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• Our School:

• 35+ academic staffs

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

• 20+ post-doctoral fellows

• 150 research postgraduate students

• 18 technical and administrative staff

http://www.biosch.hku.hk

SBS Staff of multi-national

The Kadoorie Building

#45 World Biological Sciences (Life Sciences)

#6 Biological Sciences in Asia

#1 Biological Sciences in Hong Kong
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BSc Major/Minor in SBS

Other Minor:

- Marine Biology
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Since 1991

First Food & Nutrition Programme Established in 

Hong Kong
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What do FNS students learn?

Applied Statistics 

in F&N
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FNS Syllabus (Major)

COMPULSORY 

Must take all courses



Advanced level: COMPULSORY

Must take all courses

FNS Syllabus (Major)



Advanced level: ELECTIVES

Choose 5 courses (two must be BIOL3XXX and/or BIOL4XXX)

FNS Syllabus (Major)



The Kadoorie Biological Sciences 

Building

• FNS Teaching Laboratory (1/F)

• Kitchen & Nutrition Room (5/F)

• Analytical Laboratory (5/F)

Food & Nutritional Science Lab



• 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)

Catering Service

● Meal audit

● Time span, temperature, portion, aroma/ taste
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In addition, I’ve also learnt that in 

reality, it’s hard to convince someone to 

fully change their consumption routine and 

the type of food they eat daily, even if they 

know it’s for their benefit. This is because, 

unfortunately, many lack the resource or 

money to buy more nutritionally dense 

food with minerals and vitamins. Instead, 

I’ve learnt that the approach should be 

altering their portions – so that its 

balanced (in terms of grains, vegetables, 

fruits, protein, and diary) according to the 

MyPlate guidelines advocated by the U.S 

Department of Agriculture. Needless to say, this concept was learnt during the 

BIOL1201 (“introduction to FNS” course) during Year 1 and I was glad to be able to 

apply it in reality to create feasible meal alternatives and recommendations for 

others.  

Not only did I learn about the process and guidelines of what a professional 

case management constitutes, but the insights gained from this workshop are 

certainly ones that I would keep in mind for future nutritional consultations between 

real patients.   

 
3.0 Educational Program  

 From May 15th to August 15th onwards, under the supervision of my mentor, I 

was given the task to hold a one-time class (under the NuQuotient Academy) for kids 

under the age of 11 – teaching them the importance of what they eat and why. I had 

to collaborate with the marketing team within NuQuotient in order to recruit 

participants and sort out the logistics of this program. Due to the current gathering 

restriction in Hong Kong due to Covid-19, we decided to shift the teaching to an 

online-based zoom class.  

 

3.1 – Promotional material  

 This class (teaching kids below 11 years old) is one of the first in the 

NuQuotient Academy, thus as a trial run, it was free of charge. I collaborated with a 

marketing intern within NuQuotient to produce a promotional poster – advertising my 

service as a nutritionist (trained under NuQuotient) who would be giving a 1-day 

crash course on children’s nutrition through zoom (see appendix 3.0 for promotional 

poster). The poster was then shared onto multiple teaching sites, emailed to local 

ESF schools, posted on “mommy groups” on Facebook and sent out to NuQuotient’s 

partnering businesses. A google form was attached for registration. The process 

continued for 1 week.  

 

Sin Lok Hang 3035563881

This summer, I am very honoured to have the chance to work as an intern in HkBiotek,which is a

healthcare service provider in Hong Kong for over 15 years. Its main businesses are on scientific

testing, diet and nutrition, health consultation, and health education to the general public. It also

collaborates with laboratories in Germany and USA. Its business covers food sensitivity testing,

hormonal balance testing and metabolic functions testing of clients, as well as detoxification.

While in this internship, we mainly focus on food sensitivity testing.

Through out the whole program, we need to write 4 blog articles (800-1000words) and 6 social

media posts(300-400words)in english, traditional and simplified chinese. The topics are all

health and nutrition related. Here are the topics I have written in this internship.

