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The Hong Kong Polytechnic University 
 

Subject Description Form 
 
 

Subject Code HTM1CN06V 

Subject Title The Evolution of World Cuisine   

Credit Value 3 

Level 1 

Pre-requisite /     

Co-requisite/ 

Exclusion 

Nil 

Notes 
This is a non-local CAR subject with a compulsory outbound study 

trip. An outbound activity fee is required to be settled right after the 

Subject Registration Period.  

 

There is no Add/Drop Period for this non-local subject due to study 

trip arrangements.  

 

Upon confirmation of eligibility to graduate or leaving the University, 

registration on subjects in the following semester/Summer Term will be 

nullified and removed. 

 

Students may wish to refer to the course arrangement available on 

eStudent before subject registration. For the guideline of funding and 

operational model for non-local CAR subjects, students may wish to refer 

to the website of College of Undergraduate Studies (CUS). 
 

Objectives 

 

The objective of this subject is to provide a general appreciation of the 

history and culture of food and beverage, with a strong focus on 

contemporary themes. The history of cuisine from various global regions 

will be examined from historical, sociological, and economic 

perspectives, and the global impact of the food and beverage, and 

associated industries, on both modern and developing societies will be 

examined and questioned.  

 

Intended Learning 

Outcomes 

 

Upon completion of the subject, students will be able to: 

  

a. describe and discuss the interactions between cuisines and cultures 

within the major global regions.  

b. evaluate current pressing issues related to food and culture, 

including the provision and distribution of food, community 

development, environmental impact and personal and social 

responsibility.   

c. identify and evaluate behaviors of consumers engaged in food and 

beverage tourism, and their impact upon communities. 

d. identify and comment upon how political, economic, social and 

cultural structures might influence and be reflected by food choices. 
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Subject Synopsis/ 

Indicative Syllabus 

 

1. Anthropology of food 

    - Focus on food within a cultural and cross-cultural context.  

2. Cuisines and cultures of Asia 

-Focus on foods produced in Asia and its historical and global 

influence  

3. Cuisines and cultures of Europe 

-Focus on foods produced in Europe and its historical and global 

influence 

4. Cuisines and cultures of the Americas 

-Focus on foods produced in the Americas and its historical and 

global influence 

5. Cuisines and cultures of the Middle East and Africa 

-Focus on foods produced in the Middle East and Africa and its 

historical and global influence 

6. Cuisines and cultures of Australasia and the Pacific Islands  

 -Focus on foods produced in Australasia and Pacifica and its 

historical and global influence 

7. The role of beverages in the development cuisines 

-Evaluate the importance of beverages and their role in world 

cuisines  

8. Experiencing food through the senses 

-Evaluating cheese-making, wine-tasting, fermentation, food 

preservation, culinary tools and methods, cravings and food 

avoidance, sustainability and terroir 

9. Food from an economic/business perspective 

-Examine the development of the fast-food industry 

10. Food labeling and laws 

-Examine food labels and the use of additives in foods  

11. Food as medicine 

-Past and present usage of foods and plants in medicines 

12. Geography of hunger and poverty 

-Variations in diet, malnutrition diseases, food production, income, 
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and other related characteristics among the world's hungry and poor. 

Analysis of the causes and consequences of hunger and poverty in 

contrasting regions of the world. 

13. Food and the visual arts  

-Examine how food images represent aesthetic concerns, social 

habits, demographics, domestic relations, and historical trends. 

14. Sustainability, personal and social responsibility. 

 

Teaching/Learning 

Methodology  

 

A variety of methods will be used to allow learning to occur. The 

lectures will be interactive, with the students engaging in group and/or 

individual tasks. These tasks might include reading, evaluating case 

studies, and engaging in discussions and other activities. Information will 

be presented to students in a variety of ways including readings, audio 

and video clips, power point presentations, on line learning and activities. 

Guest lecturers will also be used in areas such as anthropology foods as a 

medicine and world hungry and poverty. 

 

These various teaching/interaction methods are used to stimulate interest 

in students, accommodate differences in preferred learning styles, and 

support active learning methods.  

 

1 Mass Lecture 

The mass lecture is designed to accommodate a large number of students 

and it is designed to provide students with the theoretical background of 

the subject taught. 
 

2 Essay Component 

Students will produce a short essay to assess their knowledge and 

understanding of the evolution of foods through their history and culture 

 

3 Reading Requirement 

Assigned research articles will be designated for each area and materials 

are required to be read in preparation for forthcoming lecturers.   

 

4. Field Trip and Practical class 

To enhance students’ understanding towards diverse cuisine, this subject 

provided different types of activities, such as cooking class, join sharing 

sessions from local food producers, visiting vineyards and local 

community who provide farm to table activities. This also help students 

to develop critical thinking and creative skill. 
 

 

Assessment 

Methods in 

Alignment with 

Intended Learning 

Outcomes 

 

Specific assessment 

methods/tasks  

% 

weighting 

Intended subject learning outcomes to 

be assessed (Please tick as 

appropriate) 

a b c d   
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 1. Active participation 10% √ √     

2. Quizzes 20%  √ √ √ √   

3. Individual essay 30% √ √ √ √   

4. Final exam 40%   √ √ √ √   

Total  100%  

 

Explanation of the appropriateness of the assessment methods in 

assessing the intended learning outcomes: 

Active Participation: Students need to be attentive in class while 

participate mass lecture and other activity including fieldtrip and 

practical class. 

Quizzes: Students will access quizzes through multiple choice questions, 

true and false, short essay or group discussion format. These questions 

will examine past and present influences in the food industry The 

reflection of quizzes is being a critical higher order thinker.  

Individual short essay: Students will need systematic, critical and 

creative thinking skills in order to finish the essay. Students will be asked 

to investigate a specific subject surrounding of theoretical background of 

the subject.  The essay will apply information and modify different 

perceptions of thinking.  Several readings from approved journals will 

also be required to develop a further understanding of the subject, 

including the real experience while joining the fieldtrip and practical 

class. Therefore, students will explore self-learning tasks in the essay.   

Final examination: Examination will be employed to test students’ 

understanding of the knowledge and application ability with critical 

thinking as a lifelong learner in answering historical and modern trends 

in the food industry and related issues. By using multiple choice 

questions, and short questions essays to conclude high thinking 

outcomes. 

Student Study 

Effort Expected 

 

Class contact:  

▪ Lecture 26 Hrs. 

▪ Practical class / activity   24 Hrs. 

▪ Essay research and completion                    36 Hrs.  

Other student study effort:  

▪ Individual learning and exam  40 Hrs. 

Total student study effort  126 Hrs. 

Reading List and 
Readings are to be provided by the instructor and given during/prior to 

the lecture but sources such as the following may be used: 
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