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( Objective) This course will allow students to understand the definition and
extraction methods of natural products, introduce the technologies
- and principles of the efficacy, chemical composition and functions
" | of marine active substances, and introduce how to add natural
products from the ocean to cosmetics to evaluate their
effectiveness.
L sape g Agya g
Prerequisite -
( 4 ) ® Introductory courses on General Chemistry
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Week 1

Introduction: Definition of natural products, application of natural
products, classification of natural products, marine natural products
Week 2

Extraction and separation of natural active ingredients:

Extraction and separation method of natural ingredients

Week 3

Marine bio-extracted saccharides:

The material properties of saccharides, extraction and separation of sugar,
representative marine natural polysaccharides

Week 4

Other types of marine natural products:

Saponin, Steroid, Flavonoids, Alkaloid

Week 5

Safety assessment of cosmetics

Cosmetic toxicology and human safety test, toxicological analysis, safety
analysis, cosmetic hygiene standard analysis

Week 6

Whitening and spot-removing cosmetics:

The function and formation mechanism of melanin, skin whitening, spot
removal pathways and strategies, evaluation of the efficacy of whitening
and spot removal cosmetics

Week 7

Anti-wrinkle and anti-aging cosmetics:

The mechanism of skin aging, anti-wrinkle and anti-aging ways and
countermeasures, evaluation of the efficacy of anti-wrinkle and anti-aging
cosmetics

Week 8

Moisturizing cosmetics:

Principles of moisturizing, ways and countermeasures of moisturizing,
evaluation of efficacy of moisturizing cosmetics

Week 9

Anti-acne cosmetics:

Acne acne pathogenesis, countermeasures and approaches, evaluation of
anti-acne effects

Week 10

Sunscreen cosmetics:

The relationship between ultraviolet rays and the human body, sun
protection measures, evaluation of the efficacy of sunscreen cosmetics
Week 11

Hair care cosmetics:

Hair structure and c;laracteristics, the principle of hair cosmetics, evaluation
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(Teaching Methods) | ..
3 Oral lectures and student reports
I~%¥Ep Introduction to Cosmetic Formulation and Technology
( References ) Gabriella Baki, Kenneth S. Alexander
41544 - John Wiley & Sons, Inc.
s MR (20%)~ 73 (30%)-~ 4% (50%)
(Grading/ Evaluation ) -
» Attendance (20%), exam (30%), report (50%)

N~ n (http t /)
(' Web Site of Lecture Notes )

(Remarks )
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(Objective)
This course aims to help the students to improve their skills of
# | English presentation and communication, especially focusing on
biological science-relating topics.
o
- ~Agfp
(Prerequisite ) -

W1.3A2 4 5
W2. 3 3 A B398
W3, 35 & I3
. W4, & 3% E 3 35738
Outline) W5, % 35 &3 #7378
W62 8 1 4534 (1)
W7.2 £ 8 3 4T3 (2)
W8.2 ¥ £ 8 1 4343 (3)
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W10. & i# $#37(1)

W11 E i# $37(2)

W12.8 i35 4 2 (1)
W13.8 i35 4 £2(2)
W14.% jiw 35 v FE47 2 (1)
W15. 4 jira 35 o FE4F 2 (2)
W16.% jhra 35 = FE 4R 2 (3)
W17.% jiw 35 v FE4F 2 (4)
W18.8 % ¥

5

W1.Introduction

W?2.English communication skills: listening
Wa3.English communication skills: speaking
W4.English communication skills: reading
W5.English communication skills: writing
W6. Discussion of biological science topics (1)
W?7.Discussion of biological science topics (2)
Wa8.Discussion of biological science topics (3)
W9.Mid-term exam

W10.Presentation skills (1)

W11.Presentation skills (2)

W12.Academic English (1)

W13.Academic English (2)

W14. Presentation of academic topics (1)
W15.Presentation of academic topics (2)
W16.Presentation of academic topics (3)

W17 .Presentation of academic topics (4)
W18.Final exam

o~ RKEDE
(Teaching Methods)

