LunchTime4

1.  Shelf-Life and Safety  (8 points)

a.  Hunt for Purchase/Use by Dates on your LunchTime food packages.  If you didn’t save any packages, find two food packages somewhere…store, vending machine, etc.   List TWO food items (provide some detail—give the brand and the type of packaging, such as “Green Giant Canned Corn”) and the date statement, such as “Best when purchased by 01/01/2014”. 
 
1.

2.

b.  Briefly describe TWO things you did before, during, or after preparation of your lunch to preserve your lunch's quality and safety.  
c.  Which food item in your refrigerator (not necessarily a LunchTime food item) is most likely to get thrown away due to contamination or spoilage?
2.  Food Additives  (6 points)

Choose ONE food additive found in one of your LunchTime foods.  You’ll need to read through the ingredients on the labels.  (If there are no additives in any of your lunch items, or you don’t have the labels, choose one additive listed on the FDA web page provided in Reading Guide 3-3, or in the textbook, in Chapter 18.)  Complete the following:

· Name of food additive:

· Food item to which it was added:

· Function (WHY it was added):

3.  Food Marketing  (10 points)
Choose ONE of your food items that comes in a package, and complete the following:
· Description of the Packaging (the material it’s made from, size, shape, use of pictures and color, etc.):
· Display (location in the store, on a regular shelf or special display, etc.):

· Advertising (you may have seen TV or other ads, but maybe not…):

· At least THREE strategies YOU would recommend for marketing this food item

4.  Food Labeling and Regulation  (16 points for part A; 10 points for part B)
A.  Select ONE of your lunch items for which there are either FDA Standards or USDA Standards.  (Most USDA Standards focus on MEATS).  You may be surprised at which food items are covered by the FDA Standards; there are many canned fruits and vegetables, for example, but only one frozen vegetable--peas!  

You will list FOUR Items of Interest (your choice, anything that strikes you as interesting) as you learn about those Standards for the food you selected.  

How do you find this information?  
· For FDA Standards (especially appropriate for non-meat food items), visit this webpage and scroll down to Title 21 (Food and Drugs), Parts 130-169 to get an idea of the categories of foods for which there are Standards.  Select the PDF on the right hand side to read the full text and find your specific food item.  http://www.gpo.gov/fdsys/browse/collectionCfr.action?collectionCode=CFR&searchPath=Title+21%2FChapter+I%2FSubchapter+B%2FPart+135&oldPath=Title+21%2FChapter+I%2FSubchapter+B%2FPart+135&isCollapsed=false&selectedYearFrom=2012&ycord=1325
· For meat, here’s a USDA website.
http://www.gpo.gov/fdsys/pkg/CFR-2012-title9-vol2/xml/CFR-2012-title9-vol2-part319.xml
· Visit this website to find QUALITY Standards for meats, poultry, fruits and vegetables, etc.   http://www.ams.usda.gov/AMSv1.0/standards  


Items of Interest about the “Standards” for  _________________(your food item!)



1.



2.



3.



4.

B.  Examine your food item packages (or, if you can’t find enough information on your packages, look for a food item online….for instance, pick out a ready-to-eat cereal at www.kelloggs.com) to find and report: 

· The food item, and TWO “Nutrient Content Claims”:

· The food item, and TWO “Health Claims”:

· Which government agency regulates the claims you just listed?

