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Fashion in Contemporary Society
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Students can acquire knowledge from various per-
spectives of the Clothing and Textile major to under-
stnad the relationship between fashion and the current
society. The course provides information regarding fash-
ion marketing, fashion design and fashion merchandising
to freshman-level students. Students can apply the fun-
damental knowledge to develope their careers in the
fashion industry. Detailed course subjects include, under-
standing of the present state of the fashion industry,
function and expertism of fashion marketing, overview of
the Western fashion, fashion trend and socio-cultural
trend, merchandising process, and fashion retailing.
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Contemporary Food and Nutrition
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This course is a comprehensive introduction to food sci-
ence and nutrition, required for freshmen in the divisions
of clothing & textiles, and food & nutrition. It also includes
discussions of contemporary issues related to food quality
& safety, nutritional value and the effect of nutrition on
personal and public health.
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Organic Chemistry
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In this course, students will study the structures and
properties of organic molecules including aliphatic and ar-
omatic hydrocarbons with various functional groups and the
principles governing their reactions. Topics will also cover
the basic principles of spectrometric identification of organic
molecules.
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Biochemistry
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In this course, students will study the chemistry of
molecules in living organisms. Topics will cover the
structures and functions of cellular components including

enzymes, genes, and metabolic assemblies.

352.213A sAHEYE  2-2-0
Food Service Management
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The objectives of this course is to help students learn
about the food service industry and to introduce man-
agement concepts and principles applied to the industry.
By participating in the class and the assignment, stu-
dents are to learn various management theories in the
context of food service organizations. This course will
help students to get prepared to become an effective
and efficient manager of food service organizations in
the dynamic environment.
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Principles of Food Preparation and Lab.
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In this course, students will study the principles in-
volved in the preparation of food products of standard
quality. The influence of the composition and standard
methods of food preparation will be studied also.
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Human Physiology

SRR E “SEL-FE UOAI-RE AGAIZ'E EAIEL St 8| 152 JYE. (The first number means “credits”; the second number means “lecture
hours” per week; and the final number means “laboratory hours” per week. 15 week make one semester.)
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In this course, students will study the integration of
body systems and the many processes that keep the
systems working. Topics will cover the fundamental mech-
anism of bodily functions as well as the concept of the
body’s internal environment and various coordinated
functions including digestion, absorption, respiration, cir-
culation, reproduction, and their regulation.
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Food Chemistry
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This course covers the chemistry of main food compo-
nents including the chemical and physical properties of
water, proteins, lipids, and carbohydrates in the context
of their functional roles in foods. It also emphasizes re-
actions and physical interactions between the compo-
nents and environmental factors, including air, humidity,
temperature, or light as well as interactions among the
food components themselves.
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Advanced Nutrition

F

<7|2FYS>0f 0|2 HEYQZAM D|ZFFLAQ! HIEFRIML
F7120f thot] SHERttt. 2F FYaof tisto] £, 43, A
LollMe| d2l2kg, B, ZE SM, 2o 2 dzliE ¢
o HUSEA S8 CHREC

This course WI|| cover human nutrition and physio-
logical function of micro-nutrients: vitamins and minerals.
After this course, students will be expected to learn the
fundamental knowledge of vitamins and minerals includ-
ing their structure, metabolism, metabolic functions, re-
quirements, reference intakes and related health

problems.
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Diet Therapy and Lab.
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This course will study the role of d|et in the pre-
vention and management of various diseases. Topics will
cover the assessment of nutritional needs of patients,
process of nutritional care, modification of diet, mode of
nutrition delivery, and patient education.

