GUSTINE HIGH SCHOOL

COURSE OUTLINE
COURSE TITLE:  ROP Food Science and Nutrition

INSTRUCTOR:  Mr. Baffunno 

PREP PERIOD:  (2nd period) 

PHONE#:  854-6414

EMAIL:  mbaffunno@gustine.k12.ca.us
WEBSITE:  www.gustineffa.com
GRADE LEVEL:  11th or 12th
REQUIRED FOR GRADUATION:  No

MEETS UC AND CSU REQUIRMENTS:  Yes “G Elective”

________________________________________________________________________

Course Description: 

Food Science and Nutrition is a one-year, elective course, designed for the student with career interests in agriculture or related fields.  This course helps students understand specific facts and principles of food science and the agriculture industry, food safety, nutrition, and the careers in these fields.  Students will gain the understanding of how agriculture is used in their daily lives through “hands-on” approach of learning and in accessing reliable information relating to food science of the past, present, and future; applying scientific knowledge and processes to food science concepts and principles; safely using appropriate technology to implement food science and safety practices; understanding the importance of food to our daily health; the importance of food science and nutrition careers; and having fun learning through the process.
________________________________________________________________________

Recommended Prerequisites: 

Intro to Ag or any ag class

________________________________________________________________________

Required Texts:

Introduction to Food Science – Parker, Rick – Del Mar – 2003

________________________________________________________________________

Supplementary Materials:

California FFA Recordbook
Food Science, Safety, & Nutrition – National Council for Agricultural Education - USA

________________________________________________________________________

Course Objectives:  

The objectives of the course are to understand and practice food science and nutrition, understand and practice food safety, explain different food processing techniques, difference between fruits, vegetables, meats, and dairy products, explain quality factors in foods, transportation, understand different careers, develop basic leadership skill, portfolio, and develop knowledge in recordbooks.

________________________________________________________________________

Required Materials:

1.   Pen & pencil

2.   Binder paper (8 ½ x11)

3. One (two inch) three-ring binder

4. Five dividers for notebook

1. Information – for general handouts

2. Notes – for classroom notes

3. Classwork, Homework, & Tests– all work assigned and completed in class

4. Lab – all written lab reports

5.   Employment Portfolio

Class Schedule: 

Overview of Food Science




Careers

Chemistry






Fruits & Vegetables

Nutrition and Digestion




Food Safety

Quality Factors





Organic Farming

Food Processing





Milk, Meat, Poultry, & Eggs

Heat & Cold






FFA Leadership & Recordkeeping

Drying & Dehydration




Packing

Fermentation, Microorganisms, & Biotechnology

Portfolio

________________________________________________________________________
Grading:  Grades will be based upon a points system.  A curve will be used for tests and finals only.  Items considered for your grade:  tests, quizzes, finals, homework/classwork, lab work, notebook, FFA participation, & class participation.


Scale  





90% and above
A




80% to 89%

B




70% to 79%

C




60 to 69%

D




Below 60%

F



________________________________________________________________________
Late and Makeup work:  You are expected to turn in all assignments.  Assignments must be turned in by the predetermined time or it will receive half credit.  If you have an excused absence, it is then up to you to find out what you have missed and you will receive one day to make it up per day absent.

________________________________________________________________________
Extra Credit:  Extra credit will only be assigned to the whole class by the instructor.  Not to select individuals.

________________________________________________________________________
Cheating/Plagiarism/Penalty:  This is not tolerated – at all.  It just isn’t worth it.  If you get caught, you receive 0 credit on that assignment.  If you “borrow” a friend’s assignment, you can both count on 0 credit.  If it continues more than once you will be given a referral to the office and a parent phone call from myself.

________________________________________________________________________
Class Rules & Procedures: 
1. No food, drinks, or chewing gum disturbingly during regular class time.  It may be taken away.  Only water.

2. Students are expected to have all their materials and to be in their seat prepared to work at the beginning of class.

3. Show respect to all students.

4. FFA eligibility depends on your behavior and ability to follow all school rules and Ag department rules.  Any student not complying with said rules will be excused from FFA participation.

5. If you need to leave the room, you must ask permission and take the hall pass.

6. No personal grooming during class time.

7. All backpacks/belonging are to be kept under the desk.

8. All equipment must be in their place at the end of the period for the class to leave.

9. You are not excused from your desk or class until instructed by the teacher.  

