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Annual goal:

The student will demonstrate ______% of mastery in each of the essential knowledge and skills for the area indicated above.

Chapter 119

Texas Essential Knowledge and Skills for Home Economics Education

Subchapter E.  Nutrition and Wellness, Food Science and Technology, High School

§122.43  Food Science and Technology (one-half credit)

	Knowledge and Skills
	ACCEPTED AT ARD
	DATE MASTERED
	Comments

	(1)  Food science principles.  The student relates nutritional adequacy to personal health.
	
	
	

	(2)  Food science principles.  The student analyzes ways to maximize quality nutrition.
	
	
	

	(3)  Food science principles.  The student evaluates a variety of changes, including chemical and physical, that affect food product quality.
	
	
	

	(4)  Nutrition and health.  The student uses knowledge of digestion and metabolism to establish lifelong habits of good nutrition and physical fitness.
	
	
	

	(5)  Nutrition and health.  The student utilizes available technology to plan diets appropriate for long-term health and wellness.
	
	
	

	(6)  Nutrition and health.  The student evaluates resources in nutrition and food science.
	
	
	

	(7)  Food technology.  The student evaluates technologies used in food processing and product development.
	
	
	

	(8)  Food technology.  The student evaluates safety and sanitation standards.
	
	
	

	(9)  Food technology.  The student differentiates the effects of technology on nutrition, the food supply, marketing, and distribution.
	
	
	

	(10)  Food technology.  The student utilizes research skills in conducting and evaluating scientific research in food science.
	
	
	

	(11)  World food supply.  The student contrasts basic physical survival with quality of life.
	
	
	

	(12)  World food supply.  The student analyzes food supply, distribution, and nutrition from a global perspective.
	
	
	

	(13)  Career preparation.  The student determines opportunities and preparation requirements for careers in nutrition, food science, and food technology.
	
	
	

	(14)  Career preparation.  The student exhibits employability skills.
	
	
	

	(15)  Career preparation.  The student completes a supervised career-connections experience applying knowledge and skills developed in the study of food science and technology.
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All CATE classes are elective in nature, and they are open to all students regardless of race, color, sex, national, origin, handicap, or limited English proficiency.

Source:  The provisions of this §122.43 adopted to be effective September 1, 1998, 22 TexReg 5031.

Forms provided courtesy of Rio Grande City CISD – CATE Department

