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FSHN 408– Seminar in Food Science 

Fall 2005
1 cr

Prerequisites: 
none, senior level standing recommended

Location: 
CUE 218

Instructor:
Rasco

Text:

Selected readings

Time:

F 11:10-12:00 

Course objectives:

1. Review scientific literature, draft technical papers and presentations.

2. Understand how technological, social and political forces interact in the development of food policies.

3. Develop a food product and

4. Develop a simple business plan for a new product.

Outline







Assignments

Points

Week 1
Aug 26
Overview and topics


Week 2
Sept 2
Project concepts. Research and writing 

Week 3
Sept 9
Research and writing



Outline of paper due
5

Week 4
Sept 16
Research and writing (no class)




Week 5
Sept 26
Making presentation



Draft of paper due
5


Week 6  Sept 30
Factors in product development







Week 7
Oct 5
Business concepts and planning


Draft of presentation due
5

Week 8  Oct 14
Business concepts and planning

Week 9  Oct 21   Technical Presentations



Paper due

30

Week 10 Oct 28  Technical Presentations



Presentations due

30

Week 11 Nov 4    Launching a successful product

Week 12 Nov 11 VETERAN’S DAY



Draft business plan due
5

Week 13 Nov 18 Technical and Marketing issues

Week 14 Dec 2  Presentations of business plans


Week 15 Dec 9  Presentations of business plans


Business plan due
30

Reasonable accommodations are available for students who have a documented disability. Please notify the instructor during the first week of class of any accommodations needed for the course.  Late notification may cause the requested accommodation to be unavailable. All accommodations must be approved through the Disability Resource Center (DRC) in Administration Annex at 335-1556.