- AIZ S5 Dept. of Food & Nutrition)
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Nutritional Chemistry Lab.
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Intended to complement the courses (Basic Nutrition
and Advanced Nutrition), this course will cover bio-
chemical techniques for evaluating the nutritional status
of individuals and animal studies.
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Food Analysis Lab.
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This course will introduce tests used by food analysts
for fats, proteins, carbohydrates, and selected minor nu-
trients as well as contaminants. Emphasis will be on un-
derstanding and using good analytical techniques includ-
ing gravimetric, volumetric, chromatographic, and spec-
trophotometric methods.
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Quantity Food Service Management and

Lab.
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This course focuses on management functions in the
context of quantity food production and service
organizations. Through classroom lectures, students will
learn principles ofprocedures used in management of
menu, purchasing, food preparation, food service, sani-
tation and safety. In addition, students will be exposed
to direct/indireict experiences in the field of quantity
food production and service while conducting the various
practices in the lab and assignments outside the
classroom.
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Practice in Dietetics
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This course is an internship program in participating
hospitals. Students will practice therapeutic meal plan-
ning, management of cooking facilities, and nutrition

counseling.
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Nutrition throughout Life Cycle
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This course will cover special nutrition issues at differ-
ent periods of the life cycle. Topics will cover the nutri-
tional characteristics, food patterns, dietary intakes, nu-
tritional requirements, and common nutritional problems
of pregnant and lactating women, infants, children, ado-
lescents, and aging adults.
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Students in this course study the principles, concepts
and application of the science of human nutrition.
Individual nutrient needs energy balance and metabo-
lism, nutrition related physiological functions. This course
covers absorption, metabolism, functions, and require-
ments of macro-nutrients: Carbohydrates, Proteins, and
lipids including chronic disease associated with these
nutrients.
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Experimental Food and Lab.
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In this course, changes in the physicochemical compo-
nents of foods during cooking and processing will be

" AIZ 951 }(Dept. of Food & Nutrition)

studied. The relationship between the chemical composi-
tion of foods and their functional, nutritional, and orga-
noleptic properties will be stressed.
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Food Microbiology and Lab.
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This course will cover the biochemical and physio-
logical aspects of microorganism in food processing and
spoilage including the principles governing fermentation
and microbial food poisoning. Also Food microorganisms
are intimately related to the occurrence of human dis-
ease and play a crucial role inthe manufacture of the
fermented foods and probiotics. Food safety issues are
drawing considerable interests with respect to interna-
tional trades and consumer demands. This course will
cover the biochemical and physiological aspects of micro-
organisms in food processing and the principles govern-
ing fermentation and microbial food poisoning.
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Food Evaluation and Experimental Food
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In this course, the principles of and experiments on
mechanical, chemical, and organoleptic methods for eval-

uating food quality will be studied.
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Food Chemistry and Material
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The objectives of this course is to help students learn
about the appropriate selection of food and the process-
ing method of food preparation. Students will study the
preparation, processing, preservation of food products
and the food quality, components, characteristics of agri-
cultural food livestock products, favorite food in the
physical, chemical area.
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This course will cover the planning and provision of
nutritional care for families, selection and evaluation of
food products, and meal service with an emphasis on
nutritional adequacy and the management of resources.
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Food Processing & Preservation
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This course covers the fundamental principles that un-
derlie much of food processing and preservation. It uses
a systems analysis approach to make connections be-
tween the chemical and physical changes that occur in
food processing/preservation and their impact on food
quality. Topics include properties of materials in foods,
heat preservation and processing, cold preservation and
processing, dehydration and concentration, and irradi-
ation and microwave heating. Some selected food prod-
ucts are covered as case studies to understand manu-
facturing processes.

352.418

Nutrition in the Community
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This course will cover the identification of community
health and nutritional problems, factors influencing diet
in the community, techniques to assess public nutritional
needs, and methodology for planning, implementing, and
evaluating public nutrition programs.
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Food Hygiene and Safety
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This course will cover the significance and control of
foodborne hazards associated with pathogenic micro-
organisms, microbial toxins, natural toxins and environ-
mental contaminants. Focus will be given to the main-
tenance of the food safety. Characteristics of the patho-
genic microorganisms will be discussed in order to con-
trol the microbial contamination. For may chemical con-
taminants became a concern for the modern society, ba-
sic toxicology and toxicological aspects of chemical com-
ponents of the food will be examined The concept of risk
analysis will also be introduced.
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Nutrition Education and Counseling
¥ B2, D40, 23 S S YRt Alo|2go| L
3t Awe CHAfOR 2t Aojidz|Yota)

o ~ =2 -
olg Z2aln Mee Saiof A

0L mjo

AAlSS AT
=Ael 2 s#S 7|20t

This course will cover: the principles, techniques,
methods, and materials for teaching nutriton to in-
dividuals and groups in a variety of settings; the devel-
opment of communication techniques for nutrition to the
public through a variety of media format; and the devel-
opment and implementation of nutritional care plans.
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This course will cover the basic molecular biology and
methodologies of recombinant DNA research used in nu-
trition research.
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Food and Culture

