NFSC 605 Chemistry of Foods, 2020 (Online)
Dr. Steve Talcott stalcott@tamu.edu
Phone: 979-862-4056, Centeq A #220L
**Syllabus Changes Marked in RED**

Office Hours: Email or zoom meeting only. Schedule a time, and we can meet online with Zoom.

Class Times: Tues/Thurs 12:45-2:00 pm via Zoom: https://tamu.zoom.us/j/7545042696
I will logon 5-10 min in advance of class to help minimize technical glitches. The Zoom classes will be recorded for viewing at a later date and posted to the website. Fingers crossed this works. Your patience is appreciated. I will try to keep the online lecture/discussions to no more than 45 min, and target the most critical points for discussion.  

An updated set of class slides is on the website. I will cover these slides, as time permits. 
Major changes include:

1. Each of you will still need to complete your “Story Behind the Story” on a food chemistry topic, and present orally on Zoom. We will present these on March 31 and April 2. Pick a day that works for you. These are 3 minute informal but informational oral presentations. 
2. I am suspending the class presentation of a second paper (if you have already done one). However, I will still assign key papers that we will cover as a class (March 31 and April 2), and you will still need to have 3 written discussion points or questions for class dialog. 
3. Each of you will still need to present a formal lecture on a food chemistry topic that I assign to you (see website for your paper and presentation date). I am shortening the PowerPoint presentation to 10 min maximum. I have given you a paper as an example of the topic you will cover. I will now allow you to present a general lecture on that food chemistry topic OR you can simply make a lecture out of the example paper provided. Your choice. We will all ask questions and have an open class discussion over these presentations
4. I am cancelling the final take-home exam. 
Course Description

The principles of food chemistry are presented including fundamental and relevant chemistry and functionality of major and minor food constituents including water, antioxidants, carbohydrates, proteins, lipids, pigments, and preservatives. 
Course Goals: By semesters end, with class participation, students will be able to:

Upon completion of this course, the student will:

· Understand food chemistry in terms, issues, research and relevance to the food industry. 

· Identify the functional properties of foods and food molecules

· Relate specific chemical interactions to specific food systems

· Describe how food processing, handling, and storage alter food quality

· Differentiate among factors influencing food chemistry and food quality
· Read and apply current literature on food chemistry topics

· Be able to synthesis and convey (written and/or oral) food chemistry topics.

Americans with Disabilities Act (ADA) Policy Statement
The Americans with Disabilities Act (ADA) is a federal anti-discrimination statute that provides comprehensive civil rights protection for persons with disabilities. Among other things, this legislation requires that all students with disabilities be guaranteed a learning environment that provides for reasonable accommodation of their disabilities. If you believe you have a disability requiring an accommodation, please contact Disability Services, currently located in the Disability Services building at the Student Services at White Creek complex on west campus or call 979-845-1637. For additional information, visit http://disability.tamu.edu.

Texas A&M University is committed to providing equitable access to learning opportunities for all students. If you experience barriers to your education due to a disability or think you may have a disability, please contact Disability Resources in the Student Services Building or at (979) 845-1637 or visit http://disability.tamu.edu. Disabilities may include, but are not limited to attentional, learning, mental health, sensory, physical, or chronic health conditions. All students are encouraged to discuss their disability related needs with Disability Resources and their instructors as soon as possible.
Attendance and Make-up Policy
Be sure to pay close attention to deadlines. All assignments have specific due dates, and there will be no make-up assignments or late work accepted unless a university-excused absence (see section 7.1 of TAMU Student Rules Rule 7 (http://student-rules.tamu.edu/rule07) for what the University considers excused absences) that cover more than 50% of the period of time from the release of the learning module/assignment to the deadline can be utilized for the provision of make-up work or late submission. And, specific and original documentation for university-approved excuses is required.
Academic Integrity Statements
AGGIE HONOR CODE
“An Aggie does not lie, cheat, or steal or tolerate those who do.”

Upon accepting admission to Texas A&M University, a student immediately assumes a commitment to uphold the Honor Code, to accept responsibility for learning, and to follow the philosophy and rules of the Honor System. Students will be required to state their commitment on examinations, research papers, and other academic work. Ignorance of the rules does not exclude any member of the TAMU community from the requirements or the processes of the Honor System. For additional information please visit: http://www.tamu.edu/aggiehonor/
Course Policies

While you are a student at Texas A&M University, you are expected to exhibit the characteristics of integrity in this academic setting, which includes being honest, trustworthy, respectful, fair, and responsible. Texas A&M University defines academic misconduct, or dishonesty, as: “Misconduct in research or scholarship includes fabrication, falsification, or plagiarism in proposing, performing, reviewing, or reporting research. It does not include honest error or honest differences in interpretations or judgments of data. Texas A&M University students are responsible for authenticating all work submitted to an instructor. If asked, students must be able to produce proof that the item submitted is indeed the work of that student. Students must keep appropriate records at all times. The inability to authenticate one’s work, should the instructor request it, is sufficient grounds to initiate an academic dishonesty case. Academic dishonesty includes the commission of any of the following acts: cheating, fabrication, falsification, multiple submissions, and complicity.” (Source: Aggie Honor System Office.  https://aggiehonor.tamu.edu/RulesAndProcedures/HonorSystemRules.aspx. 

