B AP SCAARE | o A ) 22
B H IS4 H8 | Science of cooking
543 2
AR R
e ML H ¥ R iR AR A AR i A% B REE (H4r)
AR Core capability to be cultivated by this course Percentage
T AR A T 0
| . . 20%
Self-awareness, expressions & communication
R R AT AL R A )
| . ; e o 30%
Logical reasoning & critical thinking
%il’%/%"?‘&}il%l\
4
- Scientific thinking & reflection 0%
- il N SCIRTE o
Aesthetic & humanistic literacy ¢
r AR R o
Information technology & media literacy ¢
- E2r St _ 10%
Diverse views & social practices
— ~ BRiZERR A

AR AR BIRIE Y MM - MR HEZ R - B8

» (R TR ~ A

RBY - #E RIS MUERE - (L MAERERBRET - MHBRERE S IR ; YRR
FRLAU/N ~ ZKGE ~ RS R B ERAY F 2 ~ TR ICONE ; SERAEINE ~ EEmEES R
MERE; H5 - S EFERNRELT R WaFrEE - BEARSSERIERHS -

F2EERE

SAE I A

- IR KB B SERRZEENAL 2

‘ERMRE  RYRZNERERER B HHER
CRIEERIR - REFMAHMERWE - 150ERAESNRRARRMEERE" BER - AR
“RIERIE - T ~ it -~ FARERGFHEMRES BREBS

“Essentials of Food Science” Vaclavik, Vickie, Christian, Elizabeth W.

ERME ~ B  CRE UKL &L - BB LR EAK”

H O LHEE—
6. “MRESTHIE  thPARER - BE 58 - sHENE 7RO AlllfH—

0© N

TSN T ERIEER” AT

- OFEEZ RMRENNSZER (DTEZRRTEE L) 7 Hervé This
‘RERPEWRMZ T ERME SR T ERRE R D7 BAEYIERME - BT AR ~ )&



=~ BEXRE (R ABERD

1. “Physics in the kitchen” Peter Barham, Flavour volume 2, Article number:5 (2013)

2. “Soft matter food physics - The physics of food and cooking” Thomas Vilgis,
Reports on Progress in Physics 78(12):124602

3. “The Physics of baking good Pizza” Andrey Varlamov, Andreas Glatz, Sergio
Grasso, arXiv:1806.08790 [physics.pop-ph]

4. “The behavior of bouncing disks and pizza tossing” K.-C. Liu, J. Friend and L.
Yeo, March 2009EPL (Europhysics Letters) 85:60002

5. “Brewing a great cup of coffee depends on chemistry and physics” The
Conversation, https://www.rawstory.com/2018/10/brewing-great-cup-coffee-
depends-chemistry-physics/

6. “Caf’e Latte: Spontaneous layer formation in laterally cooled double diffusive
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