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COURSE SYLLABUS Spring, 2025

Course Title: Chinese Culture

Class Hours: 40

Instructor: Bei, Huang
huangbei@staff.shu.edu.cn
jiqicat@hotmail.com

Course Description: The course is to illustrate cultural and social
mainstream of contemporary China, to familiarize students with the
underlying values and practices that shape modern Chinese, with
presentations, film clips and analysis on various social events, life
styles, traditions, philosophies, and social norms in a sociological and
cultural comparison perspective.

Course Objectives: The course aims to provide a comprehensive
view on Chinese Culture and history with descriptive and analytic
survey of chosen topics. To help students to think critically about the
taken-for-granted concepts and phenomenon regarding China, Chinese
culture, society, and people and to be equipped with the
skills/knowledge required to interact with the Chinese appropriately.

Projected Student Outcomes:
Through the series of lectures and field-trips, students are expected to
have general knowledge of the Chinese culture and society evolution of
China. Also, through the lectures, the students are expected to analyze
China culture and society holistically and to see the interaction
between Chinese culture and society.

Grading Components:

20% Attendance and participation
Includes attendance, participation in class discussions. Students are
expected to participate in discussion and to answer questions. Points
will be lowered if more than one class period is missed. 9 hours
absences or more will result in no permission for final project.
Appropriate documentation will be required to justify any absence.

38 % Assignments
Oral presentation 10%
Survey 12%
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Short essay 1 & 2 16%

12% Quiz 1 & Quiz 2

30% Essay on Cultural Comparison Studies

Details and requirements regarding the assignments, quizzes and final
essay will be provided by the instructor in class.

Syllabus Change Policy
This syllabus is a guide for the course and is subject to change with
advance notice.

Student Responsibility Policy: Students are responsible to submit
the assignments and confirm that all the assignments are received by
their instructor.

Academic integrity: Plagiarism, cheating, submitting work of another
person or work previously used and other forms of academic
dishonesty will lead to lowered course grades, failure of the course or
more severe measures, depending on judgments of the gravity of the
individual case.

Disability Policy: Every effort will be made to accommodate students
with disabilities or special learning needs. If you have a documented
disability for which you have already requested accommodations
through the SHU office, your teacher will have been notified so that
arrangements can be made early in the term.
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Course Outline

Week Date Topic / Subject Assignments
1 March 13 Course Introduction

What is China?
Select a Chinese person to
introduce to the classmates.
(Each class will feature 1～2

student presentation.)

2 March 20 Holidays and Traditional
Festivals

3 March 27 Tea Culture Experience

4 April 3 Chinese Dietary Culture

5 April 10 QUIZ 1
Folk Customs

Contemporary Challenges of
Traditional Culture

Short essay 1:
Please find three research
papers written by foreign
scholars on Chinese dietary

culture, and write a 100-word
summary for each, focusing on

the author's unique
perspective on Chinese food

culture.
6 April 17 Ancient Chinese Philosophy

7 April 24 Family, Kinship, marriage,
and Sexuality

Survey

May 1 May Holiday No Class

8 May 8 Quiz 2
Education and Social

Mobility

Short essay 2 :
A comparison of campus life

here and your home
university. (maximum words:

300)
9 May 15 Fieldtrip

10 May 22 Literature and Arts

11 May 29 20:00

huangbei@staff.shu.edu.cn

jiqicat@hotmail.com

ESSAY DUE

Due to the May Day holiday and the scheduling of the Tea Culture Experience
Center, the course content and schedule may be adjusted accordingly, subject to
instructor’s notification.
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