
FOOD AND THE CONSUMER, FSHN 101  
Fall 2017 

Course Description  

The course examines the food system from the point of harvest to the consumption of food by the 
consumer.  Current and controversial topics related to food production, harvest, handling, preservation 
and distribution are discussed.  

Course Objectives  

1. Cover the basic concepts of food composition and food processing.  
2. Discuss current issues in the food industry of interest to consumers.  
3. To assist the class in becoming more informed food consumers.  

 
Professor:              Lester A. Wilson, Ph.D. CFS               

          2541 Food Sciences Building    
Office hours: MWF 10, TR 1;TBA      
Email: lawilson@iastate.edu        

  Phone: 515-294-3889     
              Fax: 515‐294‐8181   
   

TA’s:      Graduate TA (Tempory Office 2551 FS) 
      Jessica Schaumburg  

jschaum@iastate.edu 
 
      Undergraduate TA’s (tempory office 2551 FSB) 

Yeong Sheng Lee Lee 
lys96@iastate.edu 
 
Lindsay Miller  
lfmiller@iastate.edu 
 

Sarah Vollmer Vollmer 
vollmers@iastate.edu 

 

Required Text: Essentials of Food Science by Vickie A Vaclavik and Elizabeth W. Christian, 2014. ISBN: 
978-1-4614-9137-8 Text; 978-1-4614-9137-5 e-book) 
 

Evaluation: 4  Exams (3 plus final)  @100 pts   400                            
4 Quizzes *   @ 25 pts  100         
4 Treasure Hunts  @ 25 pts 100 

   Total points    500 pts  
 
 
*Quizzes are used to prepare you for each exam. In addition, the total of quizzes 1-4 can be used to replace a 
low score on one of the first three exams. The low score (exam or quiz total) then disappears (thus 500 points 
total). 
All dates listed below are the ‘to be completed by’ dates. 
 
Exam Schedule:   Exam 1: September  18 
    Exam 2  October 13 



    Exam 3: November    8 
    Exam 4; December   13 (Wednesday) 9:45-11:45 AM (same room) 
 
Tentative Quiz Schedule:     September 6; October 2; October 25; November 29 

 
Treasure Hunt Due Dates: September 15 Water/Carbohydrates 
    October       9 Food on the Web, a sticky business 
    November   6 Food Labeling 
    December   4 Food Marketing 
 
Optional Extra Credit Projects:  October   4.  Fats and oils* 
    November        1.  Sensory* 
    December        4.  Marketing EC related to Treasure Hunt 4* 
    December     1.  “I wonder why?” Questions/Answers* 
       December   6.  Special lectures outside of class* 
       December    13.  Current Events* 
 
* These Optional Extra Credit projects can be turned in earlier than the due date. Descriptions of the 

Treasure Hunts and the optional Extra Credit activities are described on our FSHN 
101 BlackBoard Website under Assignments. 

 
Course Policies:  

1) Lectures, demonstrations, and the textbook are there to aid your learning.  Reading your 
textbook and viewing the posted lectures is expected! 

2) Those present in class are expected to be respectful of other students and the efforts of the 
instructor.   

3) Exams will be based on the lectures, current event discussions, and the textbook. 

4) Lecture note outlines, assignment due dates, Treasure Hunt, and Extra Credit opportunity 
descriptions will be available in Blackboard. Review questions for each unit will be posted there. 
Each chapter of the text has a set of questions and additional activities that can help in tests 
and learning.  

5) Makeup examinations will not be given unless the student can show proof of a verifiable conflict 
or emergency.   

6) Examinations may not be rescheduled due to sports, judging competitions, or other professional 
activities or conflicts without prior consent of the instructor.  Provide a letter from 
academic coordinator, club advisor, or classroom instructor prior to the exam for 
approval.  

7) Please address any special needs or special accommodations with me at the beginning of the 
semester or as soon as you become aware of your needs. Those seeking accommodations 
based on disabilities should visit the Student Disability Resources web site at: 
http://www.dso.iastate.edu/dr/. 

8) The examinations will consist of true/false, matching, and multiple-choice questions.  Extra 
credit questions will be given on each exam to provide each student an opportunity to improve 
their semester grade (Yes, you could get over 100% on a quiz and exam). The extra credit 
questions will be based on information given during a class lecture.  The quizzes will cover 
material since the last quiz /exam. Exams cover the material since the previous exam 

9) Completing 3/6 of the Extra Credit Projects will give you an additional 2% to be added to 
your final total percentage before a grade is assigned.  

10) Treasure Hunt projects, groups or individual, are due per the class calendar or by 
announcement when handed out.  Scores will be totaled along with the exam scores.  Treasure 



Hunts are based on class material to aid in learning the topics studied. 
   11) You are guaranteed the following percentages. A=90-100%; A- = 88-89.9%; B+ = 86-87.9%, 

B=80=85.9%, B- = 78-79.9%; C+ = 76-77.9%; C = 70-75.9%; C- = 68-69.9%, D+ = 66-
67.9%, D = 60-65.9%; D- = 58-59.9%. F =57.9% or lower. 

 
   12) The instructor and course will be evaluated at the end of the semester. A URL will be given to you 

near the end of the semester. Upon completing the evaluation, a ‘Thank You’ page will appear. 
Print that page, put your name and ID # on it, and email it to me for an additional 1% Extra 
Credit. Your input is important to me. Thank You! 

