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Our School:

* 35+ academic staffs

Asia, Australia, China, Canada, UK, Europe, USA

20+ post-doctoral fellows

150 research postgraduate students . SBS Staff of multi-national
» 18 technical and administrative staff |
http://www.biosch.hku.hk
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Since 1991
First Food & Nutrition Programme Established in
Hong Kong

HKU biologists find a new protective factor
against excessive lipid accumulation in the
liver of obese mouse - providing a potential

HKU researchers generate tomatoes with
enhanced antioxidant properties by genetic
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HKU scientists discover activation
mechanisms in soybean for adaptation to
saline soil in hope of improving agriculture
productivity

University of Hong Kong students turn Food
waste into dog toothpaste through
upcycling competition

By Eric Lee
Jan 13th 2022

Vector-transformed

efficiency of cereal straw for et NatveACBP4  Truncated ACBP4
viwiue production poor Dietary Habits
May 04th 2017 May Increase the Risk Factors
== ‘ {OVAND D ¥e Coment HKU-led research reveals hidden
= g sources of non-nutritive and low-
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calorie sweeteners in pre-packaged
foods

Jul 14th 2021

A recent study led by Assistant

Professor Dr Jimmy Chun Yu LOUIE,

Overexpression of truncated ACBP4 variant promotes salt tolerance ons
in soybean hairy roots. Scale bar = 1cm and BSc (Food and Nutritional
Sciences ...
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35-74 YEARS OLD HAVE
OVERMEIGHT AND OBESITY

HIGH VISCERAL FAT (HFV)
' Mortaity ote of » 65 yeors old

PREVALENCE OF VISCERAL OBESITY

WHAT IS VISCERAL FAT?
+ Stored in abdominal cavity and
s argans :

+ liver, pancreas, and intestines.

FUNCTION
« Protect organ
- Energy reserves

HOW DO VISCERAL FAT AFFECT
OUR COGNITIVE FUNCTION?
Linflammation.

Inflammatory markers crass the blood- brain barrier
(888) leads to neurcinflammation by altering BEE
structure
\ Tight junction
ndothalial Cells
substance flow into

COGNITIVE IMPAIRMENT
In young adulthaod, increased inbody * = |
fat parcentage and visceral fat '

shrinkage of n!; hippocampus

~+ ~ve Impact on
b. Adigonsctin
Low adipanectin levels

— visceral fat accumulates
~+ Inflammation and insulin resistance.

» cognitive impairment —» Alzheimer's disease

2:Exsroise requiarly
+ 2150 min of moderate-intensity cerobic exercise weekly
.9 Brisk walking, cyciing, swimming, or running
« Incarparate strength training exercises
~+ build muscie moss

3. Enough Sleep
+ Getting 7-8 hours of sieep each night >
~ reduce visceral fat accumulation.
+ Moderate Lavel of alcohot:
Tdrinkday for women & 2 drinks{day for men
~+ reduce visceral fot accumulation
Lifestyle modification
Reduce the chance of cognitive decline in
overweight (21%) & obesity (25%)

Fong Ka Ying Yen 3035828818  Chau Pak Lom 3035820390
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Nutrition Physiology Medicine Food Science
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FNS Syllabus (Major)
COMPULSORY

Must take all courses

1. Introductory level courses (48 crediis)
Disciplinary Core Courses; Science Foundation Courses (12 credits]

SCNCTINM Soenkific method and reasoning (6]

SCNC1112 Fundameniala of modesn acience (B)
Disciplinary Core Courses (36 credits)

BIOL1110 From molscules o calls (G)

BIOL1201 Introductan fo food and nutrition (6]

BIOLZ2101 Frimciplas of focd chamigtry ()

BICOL2103 Bulogical scienoes laboralory cowrse [§)

BIOLZ2220 Frimciplas of biochamisiny (6)

BIOLZ2512 Applied siatigtics in Tood and nuddtion (&}

BIOC 2600 Basic baochamsiny (6)




FNS Syllabus (Major)

Advanced level: COMPULSORY
Must take all courses

Disciplinary Core Courses (12 credits)
Bl 32002 Miudrgnal bgchamisiry (6]

