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{Food Nutrition) is a compulsory course for the senior students of Food Science and
Technology Department. It is also a core major course in the whole curriculum
program. The prerequisite courses could be ‘Food chemistry’, ‘Food Processing’ and
‘Food Safety’, but not required absolutely.

Nutrition is the science that interprets the interaction of nutrients and other
substances in food in relation to maintenance, growth, reproduction, health and
disease of an organism. It includes food intake, absorption, assimilation, biosynthesis,
catabolism and excretion.

The diet of an organism is what it eats, which is largely determined by the availability,
processing and palatability of foods. A healthy diet includes preparation of food and
storage methods that preserve nutrients from oxidation, heat or leaching, and that
reduce risk of food-borne illnesses.

Registered Dietitians,"RDs" or "RDNs" (Registered Dietitian or Registered Dietitian
Nutritionist) are health professionals qualified to provide safe, evidence-based
dietary advice which includes a review of what is eaten, a thorough review of
nutritional health, and a personalized nutritional treatment plan. They also provide
preventive and therapeutic programs at work places, schools and similar institutions.

A poor diet may have an injurious impact on health, causing deficiency diseases such
as scurvy and kwashiorkor; health-threatening conditions like obesity and metabolic
syndrome; and such common chronic systemic diseases as cardiovascular disease,
diabetes, and osteoporosis.

Students would learn basic knowledges including definitions, concepts,
terminologies, and guidelines about nutrition and nutrients. Learn how to give
professional dietary opinions and instructions. Implement dietary design and
nutrients balance.

PRFE#E KA (course syllabus)

*2 3] H¥r(Learning
Outcomes)

Understand the concepts of basic nutrients; (A3, A5)

Understand the relationship between nutritional status and diseases; (A3,A5)
Understand the dietary guidance and dietary implements; (A3,A5,C1)
Improve the awareness of the importance of food nutrition; (B2,B3)

Improve the ability on problem analysis and problem solving;(B2,83,810)
Enhance the cooperation and self-motivation of students; (B7,88,C6,C7)
Literature research and good presentation; (B1,86,B9,C4)

Team-work abilities. (B4,B8,C2,C3)
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http://en.wikipedia.org/wiki/Nutrients
http://en.wikipedia.org/wiki/Food
http://en.wikipedia.org/wiki/Assimilation_(biology)
http://en.wikipedia.org/wiki/Biosynthesis
http://en.wikipedia.org/wiki/Catabolism
http://en.wikipedia.org/wiki/Diet_(nutrition)
http://en.wikipedia.org/wiki/Palatability
http://en.wikipedia.org/wiki/Healthy_diet
http://en.wikipedia.org/wiki/Food_preparation
http://en.wikipedia.org/wiki/Registered_Dietitian
http://en.wikipedia.org/wiki/Health_professionals
http://en.wikipedia.org/wiki/Scurvy
http://en.wikipedia.org/wiki/Kwashiorkor
http://en.wikipedia.org/wiki/Obesity
http://en.wikipedia.org/wiki/Metabolic_syndrome
http://en.wikipedia.org/wiki/Metabolic_syndrome
http://en.wikipedia.org/wiki/Cardiovascular_disease
http://en.wikipedia.org/wiki/Diabetes
http://en.wikipedia.org/wiki/Osteoporosis
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