Teacher Notes
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“It’>s a Tasty World — Food Science Now!” Exhibition
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PO KEATE
Menu title
P1 BV HEHFEANE I EAEEEBEEYIER HEEm
FEMEEREHER—FEEHE -
Table Roulette Interactive
Table roulettes containing 9 colours each: exhibit
Different colours shown by food and
ingredients will merge into one colour only
when a table roulette’s speed of rotation
i becomes fast enough.
P2 EEIE= B R EREORH — 5 B 52 Y 3 R0 EE ok g o | G R s
Appetiser B T T 3 R ) R ULBE RN 2 % K M R e
Round table WEBER TR EBRREE X -
|| Interactive
Dishes and spices of a few countries are exhibit
displayed on a round table. Visitors can and audio-visual
touch and smell these spices. A video programme
programme introducing food culture of
various countries is shown.
P3 FRE—HEEfr —ERBEENGE eSS
With whom? Footages showing people dining together Audio-visual
programme
M1 FEHATE ANBEH BT WSEERKENKE  HiS
EREN®REAHABNEFAEREEZR
Menu title HEYEE -
%DD
Menu 1 The human sense of taste can recognise 5 =

basic flavours only. However, these

flavours play an important role for human

survival.




M1Al |FRiEE

Cradle of 5 basic

tastes

WA | B i T SHE A [F] Bk A YRR A 0 B R ]
FERE RN LRI E £ A E

GEZE TS OIS vy
M EE > WAE A ERE |

BENEY -

Labels of the five flavours are attached on
the tent. From the babies’ facial expressions
reacting to these flavours, visitors will
learn that such flavours are important to
human survival because they are guiding us

to eat proper food.

ME—H BRAAEZRYER  HRAREEZFRNE  BERAR_RYEABRYE SRR ARaWHEE

BHRAIKERYEHRELE -

HamBAZTNEY -

KREEDHRMBCEENRY  BRIHIBEFENERER  DUABRER

Knowing more about it: Sour represents the flavours of food turning bad, sweetness food giving energy (i.e.

sugar), saltiness food containing minerals, bitter food containing poisonous substance, whereas freshness

and savor food containing protein. Tastes help us choose proper food for absorbing nutrients that are

beneficial to our body, and avoid intaking harmful food.

M1A2 | EEEMRES

Tongue costume

FEEE b EARA IR E

e sk Ok B Y A P o

Visitors can wear tongue-like costume to

learn about the mechanism of tasting.

M1A4  |[FIIFRAS R =R

Feel with the brain

mannequin

I &H RN B Bk R AT PR 2 R B A 0 B
A -EBMAEERFEEREIUEEE T A
KA -

Brain mechanisms relating to savouriness
and pleasant feeling are introduced. An
experiment on rat for illustration is

depicted through a video footage.

AEE B EAYE
H
Props worn by

visitors

FRETH

" |Audio-visual

programme




M1AS5

REFL Ak

“Umami” in

mother's milk

ELEERR AN ERERES SR

HI R R AR -

The exhibit explains that the high level of
"Umami (glutamic acid)" contained in

human breast milk makes it fresh and tasty.

M1B

FEHERY)

Virtual food

HE ek SR o /8 T SR E Y A B 2
U7 HHY BT ST R o AL o &H — SR R Y R ER
nHTHEEERTSHEEN®RE - RE
HIMH B B o M RE IR ERA -

The world of "virtual taste" introduces how
taste sensors work and the recent researches
in this aspect. Some interesting discoveries
are highlighted. For example, the flavours
of sea urchin will be tasted when eating
pudding and soy sauce at the same time.

Data analyses regarding taste sensors are

provided via charts.

M1C

SRR

Flavour jars

BEETANNYEAN®RESASRE > BR
AT R A R R SR - ZUR RUSE B R R Z R
R

Substances inside the jars have different
flavours. Visitors will learn about the
relationship among sense of taste,

savouriness and appetite.