BI0L 3203 Food micrabialogy (6]




FNS Syllabus (Major)

Advanced level: ELECTIVES
Choose & courses (two must be BIOL3XXX and/or BIOL4XXX)

BHOL3:204 Mutrition and the life cycle (&) BIOLA 205 Food techrakogy (6]
BIOL2205 Human phyziclagy (5) BIOL4209 Functional foods (B}

BIOL3IZ20T Principles of taxicology (6] BIOL4411 Blant and fond bigtechnalagy (6)
BIAL3200 Foad and nugnent analysis (6] BIOLAE1E Died and Chranic Diseasas (6)
BIOLZ3211 Mutrigenamics (8) BIC3606 Molacular medicing {5)

BIOL3216 Frod washe managamant (B} SOST3617 Sample survey methods (6]
BIOLI21T Foad, enviranment and heath (6} GEQG3203 Climate changa and tha enviranment (&)
BIOL32EB Global food safaty (5} POLEA T Enviranmental palicy (6]

BIOLI&02 Sports Mulriticn [8) BEMSA0d Pubbc ngsEhth ganeics (B

BIOLSE0E Fogd pommidies (6]

BHOL4201 Public health nudbion (6}




Food & Nutritional Science Lab

The Kadoorie Biological Sciences
Building

 FNS Teaching Laboratory (1/F)
 Kitchen & Nutrition Room (5/F)
Analytical Laboratory (5/F)




FNS CAPSTONE

* Project (Final year and directed studies)

* Internship (hospital, food companies, NGO, field course
research); University of British Columbia; University of
Eastern Finland; Temasek Life Sciences, Singapore,
(Deakin University, Australia)
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Marketing
QA/QC
Product Development

Food Services (e.g. hotels, restaurants, catering)

Logistics
Procurement
Nutritionists

Health Inspectors
Clinical Trial Unit
Hospital Laboratory Technicians
Research Laboratory
Biotechnology
e-Retail
Entrepreneur
Venture Capital

Clinical Trials Centre
> Med == zmmaman
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ﬁ Food and Environmental Hygiene Department
CATERING SERVICES

The Government of the Hong Kong Special Administrative Region
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We GUIDE Students to a Career Path

Disciplinary core courses Advanced disciplinary electives
* 6 Foundation courses * Principles of toxicology
* Global food safety

Disciplinary electives « Food and nutrient analysis

« 2 Courses (depends on » - Food microbiolo

Specialization) gy

* Food technology

Advanced Disciplinary electives Capstone
- Food microbiology * Internship e.g. quality assurance,

Nutritional biochemistry quality control

A AMOY
LEE KUM KEE » Quality control/quality assurance

Hygiene inspector
Food safety
HACCP auditor license

r CATERING SERVICES
P Centre for Food Safety

,‘J The Government of the Hong Kong Special Administrative Region



We GUIDE Students to a Career Path

Disciplinary core courses Advanced disciplinary electives
* 6 Foundation courses  Principles of toxicology
* Functional foods
« 2 Courses (depends on * Food commodities
AR —) « Food technology

Specialization) : _
* Food and nutrient analysis

Disciplinary electives

Advanced Disciplinary electives

- Food microbiology Capstone
* Nutritional biochemistry * Internship in food product development

knowledge of exchange projects %z

Top Best Lee Kum Kee Sauce
Reviews

* Product development in industry
* Research and analytical laboratory
e.g. DFI, Lee Kum Kee




We GUIDE Students to a Career Path
Dietitian (HKUSPACE, Australia, UK, Canada)

Disciplinary core courses Advanced disciplinary electives
. 6 Foundation courses * Nutrition and the life cycle
« Human physiology
Disciplinary electives  Molecular medicine
« 2 Courses (depends on « Sports nutrition
Specialization) —

 Diet and chronic disease

Advanced Disciplinary electives * Public health nutrition

« Food microbiology

« Nutritional biochemistry Additional elective courses (not in the
curriculum)
@ ?F 80 % « 3 Courses
B UCL
'_‘Il—~ = Capstone
@ qp T  Final Year Project
| N * Food and nutritional science internship

