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COURSE	  CARD:	  E3S	  -‐	  DK	  -‐	  UNICOP	  -‐	  5	  

	  

University:	   University	  of	  Copenhagen,	  Denmark	  

Course:	  	   Thematic	  course:	  Gastronomy	  and	  Health	  	  

Course	  code:	   270104	  	  

Credits:	  	   15	  ECTS	  

Language:	   English	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  

Instructor:	   Michael	  Bom	  Frøst,	  associate	  professor	  and	  Karsten	  Olsen,	  associate	  professor.	  	  

When:	   	   Autumn	  (September-‐November).	  Next	  course	  starts	  in	  the	  beginning	  of	  September	  2012.	  

Content:	   The	  course	  begins	  with	  a	  series	  of	  lectures	  to	  give	  general	  knowledge	  of	  the	  curriculum	  and	  

set	  the	  frame	  for	  the	  project	  work.	  Supplementary	  exercises	  in	  classic	  and	  new	  techniques	  

in	  the	  gastronomic	  production.	  

	   	   For	  more	  information,	  please	  go	  to:	  http://www.kursusinfo.life.ku.dk/Kurser/270104.aspx	  

Textbook:	  	   McGee	  on	  Food	  and	  Cooking	  -‐	  An	  Encyclopedia	  of	  Kitchen	  Science,	  History	  And	  Culture	  by	  

Harold	  McGee.	  2	  ed.	  Hodder	  &	  Stoughton,	  2004.	  

Compendium	  of	  selected	  scientific	  papers	  and	  chapters	  from	  relevant	  text	  books	  

Requirements:	   -‐	  

For	  whom:	  	   MSc	  students	  

Students	  (n):	  	   Max.	  30	  students,	  compulsory	  for	  MSc.	  students	  in	  Gastronomy	  and	  Health.	  

Source	  of	  info:	  	  Michael	  Bom	  Frøst,	  mbf@life.ku.dk	  

Date:	   	   14	  October	  2011	  

	  

	  


