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The course information as follows may be subject to change, either during the session because of unforeseen

circumstances, or following review of the course at the end of the session. Queries about the course should be
directed to the course instructor.
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7. FREEXLiE English & Chinese

Teaching Language
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FANG Fang, Department of Chemistry, Teaching Engineer
fangf@sustech.edu.cn

0755-88018731
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YU Yue-Na, Department of Chemistry, Teaching Engineer
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gosn;;gtor(s), ations | e Qi-Ting, Department of Chemistry, Teaching Engineer

heqt@sustech.edu.cn
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LI Xiao-Hua, Department of Chemistry, Teaching Engineer
lixn3@sustech.edu.cn
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(Optional)

BEFTR

Delivery Method
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Credit Hours
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Pre-requisites or
Academic Requirements
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Courses for which this course
is a pre-requisite
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Cross-listing Dept.

ZHU Xiu-Zhen, Department of Chemistry, Teaching Engineer
zhuxz@sustech.edu.cn
0755-88018378
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TANG Xiao-Ju, Department of Chemistry, Teaching Engineer
tangxj@sustech.edu.cn

0755-88018730
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WANG Chun-Yan, Department of Chemistry, Teaching Engineer
wangcy@sustech.edu.cn

0755-88018740
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LIU Hua-Wei, Department of Chemistry, Teaching Engineer
liuhw@sustech.edu.cn
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YAN Ai-Hui, Department of Chemistry, Teaching Technician
yanah@sustech.edu.cn

0755-88018733
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This course may also be suitable for non-specialists, i.e. for all those students who wish

to take a laboratory course in chemistry.
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Chemistry and Discovery course from Department of Chemistry relates to inorganic, analytical and physical
chemistry, material science, etc. Phenomena and matter in everyday life, such as materials, astronomy, geography,
archaeological testing, cosmetics and skin care, have been explored in a chemistry way. This course introduces
chemical principles, methods, techniques and thinking, and opens an attractive chemistry world.
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After completing this course, students should master scientific literacy, observation ability, thinking
ability, and innovation ability. Through scientific exploration, students should learn chemistry, like chemistry,
and look forward to studying chemistry well.
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Course Contents (in Parts/Chapters/Sections/Weeks. Please notify name of instructor for course section(s), if
this is a team teaching or module course.)

1. &5 (420 Food & Chemistry (4 hours)
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The aim is to study food from a chemical view point, including chemistry relating to major and minor components of
food, their nutritional, physiological, sensory, flavour and microbiological aspects; chemistry of food additives, together
with their metabolism, toxicology and food fate; chemical reactions induced by processing, distribution and domestic
conditions and effects of processing on the composition, quality and safety of foods, other bio-based materials, by-
products, and processing wastes; meanwhile, consolidation of the knowledge mentioned previously through a practical
experiment: preparation of curd.

2. WmHEF 4k 2E (4 %£0F) The Chemistry of Coffee (4 hours)
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To learn about: the relationship between the porous structure of coffee beans, the roasting process and flavor; the
Maillard reaction in coffee bean roasting; the compositional differences between Arabica and Robusta coffees; the
relationship between magnesium in water and the binding of flavor substances in coffee; the principles of extraction in
brewing coffee; making hand brewed coffee.

3. HWEEIR T2 (4 %0f) The Art of Cyanotype (4 hours)
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The aim is to introduce the history of blue pigments and art history; the chemistry of cyanotype; the chemical
structure differences between the mix of sensitizers (Berlin green) and the post-illumination product (Prussian blue) and
overexposure product (Prussian white); the structural properties of Prussian blue and the principle of synthesis
(coordination environments for different valence iron ions). Students are expected to create cyanotype prints through
different materials and printing methods.

4, FHEBGIRBOLE AR (4 28) Smart Materials: Thermochromic and Photochromic Materials (4 hours)
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To introduce the principle, application and synthesis of thermochromic and photochromic materials. Through
experiments, practical thermochromic and photochromic materials are produced, and color change with temperature or
UV light is observed.

5. Uik ke (4 2£RF) Functional Skincare Products (4 hours)

IS R A AL ANFURRR S IR SR RE T PR Sh TP . SEAS IS AR SC AR 38 I S 9 e i)
Pk IR S DD

To introduce the mechanism of functional skincare products, the types of raw materials and skincare products, the
quality testing, etc. Several skin care products are produced in the lab and their efficiency is tested.

6. THREMEY H M (4 %)) Functional Washing and Care Products (4 hours)
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To introduce the structure, chemical properties and physiological characteristics of hair; the classification,
composition and chemical mechanism of washing and care products; relevant knowledge of hair care and maintenance.
Functional shampoo and conditioner will be formulated and prepared by experiment.

7. |EFPUERN (4 %) Rapid Detection of Precious Metals (4 hours)
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To introduce the national standards for purity and naming of precious metal jewelry (gold, silver, platinum) on the
market; precious metal detection such as arbitration and non-destructive testing methods; gold jewelry rapid detection
and data processing. In the lab, the content of precious metals and harmful elements in precious metal jewelry is
determined by X-ray fluorescence.

8. BT HAKNHME (42H) Quantum Dot Light Emitting Materials (4 hours)
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To introduce the principles of luminescence, the classification, characteristics, development history of luminescent
materials, etc. Through the experiment, students can enjoy the charm of quantum dots, so as to stimulate their interest
in and enthusiasm for chemistry.
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H g SR H O

Self-edited teaching materials.
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This Course has been approved by the following person or committee of authority




