigat RS ot5otH, Xl QAME2EE fIe SEEN 7|e30 sl stad
Ct.

- This course introduces basic knowledge and skills involved in the research process and emphasizes

methodological techniques in effective decision making.




HBM

-

12

CUIN4009 ZZHX}O| =&Y 2 (Franchise Planning & Design) 3-3-0
QAAMRAS| EMEE O|F # JUs M= AYQ OiF & FE 44, Cxtel ¥ 37+ HiX| s &5 029
s 5% QAJE 1 U= FFo| HENQl ZmAALO|=0)| Cist MUl ZHXIO|= =t 7HEo tiot Ofsh
SICh EEDE o0 MLl ERMAIO|= A|F Q| AENQt HZES 2ASIA, ot A|YO|AMLel ZMXIO|= HEFo| &350

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. Additionally, overall concept of the franchising in
hospitality and the multi-faceted phenomenon of franchising will be examined with particular attention to site

study, operations relationships of franchisor-franchisee, and the mutual obligations created by each type of
contract.

A EAEIH 2 (Food Menu Development) 3-3-0
- MER AE MAE i 2ot 7|2 O|21F X|AE olsisty, &F 0to|C|ofe

9 | .
WE ZY, labeling 2 &&F T4 24, ME OAHE S OIOICIOfo| M NS/, SE3tKe] H8E 5ot
AMEZS MEStot =S ol3t7| floiMe ZI2Hel =2|1hE, AF 7tS OlE, AF ¢4 S0 oigt 7|=H¢

XAlg Q=2 oioh

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.

CULT4014, CULT4015 =& A 315tE&1,2(Independent Learning & Research 1,2(Culinary Industry)) 3-3-0
sttt W= Zto| ZEIAQl StEN AFEZ Sofl o] B JAEs X0 s 2 S AL =M HIEHE,
&t

xy
2% ogtg ylzt M=ot

CHOHY ALRE dsfstn =

- 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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