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AF71% | 2138 (Food Science)
AE7)1Z% | 71%2Z2 45 (Basic Cooking Practice)
%Zj?] Aadg | AEA8AT (Food Sanitation)
AFAe | A5G (Traditional Korean Dessert Practice)
Agde | 3512718 (Public Health)
Agde | 28245 (Restaurant Service Practice)
AFAg | 28199 (Principles of Cooking)
AFAe | gES24 %5 (Korean Local Food Practice)
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A8 | AlZA<5F (Pastry Practice)
AFAY | 2 AFHo]3]3} (Practical Culinary English Conversation)
AFAY | FA=E 22l (Capstone Design)
A8 | AFARE (Food Materials)
AFde | A3 (Food Culture)
AFAe | AEEaS2 2% (Traditional Korean Fermented Food Practice)
AFde | F5 5245 (Korean Court Food Practice)
Ay | Aeadz2a<5 (Cocktail & Beverage Practice)
AgMe | FeAYo]EE (Food Coordination)
AFae | 22580 (Culinary Terminology)
A8 | A5 (Bakery Practice)
AEde | dE %A% (Japanese Cuisine Practice)
Aede | A9xe (Experimental Cuisine)
ATAg | AEH L&A A4 (Traditional Ceremony Food Practice)
98k AgAd | 2573 (Global Menu Management)
28}7] AFAd | AR (Restaurant Opening & Marketing)
AFAe | F25(1) (Co—operative Education(1))
AgAel | AEHAT (Study on Korean Cooking Literature)
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