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FSHN 311 – 3 credits 
Fall 2016 

 

Food Chemistry 
 
Prerequisites: Chem 231 and 231L or 331 and 331L; credit or enrollment in BBMB 301 

 
Course Description: The structure, properties, and reactions of food constituents and 

commodities. 
 
Instructors: Nuria Acevedo Office Hours: 

2543 Food Sciences Bldg. Tuesday and Thursday 9:00-10:30am or 
by appointment 

294-5962  
nacevedo@iastate.edu 
 
 

TA:  Graham Redweik Office Hours: 
 3337 Food Sciences Bldg. Monday, Wednesday, Friday 10:00-  
  11:00 am or by appointment 
 (574)-727-4043 

gredweik@iastate.edu 

 

Lectures time and location:  FSHN 311 – Tuesday and Thursday, 12:40-2:00 p.m.  

          AGRON 2050 
 
Note: FSHN 311 and 311L is required for all Food Science and Culinary Science majors. 

 
References: 
 Fenemma, O.R. 1996. Food Chemistry, 3rd edition, Marcel Dekker, Inc. New York.  

 Belitz, H.D. and Grosch, W. 1999. Food Chemistry, 2nd edition, Springer, New York. 

 Damodaran, S., Parkin, K.L., and Fennema, O.R. (editors). 2008. Fennema’s Food 
Chemistry, 4th Edition, CRC Press, Boca Raton, FL. 

 Velisek, J. 2014. The Chemistry of Food. Wiley-Blackwell, Hoboken, NJ. 

 Hui, Y.H. (editor). 2012.  Food Chemistry: Principles and Applications, 3rd Ed. Science 
Technology System, West Sacramento, CA.  (ISBN No. 1-891796-08-0) 

 
Class Materials: 
Lecture notes, assignments, and other class materials will be posted on Blackboard.  Blackboard 
can be accessed from the ISU Homepage.  The log-in is the university ID and password you use for 
your e-mail account. Students will be responsible for obtaining this information prior to lectures. 
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Policies: 
1. Students are expected to attend all lecture sessions. In-class quizzes and lecture discussions 

cannot be made up after the quiz or discussion has been given or before it has been given to 
the class. You have to be present in class the day of the quiz/discussion. There are no 
exceptions. 

2. Students are expected to prepare for class by reviewing the book chapter/s and lecture notes 
prior to coming to class. 

3. Out of class assignments will include quizzes/assignments on Blackboard.  These quizzes will 
be made every week, with due dates identified when the assignment is announced.  No make- 
ups or late quizzes will be allowed.   

4. In-class assignments will include small group discussions that will be submitted the same day.  
Students will be formed into teams which will discuss application-based questions throughout 
the semester. Every lecture there will be questions that will be responded using Top Hat. 
Students will not receive credit for these assignments if they are not present in class. 

5. Make-up exams will only be given by the consent of the instructors and when appropriate 
notification is given. Students must notify instructors at least one (1) week in advance for a 
well justified absence. In case of illness, students must notify the instructor (by phone 
message or e-mail) prior to class time on the exam day and submit proper medical 
documentation.  

6. Academic dishonesty will not be tolerated. Students will receive a 0 for the exam or 
assignment in which cheating occurs. The incident will be reported to the dean of students as 
dictated by university policy. More information on academic dishonesty is available in the ISU 
Bulletin (p. 40-41). 

7. Opportunity for Extra credit may be offered during the semester on selected individual 
quizzes, assignments or exams.  

 
Classroom conduct 
The rules regarding classroom behavior is “do not distract other people (including me)”. Beyond that 
it is assumed that students are mature enough to decide for themselves what classroom behavior is 
most likely appropriate to attain their academic goals.  
 
Communicating with Instructors or TA 
Most of the information regarding this course can be found on the syllabus or on Blackboard. 
Consult these two sources first. If you do not find what you are looking for, e-mail or office hours 
is the best way to communicate with us.  e-mails regarding homework 24 hours before the due 
date or e-mails that require large explanations of concepts will not be responded. Questions 
that require a large response or detailed information should be asked during the instructors or TA 
office hours.  

Please check out the e-mail etiquette policy before writing. It is never too soon to practice your 
professional communication skills.  
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Bloom’s Cognitive Taxonomy 
Learning takes place at several different levels – from the basic memorization and recall of facts to 
the more complex synthesis and evaluation involved in problem-solving and critical thinking. 
These various levels, organized into 6 categories, were developed by Benjamin Bloom in 1956, and 
are identified as ‘Bloom’s Taxonomy’. The levels and a brief definition are as follows: 

 
1. Knowledge – recalling factual information 
2. Comprehension – using information 
3. Application – applying principles 
4. Analysis – explaining relationships/making inferences 
5. Synthesis – making predictions/creating 
6. Evaluation – making judgments or stating opinions 

 
As juniors and seniors in Food Science, we expect your learning to be at the higher levels (4-6) of 
Bloom’s Taxonomy. Therefore, discussions during lecture and exam questions will include 
analysis, synthesis, and evaluation to promote deeper learning and prepare you for your careers. 

