Course Schedule Information

Course Code/O 00000 881163
Semester /0000 ODO0O) Spring and Summer Term
Day and Period /0000 O Tue2

Course Name (Japanese) /0 0 O
oo

goooooog

Course Name /000 OO (O)

Food, Culture and Society

Capacity / 0 O

0

Room /0O O

o/ooooood

Course Numbering Code /0 O O
ooo

88INES9U100

Required/Optional / O 0 00 O

ooooooooboo

00 G30_
Typeof Class /00 00O Lecture Subject
Credits /00 O 2.0
Student Year /O O 1
Instructor / 0 O OO MAWER Kim

Course of MediaClass /0 0 0 O
gooo

Not Applicable

Detailed Syllabus Information

Course Subtitle /0 000000
O

Food, culture and society

Language of the Course /00 00O

English

Learning Methods / O 0 O O

Listening and watching face-to-face/online class: Listening and watching a lecture, video, or demonstration,
face-to-face or via online (e.g., attending a face-to-face lecture, watching an on-demand video)

Reading: Reading books and academic papers (e.g., summarizing an academic paper, reading information on
a website)

Discussion: Learning through question-and-answer interactions and exchanges of opinions among students
and between students and the instructor (e.g., pair/group discussion, online chat, one-on-one guidance for
writing an academic paper)

Collaborative work: Working as a pair or a group (e.g., producing a poster through group work)

Research: Collecting information from books and academic papers; gathering and analyzing data by fieldwork
(e.g., review of previous research, fieldwork)

Presentation: Writing papers, making presentations, and creating works (e.g., report writing, oral/poster
presentation, creation of works, portfolio development)

Course Objectives /000000
oo

This course will approach the topics of food and eating from a social sciences perspective, encompassing
approaches from sociology, cultural anthropology and history. It will cover selected topics through which
students learn about the social, cultural and historical embeddedness of food and eating. In addition, students
will actively engage with food-related topics through project work and through working on coming up with their
own food-related research question.

By the end of the course, students are expected to have gained a deeper understanding of a variety of issues
surrounding food and eating and how food and eating are shaped by a broad web of social, cultural, economic
and political factors. The course will also offer students the opportunity to reflect on their own food choices.

Learning Goals /00 00O

Knowledge and Understanding. After studying this course you should be able to:

0 O Describe food and eating as socio-cultural processes and practices

O O Explain the commodification process of specific food items by identifying key actors, their locale,
roles and inter-relationships

O O Describe changes in the meanings of specific food items over time and analyze what socio-
economic, cultural, and political factors influence such changes, and

1 0 O Address broader social issues such as globalization and commercialization by analyzing key
social relationships

Skills, Qualities and Attributes. After studying this course you should be able to:

0 O Demonstrate the ability to work independently through appropriate planning and self-discipline
for the completion of course work

0 O Synthesize a small number of readings, answer key analytical questions concerning themes and




contesting ideas, and express opinions

O O Develop research skills through conducting a literature review, identifying gaps in existing
literature, and develop a research question

00 O Demonstrate the ability to contribute to small group discussions and activities

0 O Demonstrate the capacity to apply knowledge acquired in the course to critically examine food
and eating in real life situations.

Requirements, Prerequisites / O O
ooooooo

Attendance and Student Conduct
Policy/ D O0D00O0OOO0OODOODOO
oo

ClassPlan/ 0O 00O O

1st

Title:1715

This course will approach the topics of food and eating from a social sciences perspective,
encompassing approaches from sociology, cultural anthropology and history. It will cover selected
topics through which students learn about the social, cultural and historical embeddedness of food
and eating. In addition, students will actively engage with food-related topics through project work
and through working on coming up with their own food-related research question.

By the end of the course, students are expected to have gained a deeper understanding of a variety
of issues surrounding food and eating and how food and eating are shaped by a broad web of social,
cultural, economic and political factors. The course will also offer students the opportunity to reflect
on their own food choices.

Instructor:

Independent Study Outside of Class:

Textbooks /00000000

Reference /0 00000000

Grading Policy /0 0 0O O

Evaluation Methods / O Learning . the_r ature
Group project review &
oono engagement
research
Learning Goals1 O O O
All i f Marks / O
ocatlog % D arks / 30% 30% 40%

Additional Information on Grading /
gooooooooooao

Reasonable Accommodation / O O
ooo

O If you need reasonable accommodation to participate in this class due to disability
(including intractable disease and chronic condition), please contact the office for
students with disabilities (e.g., Educational Affairs Section, Academic Affairs Section,
Student Affairs Section) at your school/faculty or graduate school, or the Disability
Advisory and Support Service Office of the Health and Counseling Center.

O For more information, please visit the following website or contact the Disability Advisory
and Support Service Office of the Health and Counseling Center.
Website : https://acs.hacc.osaka-u.ac.jp

Tel

E-mail

: 06-6850-6107
: campuslifekenkou-acs@office.osaka-u.ac.jp

Special Note /0 0 O 0

Office Hours /0000000

Course Conducted by Instructors
with Practical Experience /0 0O O
0oooooooooooo




