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% | Objective

To learn about the usefulness and dangers of biotechnology and genetic modification technologies in food production and
processing, and to acquire the knowledge and judgment to make appropriate decisions when becoming a food professional
or mother in the future.

Overview

Students will learn about specific examples of biotechnology in food production and processing and its safety.

Learning Objectives

To acquire the knowledge and judgment to be able to make appropriate decisions as a food professional regarding the use
of biotechnology and genetic modification technology, especially with regard to consumer safety.

Slides, videos, and handouts will be used.
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1 B | #&OHRSEEA 2RO, ETMEZ SAT 2
% | Introduction Provide an overall overview and explain grading methods
2 H| F—XeNA4FT70/8Y— | F=—XEY LRI EBEROERE L UREET 2 BERFHEMEIFEMORINE BN 5
Es3(
@ | Cheese and Biotechnological | Fundamentals of cheesemaking and coagulase enzymes and related successful
Technology genetically engineered technologies will be presented.
3 H| Fnrno—XRo@hdEsr 8N | MREE ERLAZ FL/AO—XEERNEZZEMIC. LD —X0MEEEICDOWTR
T N3
= | Trehalose production and food | Introducing the functionality of trehalose using the trehalose production technology
processing developed by Hayashibara Sangyo as a material.
4 B | B BAEE HEEYD OB LBEEST 2T/ 0 —2BNT 5
Z | Pickles and intestinal bacteria | Introduce the functionality of fermented pickles and related technologies
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5 H | #ERREBERE BERE. BRMER., 7O0NMFT 47 ATDVTER
= | Fermented foods and | Fermented foods and intestinal immunity
intestinal immunity
6 B | ABRREBEERR - NI/ T VY | ABREBEEONNA AT/ 00 —%ZRBNT5
P4
= | Lactobacillus-related  foods | Introducing Lactobacillus-related biotechnology
and bacteriocins
7 B | ®EXREtEIFV FPEELZ LM ICEROBEEME., BETIIZOLZEREITDVTESR
Z | Agar and gelatin Learn about the functionality of agar and working in a company using Ina Sangyo as
a teaching material.
8 H | b~ b eBEETFRABR BRFEAMMEZFEMCOWTERT 5
% | Tomatoes and Genetic | Provide an overview of genetic modification technology
Modification
9 H | BERERER T3V RR—ZORBERLTOATA V754 AW 2HFEMERBNTS
% | Cultured Meat and Meat | Plant-based food alternatives and new technologies for the protein crisis will be
Alternatives presented.
10 B | Bta—> ¢ KEEEE BEFEMEIEMELTEIBAILERY £, 7X Y WOEKE ZOFEL RS
ERA)
Z | Bt Corn and the U.S. Livestock | Corn as a genetically modified crop, explaining U.S. national policy and its impact on
Industry the U.S.
11 B | KEOBRZIRY ELHH Food Inc Z#M ICFEEBOBOMBEIC DO WCIREZRD S
% | Trends surrounding food in the | Deepen understanding of food issues in developed countries using Food Inc. as a
u.S. teaching tool
12 H | EXEELEOXER Food Inc #¥DEVH v b &I LHET 5T - REIBICHLTEDL S ITHNLIEZS
BLUAERT S
% | Giant Industries and Seed | Examining how to deal with Monsanto and other seed and food domination
Domination
13 H | FHICIEAZEXNIELZOR | BRICBULWT, YOLIICEBODRELEREMLZTILT 20N ERT S
Lo ?
% | What should we feed our | Consider how to balance food safety and economy in child care
children?
14 B | BRCHEHROBONR AN - RV NRGBI AV - 707 FABMEOEEREITOVWTHwLS
% | The Future of Food in Japan | Discusses population growth, protein crisis, impact of Ukranian war, etc.
and Around the World
15 B | 38 & /NGRSTER FEHEERZB LD
% | Review Review
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H | FEEFBICLESY LAY, BICBT 2HEREC 2 —XICR2zE2EBEEZDTEL L5,

BonfmMEt. REEBOBRICERTALSICLEL LD,

No special preparation is required, but get into the habit of paying attention to newspaper articles and news about food.
The knowledge gained should be used in your job search.

b

B | 77U~ b, 8@i%E% moodle LICBHET %,
Z | Post prints, videos, etc. on moodle.
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