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	Week
	Unit
	Objectives
	Activities

	1
	AgriScience
	· Discuss the History of agriculture and farming

· Explain the path agricultural products take from the farm to fork. The pathways include four segments: Production, Processing, Distribution, and Marketing

· Examine processes involved in food science
· Explain difference between raw materials and finished product

· Discuss the economics of processed versus raw food products.
	· Create a timeline outlining changes in food production in the US
· Create a flow chart explaining the pathways of food production from farm to fork
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	· 
	

	3
	Principles of Food
	· Describe factors that contribute to food deterioration.

· Describe food microbiology. 

· Describe different types of microbes. 

· Describe how microbes cause food spoilage 

· Describe causes of food spoilage. 

· Describe methods of preventing food spoilage. 

· Describe the symptoms of food-borne illnesses. 

· Describe the causes of food-borne illnesses. 

· Describe prevention of food-borne illnesses. 

· Describe methods of using heat to preserve food. 

· Describe the role of time and temperature in heat 

· Describe factors related to food preservation.

· Describe food preservation and its benefits. 

· Describe the methods of heating used in food preservation. 

· Explain how heating levels used in food preservation destroy microorganisms. 

· Describe the use of refrigeration and freezing in food preservation. 

· Explain methods of chemical preservation (e.g., pH, salt, water activity [aw], additives) 

· Compare and contrast packaging preservation (e.g., film, plastic, can)

· Compare and contrast process preservation (e.g., irradiation, pasteurization, sterilization)
	· Effects of Temperature Lab

· Preventing Oxidation Lab

· Canning Lab
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	· 
	· 

	5
	Food 

Processing
	· Explain procedures used to process food safely 

· Recognize safe food handling and cooking procedures
· Describe the importance of sanitation. 

· Identify sources of contamination. 

· Describe the importance of personal hygiene in food processing. 

· Describe the importance of the cleanliness of food processing equipment. 

· Describe the importance of cleanliness in a food processing plant. 

· Identify factors that affect cleanliness in a food processing plant. 
	· How to Avoid the Danger Zone Lesson

	6
	Grains
	· Describe and diagram the general compositions and structures of grains, legumes, corn, oilseeds, soybeans

· Identify the products of grain crops 
· Explain the processing of grain crops. 
· Discuss the milling of grains to flour
· List the steps in corn refining

	· Using the ingredient list of cereal boxes, identify the cereal grains used in the production of the cereal.

· Using diagrams of a grain, identify the structures and their functions

· View types of ground grain products to identify and determine uses

· Prepare grits, oatmeal, cream of wheat, cream of rice, and farina to compare the types of grains

· Lab: Make tortillas

	7
	Meats
	· List the products and by-products from meat animals. 

· Describe the processing of meat animals.

· Describe proper handling of meat prior to cooking. 

· Explain recommended meat cooking procedures. 

· Identify recommended storage of cooked meats.  

· Explain slaughtering/harvesting. 

· Describe cutting, grinding, and blending meat. 

· Explain tenderizing processes (aging, cubing, chemical/electrical treatment, and marinating). 

· Describe preservation methods (dehydrating, curing, smoking, canning, freezing, freeze drying, and irradiating). 
	· The Science of Curing Meats Lab

· Water Binding in Meat Lab

	8
	
	· Explain the relationship between quality grades, inspections, and brand names in the meat industry

· Identify and evaluate different meat cuts

· Explain the difference between primal and retail cuts. 

· Explain the process of determining whether meat is beef, veal, pork, or lamb.
	· Identify cuts of meat from diagrams or actual samples

· Have a butcher come in as a guest speaker and prepare samples of meats



	9

	Dairy
	· Identify products produced from different grades of raw milk. 

· Summarize how dairy products are processed and packaged.

· Demonstrate procedures used in producing dairy products – Cheese, Yogurt, Butter, Ice Cream

· Explain milk handling from the cow to the processing plant. 

· Describe the processing of fluid milk. 

· Describe the processing of milk products and by-products. 

· Identify fluid milk products. 

· Identify processed milk products. 

· Distinguish milk products from non-dairy products. 
	· Tour Cheese Factory

· Create a poster of dairy products and the parts of milk used to create them.  Include at least 3 beverages, 3 fermented products, 3 concentrated or dried products
· Lab: Students will choose a dairy product and make it
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	12
	Eggs
	· Compare egg processing techniques to egg products.

· Describe egg production

· Identify factors affecting egg quality

· Discuss egg grading
	· Students will learn to candle and grade Eggs

	13
	Food Process
	· Demonstrate an understanding of food processes used in developing pizza.
	· Demonstrate an understanding of food processes used in developing pizza.

	14
	AgriScience
	· Understand and utilize the Scientific Method
· Describe science as being a process of proposing and testing hypotheses. 
· Distinguish between statements that are testable by science and those that are not. 
· Describe the meaning and purpose of experimental controls. 
· Write a testable hypothesis. 
· Design an experiment to test a hypothesis. 
· Gather data from an experiment and analyze the data using statistics. 
· Create a graph using data gathered during an experiment. 
· Define “statistical significance” and describe what statistics describing an experimental result can and cannot tell us about the hypothesis.
	· Students will choose a food and complete an experiment

	15
	Food Industry
	· Understand the diversity among global agriculture and food. 

· Compare spending and consumption trends in the United States and in other countries
· Recognize the importance of food marketing and economics on the local state, national, and global scope of the agriculture industry. 
· Identify the value of the economic impact of local, state, national, and global food products.
· Identify five imported food products and five exported food products.
· Explore techniques to market food products
	· Create a graph illustrating the spending on food in US to other countries in at least 2 continents
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	17
	
	· Develop a business plan encompassing aspects of the food industry.
· Outline the product life cycle. 

· Describe the research and development process. 

· Explain the importance of packaging for new food products 

· Define the utilities provided by the food marketing system. 

· Describe the functions provided by the food marketing system. 

· List and define the 4 P’s of marketing. 

· Describe the type of markets for food products. 
	· Cupcake Wars Project

	18
	
	· Identify careers related to food science. 

· Describe the education and skills needed for a career in food science. 

· Identify the two main occupations involved in food science and the food science industry. 
	· Research careers and create a brochure
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