Food Science

Instructor:

Mrs. Rose Hartschuh




roshartschuh@bellevue.k12.oh.us




419.484.5085

Course Objectives:
As a result of this course, students will be able to:

1. Establish and implement procedures for collection of data.

2. Explain the purpose and impact of government regulations.

3. Conduct research.

4. Describe various methods of processing foods.

5. Identify chemical and physical properties of food.

6. Compare and contrast food packaging.

7. Identify and describe quality attributes of food.

8. Develop a food label and identify key items to include.

9. Name careers in the field of food science.

Course Description:
Discover the science behind your favorite foods! How is root beer made? Are all additives bad? Will you get sick if you eat mold? These questions and more will be answered as you investigate principles of food processing and food science. Topics to be covered include food safety and regulations, processing and preservation, product development, and nutritional content of various foods. The course places emphasis on hands-on lab activities and discussion.

Grading:

Assignment




Percent of Quarterly Grade



Labs





25%

Daily Participation



20%







Projects




15%




Tests and Quizzes



15%

FFA Participation



10%

Homework




10%




Notebook




5%

Grading Scale:
A+ = 98%

A = 93%

A- = 92%






B+ = 90%

B = 87%

B- = 84%





C+ = 81%

C = 76%

C- = 73%




D+ = 71%

D = 67%

D- = 65%



Text:


Introduction to Food Science, Delmar Publishing
Routines:



· Be in your seat, with your ag notebook, when the bell rings. Begin working on your bell work assignment.
· Come prepared to class, with all materials ready. This includes: notebook, pencil, and any other supplies specified by the teacher.

· No lining up at the door at the end of class.

· If you are absent, it is your responsibility to ask for the appropriate assignment and turn it in to Mrs. Hartschuh. You will have one day for each day you are absent to make up the assignment.
· All pre-assigned assignments are due the day you come back to class.  Late assignments will not be accepted after that time unless prior arrangements have been made.

Expectations:

· Be respectful of others.

· No profanity or put-downs!

· Horseplay is not permitted.

· Absolutely no tobacco.

· No food or beverages without the permission of the teacher.

· Students will clean up after themselves, including personal items. The ag room should not be your locker!

· Have a positive attitude.

· All rules in the student handbook apply in this class, too.

Repercussions for Inappropriate Actions:

· Verbal Warning

· Loss of daily points

· Removal from class

· Detention

· Calling parents

· Conference with principal, parents, you, and Mrs. Hartschuh  

· Other action as determined by offense. 

Course Outline:
Week





Topic




1





Course Housekeeping

2





Intro to Food Science




3-4





Working in a Lab




5-8





Food Safety




9-11





Food-Borne Illnesses

12-15





Food Processing




16-21





The Science of Food




22-27





Research Project




28





Packaging




29-35





Product Development




36





Careers in Food Science

*This syllabus is subject to change at the discretion of the instructor. All modifications will be announced ahead of time and in writing whenever possible.

Student Name: ________________________
Parent Name: ________________________

Student Signature: _____________________
Parent Signature: _____________________

Date: _______________________________

Date: _____________________________

