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1 22| &FELEC|AQISt (Department of Culinary Art & Food Design Management)
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1 22| &FEC|ARIS I (Department of Culinary Art & Food Design Management)
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1 | HOTEL3401 IT2tHospitality A ] 05 3 05 2018~2022 | SWiI (0| 2)
2 | HSPMT1002 | HospitalityGl|O|E{AFO| Q1A 11 3 11 2023 SW 20| 2)
3 | HSPMT1002 | HospitalityGll O] E{ 2| 0| 3] 11 3 11 2024~ SWil (0| &)
4 | HSPMT2003 449 05 3 05 2018~ SWIZ(0|&)
5 | HSPMT2002 A™EA|AH 05 3 05 2018~2023 | SW (0| Z)
6 | HSPMT2002 | HospitalityAYHEA|IAH | 05 3 05 2024~ SWil (0| &)
7 | HSPMT3012 | Hospitality S 27 |&2& 05 3 05 2024~ SW 20| 2)
8 | HSPMT3017 Hl=L|AOjLa|ElA 05 3 05 2018~ SW 20| 2)
9 | HSPMT3018 05 3 05 2024~ SWil (0| &)
10 | TOURS3004 05 3 05 2018~2022 | SW (0| &)
11 | TOURS3004 05 3 05 2023 SWil (0| &)
12 | TOURS4009 M 05 3 05 2024~ SWu 2HO| &)
13 | TOURS4004 05 3 05 2024~ SWIZ(0|&)
14 | TOURS2020 o|o| 3| 05 3 05 2024~ SWil (0| &)
15 | TOURS3025 HIH Ol &4 05 3 05 2024~ SWIZ(0|&)
16 | CUENT3008 ZOHAE | 05 3 05 2018~2023 | SW(0|2)
17 | CUENT3008 HEDHA E 05 3 05 2024~ SWil (0| &)
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CNFDM1003 *'%.EJ'.;FEIE(Food & Beverage Management) 3-3-0
o]

o| YRl AgEE REQ s 4 BEE R/7IH AE OligezN AMSEH2(
1

O

HESES Oslige SAl0 eAET ASARAN PRUE SHS 7120 = 22z HERUM=E ASE
2l 7|2AQ o|2a 2R, Hwel X 24 S URL, SURMNME 2EY FFo LA HE

- 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 22|A4FAZ2E(Culinary & Management Actual Skill Development) 3-3-0
- R2[et AAAG| CHet 7|2 AAE ot F - - FA 2 B 7|E, PO, I, #7tof THet H|A ARl st

&2 So10 22| U FFFHUL0 et 7|2dRANS Sttt

ot

- 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|=MY2 2|4 & (Principle of Western Cooking Practice) 3-2-2

- J|RNMYREMES AR 7189 7|27 M AFoAZ AFol o, Hee, AR 7|xA Z2|0|2xt
ze7|es g+sts stE1t 7|=0lnt.

- 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.

Az

Il A
— T

CNFDM2008 AlZ3t(Food Science) 3-3-0
=

- AIZO| QHINETDL EAMES O|8fistT AIZO| AR} EAQ| AlZO| BH=A QAOQ OF A LHAH RAIZH

= o = = A5 T P =]

o T o=
ol gy ¥ HIE RLsh= AS Olsste &8st it
- 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|AMH|AAAHE (Food Service Management) 3-3-0
- QAMRO| At 2 AFo CHet AMERAQl LHES HAXHLzZ &55t1, HAERS FF0 UMM L2

rot



HEAAS SO O|RE Sell= ShEotot.

- 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|32|(Principle of Cooking) 3-3-0

- AE S 4 YL =2, A HAS HIEL=Z RE|utY 0| LojLts oY JtAl HeE It o
Z Ofdliste AAXNL=z z2|)2|E CHELL

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

CNFDM4001 &Y== (RX2|&FEELC|AQl) (Final Research of Graduation Program) 0-0-0

- A S WEAHC = FE Yoot A ABAAES ARFAHE SO0 7Y ZUE UHSIH =Y
< =0 A7 2 Y HSEF St

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

HEME

CNFDM2006 1ZAMY¥ze2|4& (Western Cuisine Practice) 3-2-2

- MgREler 2HHE 8o 2 AME, ZE[V|g S HARKLE Oty AYMRUAN SA| AE JtsTt Tls,
7168 &5, dOfste] RE[AL B AAMEIIZA Z30{0F & }\1%Fiﬂl FsHs gttt

- 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 H|o|Z 2| (Theory of Baking) 3-3-0

- AZtAEo| AFEEl= M2EQ| 7o il SRk, 7|2 W, AO|ZF ARI[ES SHEste, Al
Z A HdEl= oE JHA] ZHHEES SHEY > U= SHS WL

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

CNFDM2005 ¥¥utH4Z(Human Nutrition and Health) 3-3-0
- Yo AlEE Eoff dRote Ha FYAE HIEHOE AFO HE0| 43, g2, A= H¥S &
SotH, ZF GUAS0| QA LHOIA L3[st= 2|, Matetd 7|50 Cioll ot&etct £t AR 2 2Y

|
ool ACA FYsto| Aol CHsl SFStCt.
- 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.