M1D

RYHLGE

Food & colour

fridge

AESEARNROEAIACRY LS
ATRORAFEEEDOELY > EER T
frE MBS RYHEGCN CEMEREFHIE
T Y B I -

Models of artificially coloured food and
food having no artificial colouring are
displayed in the big refrigerator side by
side. Visitors will understand whether
colour and luster are reliable indicators for

choosing good food.




M1E1 |A[H] = T R u] s Bl ] ] LAY [ AR
FE o MEBIRE T EBBER REBEY N
Cacao graphics and [ T f&
samples
Graphics and explanation on cocoa pod and
cocoa beans are displayed. Visitors can
even observe and touch the cocoa pod
models to enhance their understanding.
M1E2 |F55e IRIVIEL - fEiE W T B R & DAY R o B fE ] ]
pic O~ BE gk R AT RT SR R KL Y K E 8
Fe it B SO o T AR B R A A il T D AR
Physics of DU =2 BT A B oM 4 3 5y 7 7y e
chocolates -
structure Enlarged microscopic images and text
explanations on the particles of chocolate
components including cocoa butter, sugar,
powdered milk and cocoa mass are
showcased. Touch the sand papers at
different particle levels so as to feel the
appropriate size for particles of cocoa
powder.
M1E3 |F55e IRUMIEE - R |ZE 8 i 15 < B I DA RN 52 R [R) 2E H6Y AT AT
J& BEEAYORE -
Physics of Touch the metal plates to feel the
Chocolates - differences in melting temperature for two
temperature kinds of cocoa butter from different origins,
i.e. Brazil and Cote d'voire.
M1E4 |F55e JRUMIEE - 22\ A 8 R 28 Bl 22 R 0 B R OBR W0 (A YRR OB
RAER Koo 3B IJT AR MR AR B K E I &
BRI - Interactive
Physics of exhibit
Chocolates - air and |Pull the suction pump, and see how the
texture balloon swells out. The principle of this
method is applied to create the airy texture
of the chocolate sticks called "Fran”, a
famous Japanese brand.
MI1E5  |¥55¢ ot T &E ok 7 B E R A R

Chocolate town

An exhibit introducing the process of L

manufacturing chocolate
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Menu 2

M2 REE
Menu title
M2Al |HABYESGERE BB EYHEE REE A EEANay
b LHEHREIEE-
Food self-sufficient (Self-sufficient rate of food in Japan is
rate in Japan introduced through food replica and data.
M2A2  |ZEEEEMEETE Je& in DA IE 7 48 o~ B T B N U Y o A e
Selective The difference between breeding and
breeding genetic modification is revealed vial¥ :
graphics.
M2A3 | EEACCERG I 48 B R S Bl B R A
Genetic An exhibit introducing the technology of
modification genetic modification
M2B TP T ¥ T g # A B
Plant factory Advantages and disadvantages of a plant
factory
M2C  |Emfl LS i SR & 40 48 N B By & A E KD TR FriREH
o2
Food processing Audio-visual
machines Five monitors are installed to introduce programme

different food production and processing

machines.




M2D  |7-11 POSZ&R EH@ MU RERANERBHR - N HEE
7-Eleven(H FI| 5 /Y §5 & 5 B 15 H 24 -
7-eleven POS
system The Point of Sale System (POS) used by the

convenience stores of 7-Eleven is

introduced through diorama setting and

explanatory graphics.

% — % A ER RS W A4 (Point of Sale > f§jf§ POS) > 2 ~HEZEMEZTE - Bk - HIEF
THROET A EHEEERAAHEVEE  EFHEBEZHETL,  C2FTREBEL ASAWERN
BE > oG ESANRBERE  BEFARRAZENR > HETCRHARZEREEREEE LIE

HEENILA -

Knowing more about it: Point of sale (POS) is an electronic system commonly used in retailing catering
service and hotel business. The major function of a POS system is to collect data and compile statistics of
merchandise, inventory control, and customers’ purchasing behaviours for facilitating better preparation of
marketing forecast and strategic purchasing analysis. Therefore It is a very important tool to enhance

operational efficiency for modern retail and service business.