SYDNEY A e.g. public health, community nutrition,
R health company, hospital authority, NGO

o= HKUSPHCE VY

B B KX E‘i ES 1_
y HKU SchoolofProf nal and C




We GUIDE Students to a Career Path

Disciplinary core courses
6 Foundation courses

Disciplinary electives
« 2 Courses (depends on
Specialization)

Advanced Disciplinary electives
« Food microbiology
* Nutritional biochemistry

ING'S
College

LONDON

THE UNIVERSITY OF

SYDNEY

QLATROBE
X UNIVERSITY

AUSTRALIA

Advanced disciplinary electives
Nutrition and the life cycle
Human physiology

Sports nutrition

Diet and chronic diseases
Public health nutrition

+ Kinesiology Minor (HKU School of Public Health)

Capstone
Final Year Project

Food and nutritional science internship e.qg.
public health, community nutrition, health
company, hospital authority, NGO

v

Masters:

- Physiotherapy
- Occupational therapy
- Clinical Speech therapy




Specialization Certificate
(Issued by the School of Biological Sciences)

Areas for Specialization:

Nutrition and Public Health: help students to
prepare for further studies or career related to

dietetics, public health and/or nutrition, ‘Shows
your strength as a nutritionist for a community’

Food Security: interdisciplinary studies on global
development related to food, environment, health and

sustainability, ‘Shows your strength as a potential

advisor, stakeholder and/or contributor in global
awareness, education and policy~ESG’




FNS Syllabus (Major)

Specialization

d. Those who want 1o specialize in the NuliSan and Public Heallh Studies should pass the Tollowing course

Introduction leyvel coursas - 2 Disciplinary Core Courses: Science Foundation: SCHNC1111 and SCHC1112; 6 Disciplinary Core Coursas:
BIOL1110, BIOL1207, BICLZ101; E-II:ILE1IIIE BROLZZ220, BIOL2512 ar BICT2800.

Advanced level courses - 2 Deap nary C Core Courses: BIOLI20Z2 and BIOLIAD3; any 5 Disciplinary Electives in the st (4 must be BICLAXK or
BIOLA¥XE): BROLIMG, BICLAZ205, BEOLIZ1, BIOLE2T, BIOLAGI2BIOL4202, BIOCHEDE, STATIAETT, and BEMSAOMM. One course -
BIOLA301 or BHOLIGDEBICLAG16; Frea elective coursas: 2 courses - CHEM 1041, CHEM 1042, CHEM1043 CHEM2422

Capstone reqguirement: any 1 Capstone Coursa: BIOL3SS2, BIOL2522 BEOL4S62, and BICL4992.

6. Those who want o specialize in the Food Security Studies should pass the following course:

Introduction level coursas - 2 Disciplinary Core Courses: Science Foundation: SCHC1111 and SCMC1112; & Disciplinary Caore Courses:
BIOL1110, BIOL12071, BICL2101; BIOL210%, BEOL2220, BIOL2512 or BICC2804

fAdvanced level courses - 2 Deopbnary Come Courses: BIOLE202 and BIOLAZA0E; any & Disciplinary Elecinees in the st (4 must be BIGLAXEY or
BIOLA¥XK]: BIOLIAT, BIOLI20S, BICLA2T, BHOILIAE BIOL3EOL, BIOLAZM, BOLAXIE. GEOGRZ20A. POLEI21: STATI&E1T, and
BEMS400L, One course - BIOL220S or BIOL2411; Free selective cowsas: 2 courses = GEOG2013, GEOG2030, GEOG2152, GEOG2154
Capstone reguirement; any 1 Capstona Coursa; |

Itis NOT written in HKU transcript. School of Biological Sciences (SBS) will
issue a certificate of specialization when you complete your BSc in FNS




FNS Syllabus (Minor)

COMPULSORY
Choose 2 courses

hequired courses (36 credits)
1. Introductory level courses (12 credits)
Disciplinary Electives (12 credits)

At least 12 credits selected from the following courses:

BIOL1110 From molecules to cells (6)

BIOL1201 Introduction to food and nutrition (6)

BIOL2101 Principles of food chemistry (6)

BIOL2220 Principles of biochemistry (6) Take either BIOL2220 or
BIOC2600 o fulfill this 12
credits requirement, but not
both. BIOL2220 and
BIOC2600 are mutually
exclusive.

