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Subject Title Chinese Dietary Culture
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Pre-requisite /
Co-requisite/ Nil
Exclusion
Objectives The subject aims at introducing students to the study of Chinese
RIESES dietary culture or food culture. Students will consider questions such

as how tea, wine, salt and sugar become the indispensable elements in
the Chinese people’s daily lives, and how food and drinks interact
with politics, economics, society and even literature. The subject also
examines how and where good food and drinks are produced and
prepared and the contributions of the Chinese minority ethnic groups
to the development of Chinese dietary culture. Students will also be
encouraged to explore new horizons of the study of Chinese dietary
culture with references to modern food industry, catering service,
tourism and food therapy.
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Intended Learning
Outcomes
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Upon completion of the subject, students will be able to:

(@) understand different perspectives in studying Chinese dietary
culture;

(b) have a comprehensive knowledge of the key components of
Chinese dietary culture, such as tea, wine, salt and sugar;

(c) have an enhanced professional competence in disciplines such as
culture education, tourism, hotel management and catering
service;




(d) understand the strength of Chinese culture from the angle of
dietary culture, seen as a part of Chinese “soft power”.
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Subject Synopsis/
Indicative Syllabus
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(1) Perspectives in the study of Chinese Food Culture
(2) Teaand Chinese Culture

(3) Wine and Chinese Culture

(4) Salt, Sugar and Chinese Culture

(5) State Economy and the People’s Livelihood

(6) Food Culture in Chinese Literature

(7) Contributions of Chinese Ethnic Minorities Groups to Food
Culture

(8) New Horizons in the study of Food Culture: Food Industry,
Catering Service, Tourism and Food Therapy
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Teaching/Learning
Methodology
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The subject is conducted in seminars in which students’ participations
are expected. In the last few lessons, students are required to make
oral presentations in group on selected topics whereby their study
abilities will be strengthened. Consultations are provided by the
teacher to help the students prepare their presentations, and understand
the subject matter. Students are also required to read the articles
recommended by the teacher.
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Assessment
Methods in
Alignment with
Intended Learning
Outcomes
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Specific assessment % Intended subject learning outcomes
methods/tasks weighting | to be assessed (Please tick as
appropriate)
a b c d
1. Book Report 30 v v v v
/Book Review
A /AT
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2. Oral Presentation 20 v v v v
ERE

3. Written Report 50 v | v | v |V
EHEE

Total 48+ 100

A book report or a book review that accounts for 30% of the overall
assessment of the subject is required. The requirement will measure
accurately students’ understanding of a chosen work on Chinese
dietary culture.

The team-based oral presentation and an individual written report,
which account for the remaining 70% of the overall assessment of the
subject, could help assess the students’ ability in working on a guided-
research project. A report is considered good which provides creative
and critical views on Chinese dietary culture. In addition, reading and
writing skills in both English and Chinese could also be measured
through these two exercises.
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Student Study Class contact FfE:
Effort Required
B8 A B SEpd =  Seminars 5 fER 39 Hrs.
Other student study effort F {12275
*  Field Study &% 12 Hrs.
= Reading g8 40 Hrs.
= Writing 5=1{E 30 Hrs.
=  Discussion 53 10 Hrs.
Total student study effort ZHELHF 131 Hrs.
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10. #ESEY » CRnERfFEERE) - b5 © Bkt
2003 -
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2000 -
12. Adshead, S. A. M. The Modernization of the Chinese Salt

13.

Administration, 1900-1920. Cambridge, Mass.: Harvard
University Press, 1970.
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14. Chang, K.C. (5Bt H) (ed.), Food in Chinese Culture:

Anthropological and Historical Perspectives. New Haven &
London: Yale University Press, 1977.
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Medium of
Instruction
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Chinese (Putonghua)
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