F1B4 Course Title Pz A FEREMEBAZES: [Safety and Function of Food]

SEZTER Subtitle

I8 Instructor iRt =255 [Fumio NAKAMURA] KSES5S21F55)

HEBSE Other Instructors  SUI FEShUEFERIZEED), Hbs (74— sr—), BRI SORSERIIRD, IR ORFhisE
59, /NI AR, T VG5

#1B7&3 Course Type SRR

FARAERE Year 2014 SIS Course Number 043007
BAsEFEHA Semester 1544 BGr# Number of Credits 1
REMHE Type of Class s HHRIER Year of Eligible Students ~
#4218 Other I[nformation %5 1 HABEE

*—J—F Key Words

BN, TR RRHEIREZ2 M, M SREEREME R, I e Ao, R HIEREME &, PRIk
FEREMEESL [ Food safety, Predictive microbiology, Securing food and its safety, Plant—derived components for functional foods, Probiotics,
Prebiotics, Functional food of meat, Functional food of animal by—product]

%D BEE Course Objectives

BROLENE, TR A L5 B8 EEES O, 272 B OBERSORER UG I L TR RE A oD BREE, 711
— DRI~ DREDIRNT, WP BB EHT L WEREE R o TR O PR 81 BT DL TR OB X
OB OBEREMEBH I BT 2 BUIRE S 1R OFREIZ DU COBiRE D D, [To achieve deep understanding for food safety, predictive
microbiology, securing food and its safety, plant—derived components for functional foods, probiotics and prebiotics, functional food from meat
product and animal by—product]

EI3EHE4Z Course Goals

RSN E OHREL AL A9 DA B SO ETRE U CHWRET 2 288%- T35, [Students are expected to be able to review the
subject related to the food safety, predictive microbiology, securing food and its safety, plant—derived components for functional foods, probiotics
and prebiotics, functional food from meat product and animal by—product.]

$2%EHE Course Schedule
LU FOEBIZOWTHYE DA L= RIER T LR 2 DN Tz 35, [Seven lectures will be given by 7instructors.]

1. BihZ4 M Safety of food]

A Z4 M Food safety] (P24 3T 15 [Lecturer:Hiroshi SAKAZUME])

BR B AR O ONAEDORBUZ DU CEBAL , BFhOZRMARRT 55 D OMLRIZ DUV TERUS, [This lecture will introduce
the concept and the state of Food’s Self-Sufficiency Ratio and  the five viewpoints of food safety will be discussed.]

RO 2 DR Ensuring microbiological food safety] (F5.24: /]NEE JiASH Lecturer:Shigenobu KOSEKI])

B TR 2 MR DT DI B 72, TE RVl A S 5 T = 7 L O HRE DWW TS, [To
perform quantitative microbial risk management and assessment for processed foods, this lecture provides basic concept of predictive
microbiology.]

AR 22 DR A EL A NI [Securing food and its safety: with a focus on meat products in Europe] (FH2Y4 : 542 fili—
[Lecturer:Junichi Wakamatsu])

LTENY 2 BERHEIRDT- D DI LR DRSNS LE DL RMRERDBIN DT, F—ry SO RARZ NI L Giigg 92, [In this
lecture, the history and the safety control of processed food for securing stable food supply will be introduced focusing on meat products in
Europe.]

2. B ThoOEEEMBHFEDevelopment of functional food]

e S OBERENE B O BAFE[Development of plant—derived functional foods] (FE24: & {8 Lecturer:Hiroshi HARA])

T RALG37 ~OR B RS LD LAY TR DT B e L COMEEAIRL 7= D6 | BB L TV o WIS
FINZDOWTIRAR, ZOVER AN = A 185K 2R f#i19"5, [This lecture will introduce oligosaccharides synthesized by enzymatic
reaction from plant—derived components in terms of their chemical structures, properties as food ingredient and physiological functions including
promotion of calcium absorption.]




AR SORSREM: B 5L BRFEDevelopment of probiotics and prebiotics] (4 il f&[Lecturer:Atsushi Yokotal)
TURAFTAIART L SAA T AT AD TR, T AT 7 AL THIRSNDE 7 A A AR O, REN 2TV ST
AT ADMHEERI L, AR HT L MEEA .55, [Definition of probiotics and prebiotics, characteristics of probiotic microorganisms
such as hifidobacteria and lactic acid bacteria and properties of typical prebiotics will be introduced as a new field of microbial sciences.]

AP SEORSREN: R ih D BRFE Bioactive compounds in meat and meat products] (FH24 : P2, [ Lecturer: Takanori Nishimura])
BRNERRL T 25 B OMBEMEIZ DWW THERL . 2O OReME A NG LT HBEME R R IC DU TR 472, [This lecture
provides a brief overview of the potential benefits of meat—based bioactive compounds and the properties of meat protein—derived bioactive
peptides.]

