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Course Overview:


Grade Level: 10-12.  

Prerequisite:   
None


Credit: ½ Elective or Science

This 18 week course presents the science of food and its implications on humans and their well-being.  Its approach is that of a science laboratory, using scientific methodology for understanding food’s impact on the human body.  This is a laboratory course which uses experimental methods with tools for hands-on learning.


* Safety Issues and Sensory Food Evaluations


* Chemistry Fundamentals


* Science of Nutrition


* Careers

	Major Instruction Units
	Student Competencies/Outcomes

	Unit 1:  Safety Issues and Sensory Food Evaluation
	Enabling Competencies:

1.1 Identify scientific equipment found in the laboratory and use it properly.

1.2 Conducts food science experiments safely.

1.3 Demonstrates safe food handling.
1.4 Identify odor and flavor by sensory testing.

1.5 Use taste testing as a means to evaluate foods.

 Integration Skills:
1.1a Students will practice correct hand washing procedures before working with food. 

1.2a Students will handle lab equipment safely.

1.3 Students will conduct taste tests.

                       

	Unit 2: Chemistry Fundamentals
	Enabling Competencies:

2.1 Recognize chemical symbols, formulas, equations, elements, compounds, heterogeneous, homogeneous mixes.

2.2 Explain the difference between ionic and covalent bonds and compounds.

2.3 Identify differences between chemical, physical and phase changes in food.

2.4 Understand the effect of temperature and surface area on cooking rates of foods.

2.5 Identify the properties of acid and bases.

2.6 Describe pH and the process of neutralization.

2.7 Identify the functions of water.

Integration Skills:
  2.1a Students will create a journal demonstrating their knowledge of chemistry fundamentals.

	Unit 3:  Science of Nutrition
	Enabling Competencies:

3.1 Define carbohydrates, monosaccharide and disaccharides.

3.2 Describe the tenderizing effect of lipids.

3.3 Compare the properties of saturated and unsaturated fats.  

3.4 Explain the role of fat, saturated fat and cholesterol in heart disease.

3.5 Define complete and incomplete protein.

3.6 Explain the effect of heat and acids on protein.

3.7 Describe water and fat soluble vitamins and list the main vitamins in each category.

3.8 Discuss the functions of vitamins and minerals in the body and related diseases.

3.9 Analyze the relationship between food intake and body weight and the conditions needed for metabolism.
3.10  Describe the role of enzymes, emulsions, solutions, and colloidal dispersions.

3.11  Examine chemical and natural leavening agents.

3.12  Describe the contributions of dairy foods to the diet.  

3.13  Understand the use of food additives.

Integration Skills:

3.1a. Students will participate in a variety of laboratory experiments using correct scientific procedure.



	Unit 4:  Careers
	Enabling Competencies:

4.1 Identify related careers to the field of food science

4.2 Locate resources, training opportunities and higher education related to food science.

Integration Skills:

  4.1a Students will research different careers in the food science industry. 

  


