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FSHN 420
Food Laws, Policies and New Product Development

Project and Project Report Instructions

Students will develop an experimental food product in lab. The purpose of this project is to develop expertise in planning and conducting experimental protocols, evaluating data and reporting data in a manner consistent with best practices in the food industry. 

Students will develop their project using the following criteria:

1. Develop a new food or reformulate an existing food to improve its nutritional properties (e.g. low fat, “better” fat, higher fiber, “low carb”, sugar substitution, incorporation of a supplement, development of a nutraceutical or functional food). Creativity and independent thought will go a long way as you develop your formulation within your group. 

2. Time constraints: The product will have to be formulated and produced in the test kitchen. Because of liability issues, we are not able to serve any foods made at home in this class. Therefore, you will have to do all of the production of your product during class sessions. Attendance is critical. 

3. Materials: You will be responsible for placing orders for the food supplies (type and quantity), paper products, and specific equipment needs (including Pilot Plant) one week ahead of the lab date for which you wish to use them. If you don’t place your order in time, you will not have these materials to work with during the next class session. Students will be responsible for procuring any unusual or costly ingredient. Groups must stay within the supply budget provided for the class project. If you go over, it will affect your grade.

4. Availability of products and supplies: Experiments will be limited to use of facilities in test kitchen (with product testing in the Pilot Plant and use of Sensory Lab). There is a limited budget for this class and all projects are subject to instructor approval.

5. Your research project needs to be compiled in a 3-ring binder and turned in when each part of the assignment is due. Each project section should be tabbed. Although this is a group project, each student is responsible for contributing to the project report and ensuring that deadlines are met.

Project Sections

1. Project Topic



Due Sept. 16
2. Hypothesis and experimental objectives
Due Sept. 16
3. Justification/Impact: 


Due Sept. 30
4. Introduction and Literature Review:
Due Oct. 12
5. Materials and Methods:


Due Oct. 19
6. Nutritional Analysis, ingredient 

Due Nov. 28
Statement, statistical analysis

7. Results




Due  Nov. 30
8. Discussion 



Due Dec. 7

9. Conclusions



Due Dec. 7
FINAL REPORT DUE DECEMBER 12 by 5 PM
1.  Project Topic





Due Sept. 16
Student will select a food product that can be developed or reformulated to improve its nutritional value according to the guidelines given in class. 

Student will submit a project topic and description with two references justifying selection of project topic. Students will need a reference for both the nutritional aspects of the product and a reference on the food science or technological aspects associated with it. These are to be references from the primary literature. Web sites do not count.

2. Hypothesis and Experimental Objectives

Due Sept. 16
Formulate a hypothesis for your experimental product. Outline the goals of the experiment.

3. Justification/Impact
 



Due Sept. 30
Justification covers the rationale for the product and why this is important. Impact addresses the potential benefit the new product has and how the new product could improve the health or nutritional status for a given group of people. 

4. Introduction and Literature Review

Due Oct. 12
Introduction includes a short summary about the importance of the product and nutritional issues that are addressed by the new product.  

The literature review must include at least 8 references from the peer reviewed literature in nutrition, food science, or medicine. At least two of these references should be from nutrition journals and 2 from food science journals.  Cite references in the text using a conventional reference format. Cites to ‘consumer’, ‘activist’ or corporate internet cites do not count towards the required number of references for this report.

The literature review must cover prior work on similar products including product quality and nutritional issues associated with the reformulated products, what  improvements are needed to the product to make it ‘better’ and this is being addressed with the product you are developing. 

The literature review should also cover the perceived need for the new product and health issues the new product addresses. 

5. Materials and Methods



Due Oct. 19
This section describes how experiments were (or will be) conducted. It includes: ingredients (type and sources), product formulation, experimental design (number of experiments and replicates) product production methods, sensory analysis methods (protocol, subject, subject selection, sensory testing protocol, forms used and statistics), and a description of product quality testing to be conducted in the Pilot Plant (color, texture analysis, etc).

6. Nutritional Analysis, Ingredient Statement, 
Due Nov. 28

Statistical Analysis
By this time, student should be able to develop an ingredient statement for the new product and nutrition facts panel for it. Comparison data with a control product must also be provided. Statistical testing results (or at least methods to be used) should be reported here for sensory and product quality testing.

7.  Results





Due Nov. 30
Results of project should be presented using both text and tables or figures. You must write about the tables and figures you use in the Results section. Tables and figures must be labeled using a conventional format from the scientific literature. Statistical comparison of data in the figures and tables is helpful, as is a comparison with data from the literature.

8.Discussion 




Due Dec. 7

The discussion ties your results with those of others and the references cited. This is your chance to present why your work is relevant and tie its significance back to earlier studies. Student should discuss whether experimental hypothesis was supported or not by the experimental results. 

Also discuss problems that arose with the product during its development if any. 

9. Conclusions




Due Dec. 7
Conclusion section is short (two or three sentences) summarizing the justification, impact and results of project. Suggestions for future work should also be included.

Final Report Due December 12 by 5 PM

FSHN 420 Fall 2004 Point Breakdown and Grading

TOTAL POINTS FOR THE CLASS



Written project report




80

Food law exam




50

Food safety exam




50

Food chemistry exam




50

Statistics assignments




20

Attendance





30

Class participation




20






Total






300

