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Course Description
Aim:
Ag Processing Technology highlights the raw commodity and its journey to consumer-ready, value-added products. 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 activities, conferences and skills competition 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 processing industry
· Food and worker safety
· Food processing regulations
· Processed food classification
· Harvesting, selection and inspection techniques
· Food processing procedures

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
AgP1.1 	Differentiate the evolution of the food processing industry.
AgP1.2 	Discuss how food safety is addressed in the food processing industry.
AgP1.3 	Explain how regulatory agencies in the food industry work to protect consumers.
AgP2.1 	Translate regulatory procedures as they apply to food processing.
AgP2.2 	Demonstrate worker safety procedures for food processing equipment.
AgP3.1 	Classify processed food products.
AgP3.2 	Utilize industry harvesting, selection and inspection techniques.
AgP3.3 	Describe the fundamental procedural knowledge and skills of the food processing industry.
AgP3.4 	Process food safely.

Major Course Projects
· Research and discuss changes in the food processing industry and how these changes were consumer driven and influenced by technological advances.
· Research methods of preserving food/killing pathogens such as irradiation and pasteurization, present information, and defend position.
· Discuss issues related to GMO’s and write a statement paper in response.
· Compare U.S. food standards and inspection practices to other countries.
· Identify major food governing bodies, i.e. USDA, FDA, and how their regulations keep food safe for consumers.
· Review current Sanitation Standard Operating Procedures (SSOP), Good Manufacturing Practices (GMP) for food processing plants.
· Identify purpose of Hazard Analysis and Critical Control Point (HACCP), and where these practices are used in the food industry.
· Select a consumer ready food product, review the label, and list the ingredients used to make the product. Examine ingredients and research processing techniques used to make the product consumer ready.
· Select vegetable/fruit commodities and compare methods of harvest, growing conditions, and weather factors in relation to prices.
· Research animal harvesting methods and the effects it has on meat quality.
· Identify various food storage methods such as canning, freezing, refrigeration, dehydration, etc. and compare advantages and disadvantages.







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. 



