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Part I
Programme Title	:	Bachelor of Health Education (Honours)
Programme QF Level   :  5
Course Title	:	Integrative Nutrition
Course Code	:	HCS4033
Department	:	Health and Physical Education
Credit Points	:	3
Contact Hours	:	Lecture	15 hours 
		Seminar/tutorial	12 hours
		Laboratory session	12 hours
Pre-requisite(s)	:	Nil
 (If applicable)
Medium of Instruction	: 	EMI 	
Course Level	:	4
Part II
The University’s Graduate Attributes and seven Generic Intended Learning Outcomes (GILOs) represent the attributes of ideal EdUHK graduates and their expected qualities respectively. Learning outcomes work coherently at the University (GILOs), programme (Programme Intended Learning Outcomes) and course (Course Intended Learning Outcomes) levels to achieve the goal of nurturing students with important graduate attributes. 

In gist, the Graduate Attributes for Sub-degree, Undergraduate, Taught Postgraduate, Professional Doctorate and Research Postgraduate students consist of the following three domains (i.e. in short “PEER & I”):
· Professional Excellence;
· Ethical Responsibility; &
· Innovation.

The descriptors under these three domains are different for the three groups of students in order to reflect the respective level of Graduate Attributes.

The seven GILOs are:
	1. 	Problem Solving Skills

	2. 	Critical Thinking Skills

	3. 	Creative Thinking Skills

	4a.	Oral Communication Skills

	4b.	Written Communication Skills

	5. 	Social Interaction Skills

	6. 	Ethical Decision Making

	7. 	Global Perspectives

	



1. Course Synopsis
This module provides introductory topics on integrative nutrition to promote healthy diet. It enables participants to acquire a scientific understanding of recipe modification and development, integrating an Eastern energetic and a Western biochemical model, to cater for specific dietary needs. Synthesizing the dietary theories, participants devise appropriate meal plans to address a variety of health concerns.

2. Course Intended Learning Outcomes (CILOs)
Upon completion of this course, students will be able to:
CILO1	explain basic concepts of traditional Chinese medical nutrition and Western nutrition;	
CILO2	create and evaluate recipes to cater for specific dietary needs; integrating the Chinese and Western nutrition concepts; and
CILO3	apply creative solutions to meal planning adopting an integrative dietary approach to address a variety of health concerns.

3. Content, CILOs and Teaching & Learning Activities
	Course Content 
	CILOs
	Suggested Teaching & Learning Activities

	An overview of integrative nutrition, an approach to nutrition that integrates a variety of dietary theories, including new theories and old, Eastern and Western theories;
	CILO1
	An integration of theory and practice is adopted with a variety of approaches to facilitate effective teaching and learning. Activities include lectures, student-led seminars, collaborative learning, laboratory work with peer sensory evaluation, discussion and case study.

	Basic concepts of traditional Chinese medical nutrition on Yin and Yang and the Five Elements: Human Structure; Four Tendencies (Si-Qi), Five Flavors (Wu-Wei) and the Eight Differentiations, Energetic properties of common foods; treatment of Zang-Fu Syndromes with appropriate food choices and remedies;
	CILO1
	

	Fundamental concepts of Western nutrition: basic food composition, nutrients, nutritive value of foods; nutritive value, sources and functions of various food commodities; nutritional requirements and guidelines for specific dietary needs;
	CILO1
	

	Recipe writing technique, recipe adaptation and development integrating the Chinese and Western nutrition concepts; sensory analysis techniques for evaluating recipe acceptability; 
	CILO2
	

	General meal planning guidelines; meal planning adopting an integrative dietary approach to address a variety of health concerns.
	CILO3
	



4. 
Assessment
	Assessment Tasks 
	Weighting (%)
	CILO

	a. Student-led seminar on basic concepts of traditional Chinese medical nutrition and Western nutrition (Peer Assessment)
	25
	CILO1

	b. Critique on a given sample of school lunch based on nutritional guidelines stipulated by the Department of Health. Modifications on recipes to fit the requirements of a healthy school lunch. (Group project)
	25
	CILO2,3

	c. Examination (Individual) 
	50
	CILO2,3



5. Use of Generative AI in Course Assessments
Please select one option only that applies to this course:

 Not Permitted: In this course, the use of generative AI tools is not allowed for any assessment tasks.

 Permitted: In this course, generative AI tools may be used in some or all assessment tasks. Instructors will provide specific instructions, including any restrictions or additional requirements (e.g., proper acknowledgment, reflective reports), during the first lesson and in relevant assessment briefs.

6. Required Text(s)
Mahan, L. K., & Escott-Stump, S. (2011). Krause’s food, nutrition, & diet therapy. (13rd ed). USA: WB. Saunders Company.
Yeager, S. (2007). The doctors book of food remedies: The latest findings on the power of food to treat and prevent health problems – from aging and diabetes to ulcers and yeast infections. New York: Rodale Inc.

7. Recommended Readings
Cai, J. F. (2010). Eating your way to health: Dietotherapy in traditional Chinese medicine (2nd ed.). Beijing: Foreign Languages Press.
Duyff, R. L. (2012). American dietetic association complete food and nutrition guide (4th ed.). New Jersey: John Wiley and Sons.
Kastner, J. (2011). Chinese Nutrition Therapy: Dietetics in Traditional Chinese Medicine (TCM). New York: Thieme.
Lawless, H., & Heyman, H. (2010). Sensory evaluation of food: Principles and practices. New York: Springer.
Brooke, S. L., & Myers, C. E. (2015). Herapists Creating a Cultural Tapestry: Using the Creative Therapies Across Cultures. Springfield: Charles C Thomas Publisher.
李敏博士，張世平博士，曾曉陽醫師，梁浩榮醫師，萬帥章醫師（2009） ：《專家談中醫食療與養生》，香港，萬里機構出版有限公司。

8. Related Web Resources
http://www.ajcm.org
http://www.jcm.co.uk
http://www.medicinechinese.com
http://afic.org
http://www.nal.usda.gov/fnic/foodborne/haccp

9. Related Journals
American Journal of Chinese Medicine
Australian Journal of Nutrition and Dietetics
Journal of Nutrition
Journal of Traditional Chinese Medicine

10. Academic Honesty
The University upholds the principles of honesty in all areas of academic work. We expect our students to carry out all academic activities honestly and in good faith. Please refer to the Policy on Academic Honesty, Responsibility and Integrity (https://www.eduhk.hk/re/uploads/docs/000000000016336798924548BbN5). Students should familiarize themselves with the Policy.

11. Others
Nil


