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2 2 BE| 1763 gAudnily  poelng in Foodservice 33 712 62 2 @Az
3 | 1 | A | 17714 |2vtEFEEE Smart Kitchen Management 30 3 (AR 712 |¢4xgsty
. = Korean Restaurant Establishment o 5 5
1 | Ag | 17642 ﬂl%ﬁ#TEﬂiaMFmd%&m%g 3 3 |AE 5 3 2 |4 zYTgH
41, e 11489 BAIFA Foodservice in Institutions 33 [AF|6]2]2 |3 =g
Mg | 17641 (A A Fo O F= <5 | Vegetarian & Medical Food 34 (AR 5|32 |@zs

H ?ﬂ%‘é-’?‘
A& Z}(‘;'”S‘X){F B2y [ A2 Subjects / Descriptions
YA A uHA Marketing in foodservice operations
#4z8 7= oatd el 7|2 ol E wEoZ 9474 Deals with the process of managing foodser
33} 622) 2 A" Q3 o223 AF3Z 22 vice organizations, as well as theoretical an
Eiacrid= d practical studies in marketing strategy for
effective restaurant operation.
AFAE
AREE - .
e =2
= KSA) I35 [ Y& Subject / Descriptions
A zg | an  ZREFTEE Smart Kitchen Management
&3} (712) | =vtEFHRE Y 54, AAs#e, 47k Provides the overall knowledges and skills su
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& KSA) #EY [ Y& Subject / Descriptions
g, dFAE Ry, Faaday, F99 | ch as the characteristics of Smart kitchen m
A3 obdde], AR 5 ZedF 43 | anagement, food ingredient control, cost cont
of Ha3l #g o3 AFE tEOSZH rol, menu planning and meal management, p
FargE] ol #EE 7 248 AlF3th | ersonnel management, safety control, custom
er satisfaction in the food service facilities.
A AAIAFH I Korean Restaurant Establishment and Food
Technology
a  BHARde] EREE olsfsta @47 739 Understand trends in the Korean food indus
(‘5—35) 29203 o5 9 A AYME 2FAsH | try write a business proposal for starting a
AEo] =UEE HasEA 2l WAL o] Korean restaurant, and understand newly in
skl Fdoll #-g3i). troduced technological methods to apply to
starting a business.
@A 54 Foodservice in Institutions
NE Aq5#, v, T, A4, A%, A4k | Provides the principles of foodservice syste
622) A, A 9 ek, %7}?{1’4 5 #ukzAel ms, menu planning, food purchasing, quantit
FAAFE BE7)5ol sl g3 y food production, sanitation, facility and eq
uipment, cost control.
A4 B FEA G Vegetarian & Medical Food
NE ?'{?*_49] S o] FE A4 F49 WFE Plan and develop a vegetarian oriented men
(532) 718 - et o] E ulg o g Aolxd, o u that forms the basis of Korean food, and
¥, A5 T WFE AFth practice menus such as diet control, nutritio
nal and treatment food based on this.

= JEONJU UNIVERSITY ﬁ

1637

The Place for Superstars





