
French Gastronomy and Food Science

Course objective:
At the end of the course, the students will unders-
tand the French approach to food, from the social, 
nutritional and hedonistic 
prospective.

Prerequisite:
To take this course, the students must have some ability to work as 
a group and for those whose mother tongue is not English, be able 
to communicate easily in English. The course is based on a mix of 
profiles and backgrounds for a more diverse international learning 
experience, which is why we don’t require students to have taken 
such or such specific course before but participating students must 
have a good general university level (from 2nd year of Bachelor / 
Undergraduate).

Assessment
Continuous assessment (percentage break down 20%)

        >Sensory evaluation lab practical

Written Final exam on food processes learnt, diet best practices 

and food sociology (percentage break down 60%)

Participation and contribution to group discussion (percentage 

break down 20%)
Educational methods

40 hours

3 ECTS credits

1. Course Presentation
- Historical foundation of the French food culture
This course will describe the origins and evolution of the 
French food model, and its place in the current French so-
ciety and way of life.

- Sensory evaluation
There’ s more to taste than you think ! Discover how the 
products you buy are evaluated during their R&D. Learn how 
your senses can be tricked. Get the  hands-on / palate-on 
experience in a professional sensory evaluation lab, and find 
out if you qualify to be trained as an expert panellist.

- Nutrition and health
Taught by an expert dietician, this course will highlight the 
links between diet and health, and how the French food mo-
del performs in this scope.

2. Content

Teaching language: English

Teacher in charge of the 
course: Pierre 
Vandendriessche, Head of 
Food Science Dpt / ISA Lille 
Université Catholique de
Lille

Special lecturer: Lucile 
Gaberel, Céline Casagrande,
 Bruno Guermonprez,
ISA Lille / Université 
Catholique de Lille

ACADEMIC CALENDAR: 
24 May to 22 June 2018

Lectures

Case study

Fieldtrips

Group Work

Share of Experiences

- Smart cheese and wine pairing
Ever wondered why some specific wines pair better with cer-
tain cheeses ? Are the rules, guidelines, trick backed up by 
any scientific facts ?

Practicals :
- Beers brewing, cheese making :
The process for those products have been practically maste-
red for centuries before they were scientifically understood ; 
discover hands-on the physical, biochemical and microbiolo-
gical processes involved.

- Sensory evaluation training sessions.

Workload 
40 hours including Class teaching and Cultural conferences  

+ 5 to 10 hours of fieldtrips (Bruges, Brussels, WW1) 

+  15 hours homework 

= 60 to 65 hours 

Includes a 9-hour module of Intercultural Communication
Click here to check the syllabus
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