Blog Articles:

1. Breast feeding vs formula milk

2. Health Benefits for different type of tea

3.Health benefits for red and white wine

4. oxidative stress & food

Social media post

1. Tea for weight loss

2. Three types of super food (avocado, quinoa, walnut)

3. 168 weight loss method

FNS CAPSTONE



Where do FNS Graduates go?



• 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

Jobs



Advanced disciplinary electives 

• Principles of toxicology

• Global food safety

• Food and nutrient analysis

• Food microbiology

• Food technology

Capstone

• Internship e.g. quality assurance, 

quality control

• Quality control/quality assurance

• Hygiene inspector

• Food safety

• HACCP auditor license

Disciplinary core courses

• 6 Foundation courses 

Disciplinary electives

• 2 Courses (depends on 
Specialization)

Advanced Disciplinary electives

• Food microbiology

• Nutritional biochemistry

We GUIDE Students to a Career Path



Advanced disciplinary electives 

• Principles of toxicology

• Functional foods

• Food commodities

• Food technology

• Food and nutrient analysis

Capstone

• Internship in food product development, 

knowledge of exchange projects 

• Product development in industry

• Research and analytical laboratory 

e.g. DFI, Lee Kum Kee

Disciplinary core courses

• 6 Foundation courses 

Disciplinary electives

• 2 Courses (depends on 
Specialization)

Advanced Disciplinary electives

• Food microbiology

• Nutritional biochemistry

We GUIDE Students to a Career Path



Advanced disciplinary electives 

• Nutrition and the life cycle

• Human physiology

• Molecular medicine

• Sports nutrition

• Diet and chronic disease

• Public health nutrition

Additional elective courses (not in the 

curriculum)

• 3 Courses

Capstone

• Final Year Project

• Food and nutritional science internship 

e.g. public health, community nutrition, 

health company, hospital authority, NGO

Disciplinary core courses

• 6 Foundation courses 

Disciplinary electives

• 2 Courses (depends on 
Specialization)

Advanced Disciplinary electives

• Food microbiology

• Nutritional biochemistry

We GUIDE Students to a Career Path

Dietitian (HKUSPACE, Australia, UK, Canada)



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.g. 

public health, community nutrition, health 

company, hospital authority, NGO

Disciplinary core courses

• 6 Foundation courses 

Disciplinary electives

• 2 Courses (depends on 
Specialization)

Advanced Disciplinary electives

• Food microbiology

• Nutritional biochemistry

We GUIDE Students to a Career Path

• Masters: 

- Physiotherapy

- Occupational therapy

- Clinical Speech therapy



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’

We ENDORSE your SPECIALTY

Specialization Certificate 

(Issued by the School of Biological Sciences)

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’

Areas for Specialization:



Specialization

FNS Syllabus (Major)

It is NOT written in HKU transcript. School of Biological Sciences (SBS) will 

issue a certificate of specialization when you complete your BSc in FNS

GEOG2013, GEOG2030, GEOG2152, GEOG2154



FNS Syllabus (Minor)

COMPULSORY
Choose 2 courses



Advanced level: ELECTIVES

Choose 4 courses

FNS Syllabus (Minor)

NO SPECIALIZATION



We GUIDE Students to a Career Path

SCIENCE CREATES KNOWLEDGE

To Doctor of 
Veterinary 
Medicine (DVM) 
at University of 
Melbourne 
(UoMelb)

★2 degrees from the 2 
universities – the HKU BSc 
degree and the DVM in 
UoMelb in as fast as 7 years

Eligibility:
• Successful 

completion of a 
minimum of 6 
semesters 

• Gaining 186 credits 
under 6901 BSc 
programme

Articulation Pathways

Career Path – 
Veterinary Doctor

Seamless articulation to widely recognised postgraduate programmes in HK 
and overseas

• In collaboration with the University of Melbourne (UoMelb) in 

Australia, HKU Science provide a pathway to BSc 6901 

students of the following majors to articulate into the DVM of 

the UoMelb:

