SmiAElZE|R| 8

Sstsh
B =

5 - O[22 SE[UHAMMAMHE)

2 3 9] A e E(Living Lab Food consultant Micro Degree)

[1] AZA7
7 = Y
o A 4 AN 7% $3H FRARY AR}
4259 NENA ARSE . AEYY $EF 3458 - EANE AusY
FSEE |v 229 A% 22 Ago] 9A(AE) AR FA
QAN E) WA §HHAL sHPst JAAMEE S W
LAY | w9A A2 ga Aukd 2R fWaS Ei At Fge Wk
g S B3t 245 APBLE S
A2 Bo} A2 Eo} #d 4%
2 JANE) AMHE | 224, AWAL i 2, A2, 2FA 5
AA% B AEs} g deEold, Ay oly &
2] AEF5E
A5 AZ5Y B9 | & 4% 27
Aol | AFo] g3t og) 2 ulgoR 9 ANYL olsfetn AFFEL W)
A E 94 w2 o] 7R E ojalatT 9o 8T & 9t HHe Wi
A58 | 27 | wZ9)4 EACSE odsty HL wYw.
s A F02) Aol 87 BAS weo g 9aaglel 4EAL ta) o] s Fuh.
Ao | N2 AFo EASE oty ¢-EF <8 59 o]
PAEXIPN |2 e A EO 5ES o).
4B w AE0] YA AZTHE Algo] A7) AE Yol thak AukE A4S SRR,
coves | EA | wAEE AF AGE A6 Ba V1R o8 AL oI AL
eee 4ol @ AT5Ee Woact
n A Z9) A0 Tiat AukEel olslel B EAEE S5aie] o] S-S Wkt
Ao | 298 Ax 2 B¢E BANE 5w
EA 84 e, PBL 5< 7B % 3= EAHZE 59 wjdt
AL5E | 27 | wigzolw ARHQ AnHL Fokste] AFAoH BT 5 9 TrkE B
e FHetHos BT AT 4 JE $EL wEaT
[3] STAR A58 HFrd 44
A58 s a SELRY _
SRR ! 2AHA Ans
STAR 4254 Wred HES dFE S8y 2454 42 A3
Adols 2 F&55Y ° ° O
2Ag 2 a5y ° ° °
A4He 2 ARy ° ) O
2o g% 2 YA O ° °

1595

= JEONJU UNIVERSITY ﬁ

The Place for Superstars



[4] I =EoF
A

259 - e AE94 s -
T HEIY AR5 I EANE AxsY
I4(HF) AUHE ° ° )
P9y A2t © ° °
[5] &34 FH24
3
= ui}i&i #] 4 (Knowledge) 7] &(Skill) H] =(Attitude)
T T
- ol W A2 P
AE 94 AHF AR AY A =9 e 7147+ A4l
. AT 63199 4 718, SubAY, =A%, | 2ANAL Juel ® gelF
T A A RN, i 718 w5 A A%
A3} A%} 719 9 A3 A A JUYe 53 3944 74
A, Aol g Sefoll ol
Az wARA o, e g 0 AUEEA e e
[6] 3 F+F E 1SIF
4359 THRE
A=
;g #H5 AEA4 AFA4 $ER BANZ R4 A¢ H=
ARs $4%59 A1sd K O W
ek S ELE ° ° ° 2 35
Al O ° ° 1 5 | 4
A A& [ [ () 2 4 4
T AAYEARAR ° © © 2 7|1
Rk EEEE R 0 ° ° 2 | 5 | 3
Nz E4EHIY ° o 0 5 3| 2
[7] 2o nAE
AzRop  HBHE A% 59 $ - 238459 AN ALY
AR ke R ELE
ANED e AEAAE AAHEATAS S FEEFEEDY
® e 4 FoHY
AR 4ERYWY
- 493 S EEFEE B
L(Bﬂ T AANFARAL EREEER)
uE 4 FvhA Y
1596

JEONJU UNIVERSITY ﬁ —

The Place for Superstars



THAEE|X] SESF - DO ZENMSE[UYLAMAMHE)

[8]

U&7 o

2 HLHE 7

2
Ha

AEA L AE)

2 H Y ARJFL)

2] 5 = 2] B o] A (FL)

/Rl

FHAEHE)
AIA A FA 7 5(FL)

[9] x

FHEHARE)

28rd

| | 38hd

34 ol%57)%

XAZE

of F&: (F)94)(4]

FHAHE LY FAE7}

-1
M

% o4

nto] 12 A

oy
oy

12514

[10]

I HAAE

3]

)%

78

45 325

=

b
e

34 A

1

Ad

16594 |2 A<l

Living Lab Design
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Living Lab Facilitation
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Food hygiene
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Agri-food marketing
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Agricultural food start-up
Living Lab
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World food practical training
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Subject / Descriptions
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Food hygiene
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Learn safe food routes and related laws for
a series of processes from the production a
nd manufacture of agri-food to finally hum
an consumption.

SAE
FELE!

4z

@71

AANELFAS

World Food Practical Training
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Through theory and practice on world food
s representing each country, students learn
basic skills along with a broad understandin
g of world foods.
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FAEAR Agri-food marketing
FAE okl niAEzARS] 7|22 J) Learn the basic concepts and principles of
= 9% dgE SFeted, nAYEo] ols) marketing research in the agri-food field, e
(532) 2 AR Fe] g mx+= 29ld o | xplore consumer behavior and factors affec
3 "Mt AnA BA o3 AgAek ting consumer behavior, and learn how to
Syl dis) e establish business strategies based on consu
mer analysis.
FAEREEYHE Agricultural food start-up Living Lab
= Aaaslel o Awkel o oH9Jr EWCE | Learning the overall understanding and tren
(‘2—3‘6) a*’:@}q 974Gt A Fol #4|d of the restaurant industry and learning co
d W& s ntents related to start-up along with start-u
p management factors
P Living Lab Design
guNe A3z or 3317 YeiAE= A | In order to carry out Living Lab successfull
w3 ol BAA L AFEAES EFHO=Z |y, a design that effectively connects sophist
AR AANIE A Dastth gy A | icated stakeholders and social issues is nece
(154) 3 92, Py dAY, WA FPA ssary. Students will understand the concept
T HEol st ofsfgt. s, principles and design principles of Living
Lab, and points to be noted when performi
CRERE . g Liing Lab.
YA A dolA Living Lab Facilitation
Ao A 2WPe s HA HAgH o] | Students learn basic knowledge, attitudes, a
HEZA z2t% 71842 "X, 7]1% 5% 8 nd skills to be equipped as facilitators while
A7 &30 B3 22 Aﬂ Hl2EW =9 7 | conducting living labs in the field. In partic
(253) =3 983 4% 2 FY< EoH EJMJE ular, as a facilitator, They will have techniq
2 ARE 22T F = 7IHES 72X ues to derive effective results through smo

oth communication and cooperation with the
residents of the test bed
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