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Course Subject Title (& H )

Molecular nutrition and flavor chemistry of functional foods
Credits (Units) (BN %)

1
Class Work Type ($2 ZEFE 1)

Lecture
Year of commencement (J& & B 45 4F- k)

Ist year
Semester (& & #1 )

Fall term
Day/Period (W[ &)

(Contact the lecturer to confirm the availability of the course)
Professor (Lecturer or Instructor) ($8 24 2t 5 44 )

TAMURA Hirotoshi, Yonekura Lina
Professor (Affiliation/Research Field) (4 Z B FT &)

Kagawa University/ Food Chemistry
Professor (Telephone) (24 2 5 FE 5%)

087-891-3104 (TH), 087-891-3105 (YL)
Professor (E-Mail) (fH %43 8)

tamura.hirotoshi@kagawa-u.ac.jp

yonekura.lina@kagawa-u.ac.jp
Keyword for the subject (F—7—N)

functional foods, biological activity, flavor, color, anti-cancer activity
Content and Objectives (7 —~ & HI1Y)

Introduction to functionalities of food ingredients and molecular mechanisms of the functions and
the nutraceutical benefits

Teaching Materials (4 F} 3 - 2 & H)

Computer projector, Printed synopsis or written on blackboard.
Evaluation of Results (5 7 il 0 5 {%)

Written test or submission of a report at the completion of the course
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