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This is an online course AGIT 249
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Course Description:

This course will introduce students to the concepts of food science and systems at the local,
regional, and global levels. Students will examine and reflect upon critical issues that influence
food systems such as nutrition, food production and processing, safety and labeling, distribution
and marketing, and more.

Text:

There is no textbook for this course. However, there are many online resources in print format
(mostly PDF) that students are expected to retrieve and read prior to the related online discussions
or assignments. Saving and/or printing these documents are advised.

Student Learning Outcomes:

1. Students will become familiar with food science, safety, processing, nutrition, labeling,
etc. through eCollege discussion, assignments, multimedia links, labs and experiential
activities.

2. Students will be able to clearly communicate their understanding of relevant food science
concepts with others.

3. Students will be able to analyze, evaluate, and problem solve circumstances involving
food science through assignments and activities.

4. Students will take a role in their own education regarding food science by following the
online design/activities of this course.

Student Expectations:

Grading and Course Assessment:

The following activities and assignments will be used in grade determination. The professor
reserves the right to modify course content, assignments, or grading policy at any time during the

semester.
Possible Points

Weekly online discussions (15 @ 20) 300
Assignments (6 @ 100) 600
Experiential Learning Report (10 hours of Food/Farm Based Learning Required)* 100
Total Possible Points 1000
Final Grade = Points Earned = A= .90 or higher B=.80-.89 C=.70-.79
Possible Points D=.60-.69 F=.59 or lower

*Food/Farm Based-Learning is an experiential learning component that requires each student to
perform 10 hours of service in food-based assistance and/or at the Twin Oaks Farm for
Experiential Learning (or other professor-approved educational farm setting).

The professor reserves the right to modify this syllabus during the semester, if needed. The
instructor also reserves the right to extend credit for alternative assignments, projects, or
presentations.
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Class Syllabus Addendum

Professionalism

Students are expected to log on to the scheduled module of instruction, review assigned
resources, and complete online discussions. Their participation in online discussion and other
virtual instructional activities should follow the basic principles of common courtesy and
decency. Rude or profane comments, as well as cheating in any form, will not be tolerated.
Failure to comply with the professor’s guidelines may result in suspension from class for the
remainder of the instruction.

Office Hours

The following office hours are the official times that | will be available for drop-in student
consultation. | have an open door policy and will try to assist students any time that I am
available. However, occasionally the professorial demands of class preparation, research, and
service prohibit immediate drop-in service.

Monday 8:30-9:30 a.m. or by appointment

Tuesday 9:15-10:00 a.m.

Thursday mornings by appointment and 2:00-4:00 p.m.
Friday by appointment

Academic Honesty and Integrity

Students are expected to do their own work. Assistance with written assignments, such as
proofreading or editing, is encouraged as long as the final concepts and product are those drafted
and authored by the student. Information or materials (including ideas, quotes, data, procedures,
etc.) from sources other than the student must be given proper credit through appropriate citation.
The discipline of Agricultural Education uses the APA format (6" edition) as its primary style
guide for publications, including research papers and reports. Assistance with this format and
general guidelines for written assignments are available at the following source:
The Online Writing Lab at Purdue University

http://owl.english.purdue.edu/owl/resource/560/01/
Academic honesty and integrity is expected of all students. Cheating including but not limited to
copying, talking to classmates during testing, using notes when prohibited by instructor, and
plagiarism (as defined by the Council of Writing Program Administrators
http://www.wpacouncil.org/node/9) will not be tolerated. Penalties may include grade reduction
or suspension from class, depending on the frequency and severity of the violation.

University Specific Procedures

Student Conduct
All students enrolled at the University shall follow the tenets of common decency and acceptable behavior
conducive to a positive learning environment. The Code of Student Conduct is described in detail in the
Student Guidebook.
http://www.tamuc.edu/admissions/registrar/documents/studentGuidebook.pdf

TAMUC Attendance
For more information about the attendance policy please visit the Attendance webpage and Procedure
13.99.99.R0.01.
http://www.tamuc.edu/admissions/registrar/generalinformation/attendance.aspx

The professor reserves the right to modify this syllabus during the semester, if needed. The
instructor also reserves the right to extend credit for alternative assignments, projects, or
presentations.
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Academic Integrity
Students at Texas A&M University-Commerce are expected to maintain high standards of integrity and
honesty in all of their scholastic work. For more details and the definition of academic dishonesty see the
following procedures:
Undergraduate Academic Dishonesty 13.99.99.R0.03

http://www.tamuc.edu/aboutUs/policiesProceduresStandardsStatements/rulesProcedures/13students/underg
raduates/13.99.99.R0.03Undergraduate AcademicDishonesty.pdf
ADA Statement

Students with Disabilities
The Americans with Disabilities Act (ADA) is a federal anti-discrimination statute that provides
comprehensive civil rights protection for persons with disabilities. Among other things, this legislation
requires that all students with disabilities be guaranteed a learning environment that provides for reasonable
accommodation of their disabilities. If you have a disability requiring an accommodation, please contact:
Office of Student Disability Resources and Services
Texas A&M University-Commerce
Gee Library- Room 132
Phone (903) 886-5150 or (903) 886-5835
Fax (903) 468-8148
Email: Rebecca. Tuerk@tamuc.edu

Website: Office of Student Disability Resources and Services

http://www.tamuc.edu/campusL ife/campusServices/studentDisabilityResourcesAndServices/

Nondiscrimination Notice
Texas A&M University-Commerce will comply in the classroom, and in online courses, with all federal
and state laws prohibiting discrimination and related retaliation on the basis of race, color, religion, sex,
national origin, disability, age, genetic information or veteran status. Further, an environment free from
discrimination on the basis of sexual orientation, gender identity, or gender expression will be maintained.

Campus Concealed Carry Statement
Texas Senate Bill - 11 (Government Code 411.2031, et al.) authorizes the carrying of a concealed handgun
in Texas A&M University-Commerce buildings only by persons who have been issued and are in
possession of a Texas License to Carry a Handgun. Qualified law enforcement officers or those who are
otherwise authorized to carry a concealed handgun in the State of Texas are also permitted to do so.
Pursuant to Penal Code (PC) 46.035 and A&M-Commerce Rule 34.06.02.R1, license holders may not carry
a concealed handgun in restricted locations. For a list of locations, please refer to the Carrying Concealed
Handguns On Campus document and/or consult your event organizer. Web url:
http://www.tamuc.edu/aboutUs/policiesProceduresStandardsStatements/rulesProcedures/34SafetyOfEmplo
yeesAndStudents/34.06.02.R1.pdf

Pursuant to PC 46.035, the open carrying of handguns is prohibited on all A&M-Commerce campuses.
Report violations to the University Police Department at 903-886-5868 or 9-1-1.

The professor reserves the right to modify this syllabus during the semester, if needed. The
instructor also reserves the right to extend credit for alternative assignments, projects, or
presentations.
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