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Aim of subject %
1. Lead a healthier lifestyle proactively through

proper diet and nutrition
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2. Advocate sustainable food consumption by
. planning and making appropriate food
choices

Apply principles of culinary science
creatively in food preparation and cooking.
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Subject detalls

W)
ASSESSMENT

Paper 1 (40%)
Written Exam
1.5 hrs

Paper 2 (60%)
Coursework
25hrs
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NO. OF (HAPTERS

16 chapters

* Nutrients in foods
« Diet and diet problems
* Meal planning and

analysis

 Convenience foods
* Food safety and

preparation

* Methods of cooking
* Sensory evaluation
o




Related courses:

_— - Applied Food Science N
ET[I'y to Ik - Pastry & Baking
Aggregate based on 4 subjects - Western Culinary Arts

. : - Asian Culinary Arts
(according to course requirement) - Chemical Process

Technology




ADVANCEMENJ® :
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%&‘:&%\\.\'\B\\G - Food Science and

Technology; SCHOOLOF ]
- Biotechnology; wpusnsc:%i
- Biomedical Science;

'@ - Culinary Science;
#a - Pharmaceutical Science;

- Chemical Engineering etc.
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GOOD CAREER OPPORTUNITIES‘-
INNOVATION AT
“30 by 30 vision” (The Green Plan)

To position Singapore as a comprehensive
Research and Development hub for alternative
proteins such as plant—based proteins, microbial <&

" . proteins and cultured meat.
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Eating insects: These 20-year-old S’porean students created

protein bars made out of crickets D

c)ZaﬁrahSalim ‘- + June 10,2021 i
_ ] E Insect protein bars:
i
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Republic Polytechnic
graduates from
biotechnology course

Collaboration
with Industry

Partners

‘ “" ) ‘ | Our recent collaboration with
Plant-based cheese: :
Collaboration between
> STl and food industry

food and agrocommodities

multinational, Agrocorp,
culminated in HerbYvore, a
plant-based cheese, which is
now sold in Fairprice Finest

outlets and other food online

platforms.
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Food Scientis

POKKA ==
Food Technologist Agency for
. Science, Technology
Givaudan Fragrance creator and Research
. . SINGAPORE
. . Nutritional therapist .
FHrmenich

* | (Quality manager

‘ . Q\Y' Regulatory affairs officer
Y, ;Emd { HSA
=  Procurement manager

i | and many more..
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WY SHOULD | CHOOSE TC
STUDY FOOD ANDNUIRITION?

1. Have a deep interest in Nutrition and Health

2. Keen to explore a career path in Life Sciences
(Food Innovation), Nutrition and Health

3. Enjoys aspects of experimenting and solving 4
problems in relation to food science and nutrition
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