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1. Course Description

Like other sciences, food technology has advanced rapidly in recent decades. New technologies continue to open the doors for discoveries.  Basic food preparation skills are a life skill that will benefit you all of your life. Once you have learned these skills, you will be able to plan and prepare meals, use basic math skills, contribute to community service, or find a rewarding career in food science or food preparation.
Food Technology is a course designed to offer opportunities to study the composition, structure, and properties of foods. The chemical changes that occur during the processing, storage, preparation, and consumption of food will also be examined. This course explores the effects of various materials, microorganisms, and processes on food products through laboratory experiments.

Topics covered: 
· Nutrition and wellness of individuals and families
· Food safety and sanitation
· Nutrition from production to consumption

Prerequisites: None
Length:  Semester				Grade Level: 10, 11, or 12th Grade

2. 	Instructional Philosophy
· Expectations for student, teacher, and overall learning environment.


3. 	Core Technical Standards
FT 1.1   Determine the contributions of food science to society.
FT 1.2   Summarize food science in relation to social change and technological advances.
FT 1.3   Explain contributions of food science to changing food quality and availability.
FT 1.4   Investigate careers in food science, food processing, culinology,  and food production industries.
FT 2.1   Determine the steps in the scientific method and demonstrate its use in scientific experimentation.
FT 2.2   Demonstrate safe laboratory practices.
FT 2.3   Classify the skills needed for valid and reliable scientific experiments.
FT 3.1  Differentiate the roles of the three phases of water in food preparation and food processing and food safety.
FT 3.2   Explain the chemical composition of macro nutrients in food processing and preparation.
FT 3.3   Explain the chemical composition of micro nutrients in food processing and preparation.
FT 4.1   Recognize practices and procedures that minimize the risks of food borne illness.
FT 4.2   Differentiate how microorganisms act in food and their effect on food products.
FT 4.3   Classify sources of contamination: chemical, physical and biological.
FT 5.1   Differentiate sensory characteristics that affect food preferences.
FT 5.2   Implement procedures for evaluation of sensory characteristics.
FT 6.1   Explore scientific advances that have changed the food supply.
FT 6.2   Examine the use of technology in new food product development.


4. 	Major Course Projects
Participate in food preparation labs.
Compare and contrast the costs of “green” foods versus processed foods.
Use a concept map to trace the production steps of common snack foods.

5. 	Instructional Delivery Plan 
· How instruction will be delivered
· How students will work (independently and/or in teams)
· How the community is included

6. Assessment Plan and Grading Scale
· How students will be evaluated?  
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