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Human beings have been eating animals for a long time, and the animals we eat include
invertebrates and vertebrates. Those we eat include not only domesticated economic animals,
but also a variety of wild animals obtained by hunting, however, some animals should not
enter our mouths. This course will introduce students to a variety of animals that we
commonly consume and potentially will consume in the future. The purposes of this course
are to 1) understand the basic classification of these animals and other basic biology 2)
understand the relationship between eating these animals and our health; and 3) understand
where these animals come from and the importance of sustainable use of terrestrial and
marine living resources.
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Dietary guidelines recommend a balanced intake from the six major food groups to maintain
good health. Among them, grains, vegetables, and fruits constitute a significant proportion and
serve as important sources of carbohydrates, lipids, and vitamins. However, an imbalanced

W

intake of these foods often leads to common metabolic disorders. This course will use common
foods such as rice, bread, lettuce salad, and desserts to help students understand the
nutritional value, types, and sources of these foods. Students will also gain insights into the
cultivation and growing methods of these crops, fostering a deeper understanding of the
ingredients in their diet. Emphasis will be placed on achieving nutritional balance and choosing
healthy cooking methods for daily meals.
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Lectures with the use of powerpoints and video will be used to conduct this course
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Starting from the effect of microorganisms on food fermentation, we first introduce the
microorganisms used in fermented foods. In addition to producing special flavors in food, most
of these microorganisms have a long historical background and even play an important role in
the development of civilization. In recent years, scientific progress in the field of
microorganisms has confirmed that the importance of microorganisms in the human body is
not limited to their application in food production. The interaction between the human body
and microorganisms can be described as a community of life. This course will be conducted by
using a cross-field approach to teach non-biological students to understand the role of
microorganisms in food and the historical development of human civilization, and subjects will

LRI HELESE S L SRR SRR B R 2SR 4 H10H



EaRBa-EL Fnsne|

be discussed on how microorganisms enter the human body from food and living environment
and become indispensable residents in the body.
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Biotechnology is a science that uses organisms or their related metabolic processes to improve
the quality of human life. Over the years, people have used biotechnology methods to produce
many valuable products. In this course, we will talk about the foods in daily life, such as wine,
seedless watermelon, GMO genetically modified crops and foods, probiotic health foods, etc.
Furthermore, learn about how these biotech foods are produced and reflect on the social issues
these foods bring.
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This course provides the basic biological grounding in the principles and practice of food and
health. On the completion of this course, students will be able to demonstrate a number of
competencies and have enhanced knowledge on biological macromolecules that are essential
in all foods such as carbohydrates, lipids, proteins, as well as vitamins and minerals. Lectures
will also cover food-related topics such as the metabolism of biological macromolecules,
nutrients, health, skin-care and modern health problems.
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We use food from supermarkets, traditional markets or seafood markets as materials to learn
various creatures in our daily life. Through hands-on activities such as using rulers and
microscopes, students become familiar with a diverse organisms and learn basic observation
techniques. Additionally, group discussions and reports aim to understand the relationship
between biology and its environment, as well as the challenges that organisms face in natural
ecosystems. By raising awareness about conservation and societal issues, the course
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encourages students to practice sustainable dining and contribute to biodiversity conservation

in their everyday food consumption.
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1. Campbell NA, Reece JB, Urry LA, Cain ML, Wasserman SA, Minorsky PV, Jackson RB. 2014.
Biology, 10th Edition. Pearson Education Ltd.
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