RV SRORSRENE R D BRFE[Functional food of animal by—product] (224 : §74) ‘& 2E B [Lecturer:Fumio NAKAMURAY])
FHRDOAREEREL TN D5k & 22 S ERIE O EEL | MR O R E L COFNE AL ERSBSRE I C W GREERT 5,

[Definition and characteristics of animal by—product, and animal by—product—derived components for finctional foods will be introduced.]

HEfE (78 - 5E) FONBLHE Homework

FHTRIDFES 2 DT —~< N B2 D T, HEHEOAEOEE D RATAUTNEO AT ES T, SBT3 23R &
FFCER, T, LR —MEHEZ S TR A EA~OSINL, RIOT—<IZBT 2 T EL M AR HiliE AT T
BEL . FIEIRECH E50975) , [Students are requested to achieve deep understanding for the subjects in seven lectures. Enough preparation
and verification are required for deep understanding.]

FHERHEDESLE L A% Grading System
HURRIAIZ T Cldzed, LR — MDD & DT~ OB A IR CRRGHIZEFN %, [Evaluation will be carried out by
frequency of attendance and quality of report.]

TXX b+ - BFlE Textbooks

e Reading List

BBR—LR— Websites

HEEDHR—LR— Website of Laboratory

{# Additional Information




F1B4 Course Title FEAH A FEREMEBRTR S [Seminar on Safety and Function of Food]

SEZTER Subtitle

I8 Instructor iRt =255 [Fumio NAKAMURA] KSES5S21F55)

HEBLE Other Instructors  SUI FEShUEFERIZEED), Hbs (74— sr—), BRI SORSERIIERD, IR ORI
59, /NI AR, T VG5

#1B7&3 Course Type SRR

FARAERE Year 2014 SIS Course Number 043008
BAsEFEHA Semester 1544 BGr# Number of Credits 1
REMHE Type of Class T HHRIER Year of Eligible Students ~
#4218 Other I[nformation %5 1 HABEE

*—J—F Key Words

RO, TR REMEIREZZ M, MV SRESRENME R, I e A, R HIEREME &, PRI R
FEREMASLL Food safety, Predictive microbiology, Securing food and its safety, Plant—derived components for functional foods, Probiotics and
Prebiotics, Functional food of meat, Functional food of animal by—product ]

%D BEE Course Objectives

BEDOLRNE, TR AL D B EEES D R b, BRHEREZENE, REY) R RBERENME R, TE RS REIE AL, BePA
SRR AL L OVE PER AW R SIARE N E A ZREL €L AR DIV AR o U CUAR— M Bk 4R A2 2120 | [fx OFEET —
< ~D LY AR 2 Bi# 4155, [ [To achieve deep and tangible understanding for food safety, predictive microbiology, securing food and its
safety, plant—derived components for functional foods, probiotics and prebiotics, functional food from meat product and/or animal by—product]]

EI3EHE4Z Course Goals

R, TR AR MEEESA O (b, MRS ZERNE, R IRBERENE RS, TEEN ) SeERE A fh, AEPYrh SRk
REMER B L OEERI A I SRESREME R SIZ DT, B OANEERL 7SI B2 ST O H#EHECIHA 2B L C L0 BRM 7 Bl A%
0, FONKELIR—R U CTEHRTAHZL2EBT %, [[Students are expected to be able to review and report on the subject related to the
food safety, predictive microbiology, securing food and its safety, plant—derived components for functional foods, probiotics and prebiotics,
functional food from meat product and/or animal by—product]]

{22518 Course Schedule

AEETREA B TR 2 BEREERT S L O—FBBIE TH DT, K4 Ol SRR EIN D), BlLRARi-7- SFELL B4
BIRL, AR R LTS E O RIS T, SCROGETECTHEE T, TONEE LR — U TS BE I 5, [Each
instructor propose a subject in his class of “Safety and Function of Food”. Students select three or more instructors (subjects) and submit the
reports to the corresponding instructors.]

ERFE (FE - 1H7EB) FORNELSE Homework

H ORI BT DL AR —hOERRICBRL Tl AR E (D L AU, LR —RNRITFEFEL 2RV, Fo, fERRL7ZL AR
—hOFEHITERL Tl BRAEL 72 BRI SEEN L AR — MNAE L TRBISAU QOB 00 B CGRE(EE) 92085385, [Students
are requested to write a report based on the deep understanding of proposed subject. Enough preparation and verification are required for the
good report.]

BAESHmDEAE L 3% Grading System
LiR—hOHEHHE B E NA A IR LT S HIMH Z KVEH95, [Evaluation will be made by the number of the subjects you selected and the
quality of the each report.]

TXA b - ZFE Textbooks

FE5HEERIE Reading List

BiaR—L~R— Websites

WD H—L~_R— Website of Laboratory

{i5% Additional Information
R A T 2o 2 BEREMEBR ) & —FERE, ABTE7- 1 O BMBIEI IR, [Should register together with “Safety and Function
of Food”. Not allowed to take this course only.]




