[image: image1.png]


Food & Drug Administration (FDA) WEB SITES 

http://www.fda.gov/ 
History of FDA

http://www.fda.gov/AboutFDA/WhatWeDo/History/default.htm 
FDA Basics Video about Food Safety and Nutrition - 8 min.21 sec.
http://www.fda.gov/AboutFDA/Transparency/Basics/ucm206201.htm
FDA BASICS WEBINARS – FREE to the public
http://www.fda.gov/AboutFDA/Transparency/Basics/default.htm 

FDA monitoring process for food additives:

http://www.fda.gov/Food/FoodIngredientsPackaging/ucm094211.htm 

http://www.fda.gov/Food/FoodIngredientsPackaging/FoodAdditives/default.htm 

http://www.fda.gov/Food/GuidanceComplianceRegulatoryInformation/GuidanceDocuments/Seafood/FishandFisheriesProductsHazardsandControlsGuide/ucm119891.htm
 

FDA monitoring for pesticide residue:

http://www.fda.gov/Food/FoodSafety/FoodContaminantsAdulteration/Pesticides/ResidueMonitoringReports/ucm228867.htm
http://www.fda.gov/Food/ScienceResearch/LaboratoryMethods/PesticideAnalysisManualPAM/default.htm
 

FDA monitoring for environmental contamination:

http://www.fda.gov/Food/FoodSafety/FoodContaminantsAdulteration/ChemicalContaminants/DioxinsPCBs/ucm077432.htm 

FDA monitoring for natural toxicants:  Note - they are not well covered in this area - check the FDA’s Bad Bug Book web site below.
 http://www.fda.gov/Food/GuidanceComplianceRegulatoryInformation/GuidanceDocuments/NaturalToxins/default.htm
 

FDA Book of Interest: Bad Bug Book (BBB)
http://www.fda.gov/Food/FoodSafety/FoodborneIllness/FoodborneIllnessFoodbornePathogensNaturalToxins/BadBugBook/default.htm
 

What the FDA does not regulate

http://www.fda.gov/AboutFDA/WhatWeDo/WhatFDADoesntRegulate/default.htm 
CENTERS FOR DISEASE CONTROL & PREVENTION

(CDC) WEB SITES
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http://www.cdc.gov/  

Centers for Disease Control and Prevention
1600 Clifton Rd
Atlanta, GA 30333

800-CDC-INFO
(800-232-4636)

cdcinfo@cdc.gov
A to Z INDEX   
http://www.cdc.gov/az/a.html 

http://www.cdc.gov/nczved/divisions/dfbmd/diseases/foodborne_infections/  

http://www.cdc.gov/nczved/divisions/dfbmd/diseases/index.html 

BOTULISM

http://www.cdc.gov/nczved/divisions/dfbmd/diseases/botulism/  

CAMPYLOBACTER 

http://www.cdc.gov/nczved/divisions/dfbmd/diseases/campylobacter/  

E. coli 0157

http://www.cdc.gov/nczved/divisions/dfbmd/diseases/ecoli_o157h7/  

LISTERIA

http://www.cdc.gov/nczved/divisions/dfbmd/diseases/listeriosis/  

SALMONELLA

http://www.cdc.gov/salmonella/  

http://www.cdc.gov/nczved/divisions/dfbmd/diseases/salmonella_enteritidis/  

http://www.cdc.gov/nczved/divisions/dfbmd/diseases/salmonellosis/ 

STAPHYLOCOCCUS

http://www.cdc.gov/nczved/divisions/dfbmd/diseases/staphylococcal/  

YERSINIA

http://www.cdc.gov/nczved/divisions/dfbmd/diseases/yersinia/  

SHIGELLA

http://www.cdc.gov/nczved/divisions/dfbmd/diseases/shigellosis/  

TOXOPLASMA

http://www.cdc.gov/toxoplasmosis/  http://www.fda.gov/Food/ResourcesForYou/HealthEducators/ucm082328.htm 
http://www.nbdpn.org/docs/ToxoWomen.pdf 

ANISAKIS

http://www.dpd.cdc.gov/dpdx/HTML/Anisakiasis.htm 

TRICHINELLA SPIRALIS

http://www.cdc.gov/parasites/trichinellosis/  

http://www.dpd.cdc.gov/dpdx/HTML/ImageLibrary/S-Z/Trichinellosis/body_Trichinellosis_il2.htm 

