GENERAL RESOURCE INFORMATION/LINKS

Some of the teachers have asked for background material to help them understand the concepts they need to simplify for the students.  

Overall for the Teachers: 

 For general resources get good college textbooks for Chemistry, Food Science and Nutrition.  Some examples used in the preparation of these resources are:

--General, Organic, and Biological Chemistry—Structures of Life, Fourth Edition, by Karen Timberlake; 

--Essentials of Food Science by Vickie Vaclavik and Elizabeth Christian—“Freshman-level food science text” and also has “Culinary Alerts” throughout the book detailing the food science behind the food preparation;

--Food Science: the Biochemistry of Food and Nutrition by Kay Mehas and Sharon Rodgers.  Great reference book for a high school classroom;

--Nutrition Concepts & Controversies, 13th Edition, by Sizer and Whitney--easy for the students to understand, has great illustrations for digestive processes for each food group, and focuses on DGA/MyPlate information;

--Wardlaw’s Perspectives in Nutrition, Ninth Edition, by Byrd-Bredbenner, Moe, Beshgetoor, and Berning—This textbook has more in-depth science (molecular structures and terminology) for the teachers, but neither nutrition book is overwhelming even if you’ve never had science. 


Basically, if you need information on any of these subjects, it is nice to have even an old college-level textbook to remind you of the science foundation behind what you are teaching.  Internet sources are good, but a hard copy textbook sometimes is easier.

Science Experiments You Can Eat by Vicki Cobb. She has food ideas for every nutrient and explains the science using correct verbiage and in a way that isn’t overwhelming.  Some of her ideas have been adapted and used for labs within the standards.

http://www.bioedonline.org/ This website is free for educational, non-commercial use (at least that’s what it implies in the Permission area) and has a wide variety of lessons, powerpoints, videos and activities for nutrition, science, chemistry, physics—any of the sciences—for various grade levels. It comes from the Science Teacher Resources from Baylor College of Medicine in Texas. It also appears to have online courses for teachers to help with their continuing education credits.
Dissecting a Pizza Lab, 2015 This is an activity/lab dissecting a pizza. It covers nutrition labels and a general overview of the macronutrients—Carbohydrates, Proteins, Fats. Lots of fun! The only negative is that it uses Harvard’s Healthy Plate rather than MyPlate. The only difference to really worry about is Harvard doesn’t like milk and recommends only 1 to 2 servings a day. Inform the students of the discrepancy and enjoy the pizza.
Nutrition:
http:/www.eatright.org/      
This website is from The Academy of Nutrition and Dietetics.  It is a good place to get current research and articles the teachers can use to provide background for the standards.  It also is a good source for ideas/games for students to help teach nutrition.  Best of all, it doesn’t have ads!
  ---  and the games link: http://www.eatright.org/nnm/games 
http://ods.od.nih.gov  The National Institutes of Health, Office of Dietary Supplements.  Any of the vitamins and minerals, dietary supplements, can be looked up at this website.  There is a one-page fact sheet and links to more detailed information.

Physics:
http://www.explainthatstuff.com/ 


Not only did the website answer my question on microwaves, it also linked and explained everything I questioned within the article: radio waves, magnets, etc. The students would be able to read and understand this material, and the website does not have advertisements or anything else “untoward” popping up on the sides.  It is written by “British Science writer, Chris Woodford,” it is free and he has granted permission for us to quote from him and then link to his website.  

http://school.discoveryeducation.com/foodscience/ 

This website has labs and discussions. The labs might be a little intense for Foods & Nutrition 1, but they always bring the reason for the lab back to food applications.

The last two labs look the most interesting and easy to do: the jelly sandwich lab is a physics lab on packaging, momentum and mass; the lab on viscosity is called "The Splat Test for Viscosity."

Food Science: 

Science and Our Food Supply  from the FDA.  FREE: download or order a hard copy. 

This website has a free food science and safety curriculum—lesson plans, activities, labs and “Dr. X” video along with it—for Middle Schools and High School level learning.  The lessons are well organized and scaffold learning.  For example, the labs start with the student learning how to record data and by the end of the unit the student is designing the experiment.  It is a great learning tool and all ready to go!
Yeast, fermentation, cellular respiration Lab 2015   
The National Agricultural Literacy Curriculum has lesson plans at different levels. For example, the Bread in a Bag lesson talks about yeast and making bread. The Bread Dough Challenge goes into a discussion of cellular respiration and alcoholic fermentation of the yeast. It is the same lab, just different takes on it. These are great lessons and labs, with charts, teacher handouts and questions, using everyday supplies. They always go back to food applications of the chemistry involved.

A World Without Food Science  A short video from the Institute of Food Technologists. It explains what Food Scientists contribute to the food supply: storage, packaging, shelf-life, sanitation, food safety, distribution, and much, much more. It is what happens between the farm and the fork. Great video!

Science in Your Shopping Cart  From the National Agriculture in the Classroom website. This is a free on-line, easily read book about what Food Science has done to food through the years that has created the safest and cheapest food in the world. There are short articles on different foods (ie, berries, breads, frozen orange juice, dairy, etc.), so it is a great for giving introductory overviews to pique the interest of the students.

http://aitc.oregonstate.edu  This is the Agriculture in the Classroom website for Oregon State.  The lessons and lab activities mostly relate to elementary and middle school, but they are still fun and worth looking at for use in explaining science concepts.  The cream-to-butter is one of the ones we adapted to explain emulsions.  The Egg Science showing dissolution and osmosis is also good.
A Day in the Life of ... Videos  
The Institute of Food Technologists shows different career paths for Food Scientists (Food Science Graduates) with 3 minutes videos featuring different jobs. There are food scientists at NASA making food edible in space, world traveling food scientists working for quality control and safety with food imports, and food scientists at Disney just making food fun. Lots of variety, all interesting.

http://www.foodsafety.gov/  Information for a multitude of food safety issues. 

Recipes for Disaster--USDA Food Safety Videos Hilarious short videos--English or Spanish—of a cook gone wrong. Teaches Clean-Separate-Cook-Chill concepts. (I found two, but the website promises more are coming.) There are also humorous and serious ads on food safety.
Chemistry: 

http://www.middleschoolchemistry.com is a website for middle school chemistry lessons sponsored by the American Chemical Society.  It is a good resource for visuals and understanding some of the chemistry and terminology that appear in the new standards.