Plagiarism

The materials used in this course are not to be duplicated without permission. This includes all materials generated for this class, which include, but are not limited to, syllabi, handouts, Power Point outlines/slides, case studies, etc. You do not have the right to copy these materials unless expressly granted permission. Note: “Making copies” is not limited to making hard copies, but it also includes taking pictures of materials with your phone or other electronic device. As stated in the Student Rules at Texas A&M University: “Student Rule 20.1.2.3.5: “The appropriation of another person's ideas, processes, results, or words without giving appropriate credit.” (http://aggiehonor.tamu.edu/RulesAndProcedures/HonorSystemRules.aspx#definitions)

Pledge
On all course work, assignments, or examinations at Texas A&M University, the following Honor Pledge shall be pre-printed and signed by the student: “On my honor, as an Aggie, I have neither given nor received unauthorized aid on this academic work."

Suggested Text Book, background reading
Owen R. Fennema. Food Chemistry, Fourth Edition. (CRC Press). Additional emphasis will be on supplemental readings from the food science/ food chemistry literature, specific websites, and handouts as assigned by the instructor.

Class Format

Lectures will deal with the principals of food chemistry and how these relate to applications in the food industry. Class format will be a series of lectures, class discussions, and oral presentations where individual and class participation is mandatory. There will be 2 lectures per week and much of this time will be spent on roundtable discussions of current literature and current topics where your individual participation and preparedness is required. 
Literature for Class Discussions-Your Role(s)
We will discuss various journal or scholarly articles throughout the semester. This material will be the primary information for exams, discussions, and formal oral presentations. I will assign primary presenters for some of the works we cover in class. You will formally present and lead the discussion for 2 of these papers. 
1. As a presenter, you will formally introduce the entire paper to the class (~3 minutes) and highlight key principles of food chemistry (~5-10 minutes) using the following outline.
2. As a presenter, you will provide a brief 1-page summary for the class that includes:

a. Chemistry: What was the primary reaction, process, and outcome of this work (100-150 words)
b. Key Points: Provide 5 bulleted discussion points for the class. Give a brief (2 sentence) overview of these 5 key points and their importance. 

c. Industry Applications (~150 words): Such as Who/What/When/Where/Why is the chemistry applied?

d. Supporting Work. Find at least 1 additional reference that supports/refutes the primary chemical reactions, mechanisms, or applications presented in the paper and provide a short description (~3 sentences) as a parallel or counter argument. 
3. The 1-page written summary can be emailed to Dr. Talcott by 4 pm the day BEFORE you present (I will make copies and bring to class on your behalf) or you can bring copies for the class. 

4. If you are not a primary presenter, you are to come prepared for class by having 3 key bulleted points (2-3 sentences) for discussion. Be prepared to turn in these lecture preparation notes as part of your participation grade. 
Informal Class Presentation: “The Story Behind the Story”
You may choose a food chemistry topic (or I will assign one) for research and class presentation. You will present this topic from a highly practical and highly applied perspective. Teach us something we did not know before. Your creativity, background research, and ability to give a behind-the-scenes insight to the “story” will be part of the grade. You may use any sources that you can verify the validity of its content. You will provide a 300 word written summary of the story to Dr. Talcott by 4 pm the day BEFORE you present, copies will be provided to class (or you can bring copies for the class). The presentation is informal (no slides) with the goal of practical and useful information. 5 minute time limit.  
Formal Oral Presentation
You will be assigned a research paper as the basis for a formal LECTURE presentation to the class (~15 min). Your lecture will discuss a food chemistry topic and address key food chemistry principles. As a technical lecture, you will lead the class in instruction, discussion, and key points using the assigned paper as the basis for the lecture. You will not present the actual paper. The presentation will be sent to a primary and secondary reviewer at least 2 days before your lecture. More details will be given in class.
Grade Determination

1. Exams (2 1  @ 100 pts each). Take-home exams. 
2. Primary Article Reviewer (2 1 @ 25 pts)
3. Lecture Participation/Discussion (25 pts total). Class participation expected in every class discussion.
4. Informal “Story Behind the Story” (1 @ 25 pts) 
5. Formal Lecture (1 @ 50 pts)
Total =  350 225 pts
Grades
Final grades are according to your cumulative points and assigned according to standard grading practices: >90% = A, 80-89% = B, 70-79% = C, 60-69% = D, below 60% is failing. 
	Day
	Date
	Lecture Topic

	Tues
	Mar 24
	Lipids (online)

	Thur
	Mar 26
	Lipids (online)

	Tues
	Mar 31
	Free Radicals (online)

	Thur
	Apr 2
	Antioxidants (online)

	Tues
	Apr 7
	Radicals and Antioxidants (online)

	Thur
	Apr 9
	No class

	Tues
	Apr 14
	Class Presentations 1-2 (online)

	Thur
	Apr 16
	Class Presentations 3-4 (online)

	Tues
	Apr 21
	Class Presentations 5-6 (online)


