
  



No ve m b e r 20 24 : 1 
 

Pu rp o s e 
Th e  fo o d  s c ie n c e  a n d  te c h n o lo g y c a re e r d e ve lo p m e n t e ve n t is  d e s ig n e d  to  
p ro m o te  le a rn in g  a c tivit ie s  in  fo o d  s c ie n c e  a n d  te c h n o lo g y re la te d  to  th e  fo o d  
in d u s try a n d  to  a s s is t  s tu d e n ts  in  d e ve lo p in g  p ra c tic a l kn o wle d g e  o f p rin c ip le s  
u s e d  in  a  te a m  d e c is io n - m a kin g  p ro c e s s .   

Ea c h  ye a r th is  c a re e r d e ve lo p m e n t e ve n t will fo c u s  o n  o n e  fo o d  p ro d u c t 
c a te g o ry a s  a  th e m e .  Ea c h  a c tivity in  th is  e ve n t will u s e  th e  th e m e  fo od  
p ro d u c t c a te g o ry to  a c h ie ve  th e  p ro je c t  o b je c tive s .  Th e  s ta te  e ve n t will fo llo w 
th e  th e m e  s e le c te d  b y th e  Na tio n a l FFA. 

 Po s s ib le  Pro d u c ts : 

Re a d y- to - Ea t Ce re a l   Bre a kfa s t  Ba rs   Ca n d y 
Re a d y to  Ea t Sn a c ks   Ch e e s e    Ic e  Cre a m  
Pro c e s s e d  Fru it  Sn a c ks   Stir- Frie d  Ve g e ta b le s  Pro c e s s e d  Me a t 
Im ita tio n  Se a fo o d  
 

Ob je c t ive s  

Th e  Fo o d  Sc ie n c e  a n d  Te c h n o lo g y Ca re e r De ve lo p m e n t e ve n t p ro vid e s  th e  
o p p o rtu n ity fo r th e  p a rt ic ip a n t to : 

a . Ga in  a n  a wa re n e s s  o f c a re e r a n d  p ro fe s s io n a l o p p o rtu n it ie s  in  th e  
fie ld  o f fo o d  s c ie n c e  a n d  te c h n o lo g y. 

b . Exp e rie n c e  g ro u p  p a rt ic ip a tio n  a n d  le a d e rs h ip  re s p o n s ib ilit ie s  in  a  
c o m p e tit ive  fo o d  s c ie n c e  a n d  te c h n o lo g y p ro g ra m . 

c . De ve lo p  te c h n ic a l c o m p e te n c e  a n d  p e rs o n a l in it ia t ive  in  a  fo o d  
s c ie n c e  a n d  te c h n o lo g y o c c u p a tio n .  

Ru le s  

a . Th is  e ve n t will b e  a  fo u r-  o r five - p e rs o n  te a m  a c tivity.  In d ivid u a ls  
m a y p a rt ic ip a te  a n d  will n o t  c o m p le te  th e  te a m  a c tivity. 

b . All te a m  m e m b e rs  will p a rt ic ip a te  in  e a c h  o f th e  a c tivit ie s . 
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c . No  p ro g ra m m a b le  c a lc u la to rs  will b e  a llo we d  to  b e  u s e d  d u rin g  a n y 
p a rt  o f th is  CDE. 

d . Pa rtic ip a n ts  will u t ilize  Fo o d  Sc ie n c e  Fo rm  # 4 79 - 4  fo r th e  e n tire  e ve n t. 
e . Se e  Ca re e r De ve lo p m e n t Eve n ts  s e c tio n  fo r fu rth e r ru le s  o n  e lig ib ility, 

s e le c tio n  o f te a m s , a n d  g e n e ra l ru le s . 

Awa rd s  

 a . In d ivid u a l 

1. In d ivid u a l s c o re s  will b e  ta b u la te d  ( a n d  d o  n o t in c lu d e  th e  te a m  
a c tivity)  a n d  b ro ke n  in to  g o ld , s ilve r, a n d  b ro n ze  a wa rd  a re a s .  