CE A AR, TR RRY

5

Lecture, team discussion, and presentation practice

I~%%3F
(References)

Presentation Matters/Richard Hill Davis, Michael
McCollister/ISBN : 9789865522605/Tung Hua Book Co., Ltd.

m

Presentation Matters/Richard Hill Davis, Michael
McCollister/ISBN : 9789865522605/Tung Hua Book Co., Ltd.
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(Grading/

. #& | Oral presentation, reports, and class involvements
Evaluation)

AN sdEg ey (http: /)
(Web Site of Lecture
Notes) nnNotes) Notes)

= > EFERG
(Remarks)
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It was recognized that an increased number of outbreaks of
- RFPH illness in the world were associated with processed foods
(Objective) illustrating the danger of assuming that foods are free of
5 pathogens simply because they are processed and packaged. It
" |is important to understand the principles behind food
processing operations and avoid food spoilage. The goal of this
course is to provide the necessary knowledge about long-term
preservation of packaged food.
= ~Agfp K.
( Prerequisite ) ®
1. 1%
2. FFMEIUER
3. B ERFE K Seoicd b
4, giv 8 &
5. #HEE R
6. #4q1 R
7. Fhed e
8. EREY SR
9. BR AL FEHE
10. 8 A A iRl &
SRNFTIgN 11, B A i FE ot
(Outline) B Bk
13. FpcA 4%
14, 41 ek B & 2 & 17

15. o4k ek i

16. #E S RFL-BREF
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18. g § =8 F 2

19. KBRS

20. %R A RASE
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(Grading/ Evaluation )

NPrF (40%) ; ¢ 2 HREFEL (60%)

| =| 8

Attendance (40%) ; Midterm and Final Reports (60%)
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( Web Site of Lecture
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Notes )
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Application of biopolymer in applied microbiology

#Ers GRR) BFHRFF % &
20 S SH% ARG E R R FFLy| -
20 ¥ 2 L Sk 2
VY - 35S TR X £
ETE =)
s | AERREHAEY ML PRGN PTG FARLALIIE S
MK o
- ~RKEPH
(Objective ) This course is designed for students who are interested in the latest research of
¥ | biopolymers in applied microbiology and application of natural antibacterial
agents.
=~ ABHP i
( Prerequisite ) g
AGFRIRANZRFIFRESF T AL - B %6 ~ IFFE - FE I
v WERFEFLREY R RFEEE %ﬁﬂMV'TﬁeM?*Wﬁ*"’—’i—?if'Z
YIRMAY -
RS (SRR This course mainly introduces the pretreatment of marine biopolymers, functional
(Outline ) evaluation, antibacterial activity, application of antibacterial activity in food
#& | preservation, and discussion of anti-mutagenic activity. Examples are used to
assist students in understanding and for students to study related research. To
implement student for connection of related subjects.
B RE S| AEEE R S B A F 0 PRI bR ) e R R
(Teaching The course teach with English. Textbook handout, powerpoint slide made by
e g powerp
Methods ) " | reference textbooks.
P32 =We2017 BFAFEGR) B2BET -
I~335F0P . . .
Wong, H. C. 2012. Stress Response of Foodborne Microorganisms. Advances in
( References ) ¥
Food Safety and Food Microbiology. Nova Science. New York. U. S. A.
i = mE & i
A CRFEAR ., IS R 2
(Syllabus) 2| AEA P RL A 2 2
3 /‘g/ii*’"x\p*’”alj ’{@/—_;’IZ"II 2
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4 AXA PR E 2 A EERRER-T 2
5 AEAPFRES 2 A REMEER-IT 2
6 BELPREY LA A T 2
7| AELFREY ZIFBAIF 2
8 |AEALFREFHEREFTLHT I 2
9 e 2
10 |#EFAPREFHIEFRFL Y- 2
11| AF2FREPHsSFTL Y- 2
12 | RREFEEAE 2
13 | AEAFREFLIRREALET -] 2
14 | #EF2FREFLIRREFLET -1 2
15 |AFIPREFZLEDSFEIETR-] 2
16 | 2B EEf 2 LAD EEEER 5
17 | ApRE = /J§J< AP RS ] 2
18 H*x 2
1 Introduction 2
2 Marine biopolymer pretreatment method-I 2
3 Marine biopolymer pretreatment method-II 2
4 Physiological Activity of Marine Biopolymers-I 2
5 Physiological Activity of Marine Biopolymers-II 2
6 Analysis of antibacterial activity 2
7 Antibacterial mechanism of marine biopolymers 2
P 8 Application of Marine Biopolymers to Food Preservation-I 2
9 Mid-term exam 2
10 | Application of Marine Biopolymers to Food Preservation-1I 2
11 Application of Marine Biopolymers to Food Preservation-III 2
12 | Introduction to mutagenic activity 2
03 Application of anti-mutagenic activity of marine 5

