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Studies in Advanced Nutrition
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This course will cover biochemical cytology, specialized
cells, homeostatic regulation, interrelationships among
nutrients, and concepts underlying applied human
nutrition. It is primarily for first-year graduate students

with biochemistry, physiology, and nutrition backgrounds.
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352.504 HELAY 3-3-0
Experimental Design in Food & Nutrition
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This course will cover statistical methods in food sci-
ence and nutrition research, and experimental design

and the interpretation of results.
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Seminar in Food and Nutrition 1
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This course will cover the development and writing of
research projects, reports, and manuscripts. Discussions
on current topics in nutrition and food science will also
be held.
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Seminar in Food and Nutrition 2

This course will cover the development and writing of
research projects, reports, and manuscripts. Discussions
on current topics in nutrition and food science will also
be included.
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Seminar in Food and Nutrition 3
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This course will cover the development and writing of
research projects, reports, and manuscripts. Discussions
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on current topics in nutrition and food science will also
be included.
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Seminar in Food and Nutrition 4
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This course will cover the development and writing of
research projects, reports, and manuscripts. Discussions
on current topics in nutrition and food science will also
be included.
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Studies in Advanced Food Science
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Intended primarily for first-year graduate students, this
course will review food science and the chemistry and
biochemistry of food components and their changes dur-

ing processing.
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Instrumental Food Analysis and Lab.
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This course will deal with instrumental methods widely
used in research and industry including various chroma-
tographic, spectroscopic, and rheologic techniques.
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Nutrition Research and Lab.
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This course will deal with instrumental methods and
experimental animal techniques widely used in nutrition
research.
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Carbohydrate and Lipid Chemistry
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This course will consist of a consideration of the
chemistry of carbohydrates and lipids. Emphasis will be
on the intrinsic chemistry and functionality of food sys-

SRR E “SHHe-2Y AOARRY AGAIZE'E HA[GI, § &7 1552 PHE. (The first number means “aedits”; the second number means “lecture
hours” per week; and the final number means “laboratory hours” per week. 15 weeks make one samester.)
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tems and the changes that occur during food processing
and storage.
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Protein Chemistry and Enzymology
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This course will cover the chemistry and physical
chemistry of proteins with respect to current methods of
characterizing and purifying proteins. Functional proper-
ties of protein in food systems will be emphasized.

352.609 olAldOkSE 3-3-0

YOl LYY R0 YYO| Y= I OR|= eSS
Hysto] 24 Yol |Ql, 2Y 71N, =0l thdt ZUAAS

2705 HAsh I 299l A2let HHE CHECL

This course will cover biochemical and pathological
changes in disease processes with an emphasis on the
role of nutrition in the development of and recovery from
disease.
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Protein Metabolism
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This course will examine the nutritional roles and me-
tabolism of proteins and amino acids. Topics will cover
the functions, protein quality assessment, digestion and
absorption, hormonal regulation, requirements, and inter-
relationship with other nutrients.
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Vitamins
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This course will cover the nutritional roles and metab-
olism of vitamins including their unctions, requirements,
antivitamins, and deficiency.
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Mineral Nutrition

AHE AL o2 JHX) Mez2Y 2gg

223 227\, A 0|88 IS 0j2ls

|7, Wz 2y, 2un 3, 27 1 wHAYI

S 2712 Aol TstH A=A CHECE.
This course will cover the nutritional role of minerals

including their biochemical and physiological functions,

biological availability, metabolism and hormonal regu-

lation, requirements, deficiency and excess, relations be-
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tween minerals and chronic disease, and interaction with
other nutrients.
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Food Flavor and Pigment Chemistry
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This course will cover changes in the flavor and pig-
ment of natural foods during biogenesis and processing
including the deterioration of the flavor and pigment of
foods during storage and their applications.
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Carbohydrate and Lipid Metabolism
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This course is designed to address the following: bio-
synthesis and metabolism of carbohydrates and lipids;
interaction of carbohydrate and lipid in regulation of en-
ergy balance; health concerns related to intake of carbo-
hydrates and lipids.
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This course will cover the physical properties of solid,
liqguid, and semisolid foods including changes in the
strain and viscosity of foods under stress.
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Advanced Food Microbiology
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This course will cover a critical evaluation of recent lit-