BIOC2600 Basic biochemistry (6) Take either BIOL2220 or

BIOC2600 o fulfill this 12
credits requirement, but not
both. BIOL2220 and
BIOC2600 are mutually
exclusive.




FNS Syllabus (Minor)

Advanced level: ELECTIVES
Choose 4 courses

2. Advanced level couwrsas (24 credits)
Disciplinary Electives (24 credits)

Af least 24 credifs selected from the followimg courses:
BICL3202 Midrkaonal bcchemisiry (6]
BIOL3203 Food microbiclogy (6)

BIOLI204 Mudrifaom and the ife cycle (8)
BIOL3205 Human physology (6)
BIOLIZ207 Frinciples of loxicology (6)
BICOL3209 Food and nuirient analysis (§) N O S P EC I ALIZ ATI O N
BIOL3211 Mutrigenomics (§]

BIOL3216 Food waste managemenl (B}
BlIOL3217 Food, environmant and haalth (5)
BloL3218 Glabal fead safely (6)
BIOL3602 Sports Mutrition (6]

BIOL3G08 Food commadities (6)

BICIL£201 Fubilic: ealth nutnton (&)
BIOL4205 Food technalogy (8)

BIOL4209 Functional foods &)

BICIL 2411 Flani and food Disbachno ogy (6]
BIOL4616 Diet and Chranic Diseases [6)




We GUIDE Students to a Career Path

17 T FACULTY OF SCIENCE
THE UNWE RSITY OF HONG KONG
& To Doctor of u EAIREIfE

d Veterinary Articulation Pathways
Medl(_:lne (_DVM) Seamless articulation to widely recognised postgraduate programmes in HK
at University of and overseas
Melbourne _ _ _ _ _
(UoMelb) * In collaboration with the University of Melbourne (UoMelb) in
2 degrees from the 2 Australia, HKU Science provide a pathway to BSc 6901
universities - the HKU BSc students of the following majors to articulate into the DVM of
degree and the DVM in the UoMelb:
UoMelb in as fast as 7 years € Uolvielb.
Eligibility:  Biological Sciences
e S ful . .
% ot e ol « Molecular Biology & Biotechnology
o= minimum of 6 E . . .
| * Ecology & Biodiversit
semesters | 9Y o y _ Career Path -
> ity L8 @rsellis  Food & Nutritional Science i
under 6901 BSc Veterinary Doctor

programme

SCIENCE CREATES KNOWLEDGE




We GUIDE Students to a Career Path

HKU BSc + UoMelb DVM

Everest Tsang

(Articulation pathway to the Doctor of Veterinary Medicine (DVM) Class of 2022 FNS
% ; Doctor of Veterinary
at the University of Melbourne) Medicine University of
Melbourne

&N 1 \\{;’ MELBOURNE
NTRTT

BSc (HKU)
(Optional)
BSc | BSc ll BSc Il BSc IV
SE credit
transfer
Bachelor of Science at HKU to HKU
Reg HKU 6901 BSc degree

A minimum of 7 years

SCIENCE CREATES KNOWLEDGE



Articulation Pathways

Career Path — Prepare you to devote to industries or government labs

To Taught Postgraduate (TPG)
Programmes at HKU Science

4 6901 BSc » 1 year of Full-time Taught Postgraduate (TPG)
years 1 5 Programmes at HKU Science
years

. Eliaibility:
MSc(Food Industry: Management & Marketlng) - Selected students in the Faculty who meet CGPA
MSc(Food Safety & Toxicology) requirement will only need to pay 50% of the tuition fee

SCIENCE CREATES KNOWLEDGE



Winnie Ma
Class of 2024
MSc in Dietetics
Kings College, UK

Lotte Lee
Class of 2021
KFC, Jardine
Restaurant Group, HK

Harry Yau
Class of 2017
PhD Scholar

National University of

Singapore

FNS Alumni

a

Kelly Mok
e oo, P Studet
Clinical O fi
P e University of Oxford

Partner, Roche

Hong Kong Croucher Scholar, UK

Anahita Garg

Katie Cheng
Class of 2021 ’ Class gf 20/21
Graduate Recruitment Support roduct Developer
HSBC, HK SharkNinja, USA

