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B. Effects of Food Processing on the Nutritive Value of Foods (9 hours)

1. Dairy Products

a. Fluid milk products
b. Canned milks
c. Dried milks
d. Cheese and other cultured dairy products
e. Frozen milk products
f. Imitation dairy products
g. Nutraceuticals
2. Protein Foods

a. Meats, poultry, fish
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3. Fruits and Vegetables
a. Juice production
b. Canning
c. Freezing
d. Dehydration
e. Fermentation
4. Cereals
a. Milling
b. Ready-to-eat cereals

c. Dietary Fiber

C. Food Toxicants and Contaminants (9 hours)
1. Microbial hazards in foods — molds, bacteria
2. Chemical hazards in foods — toxicants, metallic contaminants,

industrial contaminants, pesticides
3. Protection of the food supply

D. Food Additives (9 hours)

1. GRAS (Generally Recognized as Safe) list

2. Scientific Evidence and safety status for each classification
a. Synthetic nutrients; fortification, enrichment,
pharmacological
b. Colors and Flavorings






VI Special Resource Requirements

A field trip to a food processing facility in Pittsburgh. Students must provide
their own transportation or pay a transportation fee
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2. A summary of the proposed revisions.
Current catalog course prerequisites: BIOL 232 and FDNT 212

New course prerequisite: BIOL 241 and FDNT 212

3. Justification/rationale for the revision

Svllahys of record nre-reonisite is.stated as BIOL. 241 and FDNT 212, _Cataloo —
pr———

pre-requisite was changed unofficially when BIOL 232 was taught as a specific
course for HRIM and FDNT majors. BIOL 232 is no longer being offered,
therefore we request that the pre-requisite be corrected in the catalog.

4, Old svllabus of record
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D. Food Additives
1. GRAS (Generally Recognized as Safe) List
2. Why these substances are added; study of current expert

opinion about the safety status of specific components within
each class .

E. Engineered/Imitation Foods
1. Palatability
2. Cost
3. Nutritive Value
4. Acceptability

) ¥, FEyalnation ,

B. Undergraduate Students - oral presentation of team research
project

C. Graduate Students - present team prdjects orally and write a
research paper

V. Text

Harris, Robert S. and Endel Karmas, Editors. Nutritional Evaluation
of Food Processing, 2nd edition. AVI Publishing Companv.

- Westport, Connecticut, 1975.

VI. Supplementary Material

Professional Journals Available in Stabley Library:
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Food Science and Technology Abstracts

Food Technology

Journal of the American Dietetic Association
Journal of the American Medical Association
Journal of Food Science

Journal of Environmental Health

EEEE g Hgt_ri tion Eduecation .
New England Journal of Medicine

Nutrition Reviews