OTHER FOOD SAFETY TEACHER RESOURCE WEB SITES

Science and Our Food Supply – FDA

http://www.fda.gov/Food/ResourcesForYou/StudentsTeachers/ScienceandTheFoodSupply/default.htm 

FDA/NSTA Professional Development Program in Food Science 

An annual weeklong Professional Development Program in Food Science, held in Washington, DC, provides an in-depth orientation to Science and Our Food Supply curriculum.  Participating teachers tour FDA laboratories and meet the scientists, explore food safety on the farm at government research sites, and learn the science behind safe food production while they visit a seafood processing plant.
http://www.teachfoodscience.com/  

Application Form
http://www.teachfoodscience.com/Application%20%20FDA%20Summer%202011.pdf 
Science and Our Food Supply Curriculum

http://www.teachfoodscience.com/inquiries.cfm  – order free curriculum kit here online
http://www.teachfoodscience.com/LINKS.CFM 
Dr. X Video and the Quest for Food Safety – 5 videos

Students get the inside scoop on emerging microbes: how they live, grow, and spread.
http://www.fda.gov/Food/ResourcesForYou/StudentsTeachers/ScienceandTheFoodSupply/ucm182117.htm 
A to Z Reference  
Contains current, scientific, and comprehensive food safety information in one user-friendly, alphabetical format.
http://www.gchd.org/NFSEM/a2z-toc.html 
SciLinks  (free for teachers and students)

SciLinks ® is a partnership between progressive U.S. textbook publishers and the National Science Teachers Association (NSTA), the largest organization of science educators in the world. 

If your textbook has SciLinks, you and your students will have the best Internet science sources at your fingertips: 

Websites to extend and expand your students' understanding
Science news to add context to their classroom learning

Activities to bring science alive for them

Experts to answer their questions and satisfy their curiosity

... all preselected and preapproved by the NSTA Webwatchers search team! 

SciLinks is a free service—all you need is a SciLinks-enabled textbook and a computer connected to the Internet. And SciLinks is easy to use—just log on to the SciLinks site and enter a SciLinks code from the margin of your textbook. You will be offered a smorgasbord of teacher-approved Internet resources tied to that specific point in your book! 

http://www.scilinks.org/  
SciGuides 

(create an account, many are free)
Ensuring that the power of the internet is utilized, online lesson plans and resources, called SciGuides, and free subject-matter teacher tutorials, called Science Objects and SciPacks, are available in food science, microbiology, and nutrition.
http://learningcenter.nsta.org/sciguides.aspx 
http://learningcenter.nsta.org/product_detail.aspx?id=10.2505/7/SCB-FSS.4.1 - free
http://learningcenter.nsta.org/product_detail.aspx?id=10.2505/5/SG-35 

http://learningcenter.nsta.org/product_detail.aspx?id=10.2505/7/SCB-FSS.3.1  - free
Hands On:  Real World Lessons for Middle and High School Classrooms – Univ. of TN

“Bacteria Growth”

http://handsonclassrooms.org/ 
http://handsonclassrooms.org/states/GA/  - Georgia Science Standards 

The Science Behind Our Food – University of GA

http://www.uga.edu/discover/sbof/  

Bad Bug Book – FDA

http://www.fda.gov/Food/FoodSafety/FoodborneIllness/FoodborneIllnessFoodbornePathogensNaturalToxins/BadBugBook/default.htm 
http://sqficonsultant.com/SeafoodData/BadBugBook/INTRO.HTML 
Kitchen Companion Brochure
http://www.fsis.usda.gov/PDF/Kitchen_Companion.pdf 
Institute of Food Technologists (IFT)
http://www.ift.org/  
IFT Lesson Plans – Food Science
http://www.ift.org/knowledge-center/learn-about-food-science/become-a-food-scientist/introduction-to-the-food-industry.aspx 

The Science and Scientists Behind Food

http://school.discoveryeducation.com/foodscience/science_resources.html 

http://onlinelibrary.wiley.com/doi/10.1111/j.1541-4329.2007.00019.x/pdf 
The Great Food Fight
http://www.ift.org/Knowledge-Center/Learn-About-Food-Science/K12-Outreach/Video-and-Media/The-Great-Food-Fight.aspx 