biopolymer-I

23




Application of anti-mutagenic activity of marine

14 .
biopolymer-II

5 Evaluation of the immunomodulatory activity of marine
biopolymers-I

16 Evaluation of the immunomodulatory activity of marine
biopolymers-1I

17 | Related literature exchange and discussion

18 | Final-exam

o (20%) ~ #F ¢ F (40%) ~ HF R 4R L (40%)

= ~3EEAG ¢
(Grading/
Evaluation ) &

Quiz (20%), Mid-term exam (40%), final report (40%)

A~ @& =ak Chttp:/)
(' Web Site of Lecture

(Remarks )
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R4 8%%18 110 FE2RF 28 PHBHATEL

#fz a g (4 2) W d LB B
HAELH (F2) Advanced Cytotoxicology
FEes GRR) LK WP
2 R SEE2ARGERFAY A 2R S 2R -
g0 #% 2 t 2
L £ B 3y EETT
% /3 13 Y E 1
- kEPE PR3 BE A8 % 2R o
( Objective )\ = To understand cytotoxiology researchs and application in food
) " | safety.
( Prerequisite ) # | NONE
5-F awin2gHiA
FoR dfmreis & PoF
5:2F wwingFy 3
SrF wreR Rz R 2iRR
$1I% w3 R w8 FRY
¥ % w32 ek iRR
PR F e g IRz N ime o T
FAR W3R ALECELH
FLR W3R ELEF RS
1§ w3 R AP ERATHRAZE?
_ oo ¥Lt-% .Sm’?f?-%ﬁ-'_ﬁfi}_%r%iflwc:ﬁ%éiﬁ'li%’*
—_(Ojiine)‘ ¥L-o% wwinfAad iR
FLlzF weidRBELSEX2HRT DR
Chapter 1 Introduction of Cytotoxiology
Chapter 2 Animal cell culture technology
Chapter 3 Experiments of cytotoxiology
Chapter 4 Cytotoxicity test on cytotoxiology
Chapter 5 Cell morphology research on cytotoxiology
Chapter 6 Apoptosis detection on cytotoxiology
# | Chapter 7 Flow cytometry analysis on cytotoxiology
Chapter 8 Immunochemistry analysis on cytotoxiology
Chapter 9 Immunofluorescent analysis on cytotoxiology
Chapter 10 Application of cytotoxiology in pesticide residues
Chapter 11 Application of cytotoxiology in food additives
Chapter 12 Application of cytotoxiology in heavy metal
Chapter 13 Cytotoxiology has a good prospect in food safety
>~ REE PERELEREZ LG
( Teaching - . . .
Methods ) # | Classroom teaching and Group discussion
I~%%30P i
(References ) # | 1. Verma, A., Verma, M., & Singh, A. (2020). Animal tissue culture
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principles and applications. In Animal Biotechnology (pp. 269-
293). Academic Press.

Smart, R. C., & Hodgson, E. (Eds.). (2018). Molecular and
biochemical toxicology. John Wiley & Sons.

Stanley, Lesley. Molecular and cellular toxicology: An
introduction. John Wiley & Sons, 2014.

