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9.0 FOOD SCIENDE, DIETETICS, AND NUTRITION
PROCESS QUESTIONS 9.1 

Thinking 

• What careers are involved in the food science, dietetics, and nutrition industry? 

• What criteria can be used in career selection?
• Why is it important to research careers in the food science, dietetics, and nutrition industry? What values support a career decision? 

Communication 

• What communication skills are necessary for a career in this field? 

• What questions need to be answered in order to make a wise career selection? 

• In what way does communication with others assist us to critically analyze various career paths as a personal choice? 

Leadership 

• What leadership qualities are needed to be an entrepreneur in the food science, dietetics, and nutrition industry? 

• How do our leadership skills affect career entrepreneur success or failure? 

• What strategies would bring about change in the public's perception of food science, dietetics, and nutrition careers?

Management 

• What resources and training are required for a career in the food science, dietetics, and nutrition industry? 

• What personal factors affect career choices and goals in this industry? 

• What might be the impact of long-term and short-term career goals on the food science, dietetics, and nutrition industry? 

PROCESS QUESTIONS 9.2 

Thinking 

• What procedures are needed to ensure food safety and sanitation? 

• What factors will affect our decisions in evaluating food safety and sanitation procedures? 

• What choices should we advocate for individuals, families, and society when evaluating food safety, food testing, and sanitation procedures in order to meet health and safety procedures? 

Communication 

• How can we effectively communicate risk management procedures? 

• How can we ensure that procedures are clearly understood by everyone involved in food safety, food testing, and sanitation? 

• What are the consequences of not communicating food safety, food testing, and sanitation procedures to employees? 

Leadership 

• How can we act as leaders to set goals to follow food safety, food testing, and sanitation procedures? 

• What actions should we take to guarantee food safety, food testing, and sanitation procedures are followed according to required guidelines? 

• What should be done to facilitate food safety, food testing, and sanitation procedures in the workplace? What happens when food safety, food testing, and sanitation practices are effectively followed? 

Management 

• What steps do we need to take to ensure proper food safety and food testing and sanitation procedures are followed? 

• What criteria are needed to develop a plan for following food safety, food tasting, and sanitation procedures? 

• What might be the consequences for the individual, family, and society (positive and negative) of how we manage food safety and sanitation procedures?

PROCESS QUESTIONS 9.3 

Thinking 

• What contextual factors should be considered when evaluating nutrition information? 

• What factors will affect our decisions about preparing and serving foods to meet nutritional needs of individuals and families across the life span? 

• What might be the consequences for the well-being of the individual, families, and societies when foods are not prepared and served to meet nutritional needs? 

Communication 

• What do we do about understanding and evaluating nutritional information? 

• How do we communicate nutritional information to others? 

• How should we communicate to enhance the evaluation of nutrition information? 

Leadership 

• What skills do we need to relay to others to promote the evaluation of nutritional information? 

• What guidelines promote evaluation of nutritional information? 

• What actions can we create that meet our goals and standards for evaluating nutrition information? 

Management 

• What resources do we have to aid us in evaluating nutrition information? 

• What resources are available that might help us prepare and serve food to meet nutritional needs of individuals and families? 

• What actions can individuals and society take to evaluate nutrition information to promote optimal wellness?

PROCESS QUESTIONS 9.4 

Thinking 

• What are the basic concepts of nutritional therapy? 

• What should be accomplished when implementing nutritional therapy? 

• What beliefs, actions, or conditions prevent applying the basic concepts of nutritional therapy? 

Communication 

• What communication skills do we need to use to convey basic concepts of nutritional therapy? 

• What questions do we ask in order to clarify the meaning of nutritional therapy? 

• In what way does the use of communication contribute to the analysis of basic concepts of nutritional therapy? 

Leadership 

• What skills do we need to relate to others for health maintenance and disease prevention? 

• What goals promote skills in nutrition counseling? 

• What is the impact of contradictions and inaccuracies on the success of nutrition therapy? 

Management 

• What resources impact basic concepts of nutritional therapy? 

• What should be our standards in managing nutrition counseling? 

• What actions can individuals, families, and society take to promote optimal health and disease prevention?

PROCESS QUESTIONS 9.5 

Thinking 

• What contextual factors might affect food preferences? 

• How might these factors be interpreted to aid in food product development? 

• What are the possible consequences (positive and negative) of food product development on the individual? families? community? 

Communication 

• What do we need to know in order to understand the relationship between current technology and product development? 

• How can we utilize this data to enhance food product development? 

• In what way does the use of communication contribute to successful food product development? 

Leadership 

• What skills do we need to successfully apply technology in food product development? 

• What should be done to facilitate the implementation of procedures to ensure successful food product development? 

• How do we know if we are achieving these goals? 

Management 

• What resources are needed to manage technology used in food product development? 

• What criteria should be developed to examine the impact of current technology on food product development? 

• What are the consequences of using technology in food product development? for individuals? families? employees? company? 

PROCESS QUESTIONS 9.6 

Thinking 

• What are food science, dietetics, and nutrition management functions? 

• What are the goals and standards of food science, dietetics, and nutrition management? 

• Whose interests are served when we meet the goals of food science, dietetics, and nutrition management? 

Communication 

• How can we communicate effectively the functions of food science, dietetics, and nutrition management? 

• What questions do we ask to clarify customer/client preferences and needs in relation to food science, dietetics, and nutrition management? 

• What are the consequences (positive and negative) of communicating the needs of individuals, families, and society in relation to food science, dietetics, and nutrition management? 

Leadership 

• What skills do we need as leaders to implement food science, dietetics, and nutrition management functions? 

• How do we handle conflict in implementing food science, dietetics, and nutrition management functions? 

• What should be done to facilitate the implementation of food science, dietetics, and nutrition management functions? How can we ensure that the group shares the same goals? 

Management 

• What resources are needed to implement food science, dietetics, and nutrition management functions? 

• What criteria should be used to evaluate food science, dietetics, and nutrition management functions? Why is this important to evaluate? 

• What are the consequences (positive and negative) of implementing food science, dietetics, and nutrition management functions? on employees? company? individual customers/clients? others?

