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Department The Department of Culinary & Service Management trains food creators ready to
Introduction adapt quickly to shifting culinary trends. The degree can be completed 100% online,

following an online-theory-then-offline-practice learning pattern (the offline practice
is optional and does not affect graduation).
Department The curriculum is free-elective and not tied to year level, giving students broad
Description understanding and hands-on experience of diverse food-and-beverage cultures.
Every semester includes department-exclusive offline practice classes, the annual
Black Box cooking competition, free consulting and menu research for students and
alumni, and marketing support for new menu development.
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FACULTY DEGREE

Hotel & Tourism Management Bachelor of Business Administration

SHzEEgss Bachelor of Business Administration - ZZstAt

OFFICIAL COURSES STUDY FORMAT

24 courses 100% online (taught in Korean)

NEXT INTAKE

March 2027

SEJONG CYBER UNIVERSITY - Culinary & Service Management
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What makes Sejong Cyber University's Culinary &
Service Management different?

01 Department-exclusive offline practice classes every semester

plus the annual Black Box cooking competition and participation in various domestic and international

cooking contests.

02 Free consulting and menu-research programs for students and alumni

including support for new menu development and marketing.

03 Full waiver of the application fee and a 30% tuition discount per semester when

advancing to Sejong University's general or tourism graduate programs.

04 A multipurpose cooking-practice room (blended learning) for image-based training

before hands-on practice.

05 Joint activities with the Department of Hotel & Tourism Management

shared orientation retreats (MT) and New Year's Eve events.

SEJONG CYBER UNIVERSITY - Culinary & Service Management 03
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I Curriculum

Official courses (Korean name - English rendering)
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F&B Service Management

Understanding Coffee

F&B Cost Management

Food Fermentation Science

Food Library

Food Marketing

Barista Practice

Nutrition

Wine and Sommelier

Traditional Korean Food
Practice

Bakery Practice

Confectionery Practice

SEJONG CYBER UNIVERSITY - Culinary & Service Management
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Basic Korean Food Practice

Food Styling

The Five Flavors of Korean
Food

Food Space Design
Development

Western Cooking Basics

European Cooking Practice

Food-related Regulations

Culinary Science

Traditional Korean Desserts

Restaurant Design

Foodservice Business
Planning and Consulting

Master Chef Class
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I Certification Guide

Certifications supported by the department

MAARE|A 25
ServSafe Certification (MZQHX2I2|AD
Certified Kitchen Cook

MSEMHIAZYA

DEGREE UPON GRADUATION

Bachelor of Business Administration

Bachelor of Business Administration - ZQ&A}

Y How to apply from Indonesia
01 Free consultation with Annyeong Academy on WhatsApp to check the fit of the major.
02 Prepare the 5 apostilled documents — no TOPIK required to apply.

03 Apply for the March 2027 intake; Annyeong Academy guides you through to admission.

SEJONG CYBER UNIVERSITY - Culinary & Service Management 05



Annyeong Academy

Official admission partner for Indonesia - Sejong Cyber University, Seoul

Free consultation via WhatsApp +62 823-1956-9256 - hello@annyeongbless.com - annyeongbless.com/sjcu

English translation of Sejong Cyber University's official 2026 e-brochure, re-set by Annyeong Academy in a design that
follows the original. Not an official university document; course, certification, and institution names are kept in Korean.



