Anchorage School District                                                                Career and Technology Education
ASD Course: Food Science                           
                                                       CIP #

ASD Course #: H8327    
                                                                                                 Date: June 2004
Grade Level: 10 -12. One Semester. 

Prerequisite: 1 Year High School Science

This is an 18 week course.  Students must have successfully completed one year of high school science prior to The course utilizes a  science laboratory and the 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 

	Career Cluster Area: Ag., Food & Nat. Resources
                       Prerequisites: 1 year High School Science

Pathway: Family and Consumer Science


Occupational Skills Standards/Sources of Supporting Elements:  Family & Consumer Science National Standards

Eligibility for Nationally Recognized Skill Certificate(s)/State License:  None known  to be available  as  of  June 2002

Tech  Prep: Pending (UAA-Food Science 3 Cr.)
Credit:  ½ elective credit or ½ science credit


	Alaska Content Standards
	Alaska Reading, Writing, Math, Performance Standards
	Performance Standards

(Learner Outcomes)
	  Assessment
	Alaska Employability Standards
	Occupational Skills Standards
	  Alaska Cultural 

Standards
	All Aspects of 

Industry

	LA B.1
Sci B.6
	E.C.2
M.A.2
	Safety Issues and Sensory Food Evaluation:

-Identify scientific equipment found in the laboratory and
 use it properly;
-Conducts food science experiments safely;
-Demonstrates safe food handling practices;
-Identify odor and flavor by sensory testing;
-Use taste testing as a means to evaluate foods.
	-P/P -Lab


	A 2,6


	FCS

Nat. S-

9
	
	IWE

4-5

8-9

	LA B.1
	
	Chemistry Fundamentals
-Recognize chemical symbols, formulas, equations, elements, compounds, heterogeneous and homogeneous    mixes.

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

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

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

-Identify the properties of acid and bases. 

-Describe pH and the process of neutralization.

-Identify the functions of water.
	-P/P

-Lab

-Writ.

Assign.


	A 2


	FCS

Nat. S-

9
	
	IWE

4,8-9

	LA C
Sci B.1

HL A.1,2
	E.C.2
M.A.2
	The Science of Nutrition
-Define carbohydrates, monosaccharide and disaccharides.

-Describe the tenderizing effect of lipids.

-Compare the properties of saturated and unsaturated fats.
-Explain the role of fat, saturated fat and cholesterol in heart disease.

-Define complete and incomplete protein.

-Explain the effect of heat and acids on protein.

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

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

-Analyze the relationship between food intake and body weight and the conditions needed for metabolism.

-Describe role of enzymes, emulsions, solutions, and colloidal dispersions.

-Examine chemical and natural leavening agents

-Describe the contributions of dairy foods to the diet.

-Understand the use of food additives.
	-P/P

-Lab
	A6
	FCS

Nat. S-

9
	C3
	IWE

4,9

	LA B.1
	
	Develop an Awareness of Careers in Food Science:

-Identify related careers to the field of food science.

-Locate resources, training opportunities and higher      education related to food science.
	-P/P

-Lab


	B4
	FCS

Nat. S-

9
	
	IWE 

1-7


 Recommended Resources:  (Textbooks, equipment, reference materials, supplies)

Food Science: The Biochemistry of Food and Nutrition,   Mehas, Rodgers/ Glencoe; 1989, 1994, 1997, 2004.
Discovering Food Science, Carol Byrd-Bredbenner, The Nutrition Company; 1997, 2002
Principles of Food Science, Janet D. Ward, The Goodheart-Willcox Company, Inc; 2002

Kitchen Science, Howard Hillman, Houghton Mifflin Company; 1989


Careers in Food Science/ VHS, Video Placement
State Standards: http://www.eed.state.ak.us/qschools/standards.html
Content Standards for Alaska Students


Performance Standards for Alaska Students


Employability Standards for Alaska Students

Cultural Standards for Alaska Students

All Aspects of Industry


The Institute for Workforce Education (IWE)

http://www.lx.org/iwe/Resources/All_Aspects.doc   

Occupations Skills/Standards


National Business Education Standards (NBEA)


http://www.nbea.org/curriculum/s_manage.html 


National Standards for Family and Consumer Sciences Education


http://www.facse.org/ 
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