 
Course Outcomes: You will become a more informed consumer.   You will know:  
 

a. The basic components of foods, and generally how these components influence a food’s 
structure, appearance, and quality.  

b. Why foods are processed and the major food processes used in the United States.  
c.  How to read a food label and the major federal agencies involved in the regulation of the safety 

of food products.  
d. The major food commodity groups, i.e., cereals, legumes, meats, fruits and vegetables, etc. and 

examples of how they are processed.  
e.  How to handle foods in a sanitary manner.  
f. How to interpret the pros and cons of current issues relating to foods.  
g.  How and why new and improved foods enter the market place.  
h. Critical factors determining the safety of food.  
i.  How to apply food science knowledge to the development of “space” foods for NASA 
 
 
FSHN Outcomes for FSHN 101: 
FST/FSI/  1. Explain the chemistry underlying the properties of various food products. 
FSC/CS 2. Discuss the major chemical and microbial reactions that occur during food processing 
   and storage. 

           10.Describe techniques that can be used to monitor quality of raw ingredients and final 
    products. 
           14. Apply food science knowledge to describe functions of ingredients in foods. 

 
General Lecture Topics  
 
1. Basic Components of Food: This section covers the chemistry and importance of water, 

carbohydrates, lipids, proteins, vitamins and minerals in foods.  Vitamins and minerals will be 
discussed primarily from a product formulation standpoint and not be covered in great detail 
regarding nutritional importance.  

 
2. Food Processing: This section covers how food quality can be compromised both chemically and 

microbiologically and how processing can prevent and/or retard these processes.  This discussion 
will be followed by an overview of the major food processing methods e.g., drying, fermentation, 
canning, refrigeration and freezing and newer technologies such as irradiation.  Applications to the 
NASA food program will be discussed.  

 
3. Food Products: This section will cover different categories of food products found in the market 

place from the standpoint of their composition and how they are processed.  Categories of foods will 
include cereals and legumes, vegetables and fruits, meat and poultry, fish and seafood, and 
beverages.  

 
4. Food Safety and Regulations: This section of the course will cover key issues relating to the 

safety and quality of foods and how the government regulates the food industry to ensure a safe 
and wholesome food supply.  



 
5.  Food Product Development, Improvement, Sensory Evaluation:  This section covers topics 

relating to how the food industry introduces and improves food products in the marketplace and the 
methods that are used to define and measure factors that will assure consumer acceptance of those 
products.  

 



Tentative Fall 2016 Lecture Schedule* 
FSHN 101 

DATES - 2015 TOPIC  READINGS  LECTURER  

21-30 Aug. Introduction, Composition of 
foods, importance of Water  

Chapter 2; Bottled 
Water Update 

L. Wilson  

30 Aug 29-15 
Sept. 

Carbohydrates: Sugars, 
Sweeteners, Confections  

Chapters 3, 14; 
Chocolate video  

L. Wilson  

30 Aug-15 
Sept.  

Starches , Pectin, Other 
Hydrocolloids  

Chapters 4, 5, 14  L. Wilson  

20-27 Sept. Proteins  Chapter 8  L. Wilson 

27 Sept.-4 Oct.  Fats and Oils  Chapters 12, 13 L. Wilson  

4–11 Oct. Vitamins and Minerals, Food 
Quality, Sensory Evaluation  

Chapter 1; plus 85-
86; 469; In Class 
Discussion  

L. Wilson  

16-25 Oct. 

 

Food Deterioration and Safety: 
Biological, Chemical, Physical  

Chapter 19 L. Wilson 

27 Oct.- 6 Nov Food Preservation: Heat, Cold, 
Drying, Irradiation, Food 
Additives, New Methods. 
Packaging 

Chapters 16, 17, 18 L. Wilson  

10-13 Nov. Space Foods  In Class Discussion L. Wilson  

15 Nov. Food Regulations  Chapter 20  L. Wilson  

17-27 Nov.  Milk and Milk Products  Chapter 11; Cheese 
Video 

L. Wilson  

27 Nov.  Meat, Poultry, Eggs, Fish  Chapters 9, 10 L. Wilson  

28 Nov-1 Dec. Fruits and Vegetables,  Chapter 7  L. Wilson  

1 Dec.- 4 Dec Cereals, Bread and their 
Products  

Chapters 6, 15 L. Wilson  

6-8 Dec. Product Development  In Class Discussion L. Wilson and 
Guest 

 
* Some topics are mentioned in more than one chapter.  Be sure to read the part of those chapters that 
relate to the lecture topic.  Remember to look at the quiz and exam schedule.  University Holidays are 
Monday, September 4 and Monday – Friday November 20-24 – no class these days!  When emailing 
me, put FSHN 101 F17 – topic in the subject heading. If I am out of town on a given lecture day, we 
will either have a pre-recorded streaming video, or a guest lecturer. Please contact me immediately if 
you have any issues with completing assignments and/or turning asignments in on time. Please also 
note that some topics are continued from one lecture to the next. (I will also shorten or lengthen some 
topics due to class input). I will keep you updated about food related current events at the beginning of 
class, and any changes to what will be covered on quizzes and tests. 


