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Welcome to Physical Science 107 — Current Public Issues in Physical

Science. I will teach one section in the Fall 2012 as part of a learning

community. The course will be paired with English 101.

Course Catalog Description

PHYSICAL SCIENCE 076 0107 - Current Public Issues in Physical Science

Interdisciplinary approach to physical sciences; current public issues serve as framework for course that covers earth

sciences (conservation, pollution, space exploration) as well as other branches of science and social and humanistic

aspects; integrates significant aspects of physical science with student's other studies as well as daily living. Writing

assignments, as appropriate to the discipline, are part of the course. 3 credit hours, 3 lecture hours per week based

on sixteen weeks.

This particular course is linked to an English 101 course as part of a learning community. The theme for this course

will be food. Food is often studied from a biological perspective, an approach taken in a nutrition course for example.

It is less common to study food from the perspective of the physical sciences but there are many interesting topics to

explore in this approach. In this course we will examine the chemistry of food, food preservatives, food additives,

plastics used to contain food. We will study the chemsitry and geology of soil, the physics of aquaponics water

circulation systems, the energy of food production and transportation. After taking this course you will have a much

broader perspective on all that is involved in making the food we eat possible.

Instructor

Prof J. Walker

Department Chair, Physical Science and Engineering

jwalker@ccc.edu

Office: 3824/3826 (Main Office)

Phone: (773) 907-4698

Website: JustOnly.com

Office Hours: Monday, Tuesday, Wednesday, Thursday afternoons (1:00 p.m. to 5:00

p.m.) by appointment. You may call (872) 216-1317 to leave messages.

I've been teaching at Truman College in Uptown, Chicago since 1982. Around the year

2000 I spent six years in administration, a valuable experience but ultimately not the

path I wanted to follow. I have a master's degree in Chemistry from University of

Illinois, Urbana-Champagne. I hold certificates in computer repair (A+), Certified Internet Webmaster (CIW), and

Internet Security (CISSP). I have a variety of interests: Chemsitry, Web Development, Physical Sciences (all of them),

Urban Gardening, and Education. I continue to explore a variety of techniques in the classroom in a blended: high

tech - high touch approach. Technology is a great tool for teaching but it does not take the place of tactile, hands-on

learning that occurs when we make sometime for ourselves. I use laboratory notebooks or journals in most of my

classes. I love to do demonstrations in class. What I recommend for every student is to remember what it felt like to

have the curiosity of a child - and find that curiosity again! The world is truly amazing.

Textbook

No textbook is required for this course but you are required to purchase a bound composition book (no spiral

notebooks) to be used as a course journal.
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Journal Instructions

Journal Checklist

Journal Rubric

Statement of Course Goal

The goal of this course is to inspire you and challenge you to learn about important issues based in the physical

sciences such as food chemistry, soil chemistry and conservation, energy use and to gain a deeper understanding of

the problems, solutions and controversies that exist around food.

Course Introduction

Course Project

You will be expected to complete an original project in this course. More information can be found on the course

project page.

Resources

International Websites

World Health Organization

Government Organizations (.gov)

Food and Drug Administration

United States Department of Agriculture

Nutrition

Health: Dietary Guidelines

Center for Disease Control and Prevention

Annual Energy Review

Organizations (.org)

Growing Power

International Food Technologists

The Chicago Food Policy Advisory Council

The Institute of Food Technologists

Educational Organizations (.edu)

Teaching the Food System - A Project of the Johns Hopkins Center for a Livable Future

dot com websites (.com)

Chemsitry Through Food

The Science of Food

People

Michael Pollan

Harold McGee

Will Allen

News

USA Today

The Wall Street Journal

The New York Times

The Washington Post

Chicago Tribune
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Chicago Sun-Times

Science Daily

Le Monde

The Independent

Truman College Mission Statement

"Our Mission dedicates us to deliver high-quality, innovative, affordable and accessible educational opportunities and

services that prepare students for a rapidly changing and diverse global economy."

FERPA

FERPA (Family Educational Rights and Privacy Act) is a federal law that protects the privacy of student educational

records: http://www.ed.gov/policy/gen/guid/fpco/ferpa/index.html. Faculty cannot reveal information about students,

or discuss student records over the phone or unsecure e-mail. CCC student e-mail meets FERPA requirements.

Student Services

The Student Services Department provides a broad range of services to assest students in achieving their academic

and life goals.

Students with Disabilities

The Truman College Disability Access Center (DAC) verifies needs pursuant to the American Disabilities Act (ADA),

determines student academic accommodations, and issues accomodation letters. Phone number: (773) 907-4725.

Linda Ford is the director.

Tutoring Center

The tutoring center is located in room 162, Larry McKeon Administrative Building, (773) 907-4785.