This course will cover the -cultural, historical, eco-
logical, and socioeconomic influences on the food practi-
ces of various peoples.
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Nutritional Assessment
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This course covers the principles and techniques for
evaluating the nutritional status of individuals and
groups. Basic methods of nutritional assessment - dietary
survey, anthropometry, biochemical assessment and clin-
ical assessment - and interpretation and analyses of data
will be introduced. Nutritional assessment in hospitalized
patients, assessment for chronic diseases risk factors,
and community assessment for health promotion will be
covered.
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This course will introduce freshmen of the College of
Human Ecology to the academic natures of human
ecology. Topics include the usage and role of human
ecology in the living environment, different aspects of
living environment culture, and the relationship between
human ecology and industry.
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Introduction to Healthy Families
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Introduction to Healthy Families is a course that pre-
pares the professionals for their real world practice and
assures the practicality of home economics. The course
discusses the mission and philosophy of healthy families
practitioners improving the quality of family life, reviews
various theoretical foundations, and discusses the con-
struction of the policy and delivery system. Types and
methods of the healthy families program as a specified
service and the desired quality as well as the roles of
professionals are also presented.
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Teaching of Food and Nutritution
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The goal of this course is to enhance the ability of fu-
ture home economics teachers for creative and system-
atic education through an understanding of food and
nutrition.

350.305 o|FTtWE&E 3-3-0

Teaching of Clothing and Textiles
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The goal of this course is to enhance the ability of fu-
ture home economics teachers for creative and system-
atic education through an understanding of clothing and

textiles.
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Teaching of Housing
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This course is for students in the Division of Clothing
and Textiles and the Division of Food and Nutrition who
plan to obtain the home economics teaching license.
Students will investigate critical properties of traditional
housing culture and important attributes of housing in
modern urban environments from historical, psycho-
logical, physical, sociological, and economical viewpoints.
Furthermore students will explore how to build desirable
housing environment and how to promote quality of ko-
rean housing culture. And various housing education
models and eligible teaching methods will be searched.
Students will also compose practical housing education
models and teaching plan by themselves.
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Theories of Child and Family Education

2 32 JlEI DARAZS 2SI} ot e o
AMOZ JYMEle DANBOR, SHEHTIHOIM AH|RIS
zelstn gE 12e = 5
SHUSOP AblRistt J1gRRIE0l o
D2} Bt

This course is for students in the Division of Clothing
and Textiles and the Division of Food and Nutrition who
plan to obtain the home economics teaching license.

350.308A AH|ZRAMAT2|WEE 3-3-0
Consumer Resource Management Education
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In this course, students will study family resources as
a means of household management. They will inves-
tigate the characteristics and types of resource such as
money, time, energy, and environmental resources and
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analyze problems associated with the distribution and
use of resources in the context of the quality of life.
The course is for students in the Division of Clothing
and Textiles and the Division of Food and Nutrition who
plan to obtain the home economics teaching license. The
purpose of the course is to explore consumer studies
and family resource management.

w2|0|s1ts (Teacher Training Courses)
350.301 7ot g2 3-3-0
Teaching of Home Economics
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Based on the theory and practice of teaching home
economics, the meaning, principles, and curriculum of

teaching will be learned in this course.

350.302 713t Aol U x| £ 3-3-0

Materials and Methods in Home
Economics Education
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This course is for students in the Divisions of Clothing
and Textiles and the Division of Food and Nutrition who
plan to obtain the home economics teaching license. The
purpose of the course is to learn to develop and apply
practical materials to home economics education.

350.309 7P ab=a2| 2 2-2-0

Logical Thinking and Writing in Home
Economics Education
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ThIS course is developed to educate how to teach log-
ical thinking and writing in the field of home economics
education. The theories and practical technics enhancing
creativity through logicalthinking and writing will be

introduced.
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