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e
zeold 2/13-15(3A402), 2H13-15(3A402)
USSR H Fermentation
Ao e Basic fermentation
2 SNEE
09-09 ~ 09-14
Seus
zold 2113-15(2A402), 2H3-15(2A402)
THIASSHE (Chuseok)
2oL E (Chuseok)
3FA o9y
09-16 ~ 09-21
SEE
Pagelf 2113-15(2A402), $}13-15(3A402)
FHAS=HE | Brewingl
Zo|g Beer styles
Classification
VRSN N
09-23 ~ 09-28 TERS
ST
Fagelf 2113-15(2A402), $}13-15(3A402)
THISEHE Brewing?2
ZoLiEg Water/Barley and Malt
o NEE
09-30 ~ 10-05
SR
Zold 2013-15(3A402), £H13-15(3A402)
FHSS=HE  Brewing3
Zo|Lf g Wort production and fermentation
ot +e8Y
10-07 ~ 10-12
S&YS
zeold 2/13-15(3A402), 2}13-15(3A402)
73Xt THSIERH Wine1
10-14 ~ 10-19
Zo|g Wine classification, Grape production
A OF
T HTT ©
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st&es
ragell 213-15(3A402), $H13-15(3A402)
FTHISEE Mid-term
Zoe Mid-term
85Xt AHOB
10-21 ~ 10-26 reme
stEes
4old 2013-15(2A402), 3}13-15(2A402)
THIASSHE Wine2
2oL E Fermentation
10-28 ~ 11-02 remTe
stEes
4old 213-15(3A402), $}13-15(3A402)
FYSEEH  Korean Traditional alclohol
ZoLf& Classification, raw materials, pre-treatment, and fermentation
105Xt A 01O B
11-04 ~ 11-09 reTe
steEs
Ao 213-15(3A402), 2H13-15(5A402)
FYHSEEH  Food fermentation
Zo|Lf g Vinegar, fermented milk, cheese, soy source, soybean paste, and pepper paste
1155 A OB
11-11 ~ 11-16 rEme
st&es
ragell 213-15(3A402), $H3-15(3A402)
FHESESEH  Amino acids fermentation
Zo|g Glutamate, Lysine, and the others, Future perspecive of amino acids fermentation
125K AHOB
11-18 ~ 11-23 reme
stEes
4old 2013-15(Z3A402), 3}13-15(2A402)
137Xt FHSIEEH | The other products
11-25 ~ 11-30
Zo|ye Nucleic acid, antibiotics, bioactive compound
A OB
T HTT ©
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Sads
gold 213-15(3A402), 2H13-15(5A402)
FESAS=HE  Site tour
Zoe Site tour (not decided yet)
e +215%
12-02 ~ 12-07
SR
ol 213-15(3A402), &}13-15(5A402)
FHSISEH | Presentation
doLE Individual presentation (Select any fermentation item, find a problem, and suggest solution)
15T SSEE
12-09 ~ 12-14
SEUS
Hold 213-15(3A402), 2H13-15(3A402)
FESISSE  Final
ZoLiEg Final term
1o sy
12-16 ~ 12-21
58S
ol E13-15(3A402), 2H13-15(3A402)
(ST 7H ]
oty STHE 7t

= |

process, the reason to pick this)
problem, and suggest solution)

[ =M 3 Huxtz]

Imby|
S| Handbook of Brewing
£y Wine Science Principles and Applicaions
ST | ERcAcl
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My favorite beer (Name, manufacturer, raw material, production

Individual presentation (Select any fermentation item, find a

HMzd

2024.10.21

2024.12.09

X Xt/ Rk

Graham G Stewart,
Fergus G Priest

|.Russel

O X & o
S5 He

=M (5%)5 7H4A0%) 7| 2 (40%)2HH| (5%) 7| Z=(0%)Presentation(5%) = 2™ E (0%) E 2 (0%) 7| EF5(5%)

SEAL

CRC Press

Academic press

S 0l
L=
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nxy ISPNVA:PN;
Dr. Michael L.
TR Bioprocess Engineering &% Shuler”Fikret

Kargi*Matthew Delisa

(2 R2lArE]

SEAL

Prentice Hall

There will be two tasks in this class. One is two pages report on 'my favorite beer' and the other one is individual presentation o

any fermented item.
Detailed information will be given in the first class.

https://fecampus.konkuk.ac.kr/ilos/co/print_detail.acl

5/5