2. In d ivid u a l tie s  will n o t b e  b ro ke n  
3. Th e  h ig h  in d ivid u a l re c e ive s  th e  “b a b y b is o n ” tro p h y a n d  a  $ 25 0  

s t ip e n d .   

 b . Te a m  

1. Te a m  s c o re s  will b e  ta b u la te d  b y a d d in g  a ll fo u r te a m  m e m b e r 
s c o re s  a n d  th e  te a m  a c tivity.  Th e y will b e  b ro ke n  in to  g o ld , s ilve r, 
a n d  b ro n ze .   

2. Th e  h ig h  te a m  s h a ll b e  e lig ib le  to  re p re s e n t No rth  Da ko ta  in  th e  
Na tio n a l FFA Fo o d  Sc ie n c e  c a re e r d e ve lo p m e n t e ve n t.  Th e  h ig h  
te a m  re c e ive s  th e  tra ve lin g  tro p h y a n d  tra ve l s t ip e n d s  fro m  th e  
ND FFA Fo u n d a tio n  to  p a rt ic ip a te  in  th e  Na tio n a l Eve n t. 

Te a m  Tie  Bre a ke rs :   1)  Te a m  Pro d u c t De ve lo p m e n t Sc o re   

2)  Te a m  Writte n  Te s t  Sc o re  

3)  Te a m  Qu e s tio n s  to  Pro d u c t De ve lo p m e n t Sc o re  
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Fo rm a t 

 Th e  Fo o d  Sc ie n c e  a n d  Te c h n o lo g y CDE will c o n s is t  o f fo u r a c tivit ie s : 

 a . Writ te n  Te s t  

1. Th e  writ te n  te s t  q u e s tio n s  will b e  d e s ig n e d  to  d e te rm in e  e a c h  
te a m  m e m b e r's  u n d e rs ta n d in g  o f th e  b a s ic  p rin c ip le s  o f fo o d  
s c ie n c e  a n d  te c h n o lo g y.  It  will e n c o m p a s s  th e  kn o wle d g e  
re q u ire d  o f th e  te a m  e ve n t a n d  th e  two  p ra c tic u m s , a s  we ll a s  
te s t  a  p a rt ic ip a n t 's  kn o wle d g e  o f th e  e q u ip m e n t u s e d  to  
m a n u fa c tu re  th e  th e m e  p ro d u c t a n d  p ro d u c t n u trit io n a l 
a n a lys is . 

2. Te a m  m e m b e rs  will wo rk in d ivid u a lly to  a n s we r e a c h  o f th e  
fifty ( 5 0 )  q u e s tio n s .  Fifty ( 5 0 )  m in u te s  will b e  g ive n  to  
c o m p le te  th e  e xa m in a tio n . 

3. Ea c h  q u e s tio n  will b e  wo rth  th re e  ( 3)  p o in ts . 

 b . Pro b le m  So lvin g / Ma th  Pra c t ic u m  

1. Pa rtic ip a n ts  will a n s we r a  s e rie s  o f five  m a th e m a tic a l 
c a lc u la tio n s  b a s e d  o n  c o m m o n  fo o d  s c ie n c e  th e m e s .  
Qu e s tio n s  m a y in c lu d e  n u trit io n  c a lc u la tio n s , in g re d ie n t 
q u a n tity, c o s t  b e n e fit  a n a lys is , e s t im a t io n  o f c o s t/ m a rg in  o f 
g o o d  s o ld , c o n ve rs io n s , p ro c e s s in g  c o n d it io n s , e tc .   