CNFDM2004 A|zto| 224 & (Cake Practice & Principle) 3-2-2

- Aloj32t HO|AEEZ|RO| HESS HES S0 TS0 21 0|2 st52 Sl S8 ASE2 My ¥

= 7|2

_‘IO_



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

CNFDM2007 2|40tA|" (Food Service Marketing) 3-3-0

- IJH‘IIE'J"-FEIEF 229 S FYS Qo EAANYS RSt LS DM F=2, HS U YMLES S
of 1S =S, RAl, 2sts HYS O 2 LFOAMs 2HMY WM 0|R0Z|= OHAE €3S

0|0H0|'_|_ OIS A= 3 HdfEdS 2ot 0|2 3 4RA o[siE =0|=H 1 =&0| UCt
- 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 AlZ323%}(Food and Culture) 3-3-0

- AMET R3] J|2 JI2HES BYStD SAQ| 7|UT HIIE 2selRsy

2ot MA Ll MZtol et AMS ZA=F ot
- Examine the relationship between food and culture with a focus on the cultural rules of food

v

™

ﬂJIO

ZAHMOoE U0}

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

CNFDM2010 2 =%} (Beverage Studies) 3

- 59 g9, ZF 9M S 0I§7d Ié.% 5.% b AH|A 2Eo| 20|18 Hltt. ot HIE =
2E2Y 229 Z1|_._ E Nl Ofgst O|F AF = AAYUHM HBA SFHst=Al Ofshot=E

ru|o

r

SHC,

- 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 Zzix}0|2 A Y2 (Restaurant Franchise Management) 3-3-0

- o5 Dxo|RE ZYo| ¥ WETA Q17IS B4s| Un AL, 1 FH0| ASEER0 FYolR
£ 9iCh AISEE BHE SMS0| HAEY U0l B WHORA D02 YW HES ofshetn It
TAZO| TAURO|Z AIYO| Aot MBS A0l STAFUIAC] D02 Ffo| Bsjo] Shict.

- 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=7}8#2|(Food Storage & Processing) 3-3-0

- B2 FY|7H BEST RES| e BT AFeHs HEHQ HIUY AZ, YS

U=z, , &%, 7tEA2
U JIEL O3] VIS YWY U XY HEE SEotH, 4 AE MERZ0 ME VS el YEES SHH0 |
= 43| 37tets ZE|7HSAF el ofshsty &&, A2sts sHE Yol

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

_‘I‘I_



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|#to]224& (Bread Practice & Principle) 3-2-2

- O|]AEE 0|83%t= ¥ AMFS2 7|24 H2YHL 38752 021 452 Sot0 Hi2C.

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

CNFDM3001 st=Z2|4l& (Practice of Korean Cuisine) 3-2-2
- o324 IR0 E3HA HiFa 7|2 X[ CHPE O|2AQl Zoet RE[Ho| ME RE|7|a2 AF Akdt
Oof Sh=3A0 CHOE A=tst O|29| A&t 7|=AQl R2|7|a8 AUS|IEF Strt.

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

HSPMT2006 2% E (Organizational Behavior) 3-3-0

o
- ZAWSEL Jfolnt YTto| 2 olofAol WEU| RS DAL S TS LopEA F2 2 U
OIAZQ! A2, 3 JHol U OB, MEH Sof BAUE 0452 CHECL FIYORE LTMES0| HIHY
o AT B 4 UEE QWA 7|£0 YHS F1A ek 20| 0 }BO| SHo|Ct,

- 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 OfAIY R ALE (Essentials of Marketing Research) 3-3-0

- 71gel 2840 oAZES ftiAle ARl E2ME TV|He R St= DR RAE A0l OHAIE 2
AZ0M= OHAEZRARS] 7|24 Q1 Jgat 22§ shgstH, a0l oArZd S 2ot WHEA 7|20
CHalf sh&otCt.

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

HSPMT3005 24 Q2 (Business Strategy) 3-3-0

- 2 d3s SZHEER SoF 71 20 BA =52 LUtFFAH(General Managers) 2A 2| A3t AP
= 718 & ULEF sh=0 S2A0| AL FFH2 AlY =2tF1 7|9 '—H‘:"l”'.EF(HI oot A0l Mg
Soff HFHY MUCHOLS E=otl IFAHCE FHULAE &=ell 7] ot LA WHol| et ofsHE
&7 {18 L=0ICt. o[ sl 2 ZRM= 0|21t CHYet MEHHTE Sl if 3 M FE o
CHet AJHQE orZa| M2fol it MM e FAAQl Hater WHE AHAISHC LSt Mg 5fAo =2
Ast=0 A0l Q400 RAFRY XA LY AAHO ot ZAHE 84 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 AH|AI$#S-2 (Consumer Behavior) 3-3-0

- 2A AZOA LIELHE O3] 7HA| O 2E S ARSI 2HUM 23 + UAs 58S
% 0

CNFDM3006 &¢=ze2|4& (Founding Restaurant Practice) 3-2-2
2

SAALCZN O A0 et 20 e U= OISHE E=ZSHCE AH|RF 2|0 et ZCt 0*3.*6F
siiet eHl ol2{et ofshzt A< 7|°* 20 ofEA AR ACH, Eot YOz OfEA HEEH £+ UAS
ZARI7H0l oot AAAQ Aol &5 AHSetot.