A REER ¢ FARBATERF LA MG
(Syllabus ) 3

CoERA R v T 34 (40%) ~ P R 4R 2 (60%)
(Grading/ ¥ ’ v

Evaluation ) 3

N~ g mnk (http :

)

(' Web Site of Lecture
Notes) nnNotes )
Notes )

(Remarks )
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SEEE E

EAE 110 $E2AF 1 EPEPFATEEL

s

FAELH (P 2) CRE R ¥
FR L (F2) Food toxicology
Fs GRR) LR B
e LS S&% 2ARGERFAY Y = SEl| -
Ak 3 I s o 3
LA # EEETRL] YT
&/ T
TR R A BRI § ¥ anE 2 E kA, T E
N EL I S A F Y- FR £
-~ kEP K
( Objectiv e) To understand the knowledge of‘food tloxicologica.l principles and evah‘latio%n
& ;r;f)tdhods, then apply them to toxicological evaluation of safety of chemicals in
Z~ABfEP E.
( Prerequisite ) 3
1. s 328 RE
2. AHE R4 RF
3. 450 M EH AWl FRE ol T
4. § I RER%
5. §5¢ LB ?frm— i Hirr 2 =i
6. § 57 LB ?‘rg—j—;;fz REITT 2 =i
7. §&¢ L EPHFORFIET 2 37§
8. 57 M BpFend BET IR (€7 2 324
9. i &4 Fﬁu T o FTF R
10 857 ¢ FH 4y
1. s 5% >3 2FTH
12. B ‘&~ 45
13. S R% 23 AFEFHRAE 2
ZogHAs | | 14 BATS St 2
(Outline) 1. Principles of food toxicology
2. Basic food toxicological terminology
3. In vivo biotransport and biotransformation of chemicals in food)
4. Experiments of Food toxicology
5. Toxic effect and evaluation of chemicals in food
6. Mutagenicity and evaluation of chemicals in food
7. Carcinogenicity and evaluation of chemicals in food
8. Reproductive/ developmental toxicity, teratogenesis and

evaluation of chemicals in food

9. Factors of chemical toxicity

10. Toxicology of various chemicals in food

11. Toxicological evaluation of food safety

12. Risk assement

13. Procedures and methods for toxicological assessment of food
safety

14. Safety of genetically engineered foods
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附件5


.

H

E o~ RE 2
(' Teaching
Methods )

1:\.,1:1.\-.

a{i ?’%5 % ’] QP_%‘}%FJ

5

Classroom teaching and Group discussion

I~%336P
(References )

5

1. De Vries, J. (Ed.). (2021). Food safety and toxicity. CRC press.
2. Toronto J. (2018) Food toxicology : current advances and future
challenges. Apple Academic Press.

S RERR
( Syllabus )

FERBRETERR B L B

| =

S Sy
(Grading/
Evaluation )

T pE31 5 (40%) ~ R 4R 2 (60%)

5

ANHHRTH
(http : //)

(' Web Site of Lecture
Notes) nnNotes )

Notes )

C ==

(Remarks )
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Rzt A58 110 F2R2Y 1 FPHPHFATHRE

aAe n i (¢ 2) § 52 A

HAELH (F2) Food and disease

A A (%) Bk B
i SEX2BRGERFALN | B -
FrE 2 s 2
LA o 23S [R5 YT
S TE Eis

- ~RKEPH
(Objective)

BRERORAT 2782 L T
SR M E e g s B, d 3 LG A
Tk KR BEBR YRR, WA bRk a
PRELSY R A, AR LT RSFEBAR D
R¥l, 2 ERhih ST aRIEHBR e AR -

3L e F I E AR, B

5

To understand the relationship between food intake and chronic
diseases, and the impact of healthy eating habits on the prevention
and treatment of chronic diseases

- ~higfLp

2=

&

(Prerequisite )

| =

I RKH*E
(Outline )