Rosita Chu
Class of 2014
Business Manager
Johnson & Johnson
Innovative Medicine, HK

Chaucer Ma

Class of 2015

Mills Fabrica
Manager: Partnership

Wing Ming (Samson) Cheung

Marlie Hung
Class of 2022
PgD (Dietetics)
HKUSPACE

Carmen Lai
Class of 2021
Senior Category
Officer, GNC
DFI Retail Group, HK

Amy Lau
Class of 2013
Product Developer
Unilever, UK

Max Chuen
Class of 2022
MSc (Dietetics)
UCL, UK

Athena Ling
Class of 2020
Senior Procurement
Lee Kum Kee International
Holdings Ltd, HK

Dr Victoria Wong
Class of 2010

Rachel Fan Carmen Lei
Class of 2021
Class of 2021 . . s
Private Practice Dietitian
Product Developer in Aged C
DFI Retail Group, HK N Aged Lare
Australia

| \ ‘
Dorothy Yeung
Class of 2020
Assistant Policy Researcher
Our Hong Kong Foundation

UK Health Security Agency

Senior Scientist

C §

Yan Yee Charley Wong
Class of 2016
Senior Nutritionist
Nu Pharm Limited, HK

Dr Jimmy Louie PhD
AdvAPD FRSPH
Class of 2004
Associate Professor

Dietetics Programme Director

Swinburne University
Australia



TOOTHPASTE

Eggshells - Shrimpshells: Coconut Oil

0

NATURAL & ORGANIC
75ml SAFE FOR DOGS 2502

©

A £

Clean label product examples

Wiasay Boascn De Soya Narsarex Cupge Coyion  Oa Natriled Soy Seancerd
Nor: Black Soy Crink Tea (Mefeyais, ¥ Pusding
|Sngazate, Feb 2014) drates Saactad Slagapaty, Ape 2018)
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https://www.youtube.com/watch?v=16XISBWLop8&t=1s

Launched in 2022, Food Waste to Good Taste began with
educational and student innovation seminars to raise awareness
about Hong Kong’s food waste problem. The project then evolved
to include hands-on workshops for F&B practitioners, providing
them with practical skills and knowledge to minimise waste in
their operations. This year's cookbook marks a milestone.

OUR COOKBOOK

Unlock the hidden potential of your kitchen scraps and unleash
your inner chef with Conscious Cooking - Asian Delights. We
transform often-overlooked ingredients into culinary delights,
inspiring a culture of conscious cooking. Featuring recipes from
nine of Hong Kong's top chefs passionate about reducing food
waste, food-saving expert Carla Martinesi of CHOMP, and HKU
students. This cookbook will be your guide to delicious and
sustainable eating.

CONSEIOUS CODKING



https://www.youtube.com/watch?v=I6XlSBWLop8&t=1s
https://www.youtube.com/watch?v=I6XlSBWLop8&t=1s
https://www.youtube.com/watch?v=I6XlSBWLop8&t=1s
https://www.youtube.com/watch?v=I6XlSBWLop8&t=1s
https://www.youtube.com/watch?v=I6XlSBWLop8&t=1s
https://www.youtube.com/watch?v=I6XlSBWLop8&t=1s

Undergraduates’ Life at SBS FNS

Student-Teacher
Interaction


https://hkuhk-my.sharepoint.com/:v:/g/personal/jettylee_hku_hk/EXU5CclouUZBtzWinjJTkqEBNnyXTIw0owAzW7XAJvsOzQ?email=jettylee%40hku.hk&e=PbkMDk

Undergraduates of FNS Students:
We CONNECT, Stay CONNECTED

-

HKU iFNS ‘ -
¥ HKU STUDENTS/ALUMNI , w B 2 \ , glﬂogf?jB ol !J“d[Sﬂ}u

INFORMATIVE, INTERACTIVE,
INNOVATIVE

%

< UNIV 51{\,
7~ OF 7y
HONG KONG

ELASS




Prof. Jetty C.Y. Lee

Email: jettylee@hku.hk

Gk
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