M2E1 |ZEZ BRI REZ2ENUAFREFE LNAE » K
280N B 8 R K SE .
McDonald banner

By adopting the perspective of a member of

the kitchen crew under McDonald’s
Corporation, visitors can experience the

company’s requirement in respect of quality

control.
M2E2  |ZEFHEF0HIAR I A EI RS 1% 0 (15 R el B el OB
Ak fE - UF—fE 2 B Ay .
Mc Sink and ‘ Interactive
uniforms Which is the better choice between uniform ; exhibit

of short sleeves and that of long sleeves?
Find out the answer by turning the uniforms

up one by one.



http://zh.wikipedia.org/wiki/%E9%9B%B6%E5%94%AE%E4%B8%9A
http://zh.wikipedia.org/wiki/%E7%B5%B1%E8%A8%88

M2E3 |HERLE B A ZRENERERMENHE HEhEm
E Y > RS B EE AR TR B A R O T R B R e
Mc Cleaning tools Interactive
The quiz contains many questions about ~ |exhibit
cleaning tips. Turn up the clothes and mops|
to find out the answers.

M2E4 |E#EH - B A EXWNEE > THRHEGENEE - OB
Mc quality Find out the answer by checking the colour . |Interactive
maintenance - of the lettuces. o\ exhibit
colour

M2E5 |mE#Rl - BE ERGTAGOER Lk EHENE OEhEm

e
Mc quality Interactive
maintenance - Find out the answer by checking the exhibit
thickness thickness of the beef patty.

M2E6 |E#EH] - BT & EORARES » WiHRHEENEE - B BfE
Mc quality Find out the answer by checking the Interactive
maintenance - sugar (contents of sugar of the corn. exhibit
degree of corn

M2E9  |EIHSRER Y EE-HEEAREENLAFRINER RS el | s H

By $% 8 EH -
Mc made for you Audio-visual
This video shows McDonald's Corporation’s programme
original cooking system called "MADE FOR
YOU."
M3 REHALTH
e
Menu title
Menu 3




M3B

RS T

e on B B = SR R BRI ASEE A &
B — b o AL A 48 N R 1 B ||
Canning technology |+ flir 1 &% f@ & i 1y [& 5 57 BF -
Big models of canned food of salmon and
packaged instant food are showcased.
Introduction about  such kinds of
technology and their development are
provided by graphics.
M3C  |frViE(E CRZER (2R N EFE AR E & M > S AR KZE
lir) TRERKMEEELNER -
Space Engineering, |Real canned food are displayed for
technology for illustration about commercial application of
canning space engineering technologies.
M3D  |PETEEJHE e E EE K _HEE L "k (PET/PETE) FGETH
HY SRR - 6 DA B o 4H A BE AV MR
PET bottle fity ° Audio-visual
technology programme
Real PET/PETE (i.e. Polyethy
terephathalate) plastic bottles are displayed
and a video footage about the production
technology is shown.
M3E 4T BRNEAFHECES (FE2H) T RN
ety -
Freezing technology
The technology of making rapid frozen tuna
is introduced on the exhibition panels.
M3F  EEZE T HEGEHEZE (T NEE iR A B
h—E=RERNER -
Freeze-drying Interactive
technology The weight of a rapid frozen apple can be ; 1| exhibit

calculated through counting the number of

marbles.




M3G1-3

BIecdiEs: ~ Bl&
FERT R AT ERA T

y2a ey

=

History of Instant
Noodles,
Technologies of
instant noodles, and

The structure of

CUP NOODLES

A R B A A B AF e 5% R AK B Y 8% 5 B R
— R Y R

Video footages showing production and
development of instant noodle plus an

exhibit of CUP NOODLES

GETH

~|Audio-visual

programme

M3G4 | RZEEY) REEL HANRZE&m (0H A M - #REETH
rdE - WEHE) c BmMAFBHEAKRZE
Space food N TE BB R 22 ik N B Y gk 4 o Audio-visual
programme
Japanese space food (including Oinari rice |#8
roll, ramen noodle and okonomiyaki crepe,
etc) is showcased here. Also, there are
video footages showing intake of food by
Japanese astronauts inside the International
Space Station.
M4 FEATE
Menu title
M4A  [Nutrients and i E BN AEMEIURK - DR
combinations NEBRHAEEME -
The exhibit presents the facts about the E}
nature and absorption of nutrients, as well ! %
e as discusses issues  about  nutrient %
Menu 4 combinations. .
M4B Future food

"euglena”

J& i o 8 R R TR A B IR 8 R EY B A
EVERAHBRO AT -

The exhibit discusses the possibility of

consuming a kind of single-cell organism

called "euglena™ as food for humans.