1. 8¢ 3

1.1d fFpem 3ldez a4vP &

12, a9 chx R3 2

2. e FAM LRI

21, R ps il B

22. B BE I

2.3. ¥ FEcRR

3. ¥ AR

31 a4 Rl e PR
32, 8 B RIEITF b %
33. f d KR

34. FiF LM B PUR L T

4. R 2L P AREPF T
4.1, ™4 doagz p A"\?"&ﬁi}?b I %
427 572 R Ry B

43. p AR T2 2 R B R 2
5. 8% HBREARLIEP HE

51 P aHg LRIy
5.2, BFRA 1L &2

5.3. kKA fr B2Ap P ST i

54, % Farf& kA

5.5. ddfdw ik i

56. B rEIpl

1. Food poisoning

1.1. Food poisoning due to spoilage
1.2. Natural Toxins in food

2. Food-related chronic diseases

2.1. Stenocardia and cerebral infarction

29




2.2. Hypertension and cerebral hemorrhage

2.3. Osteoporosis

3. Food and cancer

3.1. Hazard factors for carcinogenicity in food

3.2. The relationship between food and carcinogenesis
3.3. Free radicals and cancer

3.4. Antioxidant and anti-carcinogenesis

4. Endocrine disruptors in fish

4.1. Endocrine disruption in wild fish

4.2. Substances of suspicious origin

4.3. Quantitative and screening methods for endocrine disruptors
5. Prevention and effect of food on chronic diseases
5.1. Prevention of hypertension by Dietary fiber

5.2. Arteriosclerosis and fish oil

5.3. Aquatic Products and prevention of obesity

5.4. Osteoporosis and aquatic products

5.5. Fish extracts and health

5.6. Cancer and prevention

NI AN I I L
(Teaching - ) . .
Methods) # | Classroom teaching and Group discussion
Liki= (1994) s ¥ & mpp, BEhwE Eae o
4 2.4cmar e WEEM AL, Wik B E, BB FF 2 it
¥ ¥ DAk 20110 o
I~%%3F0 , : :
( References ) 1. Li, W. W. (2019). Eat to Beat Disease: The New Science of How
Your Body Can Heal Itself. Hachette UK.
# | 2.Marmot, M., Atinmo, T., Byers, T., Chen, J., Hirohata, T., Jackson,
A., ... & Zeisel, S. (2007). Food, nutrition, physical activity, and the
prevention of cancer: a global perspective.
O REER PIFERBRTERRFEL B
( Syllabus ) 3
CoEEs s ’ T B34 (40%) ~ B % 4R 2 (60%)
( inc/ ¥ : v
Evaluation ) =
AME R
(http : //)
(' Web Site of Lecture
Notes) nnNotes )
Notes )
=S
(Remarks )
A
(Remarks )
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M3 Ba %8 110 8225 1 SHRPJATHL

FREH (P 2) (R .

FR L (F2) Food safety

FAas (%) BRREF i p
L SEX2ARGERET B 3Ty -
L 2 g ik 2
L ) # P 3 1 ¥ 25
& /i 13 W) E

ILEEFAIELEFEEZFRNIRI2ABIE? JRPHIETRD G0
B RRE 2. WEHATE, B A TR AN D4

- k¥
(Objective)

5

1. To develop the students’professional food safety awareness, and to
master the knowledge and dynamic state of food safety 2. Through the

course practice to develop the ability to find out and solve problems.

= > ;t,@;}ﬂg

2

( Prerequisite )

| =

=~ ?{(ﬁ < %
(Outline)

>
~

o3 )
P

RN S N

> >

g8 g8
TN
=4

=%

4%
TE
o
b
beits
a>
et
A
4
=
3
ey
=g

»
~
=

»
>
%

T T T T T

PR B S 5% el
A BEFS Rehg 2
#HLFa B 2
45k > ETIRY X

>
~

NB

>
~

Ve

ENIRN

Chapter 1 Introduction

Chapter 2 The Effects of Biological Hazards on Food Safety
Chapter 3 The Effects of Chemical Hazards on Food Safety
Chapter 4 Natural Toxic Substances in Foods

Chapter 5 The Effects of Packaging Materials and Containers on
Chapter 6 The Safety of Non-thermal Sterilization Food
Chapter 7 The Safety of Genetically Modified Food

Chapter 8 The Food Safety Management System

2

e

LR & AR

1:\.3;"

a‘i ﬁg Z /) %.B_ei‘}gﬁ

(Teaching
Methods )

5

Classroom teaching and Group discussion

I~%%3F6P

(References )

s

1. Van der Heijden, K. (2019). International food safety handbook: Science,
international regulation, and control. Routledge.

