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This course uses food and consumption as a lens for students to see broad social and cultural issues. Through
concrete case studies, they will perceive the symbolic meanings attached to food and consumption, in particular the
construction of identity. Diverse social and cultural issues will be covered including religion, gender, ethnicity, class,
modernity, nationalism, globalization and localization, taste and memory, and environment protection, etc. By studying

rich examples and theories, students will gradually learn how to understand and interpret everyday life with reflection and
criticism, and to provide advice and actions to facilitate the positive development of our social life and consumption.

ik % > R Learning Outcomes

APRRET LA B2 DUR AR AN 5 725 -

o FRADFTH 2 ST A 22 1) S TR 451

o K AR SRR LRI S B AR R I RE

o B0 S LTI SR WLHET SR B, IR TS AT AL o AR I

Upon successful completion, students will be able to:

* Touch upon ample and typical cases on food and consumption worldwide.
* Grasp the basic skills of relating concrete examples to accordant theories.
* Acquire the ability of analysing new cases from everyday life.
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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.)
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