Two Forks Idaho

http://www.accessexcellence.org/AE/mspot/twoforks/  

From Concept to Consumer: Food Product Development
http://www.ift.org/Knowledge-Center/Learn-About-Food-Science/K12-Outreach/Video-and-Media/From-Concept-to-Consumer.aspx 

Pizza Explorer – The History and Food Chemistry of Pizza
http://www.ift.org/Knowledge-Center/Learn-About-Food-Science/K12-Outreach/Video-and-Media/Pizza-Explorer.aspx 

Food Safety Music

http://foodsafe.ucdavis.edu/index.html 

Food Safety

http://www.foodsafety.gov/  

Food Science Experiments – Penn State University 

http://foodscience.psu.edu/public/kitchen-chemistry 

National Science Association

http://www.nsta.org/  

Food Safety Games
http://www.fda.gov/Food/ResourcesForYou/Consumers/KidsTeens/default.htm 

FightBac

http://fightbac.org/safe-food-handling 
USDA

http://healthymeals.nal.usda.gov/nal_display/index.php?info_center=14&tax_level=1 

Center for Food Safety
www.centerforfoodsafety.org 

Food Safety and Inspection Service – Foodborne Illness& Disease

http://www.fsis.usda.gov/Fact_Sheets/Foodborne_Illness_What_Consumers_Need_to_Know/index.asp 
How Stuff Works – Food Safety

http://www.howstuffworks.com/search.php?terms=food+safety 

Lesson Plans, Classroom Activities and Teaching Activities

http://www.khake.com/page81.html 

http://www.uen.org/Lessonplan/preview.cgi?LPid=5340 

http://www.foodsafeschools.org/FSAG_CD/Resources/RI/RILessonPlans/High/hMain.htm 

http://www.clemson.edu/extension/hgic/food/food_safety/ 
http://www.eslflow.com/foodrestaurantlessonplans.html 
http://www.partselect.com/JustForFun/Educators-Guide-To-Food-Safety.aspx 
http://www.marketplaceforthemind.com/LessonPlanSearch.aspx 
http://extension.psu.edu/food-safety/educators/food-safety-lessons-for-middle-school-students 

http://www.sas.org/labrats/webPDF/ExtractDNAWEB.pdf 

http://www.lessonplanet.com/search?keywords=food+science&media=worksheets
http://www.sites4teachers.com/links/redirect.php?url=http://www.rubrics4teachers.com/pdf/blankrubric1.pdf 
Food Safety Topics

http://www.extension.iastate.edu/foodsafety/educators/index.cfm?parent=2 

Food Pathogens

http://www.extension.iastate.edu/foodsafety/pathogens/index.cfm?parent=37 

Wiki Educator

http://wikieducator.org/Main_Page
Glo Germ

http://wikieducator.org/Glo_Germ 
Food Safety Webquest

http://united.k12.il.us/bbingman/foodpoisoningwebquest/Food-Borne_Illness_Webquest.html 
CNN Food Safety

http://topics.cnn.com/topics/food_safety 
IFT - Food Science Video 

A Day in the Life of a NASA Food Scientist    3:38 minutes
http://www.ift.org/newsroom/news-releases/2010/november/08/ift-win-2010-pr-news-video-award.aspx 

IFT – Food Science Video

What is a Food Scientist?   3:12 minutes
http://www.ift.org/Knowledge-Center/Learn-About-Food-Science/What-is-Food-Science.aspx 
PERDUE UNIVERSITY
http://www.ag.purdue.edu/foodsci/Pages/default.aspx 

publications – Perdue University   http://www.ag.purdue.edu/foodsci/Pages/publications.aspx 

http://www.nybeef.org/downloadsresourcelibrary.aspx 
FOOD SAFETY INFORMATION RESOURCE – GREAT SOURCE for pathogens
http://www.teachfree.com/uDocs/ACF898.pdf 