2. Th is  s e c tio n  is  wo rth  25  p o in ts . 

  3.  Exa m p le :   

Th e  p e rfe c t  g la s s  o f s we e t te a  is  20  p e rc e n t s u g a r.  J im  is  m a kin g  
a  o n e - g a llo n  c o n ta in e r o f s we e t te a .  Ho w m a n y c u p s  o f s u g a r 
s h o u ld  h e  a d d ? 

  a . 2.4  c u p s   b .  3.2 c u p s  c .  3.4  c u p s  d .  4  c u p s  
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 c .  Fo o d  Sa fe ty a n d  Qu a lity Pra c tic u m s  

  1.  Cu s to m e r In q u iry 

a . Ea c h  p a rt ic ip a n t will b e  g ive n  five  s c e n a rio s  re p re s e n tin g  
g e n e ra l c o n s u m e r in q u irie s .  Pa rt ic ip a n ts  m u s t d e te rm in e  
if th e  c o n s u m e r in q u iry re fle c ts  a  q u a lity o r s a fe ty is s u e  ( 2 
p o in ts  p e r s c e n a rio )  a n d  d e te rm in e  if it  is  a  b io lo g ic a l, 
c h e m ic a l, o r p h ys ic a l c o n c e rn  o r h a za rd  ( 3 p o in ts  p e r 
s e c tio n ) . 

b . Th is  is  fo r a  to ta l o f 25  p o in ts . 

  2.  Pro d u c t Sp e c ific a tio n  Co m p lia n c e  

a . Stu d e n ts  will b e  g ive n  s a m p le  s e ts  ( a c tu a l p ro d u c ts  
a n d / o r d a ta  s e ts )  a n d  will b e  re s p o n s ib le  fo r d e te rm in in g  
c o m p lia n c e  with  th e  p ro vid e d  s p e c ific a tio n  re q u ire m e n ts . 

b . Th is  m a y in c lu d e , b u t is  n o t lim ite d  to , d e te rm in in g  if th e  
p ro d u c t( s )  is  with in  th e  n e t  we ig h t s ta n d a rd s , p ro d u c t s izin g  
re q u ire m e n ts , p H, c o lo r, a n a lys is , vis c o s ity m e a s u re m e n t, fill 
le ve l to le ra n c e , p a c ka g in g  s p e c ific a tio n  c o m p lia n c e , e tc . 

c . Pa rt ic ip a n ts  will b e  a s ke d  five  q u e s tio n s  re g a rd in g  
p o te n tia l c o m p lia n c e  vio la tio n s  p re s e n te d  with in  th e  
s a m p le  s e t . 

   d . Th is  is  fo r a  to ta l o f 25  p o in ts . 

 

d . Se n s o ry Eva lu a tio n  

  1.  Aro m a  Id e n tific a tio n  

a . Ea c h  p a rt ic ip a n t will b e  a s ke d  to  id e n tify fo u r d iffe re n t 
a ro m a s  fro m  via ls  p ro vid e d .  A lis t  o f p o te n tia l a ro m a s  is  
in c lu d e d  o n  th e  s c o re c a rd  a n d  lis te d  b e lo w. 

b . Ea c h  a ro m a  is  wo rth  5  p o in ts  fo r a  to ta l o f 20  p o in ts .  
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2.  Tria n g le  Te s ts  

b . Fo u r tria n g le  te s ts  will b e  c o n d u c te d .  In  e a c h  te s t , th e re  
will b e  th re e  s a m p le s , two  th a t  a re  th e  s a m e  a n d  o n e  th a t 
is  d iffe re n t in  s o m e  wa y.  Pa rt ic ip a n ts  a re  e xp e c te d  to  
id e n tify th e  d iffe re n t  s a m p le  th ro u g h  a ro m a , vis u a l c u e s  
o r te xtu ra l d iffe re n c e s . 

c . Ea c h  te s t  is  wo rth  5  p o in ts  fo r a  to ta l o f 20  p o in ts . 

