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FSHN 101-XW: Food and the Consumer  
Iowa State University – Department of Food Science and Human Nutrition 
Summer 2017  
3 Credit Hours 
Course is online  

Instructor Information 
Instructor:  Terri D. Boylston, Ph.D.  
Email: tboylsto@iastate.edu 
Office: 2547 Food Sciences Bldg. 
Phone: (515) 294-0077 
Office Hours:  Monday 10:00-11:00 am, Tuesday 2:00-3:00 pm, Wednesday 11:00-
12:00 am, Thursday 1:00-2:00 pm, or by appointment. 
The best way to reach me is through email.  I will generally respond within 24 hours 
for messages received Monday through Friday. 

 

Course Description 
This course will introduce you to the food industry and examines the food system 
from the point of harvest, through processing, to the point of consumption by 
consumers. Topics discussed include the properties of food constituents, attributes 
of food commodities, protection of food against deterioration and microbial 
contamination, food processing technologies, government regulations, use of food 
additives, and current and controversial topics.  The course is online.  Electronic 
communication from web is emphasized for lecture materials, quizzes, and 
assignments.  
 

Course Prerequisites 

High school biology and chemistry or 3 credits each of biology and chemistry. 

 

Course Objectives  
To increase student’s awareness of the food industry and become more 
informed consumers.  Specific objectives are to: 
1. Increase knowledge about the composition of foods.  
2. Gain a further understanding about the impact of processing on the quality, 

safety and nutritional value of foods 
3. Discuss current issues in the food industry of interest to consumers.  

 

Course Learning Outcomes 
At the end of the semester, you should be able to discuss:  
1. The basic components of foods, and generally how these components 

influence a food’s structure, appearance, and quality.  

mailto:tboylsto@iastate.edu
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2. Why foods are processed and the major food processes used in the United 
States.  

3. How to interpret the information presented on a food label. 
4. How the major federal agencies are involved in the regulation of the safety of 

food products.  
5. The major food commodity groups, i.e., cereals, legumes, meats, fruits and 

vegetables, etc. and examples of how they are processed.  
6. How to handle foods in a safe, sanitary manner from the time of purchase 

through preparation and consumption.  
7. How to interpret the pros and cons of current issues relating to foods.  

 

FSHN Department and Program Outcomes Assessment: 

All graduates from the FSHN Department should be able to demonstrate the General Department 
Outcomes: Communication (C); Critical Thinking and Problem Solving (P); Social Concerns and Ethics (S). 
This course will contribute to your ability to: 

P5. Critically evaluate information on food science and nutrition issues appearing in the popular press.  

Students should also be able to demonstrate FSHN Program-Specific Outcomes, grouped by program: 
Culinary Science (CS), Food Science (FS), Dietetics/Diet and Exercise (D), Nutritional Sciences-pre health 
professional (NSH), Nutritional Sciences-wellness (NSW). This course will contribute to your ability to: 

FS 1 & CS 1. Explain the chemistry underlying the properties of various food components. 

FS 2 & CS 2. Discuss the major chemical reactions that occur during food preparation and storage. 

FS 5 & CS 5. Discuss basic principles of common food preservation methods, including high and low 
temperature, drying and water activity control, high pressure, extrusion, fermentation, and aseptic 
processing. 

FS 12 & CS 12. Summarize and critically discuss current topics of importance in culinary & food 
science. 

FS 14. Identify what foods are good sources for what nutrients. 

NSW 3. Explain the structure and components of food systems and analyze the relationships between 
nutritional health and food selection. 

 

Course Materials 
There are a variety of materials used for the successful completion of this course and 
include the following: 

 

Textbooks & Readings 
Vaclavik, V.A. and Christian, E.W.  2008.  Essentials of Food Science, 4th  Ed. 
Springer, New York. ISBN: 978-1-4614-9138-5 

It’s important that you get the 4th edition!  You may order your textbook through 
the Iowa State University Book Store at http://www.isubookstore.com. You may 
also use other online resources to order the textbook, just make sure to verify 
you are purchasing the correct edition and ISBN number.  If you are comfortable 
with a digital copy only, you can access the textbook from the ISU E-Library page 

http://www.isubookstore.com/
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(https://link-springer-com.proxy.lib.iastate.edu/book/10.1007/978-1-4614-9138-
5/page/1 ). 

