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This course conclude 2 parts:

“Genetic Engineering of Food Crops: Myths and Truths”: Genetically modified organism
(GMO) has been a hot topic with controversy. One of the major concerns is on the safety
when served as our food or food ingredients. This 1-credit modular course will discuss case
studies of genetic engineered crops with emphases on how they are genetically engineered,
how the nutritional values are improved, and how to detect, if necessary, your food may be

genetically engineered or may contain GMO ingredients.

“Introduction to Functional Foods” covers functional foods, bioactive compounds, and
dietary supplements in disease prevention and health promotion. Emphasis areas will include
the mechanisms of action and scientific evidence of efficacy of functional foods and dietary
supplements. Biomarkers, safety and efficacy testing, and regulations for functional foods

and dietary supplements will also be discussed.
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For “Introduction to Functional Foods”:

1. Apply the scientific principles necessary to evaluate the benefits and risk
of functional foods and dietary supplements. (B1, B2)
2. Evaluate the latest information on the rapidly growing field of functional foods and
dietary supplements. (B4, C3)
3. Integrate and apply core competencies in Food Chemistry and
Nutrition to solve/explain practical product development in
functional foods and dietary supplements. (B3,C2)
4. Explain the roles of nutrients and bioactive compounds in
functional foods and dietary supplements that impact

human health. (B1,B2, B3,C4, D1)




5. The students from China (SJTU) and from Cornell University (CALS) will
be able to interact and, more importantly, learn from each other
intellectually and culturally.(A5, C4,D5)
For “Genetic Engineering of Food Crops”:
1. The students will be able to understand the nature of genetic engineering of crops vs.
conventional plant breeding.(B2, B4)
2. The students will be able to evaluate and assess the nutritional and economical values
of various improved crops by genetic engineering.(B3,C3)
3. The students will be able to identify and use various techniques to monitor/determine
if their food is GMO or contains ingredients derived from GMO.(B2,B3, B5)
4. The students will be able to develop science-based critical thinking of the GMO issues
in general and engineered food crops in particular.(C3,C5, D1)
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No textbook required, but handouts and relevant literature will be provided and discussed.
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