 e . Te a m  Pro d u c t De ve lo p m e n t 

1. Ea c h  te a m  will re c e ive  a  m a rke tin g  s c e n a rio  d e s c rib in g  a  n e e d  
fo r a  n e w o r re d e s ig n e d  p ro d u c t th a t  wo u ld  a p p e a l to  a  
p o te n tia l m a rke t s e g m e n t.  Th is  s c e n a rio  will c o n ta in  a  
d e s c rip tio n  o f th e  e xis t in g  m a rke t in g  s itu a tio n , a n d  p o te n tia l 
ta rg e t  m a rke t s e g m e n t to  b e  s e rve d  b y th e  n e w p ro d u c t.  Ea c h  
te a m  will b e  p ro vid e d  with  p a c ka g e  m a te ria ls , s u p p lie s  fo r 
d e s ig n in g  p a c ka g e , in g re d ie n ts  a n d  in g re d ie n t la b e ls . 

2. Th e  te a m  will b e  re s p o n s ib le  fo r u n d e rs ta n d in g  a n d  u s in g  th e  
fo llo win g  c o n c e p ts : 

b . Fo rm u la tio n  o f a  p ro d u c t to  m e e t s p e c ific  m a rke t  
re q u ire m e n ts  

c . Ne w p a c ka g e  d e s ig n  to  re fle c t  th e  d e ve lo p e d  p ro d u c t 
d . Nu trit io n a l la b e l d e ve lo p m e n t a n d  a d ju s tm e n ts  
e . Eq u ip m e n t u s e d  to  fo rm u la te  th e  p ro d u c t 

Ap p le  Ch o c o la te  Ga rlic  Lim e  Ora n g e  Sa g e  
Ba n a n a  Cin n a m o n  Gin g e r Ma p le  Ore g a n o  Sm o ke  

( liq u id )  
Ba s il Clo ve  Gra p e  Mo la s s e s  Pe a c h  Stra wb e rry 
Bu tte  Co c o n u t Le m o n  Nu tm e g  Pe p p e rm in t Va n illa  
Ch e rry Co ffe e  Lic o ric e  

( a n is e )  
On io n  Ra s p b e rry Wa te rm e lo n  

     Win te rg re e n  
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f. Ad d re s s  a n y p o te n tia l q u a lity c o n tro l a n d  a s s u ra n c e  
is s u e s  

 
3. Th e  te a m  will h a ve  s ixty ( 6 0 )  m in u te s  to  re s p o n d  to  th e  

m a rke tin g  s c e n a rio  a n d  re fo rm u la te  o r d e ve lo p  a  n e w p ro d u c t, 
c o rre c tly c a lc u la te  a  n u trit io n a l la b e l, d e ve lo p  th e  in g re d ie n t 
s ta te m e n t a n d  e d u c a tio n a l p a n e l a n d  d e ve lo p  th e  fro n t o r 
p rin c ip a l d is p la y p a n e l to  re fle c t  th e  n e w p ro d u c t a n d  its  
m a rke t. 

 
4 . Afte r th is  t im e  p e rio d , e a c h  te a m  m e m b e r will b e  e xp e c te d  to  

p a rt ic ip a te  in  a  te n  ( 10 )  m in u te  o ra l p ro d u c t d e ve lo p m e n t 
p ro p o s a l. 

 
5 . In  a d d it io n , th e re  will b e  a  five  ( 5 )  m in u te  q u e s tio n  p e rio d  in  

wh ic h  e a c h  te a m  m e m b e r will b e  e xp e c te d  to  a n s we r 
q u e s tio n s  fro m  th e  ju d g e s  

 

g . Fo o d  Sa fe ty/ Sa n ita t io n  Te a m  a c tivity ( 8 0  p o in ts  p o s s ib le  p e r 
te a m )  

 
1. Ea c h  te a m  will b e  g ive n  a  s itu a tio n  ( e .g ., p h o to s , vid e o s , writ te n  

s c e n a rio s , live     d e m o n s tra tio n s  o r a  c o m b in a tio n ) . Th e  te a m  will 
wo rk to  to g e th e r to  e va lu a te  th e  s itu a tio n  a n d  c o m p le te  a  
s a fe ty/ s a n ita t io n  re p o rt  e va lu a tio n  th a t  will in c lu d e  o b s e rva tio n s , 
d e g re e  o f c o n c e rn  a n d  re c o m m e n d a tio n s / c o rre c t ive  a c tio n s .  
 