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.

0| Tt Hol TR 2AF B 012 U NAS TEOL, T3 LY 22| BA 80| U A
2, 22|71 S8 AAOE O, HYURY FUUN SA HE 5 J|E, V58 &S, AR
Of Z2IA EE QMBTLRA ZZO0[OF B BUY R ARSAS SALACS

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|ArlAHHT (Design Management & IT) 3-3-0

NE|AMFOIME TRl HFe &2 B4/t ZIACE 0f0, MH|AT|YO| AtEHEl AH|A Fea FY
LS Qo CIARIS UAR|FA0| MFAQl HHA O{EA 2ENOFI=AE &St §3] MH|A
LHHol Ofsl, AMH|A CIAtRIo HATHFD HHE, U FH2|, MH|A FAEIL U Z2A2 WY SS
I-(_)_|

oN
rot

Ct.

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 stutAlE (Practice of Korean Royal Cuisine and Desserts) 3-2-2

=

=
o3 WESAO| W40l FHS40 2o HFY FZSAO| 72 225G &SetT, WM Y S

=
Fo| 2o Dt 22| HEE OfseiTt.

oo

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

CNFDM4003 g AEZ-2F 22| (Restaurant Operation Management) 3-3-0
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ARl AA M2 H7|YERE; SeHUEE: JFHZE; AIEY0lY 2R

- 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.

CNFDM4007 #ztatstlAlEE2 22| (Food Sensory Evaluation and Quality Control) 3-3-0

- AZ9 FES FUsts Q4F YOotED AFo| s Tour A Y| CHSH SHotCh A TRk
gl s Hrtel 2|, FF, YWY, SAA M0 st staoty, oA Wt oz F2|ostd H
7b 2 | dEHE ANStCh ot AFe| AERRH /8, 22, /5 HE & A ;HUAQ J|2H &

e Y 3 EFESH0| st S-S otot.

- 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.

CNFDM4006 AlEAEI|LE (Food Product Development) 3-3-0

- 2 =2 AZS A4ES0 A0 oo M dARH d4EME M ¥ S Olsist=E ¢

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

CNFDM4010 FEL|A21(Food Design) 3-3-0

- AAETL MBNE Y oAl dHES 0|8t & =9 sHE2 29 I 22E A ZRUAM A&
7tstt AF B 24 2okl A 2 AHFo| et HEA Aot HEE SE=Z Stot

- 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.

L

CNFDM4002 AlZ2|at2|2 1 (Foods Safety & Sanitation) 3-3-0

- AFRAE OBt O S48 AUASH, 2 ASE UM oYY, 12(1 HACCPE 8%t S84 <
M2 S OlsHetrt. Lok 2Ze| AF0| et HEYS 4, Ex 2 A0l ot Stk

- 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 HAEZAUAHE (Restaurant Planning & Design) 3-3-0
- QALY EREES = As MER 7Moo Hin 2 HAA, Ol & 32+ iz S ShEstl

&)
AZa Y2 JEE BASIEA HAEY Y9l 7|RA|AML 4BSHS St 1 =40| ULk

’

o]

- 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 FAELC|ARI(R2|&FEL|AIR) (Capstone design(Culinary Art & Food Design Management))

1-1-0

Ol2 52 HIECE MYUAI EQZ o= WA E O
2

=
AAZ T2 SYAQA A HES Sl Fodnt ARsH, He3, 2HYS HiYet=

- 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 =& 42tstE1,2(Independent Learning & Research 1,2(Culinary Art &

Food Design Management)) 3-3-0

- shdint W Zhol SR SEA AFS Soff Shd0| 2 U= A Chisl SRSt AFF 2N H|T
A, et AMRE Zoiste 24 JEE 7|E= 1 .

- 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 13w E(R2])(Teaching Unit Analysis) 3-3-0
- untu 0| FAA HiFa SE, S OSSN JSNYO| E4 5 Wit 2510 S,

- 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 it AHRLUR =M (RX2]) (Lesson Plan for Teaching Materials) 3-3-0

- Wol HA, S USctY M| A, £ Ay, ULl § WMo MAFEHS A oot

- 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.

£ (Z2]) (Subject Didactics) 3-3-0
A _I?l_

- 22| F9E B0 Rl = Ao 22 BA U = SHE 7IY XEUS|0| BIEAS Bituse
" As|=F it

- 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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