erature on the microbiology of food systems.
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This course will cover the characterization of micro-
organisms involved in soybean, dairy, and other food
fermentation and factors influencing their activity as well

as natural and controlled fermentation.
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352.710 AlZSEZL 3-3-0
Current Topics in Food Science
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This course will cover a critical evaluation of recent lit-
erature on food science.
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Nutritional Survey and Assessment
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This course will cover comparisons of the strengths
and weaknesses of various dietary survey methods.
Topics will cover the techniques of anthropometry and
biochemical methods in nutritional assessment and the
evaluation of standards.
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Current Topics in Nutrition
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This course will cover a critical evaluation of recent lit-
erature on nutritional science.
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This course will cover the principles of enzymology in-
cluding enzyme kinetics, cofactor, inhibitor, and activa-
tors as well as the functions, reaction mechanism, and
reaction conditions of intrinsic food enzymes.
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Maternal and Child Nutrition
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This course will cover the physiological changes and
nutritional requirements that occur during pregnancy and
lactation. Nutritional factors for optimum growth of in-

fants and children will also be examined.
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This course will cover the rationale for the develop-
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ment of national and community-based nutrition policies
as well as their design, implementation, and evaluation.
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Chemical Changes During Food Processing
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This course will cover the chemical changes in food
components and the stability of nutrients during the
processing, storage, and preparation of foods from raw
materials to products for human consumption.
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Sensory Evaluation of Food
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This course will cover sensory techniques used to
evaluate the flavor, color, and texture of foods and the
evaluation of consumer acceptance. Methods for measur-
ing these qualities, underlying physiological principles,
and statistical methods for analyzing the results will be
discussed.
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Research Methods in Foodservice
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Students will learn about research methods in the field
of food service management and will advance techniques
of writing a research proposal in the field. The lectures
will focus on research designs and statistics frequently
used in food service management research and students
are to critically discuss about research methods in the
published research papers in the field. In addition, the
lecture will be given on writing a research proposal and
students are to be assigned to write a proposal on the
topic chosen on their own as the final report.
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Advanced Food Preparation
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This course will cover physicochemical changes that
occur in food components during processing. Emphasis
will be on on the structural characteristics, colloidal
properties, molecular interactions, and foams and gels.
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This course will cover the mechanistic elucidation of
bodily functions, nutrient metabolism, and physiological
processes including cell communication, integration, ho-
meostasis, and regulation on cellular and molecular
levels. Also included will be reviews of recent literature
on nutritional physiology - the endocrinal control of nu-
trient metabolism, growth, reproduction, and aging.
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This course will cover the application of knowledge on
nutritions to the examination of the relationship between
diet and health to find ways to improve the health of
the nation through dietary change.
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Food Toxicology
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This course will cover general principles concerning
the toxicology of chemicals found in various foods.
Emphasis will be on the mechanisms underlying toxicity
on cellular and molecular levels. Also, formation, route of
entry, and distribution in foods of chemicals with ad-
verse health effects will be examined.
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Nutrition and Genes
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This course will cover the molecular principles that un-
derlie the regulation of gene expression in response to
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the nutritional status of the organism. Also, the effect of
nutrients on the expression of genetic diseases will be
examined.
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Safety Assessment of Food
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This course will cover the toxicological evaluation of
foods that will lead to national and international regu-
lations pertaining to the quality, wholesomeness, and
safety of foods.
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Advanced Food Service Management
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This courses focuses on the current issues of the food
service industry as well as the advanced management
concepts and principles applied to the industry. The
classroom lectures will cover the advanced theories in
the field of food service management. Half of the class
hours will be allocated for analyses and discussions of
current issues of the food service industry. The course is
primarily for the first year graduate students majoring in
food service management.
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This is a course designed to improve the graduate
students’ masters thesis or doctoral dissertation.
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