2. Sc o rin g  c rite ria  c a n  b e  fo u n d  o n  th e  Te a m  Ac tivity Pre p a ra tio n  
Ru b ric . 

Re s o u rc e s  

a . Na tio n a l FFA Fo o d  Sc ie n c e  a n d  Te c h n o lo g y CDE g u id e / m a te ria ls . 
b . Te a m  Sa n ita t io n  FDA Re s o u rc e  
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Sc o rin g  

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ac t ivit ie s  In d ivid u a l 
Po in ts  

Te a m  
Po in ts   

Te a m  Pro d u c t De ve lo p m e n t  4 0 0  
Fo o d  Sa fe ty/ Sa n ita t io n  Te a m  
Ac tivity 

 8 0  

Writ te n  Te s t  15 0  6 0 0  
Pro b le m  So lvin g / Ma th  
Pra c tic u m  

25  10 0  

Fo o d  Sa fe ty a n d  q u a lity 5 0  20 0  
Se n s o ry Eva lu a tio n  4 0  16 0  
Ma xim u m  Po in ts  26 5  15 4 0  
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Ag ric u ltu re , Fo o d  a n d  Na tu ra l Re s o u rc e  Co n te n t  Sta n d a rd s  

Measurements Assessed Event Activities Addressing 
Measurements 

Related Academic Standards 

ABS.01.03. Performance Indicator: Devise and apply management skills to organize and run an AFNR business in an efficient, legal 
and ethical manner. 

ABS.01.03.02.a. Identify and explain appropriate local, 
state, federal, international and industry regulations 
that impact the management and operation of AFNR 
businesses.  

Objective test CCSS.ELA-LITERACY.SL.9-10.6 
CCSS.ELA-LITERACY.SL.11-12.6 
CCSS.ELA-LITERACY.L.9-10.6 
CCSS.ELA-LITERACY.L.11-12.6 
CCSS.ELA-LITERACY.RST.9-10.4 
CCSS.ELA-LITERACY.RST.11-12.4 

ABS.01.03.02.c. Devise management or operational 
strategies to address and adhere to local, state, federal, 
international and industry regulations. 

Team activity 
 

CCSS.ELA-LITERACY.SL.9-10.6 
CCSS.ELA-LITERACY.SL.11-12.6 
CCSS.ELA-LITERACY.L.9-10.6 
CCSS.ELA-LITERACY.L.11-12.6 
CCSS.ELA-LITERACY.RST.9-10.4 
CCSS.ELA-LITERACY.RST.11-12.4 

ABS.02.02. Performance Indicator: Assemble, interpret and analyze financial information and reports to monitor AFNR business 
performance and support decision-making (e.g., income statements, balance sheets, cash-flow analysis, inventory reports, break-
even analysis, return on investment, taxes, etc.). 

ABS.02.02.02.b. Use accounting information to prepare 
financial reports associated with inventory in AFNR 
businesses (e.g., cost of goods sold, margins on goods, 
etc.). 

Math/Problem solving  
Team activity 
 

CCSS.ELA-LITERACY.W.9-10.9 
CCSS.ELA-LITERACY.W.11-12.9 
CCSS.ELA-LITERACY.RH.9-10.7 
CCSS.ELA-LITERACY.RH.11-12.7 
CCSS.MATH.CONTENT.HSS.ID.C.7 
CCSS.MATH.CONTENT.HSS.IC.B.6 
CCSS.MATH.CONTENT.HSN.Q.A.1 
Savings: Benchmarks: Grade 12, 
Statements 3 
Savings: Benchmarks: Grade 12, 
Statements 4 
Savings: Benchmarks: Grade 12, 
Statements 6 
Savings: Benchmarks: Grade 12, 
Statements 7 
Financial Investing: Benchmarks: Grade 12, 
Statement 2 

ABS.04.01. Performance Indicator: Analyze characteristics and planning requirements associated with developing business plans for 
different types of AFNR businesses. 