2. World Health Organization. (2018). Risk communication applied to food
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safety: handbook. Food & Agriculture Org..
3. Miller, S. (2019). International Food Safety handbook: Science,

International Regulation, and Control.

*  REER

FERBRETERR B L B

| =

( Syllabus )

(Grading/

T 31 (40%) ~ ¥ X 4F £ (60%)

Evaluation )

%

ANSHEFH

(http : //)

(' Web Site of Lecture
Notes) nnNotes )
Notes )

%L
(Remarks )
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FM:daEi g 110 2RV 22D HPJRTHE

#fz a g (4 2) W d LB B
HAELH (F2) Advanced Cytotoxicology
FEes GRR) LK WP
2 R SEX2PRALARECRR | BFHILY RALFTl E%
g0 #% 2 t 2
L £ B 3y EETT
% /3 13 Y E 1
k= P AmeARE L8 ST 2R -
( Objective) = To understand cytotoxiology researchs and application in food
) " | safety.
( Prerequisite ) # | NONE
Srd wwd &4
IR dPmreis k PoF
52 F w3 nmgFy 3
Prd o422 e d B
$1I% w3 R w8 FRY
¥ % w32 ek iRR
PR F e g IRz N ime o T
$A% mwA B LA ELH
1% wed 22 LAY L
1% s RAPRERATHRAIZAE?
- A ¥Lt-% .émﬂéiﬁﬁf’;l%r%iflwc#ﬁ%éiﬁ'li%?
—_(Outline)‘ ¥L-o% wwinfAad iR
$LzF wwdRBLAS LT 2ehR? B P
Chapter 1 Introduction of Cytotoxiology
Chapter 2 Animal cell culture technology
Chapter 3 Experiments of cytotoxiology
Chapter 4 Cytotoxicity test on cytotoxiology
Chapter 5 Cell morphology research on cytotoxiology
Chapter 6 Apoptosis detection on cytotoxiology
# | Chapter 7 Flow cytometry analysis on cytotoxiology
Chapter 8 Immunochemistry analysis on cytotoxiology
Chapter 9 Immunofluorescent analysis on cytotoxiology
Chapter 10 Application of cytotoxiology in pesticide residues
Chapter 11 Application of cytotoxiology in food additives
Chapter 12 Application of cytotoxiology in heavy metal
Chapter 13 Cytotoxiology has a good prospect in food safety
E o KES VI HEREE Lt
( Teaching - . . .
Methods ) # | Classroom teaching and Group discussion
I~%%30P i
(References ) # | 1. Verma, A., Verma, M., & Singh, A. (2020). Animal tissue culture
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principles and applications. In Animal Biotechnology (pp. 269-293).

Academic Press.
Smart, R. C., & Hodgson, E. (Eds.). (2018). Molecular and biochemical

toxicology. John Wiley & Sons.
Stanley, Lesley. Molecular and cellular toxicology: An introduction.

John Wiley & Sons, 2014.

A RFER

FERBATERF LA 2B

(Syllabus )

|~

(Grading/

T 31 (40%) ~ ¥ X 4F £ (60%)

Evaluation )

-y

N~ it mak (http -
1)

(' Web Site of Lecture
Notes) nnNotes )
Notes )