Current Events 
Current Events on two topics are posted in Current Events folder in Blackboard 
each unit.  Be sure to read the information and links about the current events.  
Questions covering these topics will be included in each unit test. 

 

Required Equipment 
Click on this link: http://www.distance.iastate.edu/ , then select “Getting 
Started” at the top of the page, and then select “Computer Requirements” to see 
if your computer is ready for an online course. The material for the course will be 
presented through Blackboard. 
 

Organization of the Course 
All course material is posted on Blackboard and TopHat. All students are 
expected to log into Blackboard several times each week to keep up on the 
course material.  The course is divided into 5 units.  Within each unit are 3-5 
chapters with specific topic areas.  For each chapter, there will be a brief lecture 
on the key concepts of the chapter. A more in-depth presentation (using Top Hat 
presentation software) embedded with discussion and knowledge questions will 
also be associated with each chapter.  The Study Guide consists of the 
PowerPoint slides with blanks throughout the presentation. You may want to 
print out the Study Guide out so you can fill in the blanks and make additional 
notes as you study the Top Hat presentation and the material in the textbook. 
The text book should be used in conjunction with the lecture notes for a more in 
depth discussion of the topics in the chapter.  For each unit, you will complete 
the TopHat questions for each chapter and an assignment, reflection and exam.  
 

Top Hat Presentation Software 
Top Hat is a cloud-based response platform that turns student web-enabled 
devices (smart phones, tables, laptops, etc.) into virtual clickers to provide 
responses to interactive questions. Students can use device-specific Top Hat 
apps or traditional web browsers to participate.  ISU has adapted this software 
to replace clickers which have been previously used for lecture participation.  We 
will be using the Top Hat presentation software in this on-line course for 
questions, discussions, and activities. 
 

Purchasing a Top Hot License 
Top Hat licenses will be available to students online through the ISU Book 
Store or through the top Hat website (www.tophat.com). By ordering 
through the ISU Book Store students can utilize their Student Financial to 
purchase the license. 

Students have three options when purchasing a Top Hat license:  

https://link-springer-com.proxy.lib.iastate.edu/book/10.1007/978-1-4614-9138-5/page/1
https://link-springer-com.proxy.lib.iastate.edu/book/10.1007/978-1-4614-9138-5/page/1
http://www.distance.iastate.edu/
http://www.tophat.com/
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 Five-year license: $50.00 

 One-year license: $25.00 

 One-semester license: $17.00 

A clicker buy-back program instituted by Top Hat is managed by the ISU Book 
Store. Any student with a clicker can turn it in to the bookstore in exchange 
for a voucher worth $25 toward any Top Hat license. Students must turn 
their clickers in to the ISU Book Store before they purchase a Top Hat license 
in order to use the $25 voucher. 

You will receive a email message with an invitation to join the FSHN 101XW 
Top Hat course.  The 6-digit join code for FSHN 101XW is 768088.  Students 
buy and activate a Top Hat license before they can join the FSHN 101XW Top 
Hat course and access any questions. 

 

Top Hat Support 
You can visit the Top Hat Overview (http://support.tophat.com/hc/en-
us/articles/200019034-Top-Hat-Overview-Getting-Started) within the Top 
Hat Success Center which outlines how you can register for a Top Hat 
account, as well as provides a brief overview to get you up and running with 
the system.  Should you require assistance with Top Hat at any time please 
contact the IT Solution Center at 515-294-4000 or solution@iastate.edu.  
 