Facts for Your File – Food Safety

http://www.teachfree.com/uDocs/ACF501.pdf 

Meat and Poultry Safety Checklist

http://www.teachfree.com/uDocs/meat_poultry_safety_checklist.pdf 

USDA - Foodborne Illness and Disease - “What Consumers Need to Know”

http://www.fsis.usda.gov/factsheets/Foodborne_Illness_What_Consumers_Need_to_Know/index.asp 
GLENCOE- McGRAW HILL
http://www.glencoe.com/sites/georgia/student/familyconsumer/assets/foods.html 
Textbook - Food, Nutrition and Wellness. 2010. Glencoe. (Several can be applied to teaching Food Safety.)
Food Safety Online Review Questions 

http://glencoe.mcgraw-hill.com/sites/0078806631/student_view0/unit3/chapter5/fill-in-the-blank_games.html 
Food Safety Graphic Organizer

http://glencoe.mcgraw-hill.com/sites/dl/free/0078806631/618278/Graphic_Organizers_5.pdf 

Food Safety Online Flash Cards

http://www.glencoe.com/qe/efcsec.php?qi=17967 
http://www.glencoe.com/qe/php-bin/quizEFlashcards.php?qi=17967&print=yes 
Food Safety Online Practice Test – 20 questions
http://glencoe.mcgraw-hill.com/sites/0078806631/student_view0/unit3/chapter5/chapter_practice_tests.html 
Food Science Applications 
http://glencoe.mcgraw-hill.com/sites/0078806631/student_view0/food_science_applications.html 

Careers in Foods, Nutrition and Wellness (Cross over into Food Science and other food areas.)

http://glencoe.mcgraw-hill.com/sites/dl/free/0078806631/618256/Careers_in_Food_Nutrition_and_Wellness.pdf 
Applied Math Activities 
http://glencoe.mcgraw-hill.com/sites/dl/free/0078806631/618256/Applied_Math_Activities.pdf 

Food Activities and Projects relating to Food Science
http://glencoe.mcgraw-hill.com/sites/dl/free/0078806631/618256/Food_Activities_and_Projects.pdf 

Activity 24, page 48 – Metric Measuring


Activity 29, page 55 – Bacteria That Can Bug You


Activity 30, page 56 – Food Safety for Special Occasions


Activity 42, page 70 – Egg Safety and Salmonella enteritidis

Project 4-2, pages 101-102 – Food Safety experiment


NOTE: Teacher Answer Key not included in free online publication, however, if your

           school has purchased this textbook, you will be given an user name and password

           to gain access to it.
FDA Basics Video – free to the public
Food Safety and Nutrition
http://www.fda.gov/AboutFDA/Transparency/Basics/ucm206201.htm  

Length: 8 minutes 21 seconds

"Protecting the food supply, making it safe, making it nutritious is one of the most fundamental duties of government," says Michael R. Taylor, Deputy Commissioner for Foods at the FDA. He explains that for a hundred years the public has really depended upon FDA to prevent foods from being contaminated and to set standards for labeling foods to help people know what they are buying and hopefully choose healthy diets. But the Office of Foods, created in 2009, came into being as a response to new challenges involving the food supply. The new emphasis, says Taylor, is on implementing "common sense measures" to prevent problems before they occur.

Other FDA Videos - http://www.fda.gov/AboutFDA/Transparency/Basics/ucm195647.htm 
FDA Basics Webinar Series – FREE to the public
http://www.fda.gov/AboutFDA/Transparency/Basics/ucm197102.htm  

Each month, different Centers and Offices at FDA will host an online session where the public can ask questions to senior FDA officials about a specific topic or just listen in to learn more about FDA. On this page you fill find detailed information about the FDA Basics webinars, as well as any changes to the schedule of future sessions.

2010 Webinar Schedule

Webinars that may be featured in the coming months include:

· October: Food Emergency Response Network (FERN) Labs and State Assistance in Sample Analysis
· November: Melamine: The Cause of the Pet Food and Infant Formula Recalls

· December: Radiation Exposures from Imaging Devices

Previous Webinars

· February: Access to Investigational Drugs
· March: The FDA's Inspection Process
· April: Safeguarding the U.S. Food Supply Against Bovine Spongiform Encephalopathy (BSE)
· May: Indoor Tanning:  The Risks of UV Radiation
· June: FDA Center for Tobacco Products Inaugural Year and Looking Forward
· July: FDA's Safety Monitoring of Approved Vaccines
· August: Using a Food Label to Make Smart Food Choices
· September: Generic Drugs
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