


Food Safety Education  
is Critical  

ÁEvery year, an estimated 48 million people fall sick from foodborne 

illness. Of these, 128,000 are hospitalized and 3,000 will die. Clearly, 

food safety for Americans has become an important national focus.   

ÁMore high school students are employed in restaurants than any 

other industry, yet they often begin their jobs with little information about 

food safety and ways they can prevent foodborne illness. Todayôs teens 

can discover ways to prevent foodborne illness by learning about safe 

food handling habits they can practice throughout their lives.  

ÁThrough Science and Our Food Supply, you can engage your students 

in inquiry-based science that is relevant to their lives and the lives of 

those with whom they come in contact!  The program introduces middle 

and high school students to the fundamentals of microbiology while at 

the same time imparting important public health information.  

 



About Science and Our  
Food Supply (S&OFS) 

ÁThis innovative supplementary curriculum for science teachers 

was created by the Food and Drug Administration in 

collaboration with the National Science Teachers Association. 

ÁThe teacher-friendly modular format covers food science  

from the farm to the table and includes challenging ñhands-on, 

minds-onò activities that link food science and food safety to 

students' everyday lives. 

ÁS&OFS offers fun, creative ways for presenting the lessons, and 

includes real-life examples of ñscience at work.ò  Your students will 

be challenged to use proper investigative methods to work through 

the activities, with a special focus on laboratory safety throughout 

all modules.  Theyôll experience in-depth activities and 

experiments on engaging topics like DNA fingerprinting  

and outbreak analysis.   



About Science and Our  
Food Supply (S&OFS) 

Program components include: 

ÁTeachers Guides for middle level and high 

school, packed with activities, lab investigations, 

online links and career connections in the field of 

food science and technology. Most activities 

include inquiry-based, reproducible lab sheets. 

ÁFood Safety A to Z Reference Guide with 

frequently asked questions, fun facts, helpful tips, 

and more.  

ÁDr. X and the Quest for Food Safety,  

a 46-minute, Emmy-winning DVD that features 

a savvy food scientist who leads students on a 

journey through the food supply chain. Viewers 

experience behind-the-scenes research in 

laboratories and profiles of scientists in food 

safety careers.  



ÁUses an inquiry-based learning approach as set forth by the National Science 
Education Standards and involves students in hands-on activities based on 
good scientific methods and laboratory practices; an at-a-glance chart outlining 
the standards is included;  

ÁProvides connections to Personal Health and Social Perspective Standards, 
often missing in other science curricula; 

ÁEmploys a flexible ñmodule formatò that integrates food safety from the farm to 
the table into the curriculum; 

ÁIncludes ñcareer connectionsò to inspire young  
scientists through insider interviews with real-life  
scientists and a career guide; and  

ÁIncorporates sciLINKS, an NSTA program that links  
supplemental resource material, including specific subjects  
in S&OFS, to rich Internet resources for educators.  

Integrating the Program 

S&OFS easily fits into biology, life science, or other science classes.   

The program: 



Module I:  
Understanding Bacteria 

Students learn about bacterial growth and how 

pathogens pose a risk of causing illness  

ÁThe Big Picture activity explains that food 

safety is everyoneôs responsibility. 

ÁBacteria Everywhere lab shows how  

ever-present bacteria can spread from one  

surface to the next, potentially contaminating 

things that come into contact with food. 

ÁThe 12 Most Unwanted Bacteria activity 

introduces a research project for the  

most common bacteria that cause  

foodborne illness. 