(Remarks )
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ggdv

=3B %% 110 £ERF 1P MPRATHEL

L 2) s 54g
FR L (F2) Food toxicology
izl () EHK 3
Lk SR 2PEALLRE TR | R FILY R g
Ak 3 I s o 3
L A il Sl EFY
/i 13 ) FEB
RS RFBESRER F ¥ m’f—n% e i, FHEARET AS R
EIRALE € R YR ¥ K Soar
-~ kEP
( Objective) To understand the knowledge of food toxicological principles and evaluation methods,
& | then apply them to toxicological evaluation of safety of chemicals in food
Z S AP k.
( Prerequisite ) 3
1. § 3 2F RrE
2. A#HE K3 RE T
3.8 5¢ L BF AP FRF oL PR
4. S RARER%
5. 857 L EFHFih- 3 07 2 T
6. 85 LFHFORRBIT 2 7§
7. §&¢ L EPHFORFIET 2 37§
8. 857 MEH Find BT 4 HirRFiv? 2 32§
9. L E A e PP EFR
10. s &7 AR FIF
1. s 5% >3 2FTH
12. B &~ 45
13. S R% 23 AFEFHRAE 2
= kHAE V|14, AT Bink 2 FR
( Outline) 1. Principles of food toxicology
2. Basic food toxicological terminology
3. In vivo biotransport and biotransformation of chemicals in food)
4. Experiments of Food toxicology
5. Toxic effect and evaluation of chemicals in food
6. Mutagenicity and evaluation of chemicals in food
7. Carcinogenicity and evaluation of chemicals in food
8. Reproductive/ developmental toxicity, teratogenesis and evaluation of
chemicals in food
9. Factors of chemical toxicity
10. Toxicology of various chemicals in food
11. Toxicological evaluation of food safety
12. Risk assement
13. Procedures and methods for toxicological assessment of food safety
14. Safety of genetically engineered foods
& &
LI .S P REREZ L EHR
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( Teaching . . .
Methods ) 2 | Classroom teaching and Group discussion

B

I~%336P 3. De Vries, J. (Ed.). (2021). Food safety and toxicity. CRC press.
(References )

5

4. Toronto J. (2018) Food toxicology : current advances and future challenges.
Apple Academic Press.

A REER FERBRETERR B L B

B =

(Syllabus )

(Grading/ ’ E 3T (40%) ~ B R 3R 4 (60%)

Evaluation )

#t

ANSHEFH

(http : //)

(' Web Site of Lecture
Notes) nnNotes )
Notes )

R
(Remarks )
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i35 %1% 110 FERY 1EPHEPFARTEE

FELA (¢ ) (i

HAELH (F2) Food and disease

s GER) BFKFF W E
Gk SERY2FREALARE - F | FPoTY [
FrE 2 s 2
LA o 3 S TRE] YT
& /i 13 W) E

- “RKEPE
(Objective)

BERACRRT »7iE A A FEL DG FFER R, RIH
Ko r»7ep ke G4 70, 3% LA ER T wn F oo
HE B REFLOMME, W bEFRIFRLESY E
A, ARy b BIFRPAAFHFORT], 2 BB PESY
X e ] SN p 2

5

To understand the relationship between food intake and chronic
diseases, and the impact of healthy eating habits on the prevention and
treatment of chronic diseases

- ~higfLp

2=

&

(Prerequisite )

| =

Z KB
(Outline)

1. 8¢ 3

1.1d fFpem 3ldez a4vP &

12, 84 ¢ hx R 2 H 7

2. 1 &AW 2 ML

2.1 R gp B Rl E

2.2. B w BRE Gl

23. * Fprior

3. 85 HRE

31 ¢ Rtz e T
32. §FBRBPITY Gl &

33. pd AR

3.4, $iF Ay e

4. R 2L P AREPF T

4.1. B4 GEEZ P AR %
4.2.7 s 2 R Fl4H

43. P AR P T2 R BB HRS 2
5. ¢+ HBREARLIEP F2s
51 P aHg LRIy
5.2 ®PRA 4 E 4d

5.3. -k A& 1 211 sk

54. % Tt kA 4

55, dapth B kR

56. HmEEIEH

1. Food poisoning

1.1. Food poisoning due to spoilage
1.2. Natural Toxins in food

2. Food-related chronic diseases
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2.1. Stenocardia and cerebral infarction