10




M4ACL  |E&YIERHE
Food color box
M4C4  [FHiEIER EREEANB RS - &k EE| § | CLEhRE
—H=8W&Y ZAREHEKEER L
Balance game At EmERYAAERHN - BB HE T @ |Interactive
MkEDE B/ RAKILEYWH S EL Y § |exhibit
B - K ERIRGHE DTSR ?
This is a game about balance in nutrition.
First of all, select dishes for 3 meals a day,
and put them on the table. Then calculate
the amount of calories, index of nutritional
balance as well as the ratio among protein,
fat and carbohydrates contained in the food
items selected. What are the results?
M4C5 | EEREYIHES]
World's food guide
M4D  |[E&EE R HAELAL TR HEARGEH B URZH FriREH
ZNRC S e o
Traditional manners Audio-visual
Sit down, relax and enjoy the video ; ® programme
programme introducing the traditional|g
culture of Japan.
M5 SEELAT
%DD
Menu title
Menu 5

11




M5-1  |HAWEYEE (R — T &6 AE— 15 "7 E & 6B ' A BfE
ERAEE & -
Food disposal in Interactive
Japan Feel the weight of food waste disposed of exhibit
by an individual in one month.
M5A | ER{RETHR EB—ERELGEHBEUNRGEEH - K |G #REETH
= DAE W /Y BT e 1F & B P g RE (s R 5
Eco feed ) WA - Audio-visual
programme
Recycling of food waste to animal feed is
described in a video footage which was shot
on the spot inside a workshop of its kind.

M%—H o HSHREREESESH

RESIHENRFEGEH Ao HRBEGERE "“ARERBEGS L ETHERFENER > B

BOREZ R 2009 FHAR L EEREERT "HHRERFAESFETH SHtHNRE AR EH G

BB T MBEREZSAERWENHGEXIRAENEENH G E it ETHEBEEL -

Food Waste Recycling Partnership Scheme

In order to promote good food waste management practice and prepare for implementation of the future

initiative of transporting food waste to the “Organic Waste Treatment Facilities” (OWTF) under the

Environmental Protection Department (EPD) for recycling, EPD, together with commercial & industrial

(C&I) sectors, launched the ‘’Food Waste Recycling Partnership Scheme’” in 2009. The participants will

practise source separation of food waste and EPD will collect the separated food waste to the Kowloon Bay

Pilot Composting Plant (KBPCP) for recycling.

MTEABERN  ZH2%L TFT4U For information, please visit the website at

http://www.foodwaste.org.hk/index.htm.

12



http://www.foodwaste.org.hk/index.htm

Menu 6

M5B [JEHE 2% 52 A > DLEE 8 i T E 4 BE A A BfE
B30
Ethanol production |1. E B AR 6R DAE £ B R #AE + & o lInteractive
from food waste 2. F| A Bf &% 4 A& £ 87 30 #E DL B S AR AR exhibit
T e
House models are used for comparing 2
methods of energy production:
1) Electricity and heat energy can be
obtained by burning food waste; and
2) renewable energy can be obtained from
ethanol produced by food waste.
M5C  |E&VISRIT B H AR L& i %A Second Harvest
Japan Ft Kk 25 B9 W 2 HH & ke 6 0 3 B A 48
Food bank B V)R AT AY M S B E A -
A food package for consumption of two
weeks distributed to the needies by Second
Harvest Japan, a social service agency in
Japan, is displayed. The concept and
operation of a food bank are introduced
therefrom.
M6 FEATE
Menu title
M6A  [FREf FAEMBERERELETREAS -

Message chair

Sit down and conduct a self-examination

after reading the message.