Top Hat Questions 
There will be discussion and knowledge questions embedded within the Top 
Hat presentation for each section.  Points will be awarded for participation 
and correctness for these questions.  The questions will be available for 
credit until 1 day before the start of the exam period (see syllabus for due 
dates).  Following that time, the questions will be able to review, but not 
available for credit.  During the semester, there will be over 200 points for 
Top Hat questions, which will prorated to be worth 100 points.  

Exams 
Each unit will have an exam, which will consist of true/false, matching, and 
multiple-choice questions.  The exam will include the information in the TopHat 
PowerPoint presentations plus current event questions.  The fifth exam will be 
given will not be comprehensive.   

Exams will be given at ISU Testing Centers (http://www.testcenter.iastate.edu/) at 
the dates/times given in the Course Schedule. There will be a 3-day window for 
you to take the exam. Be sure to plan ahead and check the hours for Testing 
Center.   

If you don’t have access to the on-campus ISU Testing Center, you must make 
arrangements for a Proctor at a site near you.  Guidelines for selecting a proctor 
and completing the necessary paperwork can be found at 

http://support.tophat.com/hc/en-us/articles/200019034-Top-Hat-Overview-Getting-Started
http://support.tophat.com/hc/en-us/articles/200019034-Top-Hat-Overview-Getting-Started
mailto:solution@iastate.edu
http://www.testcenter.iastate.edu/
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http://www.testcenter.iastate.edu/need-a-proctor/.  Be sure to make these 
arrangements now, so you and your proctor will be ready for the first exam. 

 

Assignments and Reflections 
Assignments are opportunities to apply the concepts discussed in the reading 
material.  Within each unit, you will also be asked to reflect upon the material 
discussed in the unit and your learning.  Both the assignments and reflections are 
your opportunity to apply what you have learned to your world. You will upload 
your assignments and reflections to Blackboard.  Due dates for the assignments 
and reflections are posted on the syllabus and on the respective 
announcements.  Late assignments and reflections will receive a 20% deduction 
in the grade for each day past the due date.  Assignments and reflections will not 
be accepted 1 week after the due date. 

 

Introduction Assignment and Getting Started Quiz 
During the first week, please complete the Introduction Assignment and Getting 
Started Quiz.  Your responses for the Introduction Assignment should be posted 
on Blackboard. Together these will get your semester off to a great start with 24 
points and help me get to know you and make sure you understand important 
aspects about the organization of the course. 
 

Grading 

Grades 

Activity Points per Activity Total Points 
5 Exams 80 400 

5 Assignments 20 100 

5 Unit Reflections 10 50 

Introduction Assignment 12 12 

Getting Started Questions 12 12 

Top Hat Questions (~200 est.) 0.5 100 

Total       674 
 

Grading Scale 

Grade Percentage 
A >93.0% 

A- 90.0-92.9% 

B+ 87.0-89.9% 

B 83.0-86.9% 

B- 80.0-82.9% 

C+ 77.0-79.9% 

C 73.0-76.9% 

http://www.testcenter.iastate.edu/need-a-proctor/
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Grade Percentage 
C- 70.0-72.9% 

D+ 67.0-69.9% 

D 63.0-66.9% 

F <63.0% 

Questions and Answers  

1. What if I have problems with my computer or Blackboard?  
Contact ISU Distance Education http://www.distance.iastate.edu/ or Information 
Technology http://www.it.iastate.edu/  

2. What if I have questions about the syllabus, assignments, etc.?  
Contact the instructor. E-mail is the best way to communicate: 
tboylsto@iastate.edu. I have identified office hours that I am available, but am 
happy to meet with you at other times, as schedules permit.  Send me an e-mail 
to set up an appointment.   

3. Can I work with another student or with a group?  
A study partner or study group is great, but all quizzes, tests, and assignments 
are to be completed independently. If evidence indicates otherwise, the 
instructor will visit with the student(s) involved and the case may be referred to 
the appropriate administrative office at Iowa State. Please read the Academic 
Misconduct information on the next page. 