ABS.04.01.03.c. Prepare business plans for an AFNR 
business. 

Team activity CCSS.ELA-LITERACY.L.9-10.6 
CCSS.ELA-LITERACY.L.11-12.6 
CCSS.ELA-LITERACY.RST.9-10.4 
CCSS.ELA-LITERACY.RST.11-12.4 
CCSS.ELA-LITERACY.W.9-10.2 
CCSS.ELA-LITERACY.W.11-12.2 
CCSS.ELA-LITERACY.W.9-10.9 
CCSS.ELA-LITERACY.W.11-12.9 
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Measurements Assessed Event Activities Addressing 
Measurements 

Related Academic Standards 

ABS.04.02. Performance Indicator: Develop production and operational plans for an AFNR business. 

ABS.04.02.02.a. Devise strategies to illustrate the 
production process of an AFNR business to produce a 
specific agricultural product.  

Team activity AFNR Career Cluster – Agribusiness 
Systems Pathway, Statement 3 
 CCSS.ELA-LITERACY.ELA-W.9-10.2 
CCSS.ELA-LITERACY.W.11-12.2 
CCSS.ELA-LITERACY.L.9-10.6 
CCSS.ELA-LITERACY.L.11-12.6 
CCSS.ELA-LITERACY.RST.9-10.4 
CCSS.ELA-LITERACY.RST.11-12.4 

ABS.04.02.02.b. Identify and assess alternative 
production systems for a specific agricultural product.  

Team activity AFNR Career Cluster – Agribusiness 
Systems Pathway, Statement 3 
 CCSS.ELA-LITERACY.ELA-W.9-10.2 
CCSS.ELA-LITERACY.W.11-12.2 
CCSS.ELA-LITERACY.L.9-10.6 
CCSS.ELA-LITERACY.L.11-12.6 
CCSS.ELA-LITERACY.RST.9-10.4 
CCSS.ELA-LITERACY.RST.11-12.4 

ABS.04.02.02.c. Create strategies to improve the 
production process of an agricultural product for an 
AFNR facility (e.g., SWOT — strengths, weaknesses, 
opportunities and threats, supply chain management, 
etc.).  

Team activity AFNR Career Cluster – Agribusiness 
Systems Pathway, Statement 3 
 CCSS.ELA-LITERACY.ELA-W.9-10.2 
CCSS.ELA-LITERACY.W.11-12.2 
CCSS.ELA-LITERACY.L.9-10.6 
CCSS.ELA-LITERACY.L.11-12.6 
CCSS.ELA-LITERACY.RST.9-10.4 
CCSS.ELA-LITERACY.RST.11-12.4 

ABS.05.02. Performance Indicator: Assess and apply sales principles and skills to accomplish AFNR business objectives. 

ABS.05.02.01.a. Identify and explain components of the 
sales process for AFNR businesses (e.g., understanding 
needs, develop solutions, close sale, etc.).  

Team activity CCSS.ELA-LITERACY.SL.9-10.6 
CCSS.ELA-LITERACY.SL.11-12.6 
CCSS.ELA-LITERACY.RH.9-10.7 
CCSS.ELA-LITERACY.RH.11-12.7 
Buying Goods & Services: Benchmarks: 
Grade 12, Statements 1 
Buying Goods & Services: Benchmarks: 
Grade 12, Statements 3 
Buying Goods & Services: Benchmarks: 
Grade 12, Statements 4 
Buying Goods & Services: Benchmarks: 
Grade 12, Statements 5 

ABS.05.02.01.b. Apply the sales process to AFNR 
businesses and communicate ways of accomplishing 
the businesses’ goals and objectives.  

