Twentieth Century Food Innovations Project
· This group project on a food innovation from the 20th century will help students understand the importance use of technology in food science.
· Using the attachment for this project, student groups will be assigned to one of the following innovations:
· Juice in boxes and foil pouches

· Safe canning 

· Microwaves

· Frozen fruit juice concentrates

· Prepackaged fruits, vegetables and salads

· Freeze-dried products

· TV dinners

· Moisture control packages

· The ability to fortify foods

· Margarine

· Artificial sweeteners

· Students will then research the innovation finding important information such as:

· Discovery: When? How? Why?
· Purpose: What are the main purposes of this innovation?
· Impact on food preparation/packaging: How has this changed or made life better? 
What are some major benefits?
· Students will create an “appreciation” poster for their food innovation. 
· The main idea is for students to convey how the innovation changed food preparation, preservation and/or packaging. 

