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FNSC Programme Objectives

1. To equip students with in-depth, up-to-date and
: practical knowledge in ENSC

.. RYRBRNG
— Nutrition

— Food Science and Technolo@

2. Todevise and implement strategies independently to
: solve problems related to food and nutritionin
technological contexts

3. To prepare students to further their studies and ||fe|ong
5 Iearnlng in food and nutrition



Programme

Nutritional Science

Topics

*Nutrition
requirement

Non-communicable
Disease

*Diet Therapy

*Weight
Management

sImmunity

*Functional Food

*Traditional Chinese
Medicine 7

Topics

*Public Health
*Nutrition Education
*Nutrition Policy

Communlty
Health

Product
Development

and Production

Food Science

Food
Processing,
Manufacturing
and Storage

Topics

*Food characteristics
*Food analysis
*Food spoilage
*Food preservation

4

Control
& Safety

‘ Topics

*Food Safety
*HACCP,
*ISO9000, 22000
*Food Legislation
*Quality
Management

‘ Topics

*Creation & Development of

New Products

*Sensory Evaluation

*Food Biotech: Molecular Biology,
Bioprocess Engineering,

| Microbial Biotechnology 4




Human /Nutri 3
Physiology /5130 / 5320

Food Technology/4110

Curriculum Design
[2012 (3-3-4) intak

Food Product Development & QC/4170

Food Microbiology/4180
Food Toxicology and Safety/5430

Directed Research/ 4411+4421

Nutrition Planning & Food Policy/4160

Medical Nutrition Therapy/4150

Community
Nutrition/4120

Year4

Specialization
& Integration

General Microbiology/3410
Food Chemistry & Analysis/3110

utritional Biochemistry/3030

Basic Principles of
Physiology/3070

Nutrition and Human
Development/3010

Year 3

Core

Food, Nutrition and Health/2003

Fundamental of Biochemistry/2030

Cell Biology/2120

Year 1 Year 2

Fundamentals

Red#. FNSC major courses
Blue#: Other major courses

Package




Food Sciences

* Food Chemistry & Analysis Bt F i

* Food Technology Binh i e

* Food Product Development & Quality Control
B8 ki E e

* Food Microbiology Eii{iflZEY) 5

« Food Toxicology and Safety* BinLde e

* Satisfied the requirements of a food hygiene manager stipulated

by the

Food and Environmental Hygiene Department of the HKSAR

Government



Nutrition Science

* Nutrition & Human Development =& Kk AfG28 5

* Nutritional Biochemistry

EE YL

* Introduction to Medical Nutrition Therapy &%=}

LA
i}

* Nutrition Planning & Food Policy =& & & & inii
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« Community Nutrition 1|

* Human/Nutritional Physi
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Academic and Career Talk Series (ACTS)

by Food Industry and Health Inspector
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Academic and Career Talk Series (ACTS)

By Dietitian and Nutritionist

ACTS @FNSCUHK
by Mr. JOHN, W.C. WONG
11 April, 2007




Academic and Career Talk Series (ACTS)

By Local and Oversea Academic Scholar

! enn Tulk GFNSCUHRK
Iy Prot DAVID K.Y,
20 Novwmber, 2006 |




Local Visits & Summer Excursion (Oversea)

2005 Beijing and Tianjin
[ China Agricultural
VI University

€

2006 Tai Chung and
Taipei National Chung
Hsing University and
Taiwan National
University

<€----

2007 Guangdong
Province Academic
Visit

<______----

2007 Taiwan Academic

A

N,

‘ Visit

2008 Tokyo
Academic Visit

2009 East China [ #Euee
Academic Visit & [P

G

2010 South
Korea Academic
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Food-related Career

* CFS Scientific Officer

* DoH Research Officer

 FEHD Health Inspector

e Food Industry: R&D; QA
Technologist; Marketing

 Testing Lab and Auditing

« Catering and Food Retall

Quality Assurance Officer
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i Senior Customer Relations Executivt ..‘r}i_-_ij_'kf-_'f, " .
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>~ r i : 2. FOOD TECHNOLOG

| | FiSOA Tochnolod'®!
/ - \ Nutrition-related Career

H.\,,K k“"g

~~  * HA Hospital and NGO
Registered Dietitian

I  Health Care Nutritionist

 Nutrition Consultant
.+ Medical and Pharmaceutical
-+ Product Specialist




FNS Graduate Working Status

Food Industry /

Food Retails
Student 111%
3% Catering
Commercial \ 01t20e/£s 11%
Laboratory
3% Dietitian /
Academic / ~ Nutritionist
Research / 9%
Eduaction
16%
Health Dept/FEHD
18%
Medical /
Pharmaceutical /
Government Healthcare
4% 9%

Source: FNS Alumni Database (as in May 2009)



FNS The 15" Graduation 2011 FNS The 15" Anniversary Dinner 2009

Graduation
Photo Day

FNS. CUHK

24 March 20M