TRIO Student Support Services

TRIO is for low-income students, first generation college students, or students with disabilities who need academic

support: Larry McKeon Administrative Building Room 162, (773) 907-4797. Registration is required at the start of

each semester.

Student Success and Leadership Institute (SSLI)

SSLI is for students who need various other support services to achieve their educatinal goals: Larry McKeon Student

Services Building Suite 162, (773) 907-4714

Wellness Center

The Wellness Center provides a variety of services at no cost for students including counseling, crisis intervention,

support groups and more. (773) 907-4045, Room 177, McKeon Admin. Bldg.
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P h y s i c a l S c i e n c e 1 0 7 : F o o d

View Schedule

Lesson Topic Description

1 Food Moleules Water,Carbohydrates,Proteins,Fatsand OilsWhat are the basic chemical
properties of the major food molecules?How do these molecules form and
break down?What is the connection between the structures of these molecules
and the properties we can observe?

2 Energy in Food CaloriesHow is the energy in food measured?What is a calorie?How can
energy be measured?Are all calories the same?

3 Growing Food In Soil What is soil?What are the essential components of fertile soil?What
contaminants occur in soil?How can soil be analyzed?Can soil be destroyed or
improved?

4 Food Additives What kinds of chemicals are added to food and how do they work?What are
the main types of food additives and why are they used?Are additives safe?
What is the role of the Food and Drug Administration in regulating food
additives?

5 Food Processing and
Cooking

How are raw ingredients transformed into food?What are examples of food
processing?What are some typical chemical transformations that occur when
food is cooked?Why do we transform food from its raw state?

6 Food Packaging How is food packaged?What are some consequences from the way we
package food?What is plastic?What kind of resources are used to package
food?

7 Food Transportation How is food moved around our planet? How much energy is required to transport
food along different routes (by air,by sea,by rail,by road)?What is a food
desert?

8 Food and Climate Change What is climate change?What is the impact of changing climate on food?
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P h y s i c a l S c i e n c e 1 0 7 : F o o d M a t t e r s S c h e d u l e

View Syllabus

SCHEDULEIS UPDATED OFTEN.

Date Topic Homework

8-20 M LECTURE: Course Introduction,Basic Food
Molecules

Bring journal to class!Homework: Look over the website,especially
the grading policy and journal rubrics and instructions.

8-22 W ACTIVITIES: Food Molecules Models:
Glucose,Starch and Cellulose

Bring journal to class!

8-27 M LECTURE: Basic Food Moledules
DEMONSTRATION: Starch Test

Read how to correctly record a demonstration.

8-29 W LECTURE: Coagulation of Proteins
DEMONSTRATION: Making Cheese

Visit all of the links on the lesson page of the website.

9-3 M Labor Day Holiday

9-5 W FIELD TRIP Arrive to class ON TIME!!

9-10 M LECTURE: Food Energy Read the lesson before you come to class!

9-12 W TESTPREPARATION:Jeopardy
ACTIVITIES:Burning Cheetos

9-17 M EXAM ONE. Notebooks are due!
LECTURE: Soil

9-19 W LECTURE: Soil

9-24 M LECTURE: Food Additives

9-26 W LECTURE: Food Additives

10-1 M LECTURE: Clickers /Jeopardy

10-3 W LECTURE: Artificial Sweeteners

10-8 M EXAM TW O. Notebooks are due!
LECTURE: Food Processing

10-
10

W LECTURE: Food Processing

10-
15

M LECTURE:Food Processing Activity: Making Ice Cream

10-
17

W LECTURE:Plastics

10-
22

M LECTURE:Plastics

10-
24

W Jeopardy and Clicker Fun

10-
29

M EXAM THREE. Notebooks are due!

10-
31

W Food Transportation Research Project (Due
Monday)

11-5 M Climate Change

11-7 W Climate Change

11-
12

M Climate Change

11-
14

W Climate Change

11-
19

M Jeopardy /Clickers

11-
21

W EXAM FOUR. Notebooks are due!

Page 1of 2Physical Science 107:Food Matters Schedule

2/4/2013http://justonly.com/physci/ps107food/schedule.php



©2013 Joy Walker ♥ Contact Professor Walker ♥ Follow on Twitter

Page 2of 2Physical Science 107:Food Matters Schedule

2/4/2013http://justonly.com/physci/ps107food/schedule.php



GRADING SCALE

Letter

Grade

Percentage

A 90%

B 80%

C 70%

D 60%

F below 60%

I *Incomplete

ADW **Administrative
Withdrawal

NSW ***No Show Withdrawal

P h y s i c a l S c i e n c e 1 0 7 Gr a d i n g P o l i c y

Your Grade will be based on the average of the best four out of five tests (20%),a journal (40%),class activities

and class participation (20%)and a research project (20%).You will be given a choice for the format of your research

project - a research paper,a media presentation (video,slide show),etc),an interview with an authority on one of

the course topics,or perhaps you have an idea of your own to propose.The research project will be due at the end of

the course.more info...