13




M6B  |:EEEEYIEIR RN —ERE~NTEFHEERNES @ BR
AT R A HY BT T R HAE e
Food faddism
Rumors about some kinds of food are
displayed on the panel. Visitors can find out
the real situation by reading the text
attached on the other side.
M6C "EHBW, Z# [ BEYRATERE AN E R 2 WA kE
' AR ? B0t B A & EMmCr
Mystery of ez aiaE A" WEA M5 ?
"use-by-date" and
"recommended How long can a certain kind of food be
use-by date" stored and remains edible? How is the
expiry date determined? What is the
difference between "recommended use by
date" and "use by date?"
M6D TREEE Zat BEBRERAAZRENEYEEREX - B

Questions about

"food labelling"

RMEMERYHFROAELEE > HIEH
TR HERMFERERNBRYRER -

This is the format of food label specified by

Japanese legislation. We need accurate and

detailed food labelling because we want to|gs

identify the true value of food to be

consumed.

14




M —H: EBERREEREN?

EERBENAMERRTENER  SHRMAUTHWIRPEAER - KT ERYNEE LAVERMZERT

Rk

Knowing more about it: How does a nutrition label look like?

Information on nutrients contained in a nutritional label is presented in tabular format as follows. You can

find the label at a conspicuous place on the packing of food.

BRAR - g%z P00

Source: Centre for Food Safety

Nutrition Information B E& &
Servings Per Package/ SEEFSERSEEEH: 3
Serving Size'E o &: 5 pieces (50g) /5 #8 (50 )
Per Serving Per 100g % Chinese
ERASE E1005% NRV  Per
100g
£ 100 FEHY
TEEEZ
=EiE
Energy /2& 220 kcal'Ff 440 kcal -k 22%
024 KI/FE 1848 KI/F£
Protein EEE 5595 11 g& 18%
Fat, total /BER5 38 E 8 g/ 16 g/ 27%
Saturated fat /gEFIRERS 3.5 g 1g% 35%
Trans fat/FZFBERS 0 g7 0gm
Carbohydrates /Ekik &4 31 g 62 g/ 23%
Sugars /5% 1 g 2 g%
Sodium /47 365 mgER 730 mg/ R 37%

BT ABRZERRER (FIFRPD)
HMEEFERBERAFEREN N EBXD"EREE - It/ REBNCHEEEE TN EEREEY
PL“4F 100 52~ ( Per 100 g) =t “4F 100 Z 7} (Per 100 ml) ~ “4F & F %> &> ( Per Serving) =¢“4F 1 45> ( Per

Package ) &<

Nutritional Label of Brand A biscuit (in tabular format)

On such label, you will find titles like "Nutrition Information" or "Nutrition Facts". Furthermore, contents of
energy and the 7 nutrients specified for labelling are expressed in "per 100 g" or "per 100 ml" for "per
5

serving" or "per package".




M6E U, ZEk (IR AR BCEIAMBENEYMEA ALR
MBI EMERR" BEEBRLZEREN
The mystery of WE 9 oL BEER AR T A BB YR o Bl A9 R
"additive-free” 2 EWEE o BRI E R
It is generally opined that "additive-free
products are better for health than
products with additives". But is it really
true? Relevant scientific data on food
additives is provided for your own objective
judgement.
M6F TEEN )zt HE T RETEREEAN RN E OB
U R
The mystery of Interactive
"production area” |Take the dishes up and you will know the exhibit
origins of the food placed on the respective
dishes.
M6G  [JAE eE OENE - TEBEASE (FZCEHE - BB
BSE) %3 /2 ff fi% -
BSE H | Interactive
There are some questions about bovine exhibit
spongiform encephalopathy (BSE). Peek in
through the windows and find out the
answers.
M6H | ERREUER i AR B R S B Y e R
Genetic Issues about the safety of genetically
modification modified food
technology
M6l BB
Global issues
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