4. I have a crazy schedule and like to work at my own pace. How do I make 
that work when this course has specific deadlines for each Unit?  
It is still possible to work at your own pace, at least within each Unit. I realize 
that this course is more structured than some other online courses, but I’ve 
found that this approach works well considering our topics—they need a 
sequential approach—and our assignments. If your schedule makes it difficult to 
meet the deadlines or anticipate any problems, please contact me now to 
discuss your situation.  

5. When we finish one Unit, when will materials be available for the next 
Unit? 
All materials for each Unit will be available during the first week of the Unit, as 
indicated on the syllabus.  When I have completed additional units, they will be 
posted so you may work ahead to allow additional flexibility during the summer.     

6. What if I submit an assignment late, or miss an exam deadline?  
In general, you may not take an exam after the deadline and 20% of the possible 
points will be deducted from late assignments and reflections. However, I realize 
there are those rare emergencies and “life events” that make it difficult to meet 
deadlines. I also realize that some online courses only have one due date—the 
end of the semester! That’s definitely not the case with FSHN 101XW, so write 
due dates in your planner and/or check Announcements in Blackboard for 

http://www.distance.iastate.edu/
http://www.it.iastate.edu/
mailto:tboylsto@iastate.edu
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reminders of due dates. Also, plan ahead if you know you have a busy schedule, 
and please let me know about emergencies or other difficulties as soon as 
possible.  

7. How long with the Top Hat discussion and knowledge questions be 
available for credit?  
Within each Unit, the chapters are assigned weekly.  You will have until the day 
before the unit exam at 8 AM to complete the questions.  These due dates are 
indicated on the syllabus.  After that, the questions will be set up for review so 
you can see the correct answers and class responses.  

8. How soon will I get a response to an email, and how quickly are 
assignments graded?  
Despite the capabilities of modern technology, we’re not on duty 24/7 for this 
class. Please plan ahead and have reasonable expectations about 
communication. You can expect a response to a phone or email communication 
within 1-2 days. During a test period and in the few days before assignments are 
due, I try to check e-mail often in case you have questions or complications. You 
may expect assignments to be graded about 1 week after the due date. Exam 
scores will be available at the end of the exam availability period. You will have 2 
weeks after grades for tests and assignments are posted to ask questions or 
inquire about the grading. 

Resources on Study Skills and Time Management 
Good study skills and time management are essential for success in any on-line 
course.  The following tips from ISU’s Academic Stress Center may be helpful as 
you begin this course: http://www.asc.dso.iastate.edu/resources/online.  

The expectations for the content you are responsible for in FSHN 101XW is the 
same as if you were taking the course face-to-face.  Since we are not meeting for 
lectures, you need to dedicate more time to your studying. It’s a good idea to set 
aside at least 10-12 hours a week in your schedule to focus on this course.  Most 
students who put off studying the course material until 1-2 days before the exam 
usually do not perform well.  For the summer session, the material for the 
semester is compressed into 8 weeks, so the course will move quickly.   

Academic Misconduct 

http://www.studentconduct.dso.iastate.edu/academic/misconduct.html  

All acts of dishonesty in any work constitute academic misconduct. The Student 
Disciplinary Regulations will be followed in the event of academic misconduct. 
Depending on the act, a student could receive an F grade on the test/assignment, F 
grade for the course, and could be suspended or expelled from the University. 
Academic misconduct includes all acts of dishonesty in any academically-related 
matter and any knowing attempt to help another student commit an act of 
academic dishonesty. Academic dishonesty includes, but is not limited to each of the 

http://www.asc.dso.iastate.edu/resources/online
http://www.studentconduct.dso.iastate.edu/academic/misconduct.html
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following acts when performed in any type of academic or academically-related 
matter, exercise, or activity:  

 Obtaining unauthorized information. Information is obtained dishonestly, for 
example, by copying graded homework assignments from another student, by 
working with another student on a take-home test or homework when not 
specifically permitted to do so by the instructor, or by looking at your notes or 
other written work during an examination when not specifically permitted to do 
so.  

