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INTRODUCTION TO 7075 Food Il - FOOD TECHNOLOGY

Maximum Enrollment: 20
Recommended Hours of Instruction: 135-180 (1 credit)

Exploring the food industry from “the farm to the table” is a major emphasis of 7075 Food
Technology. The student will examine production, processing, preparation, preservation, and
packaging principles along the farm to table continuum. This course will integrate basic food
science principles, government regulations, emerging trends, biotechnology, and career
opportunities as it relates to the world of food technology. The student will begin to understand
how food technology affects the food that they eat. Work-based learning strategies appropriate
for this course include field trips, job shadowing, and internships. FCCLA leadership activities
incorporated into all units will provide students with the opportunity to apply instructional
competencies and workplace readiness skills to authentic experiences. Required Prerequisite:
Foods I - Fundamentals or Culinary Arts and Hospitality or Chemistry, or Physical
Science.
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