
General Foods Unit: 2 

Grade Level: 10-12 
Unit Name: The Science of Food 
Pacing: 4 weeks 

Priority Standards:  
 
Evaluate nutrition principles, food plans, 

preparation techniques and specialized dietary 

plans. DOK 4 

Demonstrate use of science and technology 

advancements in food product development 

and marketing. DOK 4 

Learning Targets: 
 
I will learn about the nutritional labels on 

products and their importance in maintaining a 

healthy diet.  

I will learn about food production and how it is 

tested for quality control. 

I will learn about food quality and its 

sustainability.  

I will learn how to preserve food to maintain 

freshness over a period of time. 

 
 
 
 
 
 

Supporting Standards:  
 

9.3.2 Analyze nutritional data. DOK 4 

9.3.3 Apply principles of food production to 

maximize nutrient retention in menus. 

9.3.7 Plan menus, applying the exchange 

system to meet various nutrient needs. 

9.6.1 Build menus to customer/ client 

preferences 

9.6.2 Implement food preparation, production, 

and testing systems. 

9.6.3 Apply standards for food quality and 

sustainability 

9.6.4 Create standardized recipes. 

9.6.5 Manage food production to meet needs 

and preferences of diverse customer 

populations. 

9.6.7 Implement procedures that provide cost 

effective products. 

Big Ideas: 
 
To maintain a healthy diet, students must 

understand the technology of food 

processing and determine if that process is a 

healthy option to maintain a balanced diet. 

They must ask themselves if the food 

consumed will help them or lead them to 

disease and obesity. 

 
 

Essential Unit Questions: 
 
1. I can look at nutrition labels and prepare a 

meal that would be healthy for those with 

compromised health issues. Give an example. 

2.  I can plan and execute a menu that provides 

nutrition that is well balanced and flavorful 

without be loaded with excessive calories. 

Choose one health issue and demonstrate a 

recipe that will be balanced and 

accommodating to that issue. 

 

Vocabulary: 
 
Hydrogenation     cholesterol      hormone 

Protein                amino acid       enzyme 

Antibody             digestion          absorption 

Peristalsis           saliva               metabolism 

Diabetes             vitamin             rickets 

Antioxidant          scurvy             anemia 

Osteoporosis      hypertension    goiter 

Nutrient dense    sedentary 

Processed food   BMI Body Mass Index 

 



 


