[bookmark: _GoBack]Food Science
18305

Course Description
Aim:
The state of South Dakota is diverse in the agriculture products it produces and the value added food products available to the consumer. Food Science is a course designed to provide students with an overview of food science and its importance to producers and consumers. Classroom and laboratory content may be enhanced by utilizing appropriate equipment and technology. Mathematics, science, English and human relations skills will be reinforced in the course. Work-based learning strategies appropriate for this course are school-based enterprises, field trips and internships. Opportunities for application of clinical and leadership skills are provided by participation in FFA through activities, conferences and skills competitions such as Food Science, Meats Evaluation and Dairy Foods. Each student will be expected to complete a Supervised Agricultural Experience program.

Suggested grade level: 9th – 12th 
Length: Semester Course
Prerequisites: None

Topics covered:
· Changes and trends in the food industry
· Food industry organizations and regulatory agencies
· Safe and sanitary handling procedures
· Food nutrition
· Food constituents
· Food additives
· Labeling
· Market testing

Instructional Philosophy and Delivery Plan
Expectation: Students will be expected to meet all course goals by demonstrating their understanding of the basic concepts of each topic area. In order to pass the course students will need a minimum of 65%. 

Delivery Method: Instruction will consist of individual hands on activities and projects, group work, lecture, discussion, reading, writing, self-assessment and the use of technology. FFA activities and Supervised Agricultural Experience (SAE) programs will be incorporated into the course. 

Community Involvement: Guest speakers from the community will be brought in throughout the course. Learning trips will be taken for various units in the course. Students will also have to use community resources to complete individual and group projects. 

Assessment: Students will be graded on the following items: journals, portfolios, presentations, written reports, tests, daily work, group work, and individual projects.

Core Standards
FS1.1 	Differentiate the evolution of the food industry.
FS1.2 	Identify industry organizations and their impact on the food industry.
FS2.1 	Describe proper safety and sanitation practices when working with food 
	products.
FS2.2 	Apply safety and sanitation practices used in the food industry.
FS3.1 	Explain the application of chemistry and physics to food science.
FS3.2 	Differentiate the makeup of food products.
FS3.3 	Construct a food product that meets the standards of regulatory agencies.

Major Course Projects
· Follow a commodity from its seeding/birth, to harvesting, to processing, and to final consumer consumption.
· Identify by-products and uses of them in everyday products.
· Identify major food regulatory bodies (E.g., USDA, FDA) and their purpose in the food industry.
· Select a major food pathogen, conduct research, and present information concerning the impact of the pathogen on the health and well-being of people.
· Research various food preservation techniques and the importance of quality assurance testing to meet standards.
· Identify the six nutrients needed by our bodies and research how our body utilizes these nutrients.
· Read a food ingredient label, identify food additives, and research function of various food additives in a consumer ready product.
· Perform a blind taste test on common name brand and generic food products and evaluate differences in texture, taste, and quality.
· Compare product labels for amount of fat, cholesterol, sodium, etc.
· Measure amount of sugar in common beverages and evaluate health impact of consumption.
· Log food intake for a week and enter information in MyPyramid.gov for evaluation and recommendations on eating patterns.
· View fast food menu and find caloric intake of commonly ordered items.
· Create new food product for consumption.
· Create a logo and marketing plan for new food product.






Assessment Plan & Grading Scale
	Grade
	Scale
	Description of Work

	A
	92-100%
	Consistently demonstrates an exceptional level of quality and effort. Having all work in on time and completed to exceed expectations. Mastery in evaluating, synthesizing, and applying the knowledge.

	B
	83-91%
	Consistently demonstrates proficient knowledge with a good effort and quality of work. All assignments are complete and on time. Demonstrates the ability to evaluate, analyze, synthesize and apply the principles.

	C
	74-82%
	Demonstrates proficient knowledge and the ability to apply knowledge. Work shows average effort. A few assignments may be missed or late. 

	D
	65-73%
	Work shows minimal effort and some assignments are late. Demonstrates a basic understanding of recalling or comprehending knowledge.

	F
	Below 65%
	Understanding is below basic. Work is of poor quality and does not meet standards or expectations. 