 
Top Hat 
We will be using the Top Hat (www.tophat.com) classroom response system in class. You will be 
able to submit answers to in-class questions using Apple or Android smartphones and tablets, 
laptops, or through text message.   
 
You can visit the Top Hat Overview (https://success.tophat.com/s/article/Student-Top-Hat-
Overview-and-Getting-Started-Guide) within the Top Hat Success Center which outlines how you 
will register for a Top Hat account, as well as providing a brief overview to get you up and running 
on the system. 
 
An email invitation will be sent to you by email, but if don’t receive this email, you can register by 

***e-mail Etiquette*** 
 

A proper professional or institutional e-mail addressed to someone you do not know 
and/or is not a colleague of yours must contain the following parts: 

 
 A greeting such as “Dr. Acevedo” or “Dear Prof. Acevedo”. 

Avoid “Ms.” or “Mrs.” or “Nuria” or “Hey” and generally always check 
someone’s title before writing them! 

 A clear message or question. If you are clear you are more likely to obtain a 
quicker and more satisfactory response. 

 A closing such as “Sincerely,” “With warm regards,” or something similar 
 Use spell check! 
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simply visiting our course website: https://app.tophat.com/e/019732 
Note: our Course Join Code is 019732 
 
Top Hat will require a paid subscription, and a full breakdown of all subscription options available 
can be found here: www.tophat.com/pricing.  
 
Should you require assistance with Top Hat at any time, due to the fact that they require specific user 
information to troubleshoot these issues, please contact their Support Team directly by way of email 
(support@tophat.com), the in-app support button, or by calling 1-888-663-5491. 
 

 

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: 
 
C1. Communicate effectively with others in one-on-one, small group, and large group situations. 
P2. Successfully solve complex problems on your own. 
P3. Locate and accurately interpret current research literature. 

Students should also be able to demonstrate FSHN Program‐Specific Outcomes in Food Science (FS). 
This course will contribute to your ability to: 

FS 1. Explain the chemistry underlying the properties of various food components. 
FS 2. Discuss the major chemical reactions that occur during food processing and storage. 
FS 15. Apply principles from the various facets of food science and related disciplines to solve practical, real-world 
problems. 

 

Grading: 
 

3 Examinations (100 points each) 300 
Final Exam 200 
Assignments (in-class & out of class) + TopHat      200 
Critical Review of Journal Article   50 

Total     750 

 
Grading Scale: 
Final grades will be assigned based on percentage of points earned at the end of the semester, as 
follows.  

 
 

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% 
C- 70.0-72.9% 
D+ 67.0-69.9% 
D 63.0-66.9% 
F < 63.0% 

 

 
There is no curve. Final letter grades are based on the distribution of the class scores and not on 
any preset numerical scale. The class average is typically a "B". 
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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.  
****************** 

 

Harassment and Discrimination 
Iowa State University strives to maintain our campus as a place of work and study for faculty, 
staff, and students that is free of all forms of prohibited discrimination and harassment based 
upon race, ethnicity, sex (including sexual assault), pregnancy, color, religion, national origin, 
physical  or mental disability, age, marital status, sexual orientation, gender identity, genetic 
information, or status as a U.S. veteran. Any student who has concerns about such behavior 
should contact his/her instructor, Student Assistance at 515- 294-1020 or email dso-
sas@iastate.edu, or the Office of Equal Opportunity and Compliance at 515-294-7612 
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FSHN 311 – LECTURE TOPICS – 2017 (TENTATIVE) 
 

Date Lecture 
# 

Topic 

Tues. Aug. 22 1 Introduction, Water 

Thurs. Aug. 22 2 Water Activity 

Tues. August. 29 3 Acid, Base, pH 

Thurs. August 31 4 Carbohydrates 

Tues. Sept. 5 5 Carbohydrates 

Thurs. Sept. 7 6 Carbohydrates 

Tues. Sept. 12 7 Carbohydrates 

Thurs. Sept. 14 8 Proteins 

Tues. Sept. 19 9 Proteins 

Thurs. Sept. 21 10 EXAM 1  

Tues. Sept. 26 11 Proteins 

Thurs. Sept. 28 12 Proteins 

Tues. Oct. 3 13 Enzymes 

Thurs. Oct. 5 14 Enzymes 

Tues. Oct. 10 15 Lipids 

Thurs. Oct. 12 16 EXAM 2 

Tues. Oct. 17 17 Lipids 

Thurs. Oct. 19 18 Lipids 

Tues. Oct. 24 19 Lipids 

Thurs. Oct. 26 20 Lipids 

Tues. Oct. 31 21 Vitamins & Minerals 

Thurs. Nov. 2 22 Vitamins & Minerals 

Tues. Nov. 7 23 Colorants 

Thurs. Nov. 9 24              EXAM 3 

Tues. Nov. 14 25 Colorants 

Thurs. Nov. 16 26 Flavors 

Nov. 20-24  Thanksgiving University Holiday 

Tues. Nov. 28 27 Flavors 

Thurs. Nov. 30 28 Additives 

Tues. Dec. 5 29 Review 

Thurs. Dec. 7 30 Review 
Mon. Dec. 11- 12:00-2:00pm- Room TBD 

 