Team activity CCSS.ELA-LITERACY.SL.9-10.6 
CCSS.ELA-LITERACY.SL.11-12.6 
CCSS.ELA-LITERACY.RH.9-10.7 
CCSS.ELA-LITERACY.RH.11-12.7 
Buying Goods & Services: Benchmarks: 
Grade 12, Statements 1 
Buying Goods & Services: Benchmarks: 
Grade 12, Statements 3 
Buying Goods & Services: Benchmarks: 
Grade 12, Statements 4 
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Measurements Assessed Event Activities Addressing 
Measurements 

Related Academic Standards 

Buying Goods & Services: Benchmarks: 
Grade 12, Statements 5 

ABS.05.03. Performance Indicator: Assess marketing principles and develop marketing plans to accomplish AFNR business 
objectives. 

ABS.05.03.01.a. Identify and explain marketing 
principles used in AFNR businesses (4 P’s — product, 
place, price, promotion; attention, interest, desire, 
action, etc.).  

Objective test  
Team activity 
 

AFNR Career Cluster – Agribusiness 
Systems Pathway, Statement 4 

ABS.05.03.01.b. Assess alternative marketing strategies 
as related to marketing principles for AFNR businesses 
(e.g. value-adding, branding, niche marketing, etc.).  

Team activity CCSS.ELA-LITERACY.L.9-10.6 
CCSS.ELA-LITERACY.L.11-12.6 
CCSS.ELA-LITERACY.RST.9-10.4 
CCSS.ELA-LITERACY.RST.11-12.4 
CCSS.ELA-LITERACY.W.9-10.2 
CCSS.ELA-LITERACY.W.11-12.2 
CCSS.ELA-LITERACY.RH.9-10.7 
CCSS.ELA-LITERACY.RH.11-12.7 
CCSS.ELA-LITERACY.SL.9-10.6 
CCSS.ELA-LITERACY.SL.11-12.6 
Buying Goods & Services: Benchmarks: 
Grade 12, Statements 1 
Buying Goods & Services: Benchmarks: 
Grade 12, Statements 3 
Buying Goods & Services: Benchmarks: 
Grade 12, Statements 4 
Buying Goods & Services: Benchmarks: 
Grade 12, Statements 7 

ABS.05.03.02.b. Compare and contrast the strategies of 
marketing for products and services used in AFNR 
businesses (e.g., direct marketing, commodities, etc.).  

Team activity CCSS.ELA-LITERACY.L.9-10.6 
CCSS.ELA-LITERACY.L.11-12.6 
CCSS.ELA-LITERACY.RST.9-10.4 
CCSS.ELA-LITERACY.RST.11-12.4 
CCSS.ELA-LITERACY.W.9-10.2 
CCSS.ELA-LITERACY.W.11-12.2 
CCSS.ELA-LITERACY.RH.9-10.7 
CCSS.ELA-LITERACY.RH.11-12.7 
CCSS.ELA-LITERACY.SL.9-10.6 
CCSS.ELA-LITERACY.SL.11-12.6 
Buying Goods & Services: Benchmarks: 
Grade 12, Statements 1 
Buying Goods & Services: Benchmarks: 
Grade 12, Statements 3 
Buying Goods & Services: Benchmarks: 
Grade 12, Statements 4 
Buying Goods & Services: Benchmarks: 
Grade 12, Statements 7 

ABS.05.03.03.a. Research and define the purpose, 
components and developmental processes of 
marketing plans for AFNR businesses.  

