FlB4 Course Title AENERFA  [Advanced Review of Food Science]

SEZTER Subtitle

I8 Instructor JI T [Jun KAWABATA] RSB 2 es0)

HLE Other Instructors | iU [H(REWIITD, Bk BANGEEMITD, £ BURFENITTD, Bk EIR(EFEMTTD, LR
OEAAIFED, e S (RS EsD)

#1B7&3 Course Type SRR

FARAERE Year 2014 SIS Course Number 043025
BAsEFEHA Semester 1544 BGr# Number of Credits 1
REMHE Type of Class s HHRIER Year of Eligible Students ~
#4218 Other I[nformation %5 1 HABEE

F—7—F Key Words
Bofh, R, FEREIE, ACEREIME, TR, FERRIT, ARREART

food, diet, functionality, physiological activity, digestive tract, structural analysis, functional analysis

B2 D EHE Course Objectives

BEFEESIOMEAN IO I EL S DDRBH DT80 | OGS L OH A BIEL SO I RS D72 DI DT e SR - £
FHZDUNT, WDNTFET DO ERL, BOESREIEFHIS AL 2D BIELL TS,
This subject aims to give a guideline for how to learn basic knowledge necessary to understand up—to—date information on remarkable progress of
food science field.

FIEE4Z Course Goals

WA EIRE L CESHICHER . ZNOE T SRR TR HSREMA BRI T 5L L 1 ZARMECHEREMEDMRT SR INE I ZBRL C
WFELR 3T, AL RERRL L TR ARG HYR CE D 1B T LA BZEE LTS,
Final goal of this subject is, comprehension of animals and plants as food source, understanding and analysis of a vriety of their outstanding
functinality, and learning molecule, cell and tissue—based biological science necessary to their utilization.

{85518 Course Schedule

$23£5 1 Course Schedule

1) EAERER &L CORMRY 7 =/ — 1 AREL, (1)

Overview of plant polyphenolics as beneficial food ingredients. (Prof. Kawabata)

2) WARY 7 = ) — N AL A ERER, 115

Introduction to chemistry and biolocial activities of plant polyphenolics. (Prof. Kawabata)

3) B DIEEE Z ORISR DR OEL, (L)

Structure of gastrointestinal tract and roles of the cells in intestinal mucosa. (Prof, Ishizuka)
4) IO CHERET D0 FR, RMIHE, (50

Nutrients functioning in the gut —Dietary fiber. (Prof, Hara)

SIFHRIEM BT DR, 27— BFF L OREERIR (EK)

Overview of animal by—product, characterization and utilization of collagen and gelatin. (Prof. Fukunaga)
6) TENCITDFLOFFNCBE T LBLIREIESL | FARRDBHSEL (EFT)

Current tendency and historical background of dairy production in Japan.

Outline of the mammary secretion component. (Prof. Kumura)

#RFEE (FE - 578 SONBELSE Homework

J1tE: TEI, HODCDARIDFHEZENED Powerpoint 77 A /L&A AOTHANIATILI &, HEIL, RN AUR— M
AT DT, WREELOTHXIEEH ETIHEHT AL, TEEEA | AL,

Preview a ppt handout for the lecture beforehand and afterward, submit a report on the outline of the lecture. (Prof., Kawabata)

A TEEUTR, SRS E I BEET 20 S0 Ui TILZ L, &R CHSIVE L AR — M358,

Research things related to the lecture title beforehand. A report submission is required after the lecture. (Prof. Ishizuka)

Ji: EAHIAE 2 BT A A 2 — o MECERD TR L, IR, IELWAERRROD > TODaHIlTL  LAR—Red2,
Required to collect information on dietary fiber through internet etc. and report a review of the information with your opinion, especially the
information is right or wrong. (Prof. Hara)

FEOK  FRERRRIL AR — NREEAT R T A0 T, K0, BLEO L LAR—MAgHT52L

Students are requested to write a report of given subject based on your own thoughts. (Prof. Fukunaga)

B SRS BRI TR U CRAZEA TV, ik e DB LR ToTob DE L R —MEHTT 5,

In reply to given subject, submit a report made up with extensive investigation and discussion. (Prof. Kumura)




FAEEHIDEAE & A3k Grading System

PEE BB AREREZ, IROBLEDHRETHURL, el X [HodaHm] &35,
< <FHDBLS > >

() BEFREABET D RO B MH BN TS GRENE)

) BERFFAESET HFROIRIMEIL D (B

(3) BEIREIFZBhE T D RO’ +-312hD (RHIE)

(@) BERFFCBhE T D RO BRI RARSH D (FHHIE)

72121, FINED 200 % B2,

Total achievement is evaluated by the following grade.

