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SYLLABUS
Food, Science, and Sustainability 
Instructor: Sara Silvestri
Language of Instruction: English
Contact Hours*: 45
SIENA, ITALY
COURSE DESCRIPTION

What are the basic elements that comprise all foods and what are the fundamental food processing techniques? What is biodiversity and what does it mean for our food system? What role do different production methods and consumer diets play in a future marked by climate change? How can we analyze the sensory qualities of food products, and how do these qualities affect consumer preferences? These are some of the questions we will address in taking an interdisciplinary approach to some of the more scientific or technical aspects of food studies, with a special focus on Italian products and case studies.

COURSE OBJECTIVES
Students who successfully complete this course will:

· Acquire basic knowledge of several scientific or technical aspects of our food system, from production to transformation to consumption.

· Enhance critical thinking skills as applied to current topics relating to food science, including climate change, biodiversity, and food production technology.

· Develop skills in sensory analysis and in communicating the organoleptic properties of food and beverage products.

INSTRUCTIONAL METHODOLOGY
Through in-class lectures, hands-on demonstrations and activities, and readings of articles, studies, and academic texts, students will learn to think critically and holistically about the more technical aspects of food systems from farm to table. Through class discussions, we will explore a range of issues related to food production and consumption, and students will be encouraged to express their informed opinions on complex topics through writing exercises. Students are expected to demonstrate understanding and synthesis of the themes introduced by contributing to discussions, completing writing exercises/quizzes, and giving presentations.  
METHOD OF EVALUATION (GRADING)
Students will be evaluated according to class participation and attendance (10% of final grade), reading quizzes (10% of final grade), a 3-4 page individual paper (10% of final grade), a 4-5 page group paper (15% of final grade), a sensory analysis project, a midterm exam and a final exam (each 18% of final grade).  

The use of cell phones, smart phones, or other mobile communication devices is disruptive, and is therefore prohibited during class, except for emergencies. Students are permitted to use computers during class for note-taking and other class-related work only.

Readings/viewings assigned for each date are to be completed before the beginning of that class.
COURSE OUTLINE
Individual class topics may address:

· What are the basic building blocks of food (macronutrients)? What are the most basic ways of transforming “raw materials” into “food” (cooking, curing, fermenting, smoking, etc)? (Chapters 14 and 15 from On Food and Cooking and additional selected readings. Potential in-class activities may include a gluten and/or fermentation demonstration)
· What is biodiversity? How has globalization and industrialization affected biological diversity and therefore taste/cultural diversity? (After in-class showing of a short video defining biodiversity, we will discuss endangered foods and what they mean for our food system. Chapter 3 from Environment and Food and additional selected readings. Case study on ancient grains in Italy.)
· What role do food production, transformation, transportation, and consumption play in climate change? What practices contribute to this phenomenon and what practices help in the fight against it? How do we evaluate “sustainability” in food systems at each step? (Chapters 4 and 5 from Environment and Food. We will explore and compare organic vs. industrial agriculture, the ecological footprint of different human diets in different landscapes, waste in the food system, and more. Students will work in pairs to analyze the strengths and weaknesses of a food systems practice as environmentally sustainable in individual 4-5 page papers.)
· Interpreting scientific studies on topics of food technology, diet and nutrition, and/or agricultural sustainability. (Students will select from a series of studies/articles related to class themes to summarize, evaluate, and interpret in a 3-4 page paper. We will also discuss news sources and credibility.) 
· What is sensory analysis? How do we use it to evaluate food products? How do we communicate our conclusions to others? How do these findings relate to consumer preferences and food marketing? (Pages 339-341 and 722-739 and from On Food and Cooking and additional selected readings. In-class activities include an interactive introduction to sensory analysis and critical tasting exercises, with a particular focus on olive oil and wine. Possibility of field trips to production sites. This topic will be covered over multiple class meetings. Students will design their own sensory analysis project to conclude this topic.)
COURSE READINGS

Environment and Food by Colin Sage (Chapters 3-5 and additional selected pages)

On Food and Cooking: The Science and Lore of the Kitchen by Howard McGee (Chapters 14-15 and additional selected pages)

Students will be provided with additional materials that will draw from online video presentations, journal articles, online newspapers, etc.
Standard citation needs to include: APA 
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Accessible Education - (see https://aec.uoregon.edu/best-practices-faculty for more information)
The University of Oregon is working to create inclusive learning environments. Please notify me if there are aspects of the instruction or design of this course that result in disability-related barriers to your participation. You are also encouraged to contact the Accessible Education Center in 360 Oregon Hall at 541-346-1155 or uoaec@uoregon.edu.

Academic Misconduct - (See https://dos.uoregon.edu/academic-misconduct for more information) 
The University Student Conduct Code (available at conduct.uoregon.edu) defines academic misconduct. Students are prohibited from committing or attempting to commit any act that constitutes academic misconduct. By way of example, students should not give or receive (or attempt to give or receive) unauthorized help on assignments or examinations without express permission from the instructor. Students should properly acknowledge and document all sources of information (e.g. quotations, paraphrases, ideas) and use only the sources and resources authorized by the instructor. If there is any question about whether an act constitutes academic misconduct, it is the students’ obligation to clarify the question with the instructor before committing or attempting to commit the act. Additional information about a common form of academic misconduct, plagiarism, is available at researchguides.uoregon.edu/citing-plagiarism.  

Reporting Obligations:
I am a student-directed employee. For information about my reporting obligations as an employee, please see Employee Reporting Obligations on the Office of Investigations and Civil Rights Compliance (OICRC) website. Students experiencing any form of prohibited discrimination or harassment, including sex or gender-based violence, may seek information and resources at safe.uoregon.edu, respect.uoregon.edu, or investigations.uoregon.edu or contact the non-confidential Title IX office/Office of Civil Rights Compliance (541-346-3123), or Dean of Students offices (541-346-3216), or call the 24-7 hotline 541-346-SAFE for help. I am also a mandatory reporter of child abuse. Please find more information at Mandatory Reporting of Child Abuse and Neglect.”
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