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Goodheart-Willcox Publisher Correlation of  
Principles of Food Science ©2015 

to Idaho Professional-Technical Education Course 
Food Science and Nutrition – FC 0551 (222030) 
OBJECTIVE CORRELATING PAGES 

1.  Food as a Science 

(A) Scientific study of food  5-6, 731-742 

(B) Basic concepts of nutrition  6, 12, 229-233, 255-259, 288-293, 323-327, 
369-388, 416-419, 517, 716-717, 786-798  

(C) Methods required in the scientific 
evaluation of foods  

31-50, 63-77 

2. Explore Chemistry in Food Science 

(A) Explain chemistry as a science of matter  91-107 

(B) Structure of atoms, elements and 
molecules  

91-100 

(C) Periodic table  93-95 

(D) Formation of compounds through 
chemical bonding in foods  

96-100 

(E) Reactions of chemicals commonly found in 
food  

147-167 

(F) Current theories about atomic structure, 
energy levels, sublevels and orbitals  

91-107, 117-135, 147-151 

3.  Application of Food Science and Nutrition 

(A) The sensory evaluation of food  63-77, 732-735 

(B) Physical and chemical characteristics of 
energy and their relationship to food  

117-135 

(C) Properties of water and the importance to 
the body and food preparation  

179-199 

(D) Sources and uses of carbohydrates in food 
science  

211-229, 243-255 

(E) The effects of lipids in food science  271-288 

(F) The sources, chemical changes and 
importance of proteins in food science  

303-323 

(G) The importance of vitamins in food 
science  

369-376, 385-389 

(H) The importance of minerals in food 
science  

376-389 

(I) The process of metabolism  716-719, 799-805 

4. Chemical Processes Involved in Food Preparation 

(A) Affects of enzyme reactions on food  339-357, 499-500 

(B) Chemical properties and uses of solutions, 
colloidal dispersions and emulsions in food 
preparation  

288, 671-691 

(C) Chemical processes involved in leavening  162-165, 473-474 
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(D) Process of fermentation as it applies to 
food science  

504-516 

(E) Importance and uses of the milk food 
group in food science  

680-690 

5.  Microbiology in Food Processing and Preparation 

(A) Causes of food-borne illnesses  535-551 

(B) Procedures for prevention of food borne 
illnesses  

551-555 

(C) Role of government and agencies in food 
borne illnesses  

9-15, 18-20, 532-534, 544, 546, 552-554, 556-
559 

(D) Purposes and procedures for food 
freezing, dehydration and re-hydration  

588-595, 605-621 

(E) Purpose and safety procedures for canning  574-584 

(F) Food additives  459-481 

6.  Careers, Technology, and Consumer Education in Food Science and Nutrition 

(A) Career paths in food science and nutrition  3, 89, 209, 367, 491, 571, 669, 763-773 

(B) Emerging trends, research and impact of 
technology in food science and nutrition  

15-21, 71, 74, 122, 222, 320, 355, 405, 419-421, 
433-447, 479, 495, 541, 593, 649, 652, 718 

(C) Consumer issues in food science and 
nutrition  

10-16, 49, 65, 92, 126, 150, 198, 216, 221, 232, 
257, 278, 289, 293, 370, 379, 386, 408-409, 
411, 418, 421, 439, 443-447, 460-465, 477, 479-
481, 652-659, 714, 742-747, 792-798 

 
 
 


