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FSHN 420
Food Laws, Policies and New Product Development

Instructor:
Barbara Rasco, PhD JD Professor



FSHN 312; Phone: 335-1858  rasco@wsu.edu
Course credits: 4 (3 lecture, 1 lab)

Prerequisites: FSHN 120, Chem 240 (recommended), statistics (preferred)

Required Text: McWilliams, Food Experimental Perspectives, 5th Ed. 2005. 

Course Objectives:

1. Practice problem solving skills and develop experimental procedures

2. Demonstrate a basic knowledge of lay and technical writing and research methodology (A-1.2, D 1.1)

3. Demonstrate a working knowledge of the scientific method, including demonstrated abilities to interpret current research and basic statistics (D2.1, D3.1, D3.2)

4. Demonstrate basic knowledge of food technology (E.1, e.2)

5. Demonstrate a working knowledge of food and nutrition laws, regulations and policies (E 2.11)

6. Demonstrate a working knowledge of applied sensory evaluation of food (E 2.13)

7. Apply food science knowledge to the function of ingredients in foods as well as to demonstrate basic food preparation and presentation skills (E 3.4, E 3.5)

