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COURSE DESCRIPTION:

Students will explore the fundamentals of large-scale batch cooking, cook/chill processes, sous vide, vacuum, aseptic, and various retail packaging technologies.  Emphasis will be on quantity production planning, requisition and execution including cost, quality control, food safety, and legislative aspects for packaging systems.  Food packaging sciences will be explored in the context of home meal replacement and new generation refrigerated foods. Consumer behavior and pricing models will be introduced.
STUDENT LEARNING OUTCOMES: Upon completion of the course, the student should be able to demonstrate the following competencies in:
Packaging:

. 
Describe seven functions of packaging



Identify the three packaging environments



Compare and contrast five advantages and five disadvantages of packaging



Differentiate and discuss the uses of five packaging mediums



Discuss plastic package structures and their optical and mechanical properties



Describe the development of US food and labeling regulations


Processing:

.
Distinguish four deteriorative reactions in food that effect packaging



Identify six factors that help define a given product’s shelf life 



Describe four food processing and preservation techniques 



Explain the cook/chill process.



Determine New Generation Refrigerated Foods packaging requirements.


Production:
.
Develop and practice planning skills in areas of procurement and costing.



Produce professional inventory requisition materials.



Practice cost control/portion control systems and measures effectively.


Analyze actual vs. projected (budgeted costs) in large-scale production 

Differentiate four quality control processes for large scale food production.

Design a fundamental HACCP based food safety and sanitation program for a specific product line.

Merchandising:

Differentiate eight consumer buying behaviors and the purchase decision model

Discuss the concepts of food packaging and merchandising for specialized six market segments.



Describe the Integrated Packaging Design Methodology concept

Define and describe the Home Meal Replacement segment of the food service industry

Design, prepare, package, price, and merchandise a product line for HMR.

Major Topics:
Determining the functions of packaging

Analyzing the advantages and disadvantages of packaging

Determining the current federal, state and local laws

Maintaining food safety and sanitation programs

Determining the consumer behaviors

Planning the home meal replacement  segment of the food service
