
 

 

 
 

FAB 475: The Science of Cuisine 
 

Instructor Name:  

Phone: 

E-Mail: 

Office Hours:  

Office Location:  

 
COURSE DESCRIPTION  
 

Science principles that influence the safety, sensory quality, and nutrient content of foods. 

Understand human food digestion, absorption and metabolism. Develop and analyze recipes and 

menus designed to meet customers ’health needs, and ethnic and sensory  Minimum 

grade of C in HMD 130 

¶ General Education Lab-based Science 

 
COURSE OBJECTIVES 
 

1. Understand the basic principles and practices of the fields of Food Science and 

Nutrition.  

2. Understand how to control the fundamental chemical reactions that occur during food 

storage, cooking and holding. 

3. Describe the characteristics, functions, and best sources of macro- and micro-nutrients, 

and phytochemicals.  

4. Describe the basics of human digestion, absorption and metabolism.  

5. Utilize the science of food color, food flavor, nutrition, sensory evaluation and food 

microbiology to



 

 

10. Debate contemporary food topics such as genetically modified organisms, plant-based 

life-styles, gluten-free eating, low carbohydrate diets and eating organic versus 

conventional foods. 

 





 

 

 
 

Course Schedule – Spring 2022  
 
Monday Lecture (In-Person) 

Date In-Class Out of Class 

Monday, January 17th 
Martin Luther King Jr. Day 
NO CLASS 

¶ Overview of Food and 
Nutrition Sciences 

¶ Discussion: Health Status 
of Humans Globally: Why 
a Topic for Hospitality 
Majors and 



 

 

Date In-Class Out of Class 

Monday, February 7th 

¶ Dietary recommendations 

and Food Guides ’

Activities 

¶ Label Reading 

¶ Cycle Menu Activity 

¶ Experimental Design 
Discussion and related 
Laboratory (report #1) 

¶ Study Chapter on 
Shaping Eating Behaviors  

¶ Take Online Quiz #4 

Monday, February 14th 

¶ Sensory Science and 
Evaluation Discussion 
and Laboratory (report 
#2) 

¶ Discuss Plot to Plate 
Assignment 

¶ 



 

 

Date In-Class Out of Class 

Monday, April 4th 
NO CLASS 

¶ Carbohydrate activities 
online only  

¶ Class will not meet 

¶ Study second half of 
Carbohydrates Chapter 

¶ Study Eggs, Soy and 
Dairy Chapter 

¶ Take Online Quiz #11 

¶ 4. Nutrient Analysis 
Assignment 

Monday, April 11th 
¶ Carbohydrate activities 

¶ Eggs, Soy and Dairy 
Laboratory (report #6) 

¶ Study Fruits, Nuts and 
Seeds Chapter 

¶ Study Phytochemicals 
Powerpoint 

¶ Take Online Quiz #12 

Monday, April 18th 

¶ Phytochemicals 

¶ Fruits, Nuts and Seeds 
Group Laboratory (report 
#7) 

¶ Study Chapter on Fish 
and Shellfish 

¶ Take Online Quiz #13 

¶ Second White Paper Due  

Monday, April 25th 

¶ Food Additives 
Discussion 

¶ Fish and Shellfish Group 
Laboratory Assignment 
(report #8) 

¶ Study Desserts and 
Beverages Chapters  

¶ Take Online Quiz #14 

Monday, May 2nd 

¶ Nutrition/Food Science 
Controversies 

¶ Desserts Group 
Laboratory (report #9) 

¶ 



 

 

Students will learn how to formulate and answer food related questions. Each question topic will 
be developed by the student and enhanced by the professor. Scholarly sources will be identified 
by the student and used to support their answer to the question in a one-page paper. 
  

Nutrient Analysis Assignment 
Students will record the serving size and amounts of each food and beverage they consume 
over a three-day period. This data will be entered into a commercial nutrition analysis 
application, analyzed, and compared to various scientifically based nutrition guidelines. 
  

Plot to Plate Group Assignment 
Groups of students will create and deliver a Nutrition and Cooking Class for CCSD children in a 
gardening program. Professor will serve as a consultant for the group. Each student will prepare 
and submit a report after giving their presentation. It will include an abstract, introduction, 
materials and methods, and summary/recommendations. Students will be placed in groups 
according to their daytime schedule. 
  

Group Laboratory Assignment:   
Students will learn how to formulate and answer food related questions. Groups of students will 
develop food science and nutrition related questions. These questions will be answered using 



 

 



 

 

Disabilities Specialist will discuss what options may be available to you. Students who are 

already registered with the DRC should request their accommodations online each semester, 

and make an appointment to discuss their accommodations with their instructors. 

 

Final Examinations 
The University requires that final exams given at the end of a course occur on the date and at 

the time specified in the Final Exam schedule. The Final Exam schedule is typically available at 

the start of the semester, and the classroom locations are available approximately one month 

before the end of the semester. See the Final Exam Schedule, 

https://www.unlv.edu/registrar/calendars. 

 

Identity Verification in Online Courses 
All UNLV students must use their Campus-issued ACE ID and password to log in to 

WebCampus-Canvas. 

UNLV students enrolled in online or hybrid courses are expected to read and adhere to the 

Student Academic Misconduct Policy, https://www.unlv.edu/studentconduct/misconduct/policy, 

which states that “acting or attempting to act as a substitute for another, or using or attempting 

to use a substitute, in 
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