Grade S: Excellent comprehension of food science field (approx. 20% of all).
Grade A: Good comprehension of food science field.

Grade B: Sufficient comprehension of food science field.

Grade C: Limited comprehension of food science field.

TXA b - ZFE Textbooks

FE5HEERIE Reading List

BiaR—L~R— Websites

T DH—L_R— Website of Laboratory

{f# Additional Information




F1E4 Course Title AEIERFEE  [Seminar on Advanced Food Science]

SEZTER Subtitle

I8 Instructor JI T [Jun KAWABATA] RSB 2 es0)

HLE Other Instructors | iU [H(REWIITD, Bk BANGEEMITD, £ BURFENITTD, Bk EIR(EFEMTTD, LR
OEAAIFED, e S (RS EsD)

#1B7&3 Course Type SRR

FARAERE Year 2014 SIS Course Number 043026
BAsEFEHA Semester 1544 BGr# Number of Credits 1
REMHE Type of Class T HHRIER Year of Eligible Students ~
#4218 Other I[nformation %5 1 HABEE

F—7—F Key Words
Rl AR, BRAEME, ZEBIRIE, VLS, AT, FRERRT

food, diet, functionality, physiological activity, digestive tract, structural analysis, functional analysis

B2 D EHE Course Objectives

BEFEESIOMEAN IO I EL S DDRBH DT80 | OIS L OH A BIEL SO IS D72 DI DT e SR - £
FHZDUNT, WDNTFET DO ERL, BOESREIEFHIS AL 2D BIELL TS,
This subject aims to give a guideline for how to learn basic knowledge necessary to understand up—to—date information on remarkable progress of
food science field.

FIEE4Z Course Goals

WA EIRE L CESHICHER . ZNOE T SRR TR HSREMA BRI T 5L L 1 ZARMECHEREMEDMRT SR INE I ZBRL C
WFELR 3T, AL RERRL L TR ARG HYR CE D 1B T LA BZEE LTS,
Final goal of this subject is, comprehension of animals and plants as food source, understanding and analysis of a variety of their outstanding
functionality, and learning molecule, cell and tissue—based biological science necessary to their utilization.

{85518 Course Schedule

1) BiERE (A B9 AR Preparation of a report on food biochemistry.

2) A B9 AR Preparation of a report on nutritional biochemistry.

3) BEEAEL. BN B9 2RSS Preparation of a report on dairy product and animal by—product.

ERFE (78 - HD FONEEHE Homework
PRSI OV OEE T EEEZA T, 4 1 R,

Adequate research and thinking are required for report preparation.

BAEEHEDEAE L ik Grading System

AREBE ORCR (L AR — M) IS TIROBLED SIRATHIL , Bl X (i) &35,
< <FHDBLS > >

(1) BERRSFAT OV TOEDIES ) - 5T IDFA B TS GFHIE)
) BERBIFAT DWW TOEDIIRS )« 58T 1ML TS (RHE)

(3) BERRIFAT OV TOREDOIRS ) - T H3 0z d (BHE)

4) BERRFAT OV TORREOIES ) - T DB RS (FRHE)
72121, FHINED 200FEE % B 229D,

Total achievement is evaluated by the following grade.

Grade S: Excellent report preparation of food science field (approx. 20% of all).
Grade A: Good report preparation of food science field.

Grade B: Sufficient report preparation of food science field.

Grade C: Limited report preparation of food science field.

TXA b - ZFE Textbooks

55 HEERIE Reading List

BiaR—L~R— Websites

WD H—L~_R— Website of Laboratory

{ig#% Additional Information
BEER AR — R, EHEOADBEEIIZEDR,