*"I" (Incomplete)are non-grades received by students who have actively

pursued the course and are doing passing work at the end of the course,but

who have not completed the course's final examination and/or other specific

course assignments.

**ADW (Administrative Withdrawal).Any student who is not actively pursuing

the course objectives will be administratively withdrawn from the course at

mid-term.An ADW will be given if a student does not complete at least 70%

of all assignments;homework,exams,laboratories,quizzes due prior to mid-

term by the mid-term date.Since make up work is NOT permitted this means

that attendance is extremely important and excessive absences will most

likely result in an ADW.

***NSW (No Show Withdrawal).Any student who misses the first two classes

and does not discuss with me the circumstances of these absenses will be

given an NSW after the second class.A student who attends the first class

and then fails to attend the next two classes and fails to discuss with me the circumstances of these absences will be

given an NSW.Any student who misses more than half of the classes in the first two weeks of the term will also be

given an NSW if we do not discuss the circumstances of these absences.In my discussion with you I will determine if

it is feasible for you to sucessfully pursue the course objectives under whatever circumstances are causing you to miss

class.Your success is very important to me and I know,from years of experience,that your success depends on your

commitment and ability to attend the class and participate in all activities.

Make-Up Policy

Make-Up work is not permitted under any circumstances.This includes but is not limited to hospitalization,deaths in

the family,illness,family emergencies.Life happens to everyone.This is why one exam will be dropped from your

grade with no penalties.If circumstances arise that prevent you from actively participating in all aspects of this course

please let me know.There is no substitute for attending classes regularly and on time.Please choose someone else in

the class that will be able to exchange notes with you in the event either of you misses class.You are responsible for

all missed announcements,assignments and class work.Please do not use the phrase "I didn't know" to excuse any

missed work.Check the website often.Announcements and assignments are posted and updated regularly.
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P h y s i c a l S c i e n c e 1 0 7

General Student Learning Outcomes for Physical Science 107 Food Matters

At the completion of this course, the successful student will be able to do the following:

◦ Use scientific terms correctly such as carbohydrate, calorie, that are used in food science.

◦ Research a Physical Science Food Matters topic effectively and write an informational paper on this topic.

◦ Record observations and analyze demonstratons related to the physical science of food.

◦ Access information from U.S. governmental websites such as the FDA.

◦ Discuss with examples the relationship between food choices and energy use.

◦ Qualitatively describe a variety of chemical reactions that occur with food during processing, preparation and spoiling.

◦ Critically interpret graphs, data charts, and general information provided to the public.

General Education Goals Established by Truman College

Taking a course in Physical Science helps a student achieve all of the following general education goals. How this

occurs is explained below.

◦ communicate effectively in both written and oral forms

Students will keep a journal. Students will write a paper on a current topic in Physical Science.
◦ gather, interpret and analyze data

Students will analyze charts,graphs and data presented to the public on current issues in Physical Science
◦ demonstrate the ability to think critically, abstractly and logically

The Scientific Method is predicated upon deductive and inductive logical reasoning. Students will study applications of
the scientific method to information gathered by the scientific community. Students will be required to defend positions
based on evidence.

◦ work with a variety of technologies

Students use computers,digital imaging devices,media,the Internet,podcasts,all in the pursuit of scientific
knowledge.

◦ exhibit social and ethical responsibility

This very serious goal is addressed on many levels in the physical science course by analyzing the social impacts of
issues studied in the Physical Sciences

◦ perform productively in the workforce

Organizational skills are improved in this general education course. Scientific literacy is developed.
◦ demonstrate the ability to learn independently

Students are given independent projects to complete in the course. They are also given questions to research
independently. Reporting these results to the class develops their ability to speakconfidently to their peers.

◦ gain awareness of their role in the global community

By discussing the way that physical science is connected to other occupations and careers we develope student
awareness about their career choice and its dependencies on a basic understanding of the general science.

Physical Science and Enginering Departmental Learning Outcomes

Upon graduation with an Associate degree from Truman College a student should be able to:

◦ Organize, analyze and interpret information and use the scientific method to make inferences.

◦ Exhibit knowledge of scientific concepts through written and oral communication.

◦ Demonstrate excellent laboratory skills and techniques including the proper use of relevant instruments and related 
technologies.

◦ Use the lexicon of science to explain abstract scientific concepts.

◦ Relate concepts learned in Physical Science and Engineering Department classes to real world situations.

©2013 Joy Walker ♥Contact Professor Walker ♥ Follow on Twitter

Page 1of 1Physical Science 107Student Learning Outcomes and Course Objectives

2/4/2013http://justonly.com/physci/ps107food/learning_outcomes.php


