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1|1 | Ade| 14849 [3t=zx7 Korean Cuisine Practice 314 7123 5| 23z
9 |1 Ha 13684 WS ERNL ggdgp;gfg fice Cakes and 3 4 A® 33 4@z

1 A9 | 13103 |gFd4ds Korean Royal Cuisine Practice 34 AR 3 5] 23z
3 Ae | 13105 FESA4E Korean Regional Cuisine Practice 3| 4 [A8| 3] 5] 2@z
2 A 54§ 2 2% Traditional Fermented Food . . .
A9 | 17143 (ZE&%EVPF"J)EH Practice: : Capstone design 3 4 |4 4] 4] 2 @4=sn
[11] 3= A
|kl
3 A=
a& Z](ESX)I #EH [ Y& Subject / Descriptions
=z Korean Cuisine Practice
ES Sh24le] YAkl E3A wde 93], | Practices the cooking methods of Korean tr
(352) NxZY7 e F55, T4 w8t 9 aditional foods, also covers basic knowledge
g5 2ntEA A9 4 9, 4 % |and cultural aspects of Korean food.
7S 3
FES A . - :
FES AL Korean Regional Cuisine Practice
7 A9 AYH A A g7 5CoE FE | Characteristics analysis of Korean regional
ng Aol A7 WAS olshskal, 2 A% culinary on seasonal food, banquet food, ki
@ 5 Qe U4, AEE4 3 1) mehi and many other delicacies, including p
A Hu g 5 1 279 zgHE 9 lausible outlook in regional cuisine tourism.
3 % o5 EUE FESAY AhE #F
FES TMe RS BAgT
_ Traditional Fermented Food Practice:
%—]_ H_Elsn}s.).:ﬂ_/_'\_% Z?_ .
FEIAFASRA2EAAD (Capstone design)
Bt AsatgdEe vEste] Zh5 7k 2 A | Covers principles and methods of food proc
&3} A3t RAZo 25 sl 2 AR AE8A essing and preservation in order to utilize
(442) e, 712A% AA 2 "z So| i) ®) | agricultural products effectively including tr
1 ol AFdt aditional fermented food, and to develop ne
w food products with increased storage, saf
ety, commerciality, preference and quality.
TEeAAE Korean Royal Cuisine Practice
zAGz0 2o #HY AF, 2Ax%9 | Deals with literatures and food cultures of
AR ZF9 ANg 23l WAL o]sista, = Korean royal cuisine, practices cooking met
(352) Nz @ FFAA o]FfAW FF9 U4 hods for everyday life and event banquet.
23 A3 tistel xWHHEE o]&F
d5S st St
Wioe g ol Traditional Rice Cakes and Beverages Practice
AN AE ¥ zUS 7122 § ok Aol | The aim of this study is to recapture mode
(334) 2 H3 AP SA}EE F, rnistically the Rice Cakes and Beverages ba
sed on korean traditional recipes.
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