2.2. Hypertension and cerebral hemorrhage

2.3. Osteoporosis

3. Food and cancer

3.1. Hazard factors for carcinogenicity in food

3.2. The relationship between food and carcinogenesis
3.3. Free radicals and cancer

3.4. Antioxidant and anti-carcinogenesis

4. Endocrine disruptors in fish

4.1. Endocrine disruption in wild fish

4.2. Substances of suspicious origin

4.3. Quantitative and screening methods for endocrine disruptors
5. Prevention and effect of food on chronic diseases
5.1. Prevention of hypertension by Dietary fiber

5.2. Arteriosclerosis and fish oil

5.3. Aquatic Products and prevention of obesity

5.4. Osteoporosis and aquatic products

5.5. Fish extracts and health

5.6. Cancer and prevention

®| A
v RKES R |7 RLKEZ L Eik
(' Teaching - . . .
Methods ) # | Classroom teaching and Group discussion
Likizit (1994) @ # 2R, BENREELF o
P2k RIREN AL, IR, KB R, BEA et E L
daRAk, 2011 -
I~%¥3p 1. Li, W. W. (2019). Eat to Beat Disease: The New Science of How Your
(References ) Body Can Heal Itself. Hachette UK.
# | 2.Marmot, M., Atinmo, T., Byers, T., Chen, J., Hirohata, T., Jackson, A, ... &
Zeisel, S. (2007). Food, nutrition, physical activity, and the prevention of
cancer: a global perspective.
2 KEER P FARERTERR WA BHE
( Syllabus ) &
PR ¢ T 3 (40%) ~ B R 47 2 (60%)
( . / ¥ 7 134
Evaluation ) =
A s ;ﬂ_i = Ht
(http : //)

('Web Site of Lecture
Notes) nnNotes )

Notes )
AL
(Remarks )
=
(Remarks )
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FM:daEi g 110 2R % 12N RPJRTHE

FRH (P 2) § 5% 28

HAELH (F2) Food safety

Hrs G LR R =
e SR 2FREALAREEE | Ry FRLFL1 &%
Fri 2 g Sk S 2
LA o 3 S TRE] YT
& [iE 13 8] 33

I.RAE2EFREFADIRT2ABEY RPN ES§ 3 6 eh

’ i df 2 HEHETE, BEFRFIEE FAF RSN 4
- kg% 1. To develop the students’ professional food safety awareness,
( Objective ) " and to master the knowledge and dynamic state of food safety 2.
" | Through the course practice to develop the ability to find out
and solve problems.
Z AP K.
( Prerequisite ) =
Y- F X%
FoF 2PMETHIEL 2O
FZh FERETHEET 2R
Fr g add i RFAFT
FIFe AP EHEEL 2OPE
2R f4RES ST 2
¥R AT Ehw 2
FAF S5 PR
ZEHAHE ¢
(Outline) Chapter 1 Introduction
Chapter 2 The Effects of Biological Hazards on Food Safety
Chapter 3 The Effects of Chemical Hazards on Food Safety
Chapter 4 Natural Toxic Substances in Foods
Chapter 5 The Effects of Packaging Materials and Containers on
Chapter 6 The Safety of Non-thermal Sterilization Food
Chapter 7 The Safety of Genetically Modified Food
Chapter 8 The Food Safety Management System
®|A
v RKEA 2 |0 | REKED LR
“223252;15 # | Classroom teaching and Group discussion
¢
I~35%F 1. Van der Heijden, K. (2019). International food safety handbook: Science,
( References ) 3

international regulation, and control. Routledge.
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2. World Health Organization. (2018). Risk communication applied to food
safety: handbook. Food & Agriculture Org..
3.  Miller, S. (2019). International Food Safety handbook: Science,

International Regulation, and Control.

*  REER

FERBRETERR B L B

| =

(Syllabus)

(Grading/

* et (40%) ~  * 48 2 (60%)

Evaluation )

%

ANSHEFH
(http : //)
( Web Site of Lecture
Notes) nnNotes)
Notes)

R
(Remarks )
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Fuang 4
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g |2 ERHR() 1
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