• Biological Sciences

• Molecular Biology & Biotechnology

• Ecology & Biodiversity

• Food & Nutritional Science



We GUIDE Students to a Career Path

SCIENCE CREATES KNOWLEDGE

Everest Tsang

Class of 2022 FNS

 Doctor of Veterinary 

Medicine University of 

Melbourne 



We GUIDE Students to a Career Path

SCIENCE CREATES KNOWLEDGE

To Taught Postgraduate (TPG) 

Programmes at HKU Science 

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

6901 BSc4 years

1year or 

1.5 years

Full-time Taught Postgraduate (TPG) 

Programmes at HKU Science

Eligibility:

• Selected students in the Faculty who meet CGPA 

requirement will only need to pay 50% of the tuition fee

Articulation Pathways

MSc(Food Industry: Management & Marketing)

MSc(Food Safety & Toxicology)



FNS Alumni

Marlie Hung

Class of 2022

PgD (Dietetics) 

HKUSPACE

Max Chuen

Class of 2022

MSc (Dietetics) 

UCL, UK

Harry Yau

Class of 2017

PhD Scholar 

National University of 

Singapore

Lotte Lee

Class of 2021

KFC, Jardine 

Restaurant Group, HK

Anahita Garg

Class of 2021

Product Developer 

SharkNinja, USA

Dr Jimmy Louie PhD

AdvAPD FRSPH

Class of 2004

Associate Professor

Dietetics Programme Director

 Swinburne University 

AustraliaChaucer Ma

Class of 2015

Mills Fabrica 

Manager: Partnership

Dr Victoria Wong

Class of 2010

UK Health Security Agency

Senior Scientist

Amy Lau

Class of 2013

Product Developer 

Unilever, UK

Carmen Lai

Class of 2021

Senior Category 

Officer, GNC

DFI Retail Group, HK

Dorothy Yeung

Class of 2020

Assistant Policy Researcher

Our Hong Kong Foundation

Carmen Lei

Class of 2021

Private Practice Dietitian 

in Aged Care

Australia

Rachel Fan

Class of 2021

Product Developer

DFI Retail Group, HK

Kelly Mok

Class of 2023

Clinical Operations 

Partner, Roche

Hong Kong

Yan Yee Charley Wong

Class of 2016

Senior Nutritionist

Nu Pharm Limited, HK

Wing Ming (Samson) Cheung

Class of 2022

DPhil Student

University of Oxford

Croucher Scholar, UK

Rosita Chu 

Class of 2014

Business Manager

Johnson & Johnson 

Innovative Medicine, HK

Athena Ling

Class of 2020

Senior Procurement

Lee Kum Kee International 

Holdings Ltd, HK

Katie Cheng

Class of 2021

Graduate Recruitment Support 

HSBC, HK

Winnie Ma

Class of 2024

MSc in Dietetics

Kings College, UK



Support Undergraduates to 

Research: Innovation & 

Entrepreneurship



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.

INTRODUCTION

https://www.youtube.com/watch?v=I6XlSBWLop8t=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
https://www.youtube.com/watch?v=I6XlSBWLop8&t=1s
https://www.youtube.com/watch?v=I6XlSBWLop8&t=1s


Undergraduates’ Life at SBS FNS 

SBS have undergraduates from local and international countries

Student-Teacher 

Interaction

Innovation

Experiential Learning

5. Conclusion  
 
This internship opportunity allowed me to have a taste of what 
nutritionists do for a living and was given the chance to know other 
students with the same goal. 
  
While I had many opportunities to learn in Nutrition HK, I still need 
to improve my creativity. Having a large variety of materials for 
consultation makes teaching the patient how to lose weight and 
making him follow my advice easier.  
  
In conclusion, my experience with Nutrition HK was crucial in my 
development for perusing the path as a nutritionist or dietitian. I 
will take everything knowledge I learned and skills I gained and 
apply them to my future study or job. 
 

6. Images from my work 
  

 

Image 1. Food I cooked for the training UBC

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



Prof. Jetty C.Y. Lee 
Email: jettylee@hku.hk
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