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This course will introduce the basics of food science. We will discuss the definition of food, its constituents,
and their functions, and the relationship between food science and other disciplines. We will also highlight
the basic principles of food preservation in relation to processing techniques and quality control procedures.
This course will aso discuss the world food crises and sustainable food production.

[ ]

1. Gain a better understanding of food science and human nutrition and communicate effectively with others
inthefield.

2. Understand the relationship between food science and other disciplines.

3. Students will also become familiar with the global food concerns.

[ ]

The following topics will be covered during the 14 weeks of the semester. Week 15 is an exam session and
feedback classis given at week 16.

Main topics

1. Science of Food and Why Food Science?
2. Composition and nutrition value of food
3. Food and microbes

4. Food safety

5. Food quality

6. Food processing methods

8. Some aspects of food handling

9. Food science and other sciences

10. Global food crises

11. Sustainable food production

[ ]

English proficiency sufficient for understanding lectures, reading articles and texts, and participating in class
discussions. A knowledge of high school biology and chemistry is also required.

[ ]

Grading: Class attendance and active participation (20%), assignment and quizzes (30%), and final exam
(50%).
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Introduced during class

[ ]

Handouts and supplemental readings will be distributed electronically and/or as a hard copy in class

[ ]
Students should read or listen to the required pre-class materials and submit any required assignment before
the class, and come to class ready to participate in class activities.

[ ]

No fixed office hours. Students are requested to make appointments directly or by email.

[ ]




