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BEEBLERE Year 2014 FHHIEIES Course Number 043120
BAEEFS Semester 254 B3 Number of Credits 1
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*—7—F Key Words

BT ORERE Physiological functions of food ingredients
BAOZEME Food safety

HEE LRSS Non—digestible saccharides

TH(HE % Mucosal immune system

H{E AL Gut hormones

57" F K Dietary peptides

AIEEER Lifestyle—related diseases

B ERMEEA AL Foods for specified health use

2% BE Course Objectives

ERDREREHERAEEC AT ERE OB T, B O % T OMREMES LMD DRERT 5, Fo, ENOORHIRZBEIL T
FLILNBAEIRL L ETORFRAFNL . SHOICESA OFEEHFBI DWW TH ERT 5, o, AiRE L CRrEMEf &
A &Y T R

Lecture on beneficial and safety aspects of food ingredients for promotion of human health and prevention of lifestyle-related diseases. The lecture
also introduces methods for evaluation of food function with relationships between chemical structure of food compounds and their physiological
effects, and explains Food for Specified Health Use (FOSHU) as applications for functional foods.

FIEE4Z Course Goals
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To get abilities of discussion and planning experimental design in the levels of cells, tissues and whole body for research on the physiological effects
of foods ingredients.

{8551 Course Schedule
BhOBEREME L 2D TR (158)

Basic aspects of food function and safety
PRpgRE A (R ta &dm) (158

Foods for specified health use (FOSHU)

THEE RS AR DHERF S By (158)
Maintaining mucosal homeostasis and food factors
VBRI ERT AR5 (155

Food ingredients influencing mucosal immune system
THEERE By (138)

Diseases in the digestive tract and food components
Rimr e bER VT (15

Effects of dietary components on gastrointestinal hormones.
BT FROAERER (178

Physiological effects of dietary peptides.

HRLAOEAC, IS LOHE A2 TTHEN 05,

#EHFE (FE - 17E) FONRLSE Homework
FENZEL T UTFOEBEZHLCORTRL Tl &
SEETFATIREL RV, TEELEE (LR—N O B3I L2 1RH

Required preparation and review of the lecture for each subject (for 1 hour).




BHESHEDEAE L 5% Grading System
HFEEL IR— N CRHT2,

Mark by attendance and report for each lecture.

TXAR b - ZiFE Textbooks

55 HEERIE Reading List

BiRR—L~R— Websites

D —L~_R— Website of Laboratory

{f# Additional Information
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BAEEFS Semester 254 B3 Number of Credits 1
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*—7—F Key Words

FEEHAR T ORSEE Physiological functions of food ingredients D Z2eM: Food safety  #EH{LM:E 5> Non—digestible saccharides
M &% Mucosal immune system YH{FE74LE2 Gut hormones B5~27"F K Dietary peptides

HEIEEINEIR Lifestylerelated diseases RFEPREEH A5 Foods for specified health use

2% D BE Course Objectives
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To develop knowledge on maintenance of human health and prevention of Lifestyle—related diseases.

FIEE4Z Course Goals
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To get abilities of discussion and planning experimental design in the levels of cells, tissues and whole body for research on the physiological effects
of foods ingredients.

{85518 Course Schedule

B hOBEREME L 2D TR 2 BE2 SUiRAFe A L AR — MRk (138)

Make a report on food function and safety by reading scientific articles.

PREFSRE R (RPE MBS ) [ B9~ 2S0iikE i L A — MERk (155)

Make a report on Foods for specified health use.

VH LA RS ARk OO HEREE R C B35 STkA B AL s — MR (178)

Make a report on maintaining mucosal homeostasis and food factors.

A SRV ER 3 D Rk oo C BB 0iikE wid L A — MK (15%)

Make a report on food ingredients influencing mucosal immune system.

THEESRE SR B2 30ika B L AR — MERK (1536)

Make a report on diseases in the digestive tract and food components.

B S EE VB AT BEF 230k R L AR —MERR (13)

Make report on effects of dietary components on gastrointestinal hormones and submit a paper on the subject.
BT F R OB B2 SCRE FEA L 7R — MR (15#)

Make report on physiological effects of dietary peptides and submit a paper on the subject.
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#EHFE (FE - 17E) FONRLSE Homework
FENZEL T UTFOEBEZHLACORTRL Tl
SEETFATIREL RV, TEELEE (LR—N) © B3I L2 1RH

Required preparation and review of the lecture for each subject (for 1 hour).

BHESHEDEAE L 5% Grading System
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Mark by attendance and report for each lecture.

TXA b - ZFE Textbooks

FE5HEERIE Reading List

BiaR—L~R— Websites

e DH—L~_R— Website of Laboratory
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