F&BT #2171 ¥ (Food and Beverage Design Development Micro Degree)

[1] AFA7

E 9 8
A A 4 £ 9 940 UAAL A4T 4 U= 4T AR
2435 NAES oldlsd - AE T4 slsold % A
THEEE | AE 9 AL oldan ARE UAUS ALa 48T 4 E A B
. A2z, JARES) JEA olslE 237 A LA
TENY | gz w mae) B2, Yoo AREAS 257 A% 2494
Az Hok #d 442
2 ARZ | AEad 9489, BAEINY | AEAUAA, AEAA, AAAGBEA, AERABEA

A3%54 4359 49 | &% 43 4
Bol A 4E B AN ofo] tEF 7| EA ol
AHFES olHTH | wdF 128 olsEha A2 BE3E 5
T wAEY o9 AFS AZY £ e AT
NE e swos | P9 HE 588 BT OAel B 239 A4t 5
" 7 lg-o % Q=L
9 el 58 27 " 2 F9 X‘Hi,ﬂ'%,x']%,%‘ﬂ',ﬁ%ﬂ a3 545 st Y
S e A E AEA% F WSkE d3eT 114 H8T 5 dE 59

[3] STAR MF58 RFEd A

T ;;f A4 EY oY AE 229 7508 2 YA 59
Aol B Bxsd ° °
2A% 0 HA5Y 0 0
W3A% 9 ARy ° °
294% @ 9459 ° °

[4] RIZH&oF AA

2

359

94 3Fe ol 5H

AF 229 J5olE 2 1A 59

9414 F & o}

1880

JEONJU UNIVERSITY ﬁ —

The Place for Superstars



Ho

olo|=Z 2

b

oll

M

od

F&BLC| A}

[5]

o FO G ol o K —
PR & o
o |7 T BT
R i B =
g Twtep® |
= o ﬂ,_ﬁmﬂ o m.xu_ﬂ 13@
_.i lvAro ﬂ__lm A\ E_E .ﬂ./” rl X ll °
ol T Mol g
=My =
o q KX o gr ul o
il ) ﬂm T N
7A
-
TR !
W g or m“ru By
-y o A= A wujr
g |5 REe ~w o o
2 oo N N o | R
A X
< |DRwE o w | o
HE opmo | T
< pn N N i
=T wm N o i
O
oF 2 op
ELE 0w BY
J— o X ~
2 | w @%M < ,w ~ ) Wﬂ
‘m Wﬂwx‘“ o Mrwcm_x,ao
= ) o — —
W B o M_o = M Wﬂ m_u/u M %
. Wr 3
g R 5 = |am
TiriIz g 2ts
~ X n o
GRS ok |
~
S N~ or EI
< =4 Nd o
<
of
TN ok ul N
s " W ~
-
N

537

B

e

\E
A
A

[6] 2]

%wz N N AN AN AN
o @
Jl
W\VMFO < M| LI ©O© | Mm
—.A(\
W
ol
T
Jo
QW.O..OO
0
w;Jx
Hp ¥
T
Jo <
Ho
= W
Jo
3
)
5T © ® 00 e
Him
%o
T
)
Az Mﬁ
= [
w o) 9w o | wy | n-
G iGN
WD T e
B | X M o 8 %o | M
Mo wo AN =
TRE N & T~
aF Ny nkl o ~d
= AR "W N

[7] RIZHEoF wi=

T
Jo
o
~
Y
K
7
Lﬂ A
T
o K O
0| | XK
B | o i B
Iru ﬁi O_D m
= AN
RNz
w o
Jo M
.ﬂ.mu
ik
9 | =1
W —
<
= X
mﬂ Iy oo
oF ~ <V
oF He T
N %0 N
fo TN
" 9N
Np
AR R B N
- " N
ca
o
o~ H—ﬂ_
o Wi
Mo X
= =T
5

1881

JEONJU UNIVERSITY ﬁ

The Place for Superstars



- *] /KIEEXH}‘_}-
FedR = A REFIADIHAZETAR)
S ER TIRER | TS EETe
ERPETE
FrH I ol 7| 72 | (7122 F
K-Foodt] A+
| 72 || 134 | | 23 || 43
o 2~ =
[9] wS5HA o7&
- o|F7) & o|FT&
o -
F o584 4T $BUH B4 g% | Ay
OECEF 12814 o) 33t olu 12344
[10] =&AA HAE
513 8191 0T s 5 25
LA E AL &y & B At L KOS A a&
1 (A8 14211 | 9aE)E Food product development 303 (1716 2| 2 |gaagzess
1|, A9 089 slexeld®  Basic Culnary SKil Practice 3|4 72 3 5] 2] axzasm
Aed | 16219 K-FoodolAlel  K-Food Design 303 (7% 5 3| 2| 3zssn
2 | 2 Me| 10887 |zFeEE94% |Bar Cockial Practice 3 4 |Ar 3 4 3 |gauzes
1 Ae ) 16677 | AEZAS Food Packaging 33 AR 5|3 2| AFSYss}
4 AEZFeelol A Menu Planning and Design for o s sk
2 |49 14113 (CLESS=PIY)) Korean Restaurant : Capstone design 3|4 AR 4|4 2] AR

[11]

WA= A

SERE
& ArTE FEW [ YL Subject / Descriptions
- (KSA) B ] p
4 FE7 8 Food product development
APANA HAujE = F84F i o] This module is for understanding the princi
Nz ot AES AEslr] A HH 2L A=7] | ples of main product of food service busine
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& (KSA) #EY [ Y& Subject / Descriptions
7Y =3 PHe wsly A3 SAE g of beverage in restaurant operation. The
ANA 2F }EE st 53 FAHE 7] study explain various utensil which is mainl
=9 s FEE I y use in the bar. Also the study explain to
mix a drink to train bartenders.
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(352) o3 71xzd 71€S $£53Th obe# & n, cooking utensils usage, cooking process.
g AR "agh Hjj--31

¥z Nz
B (532)

K-Foodt) #}¢1 K-Food Design

A, OAle] 718 Y98E olsste] 4] The aim of the subject is to improve desig
o ~e}dd 9 Y AF, WY 5ol n skills for food styling, coordination,
H48d & e TYHE g menu development.
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Menu Planning and Design for Korean Rest
aurant : Capstone design

Deals with traditional wine making, various ki
nds of beverages and their characteristics, ser
ving methods and cocktal making method
s using alcoholic and nonalcoholic beverages.
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Food Packaging
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Properties and kinds of packaging materials
for foods are introduced. The course also a
re discussed on their effects on changes of
food quality, preservation and packaging pr
0Cess.
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