Food Science                                                                                                         Standard 2


VOCABULARY TERMS
Adulterated Food - Generally, impure, unsafe, or unwholesome food
Dietary Guidelines for Americans – Science based advice on food and physical activity choices for health that are updated that is updated and published every 5 years. Its recommendations are for the general public over 2 years of age.  2010 Dietary Guidelines for Americans - http://www.cnpp.usda.gov/dietaryguidelines.htm 
Focus Group - A group of people who are asked about their perceptions, opinions, beliefs and attitudes towards a product, service, concept, advertisement, idea, or packaging.  In the world of marketing, focus groups are seen as an important tool for acquiring feedback regarding new products, as well as various topics. In particular, focus groups allow companies wishing to develop, package, name, or test market a new product, to discuss, view, and/or test the new product before it is made available to the public. This can provide invaluable information about the potential market acceptance of the product.
(FCCLA STAR Events Glossary - A small group of individuals, not participating in the event, who test and/or evaluate an idea, event, or product with the intent of suggesting revisions for improvement.)
Food Engineering - The industrial processes used to manufacture food.
Food Packaging - The study of how packaging is used to preserve food after it has been processed and contain it through distribution.
Food Quality - The quality characteristics of food that is acceptable to consumers including external factors as appearance (size, shape, color, gloss, and consistency), texture, and flavor; factors such as federal grade standards and internal factors (chemical, physical, microbial).
Food Technology - The application of food science to the selection, preservation, processing, packaging, distribution, and use of safe, nutritious, and wholesome food. Some examples are instant powder milk, freeze drying, and decaffeination of coffee and tea.
Marketing Strategy - A method of focusing an organization's energies and resources on a course of action which can lead to increased sales and dominance of a targeted market niche. A marketing strategy combines product development, promotion, distribution, pricing, relationship management and other elements. 

Nutrition Facts Label - A label required on most packaged food in many countries. In the U.S., the nutritional facts label lists the percentage supplied required in one day of human nutrients based on the average 2000 calorie a day diet.  http://www.fda.gov/Food/LabelingNutrition/ConsumerInformation/ucm078889.htm 
Olfactory Receptors - Proteins, which are exposed on the surface of cells in the nose that bind to volatile chemicals and allow us to detect smells
Papillae – Small bumps on the tongue. The majority of taste buds on the tongue sit on raised protrusions of the tongue surface called papillae.

Prototype Formula - The ingredients, their quantities, and the process directions used to produce a food item.

Sensory Evaluation - A scientific discipline used to evoke, measure, analyze, and interpret those responses to products that are perceived by the senses of sight, smell, touch, taste, and hearing for the purposes of evaluating consumer products.
Supertaster – People that have more fungiform papillae on their tongue and non-tasters. They often find vegetables bitter.

Taste Blind – Unable to determine taste, often due to injury to the tongue

Target Market - A group of customers that the business has decided to aim its marketing efforts and ultimately its merchandise. A well-defined target market is the first element to a marketing strategy.  (Examples: The Oreo cookie is a popular cookie in the U.S., known for its two discs of chocolate with a white cream filling. The Double Stuf Oreo cookie is also marketed to U.S. consumers. However, Kraft has formulated a different version of the Oreo to target consumers in China. The Chinese version consists of four layers of long, thin biscuits coated in chocolate. Kraft CEOs trust their executives who live and work in China to know what consumers would prefer in order to maximize their profits. In Germany, Kraft is appealing to the tastes and preferences of German consumers by creating dark chocolate products. It is also introducing premium instant coffee in Russia, which is a beverage that is popular to consumers.)
The five taste qualities are salty, sour, bitter, sweet, and umami (u-ma-mi), the last being the Japanese term for a savory sensation. Salty and sour detection is needed to control salt and acid balance. Bitter detection warns of foods containing poisons—many of the poisonous compounds produced by plants for defense are bitter. The quality sweet provides a guide to calorie-rich foods. And umami (the taste of the amino acid glutamate) may flag up protein-rich foods. Our sense of taste has a simple goal: “Food is already in the mouth. We just have to decide whether to swallow or spit it out. It's an extremely important decision, but it can be made based on a few taste qualities”.
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