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In this course, students will learn about food science HETEE,
based on physical, chemical, biochemical, biological, and |4/14~ 5/23~
engineering approach, from the fundamental level to SE (A S4 UHA
cutting-edge applied science and technology. After a )
general overview of the course, the lecture will be on The course schedule
“food processing for ensuring food safety” . Food is will be announced on
processed to maximize its quality and to minimize its food manaba.
safety risks among which microbial hazards mostly cause
severe poisoning risks. The lab tour at the Institute of
Food Research, NARO will focus on food engineering, food
processing, food analysis, food safety, and food
functionality. The study of deliciousness deals with a
broad overview of taste, including the definition of
taste, the classification of taste substances and the
- history of their discovery, and the structural functions
ml &E, g:** of taste receptors. To quantify safety and deliciousness,
I, mﬁ)‘?uﬁ%ﬂ scientific analysis is essential. Spectroscopic methods
| i AT 28 FIH &3 IS for quick and simple measurements and modern taste sensors
OAXA03 ¢ T4 <FHEER 1 1.0 1 EAB & E, HTEP #F, will be explained. The last lecture deals with processing
xR )L before and after food ingestion, especially
2 FUR=A emulsification, emulsion characterization, and in vitro
gastric digestion.
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In this course, students will learn how innovations in 0AXA022 % BIEFH D
life science field have been brought about from the PEIIBIERT
triggering discovery to their invaluable contbitutions to |HEIETIR%E,
human |ife in the form of available products. Students FTERNWERB. X@E
obtain basic or advanced knowledge through lectures, but [4/18, 4/25, 5/9,
they also have to participate in group discussion on 5/16, 5/23, 6/6,
various topics that need critical and creative thinking 6/20, 6/27, 7/18,
" . from global perspectives. By playing a role as a /212258
L4974/ =3y A 18— ERI |discussor, speaker, or moderator in the class, students
OAXA024 F—LEEE (EH) 1.0 FABC &1 R will be trained to have improved skills in communicating
with other people from different fields or different
countries.
Following the course in Spring semester, this Advanced 0AXA022 % BIEFHD
course deals with deeper knowledge in creating new PEIIBIERT
research projects. As in the Basic course, group HEIETERE,
discussion on various topics that need critical and Pa ]
creative thinking from global perspectives is an important 4/18, 4/25, 5/9,
part of this course. By playing a role as a discussor, 5/16, 5/23, 6/6,
speaker, or moderator in the class, students will be 6/20, 6/27, 7/18,
trained to have improved skills in communicating with 7/2512£5E,
other people from different fields or different countries.
The mandatory final presentations by all the students
=5 $— < N N pp— e [should reflect their capabilities and enthusiasm to find
0AXA025 ;iz;{,’é% (%é)/ 1.0 #ABC £2 ;;; e & important challanges human beings face (or will face) and
= to create an original project to overcome such challenges.
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