Family and Consumer Sciences

NM State Department of Education

National Standard – Food Science, Dietetics, and Nutrition
Content Standard-9.0-Integrate knowledge, skills, and practices required for careers in food science, dietetics, and nutrition.

Suggested Course Titles:  Culinary Arts, Foods and Nutrition, Basic Foods, Food Science, Food Science and Nutrition, FACS Exploratory,

FACS General, Foods I, Foods II.

	National Standards
	Competencies
	NM Career Readiness Standards and Benchmarks
	Academic Standards
	FCCLA Programs
	Assessments

	9.1 Analyze career paths within food science, dietetics, and nutrition industries.

9.2 Apply risk management procedures to food safety, food testing, and sanitation.

9.3 Evaluate nutrition principles, food plans, preparation techniques, and specialized dietary plans.

9.4 Demonstrate basic concepts of nutritional therapy.

9.5 Demonstrate use of current technology in food product development and marketing.

9.6 Demonstrate food science, dietetics, and nutrition management principles and practices.
	9.1.1 Determine the roles and functions of individuals engaged in food science, dietetics, and nutrition careers.

9.1.2 Explore opportunities for employment and entrepreneurial endeavors.

9.1.3 Examine education and training requirements and opportunities for career paths in food science, dietetics, and nutrition.

9.1.4 Examine the impact of food science, dietetics, and nutrition occupations on local, state, national, and global economies.

9.2.1 Determine factors that contribute to food borne illness.

9.2.2 Employ food service management safety/sanitation programs.

9.2.3 Use knowledge of systems for documenting, investigating, and reporting a food borne illness.

9.2.4 Use the Hazard Analysis Critical Control Point (HACCP) during all food handling processes to minimize the risks of food borne illness.

9.2.5 Practice good personal hygiene/health procedures.

9.2.6 Demonstrate procedures for receiving and storage of raw and prepared foods.

9.2.7 Classify current types of cleaning materials and sanitizers and their proper use.

9.2.8 Use Occupational Safety and Health Administration’s (OSHA)  Right to Know Law and Material Safety Data Sheets (MSDS) and explain their requirements in handling hazardous materials.

9.2.9 Demonstrate waste disposal and recycling methods.

9.3.1 Determine nutrient requirements across the life span addressing the diversity of people, culture, and religions.

9.3.2 Appraise and interpret nutritional data.

9.3.3 Assess principles to maximize nutrient retention in prepared foods.

9.3.4 Assess the influence of socioeconomic and psychological factors on food and nutrition behavior.

9.3.5 Monitor recipe/formula proportions and modifications for food production.

9.3.6 Critique the selection of foods to promote a healthy lifestyle.

9.3.7 Categorize foods into exchange groups and plan menus applying the exchange system to meet various nutrient needs.

9.4.1 Conduct nutritional screening.

9.4.2 Use nutritional information in care planning.

9.4.3 Utilize a selective menu.

9.4.4 Select appropriate special nourishment based on nutritional needs.

9.4.5 Instruct individuals on nutrition for health maintenance and disease prevention.

9.5.1 Utilize various factors that affect food preferences in the marketing of food.

9.5.2 Utilize data in statistical analysis in making development and marketing decisions.

9.5.3 Prepare food for presentation and assessment.

9.5.4 Maintain test kitchen/laboratory and related equipment and supplies.

9.5.5 Implement procedures that affect quality product performance.

9.5.6 Conduct sensory evaluations of food products.

9.5.7 Conduct testing for safety of food products, utilizing available technology.

9.6.1 Build menus to customer/client preferences.

9.6.2 Implement food preparation, production, and testing systems.

9.6.3 Verify standards for food quality.

9.6.4 Create standardized recipes.

9.6.5 Manage amounts of food to meet needs of customers, clients.

9.6.6 Examine new products.

9.6.7 Implement procedures that provide cost effective products.

9.6.8 Establish par levels for the purchase of supplies based on an organization’s needs.


	5-8 

18.1.4 Explore areas of interest and possible career choices.

18.1.7 Identify careers of personal interest based on identified aptitudes and interests.

18.2.5 Determine the education and training requirements for careers identified as possible areas of interest.

9-12

18.1.8 Analyze and evaluate personal interests and aptitudes for proper course selection and career choices.

18.1.10 Write, evaluate and revise a career plan consistent with career interests, aptitudes

and abilities.

18.1.11 Demonstrate job acquisition skills by completing a resume.

18.1.12 Demonstrate marketable skills for entry into a post secondary education or training program or a chosen career field.

5-8 

18.4.9 Demonstrate safe work practices and explore safety issues related to the school, community and workplace.

9-12

18.4.14 Investigate, analyze, and apply safety standards related to the school, community and workplace.

9-12

18.2.8 As a member of a working team, assess knowledge and skills within the group, delegate responsibilities, and evaluate team performance.

5-8

18.3.5 Describe ways in which tools, instruments, and equipment are used to solve problems, extend human capabilities, and provide for the needs of society.

18.3.6 Demonstrate basic computer operation skills in a variety of applications to access and organize information.

9-12

18.1.12 Demonstrate marketable skills for entry into a post secondary education or training program or a chosen career field.

18.3.12 Demonstrate advanced technological knowledge and skills required for entry into career fields of interest.

9-12

18.3.10 Demonstrate knowledge of advanced computer operations used to design, develop, and maintain products and services.

9-12

18.1.9 Participate in activities to explore the free enterprise system.
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