 Tendering of information. Students may not give or sell their work to another 
person who plans to submit it as his or her own. This includes giving their work 
to another student to be copied, giving someone answers to exam questions 
during the exam, taking an exam and discussing its contents with students who 
will be taking the same exam, or giving or selling a term paper to another 
student.  

 Misrepresentation. Students misrepresent their work by handing in the work of 
someone else. The following are examples: purchasing a paper from a term 
paper service; reproducing another person’s paper (even with modifications) and 
submitting it as their own; having another student do their computer program or 
having someone else take their exam.  

 Bribery. Offering money or any item or service to a faculty member or any other 
person to gain academic advantage for yourself or another is dishonest.  

 Plagiarism. “Unacknowledged use of the information, ideas, or phrasing of 
other writers is an offense comparable with theft and fraud, and it is so 
recognized by the copyright and patent laws. Literary offenses of this kind are 
known as plagiarism.”  

 

Disability Accommodations Statement 
Iowa State University is committed to assuring that all educational activities are free 
from discrimination and harassment based on disability status. All students 
requesting accommodations are required to meet with staff in Student Disability 
Resources (SDR) to establish eligibility.  A Student Academic Accommodation 
Request (SAAR) form will be provided to eligible students. The provision of 
reasonable accommodations in this course will be arranged after timely delivery of 
the SAAR form to the instructor.  Students are encouraged to deliver completed 
SAAR forms as early in the semester as possible.  SDR, a unit in the Dean of Students 
Office, is located in room 1076, Student Services Building or online at 
www.dso.iastate.edu/dr/.  Contact SDR by e-mail at disabilityresources@iastate.edu 
or by phone at 515-294-7220 for additional information.  

 

  

http://www.sdr.dso.iastate.edu/
mailto:disabilityresources@iastate.edu
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Course Schedule – Summer 2017 

UNIT DATES TOPICS DUE DATES 

 

1: Food Quality 
and 
Carbohydrates 

Introduction & Getting Started Quiz – Due May 18,10 PM 

May 15-24 

Food Quality (Ch. 1) 
Water (Ch. 2) 

Carbohydrates (Ch. 3) 
Starches (Ch. 4) 

Pectins and Gums (Ch. 5) 

Top Hat Questions due  

May 24, 8 AM 

Exam 1: May 25-27 

Assignment 1 & Reflection 1 Due – May 26, 10 PM 

2: 
Carbohydrate-
Based Food 
Groups 

May 25-
June 2 

Sugars and Sweeteners (Ch. 14) 
Grains (Ch. 6) 

Vegetables & Fruits (Ch. 7) 

Top Hat Questions due  

June 2, 8 AM 

Exam 2: June 3-6 

Assignment 2 & Reflection 2 Due – June 6, 10 PM 

3: Proteins and 
Protein-Based 
Food Groups 

June 5-14 

Proteins (Ch. 8) 
 Meat, Poultry,  

Fish and Dry Beans (Ch. 9)  
Eggs (Ch. 10) 

Top Hat Questions due 

June 14, 8 AM 

Exam 3: June 15-17 

Assignment 3 & Reflection 3 Due – June 16, 10 PM 

4: Fats and 
Composite 

Food Groups 

June 15-23 
Fats & Oils (Ch. 12) 

Emulsions & Foams (Ch. 13) 
Baked Products (Ch. 15) 

Top Hat Questions due 

June 23, 8 AM 

Exam  4: June 24-27 

Assignment 4 & Reflection 4 Due –June 27, 10 PM 

 

 

5: Food 
Processing and 
Government 
Regulations 

June 26-July 5 

Food Preservation (Ch. 16) 

Food Additives (Ch. 17) Food 
Packaging (Ch. 18) 

Food Safety (Ch. 19) 

Government Regulations (Ch. 20) 

Top Hat Questions due 

July 5, 8 AM 

Assignment 5 & Reflection 5 Due –July 6, 10 PM 

Exam  5: July 6-7 

 


