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This course is focusing on the understanding of food principles and
PeAL i it preparation. It brings together the most current information in food service,

(course description)

nutrition, and food science to provide a comprehensive resource for students
in a variety of food-related disciplines

%13 e 4

(prerequisites) NIL

FHALP
(course objectives)

It is aimed to introduce some basic concepts on different information in food
service, nutrition, and food science to provide a comprehensive resource for
students in a variety of food-related disciplines
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(course content and homework/tests schedule)

Course content includes i) Food composition, Food selection, Food safety, and Food preparation basics;

i) Food items: fats and oils, meats, pasta, coffee, and wine, etc;

iii) Discussion and

oral presentation.

Students are required to submit two review assignments of selected topics, and also need to participate

the mid-term and final examinations
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(evaluation)




Attendance (10%), mid-term examination (20%), final examination (30%), oral presentation and group
discussion (40%)
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(teaching aids & teacher's website)

Food science reference books (e.g. food preparation, food principle and nutrition), research papers, and
scientific magazines
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(office hours)

Wednesday 1-6 pm
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