
FNG-606 : The Science of Food Preparation 
This course will explore the fundamental processes of food chemistry for carbohydrates, lipids, and protein through 
lecture and hands-on laboratory work. Safe food handling practices for preparing, serving, and storing/preserving 
food will be discussed and practiced. Students will also explore recipe creation, sensory evaluation, and menu 
design for a variety of culinary settings. 
 
Credits  3 
Notes 
Course fee assessed. 
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