Team activity CCSS.ELA-LITERACY.L.9-10.6 
CCSS.ELA-LITERACY.L.11-12.6 
CCSS.ELA-LITERACY.RST.9-10.4 
CCSS.ELA-LITERACY.RST.11-12.4 
CCSS.ELA-LITERACY.W.9-10.2 
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Measurements Assessed Event Activities Addressing 
Measurements 

Related Academic Standards 

CCSS.ELA-LITERACY.W.11-12.2 
CCSS.ELA-LITERACY.RH.9-10.7 
CCSS.ELA-LITERACY.RH.11-12.7 
CCSS.ELA-LITERACY.SL.9-10.6 
CCSS.ELA-LITERACY.SL.11-12.6 
Buying Goods & Services: Benchmarks: 
Grade 12, Statements 1 
Buying Goods & Services: Benchmarks: 
Grade 12, Statements 3 
Buying Goods & Services: Benchmarks: 
Grade 12, Statements 4 
Buying Goods & Services: Benchmarks: 
Grade 12, Statements 7 

BS.01.01. Performance Indicator: Investigate and explain the relationship between past, current and emerging applications of 
biotechnology in agriculture (e.g., major innovators, historical developments, potential applications of biotechnology, etc.). 

BS.01.01.01.a. Research and summarize the evolution of 
biotechnology in agriculture.  

Objective test CCSS.ELA-Literacy.RI.9-10.1 
CCSS.ELA-Literacy.RI.11-12.1 
CCSS.ELA-Literacy.RI.9-10.6 
CCSS.ELA-Literacy.RI.11-12.6 
CCSS.ELA-Literacy.WI.9-10.2 
CCSS.ELA-Literacy.WI.11-12.2 

BS.01.02. Performance Indicator: Evaluate the scope and implications of regulatory agencies on applications of biotechnology in 
agriculture and protection of public interests (e.g., health, safety, environmental issues, etc.). 

BS.01.02.01.a. Compare and contrast differences 
between regulatory systems worldwide.  

Objective test CCSS.ELA-Literacy.RI.9-10.5 
CCSS.ELA-Literacy.RI.11-12.5 
CCSS.ELA-Literacy.RI.9-10.6 
CCSS.ELA-Literacy.RI.11-12.6 

BS.02.02. Performance Indicator: Implement standard operating procedures for the proper maintenance, use and sterilization of 
equipment in a laboratory.  

BS.02.02.01.a. Research and implement standard 
operating procedures for laboratory equipment.  

Team activity  

BS.02.02.02.b. Manipulate basic laboratory equipment 
and measurement devices (e.g., water bath, 
electrophoresis equipment, micropipettes, laminar flow 
hood, etc.).  

Team activity  

BS.02.04. Performance Indicator: Safely manage and dispose of biological materials, chemicals and wastes according to standard 
operating procedures. 

BS.02.04.01.a. Research types of personal protective 
equipment and summarize how to properly utilize the 
equipment.  

Objective Test  
Team activity 
 

CCSS.ELA-Literacy.RST.9-10.4 
CCSS.ELA-Literacy.RST.11-12.4 

BS.02.04.01.b. Assess the need for personal protective 
equipment and select the appropriate equipment to 
wear when working with biological and chemical 
materials.  

Food safety and quality practicums CCSS.ELA-Literacy.RST.9-10.4 
CCSS.ELA-Literacy.RST.11-12.4 
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Measurements Assessed Event Activities Addressing 
Measurements 

Related Academic Standards 

BS.02.05. Performance Indicator: Examine and perform scientific procedures using microbes, DNA, RNA and proteins in a laboratory. 

BS.02.05.05.a. Synthesize the relationship between 
proteins, enzymes and antibodies.  

Objective test CCSS.ELA-Literacy.RST.9-10.3 
CCSS.ELA-Literacy.RST.11-12.3 

BS.03.02. Performance Indicator: Apply biotechnology principles, techniques and processes to enhance the production of food 
through the use of microorganisms and enzymes. 

BS.03.02.02.a. Examine enzymes, the changes they 
cause, and the physical and chemical parameters that 
affect enzymatic reactions (e.g., food, cellulosic 
bioenergy, etc.).  

Objective test HS-LS3-1 

BS.03.02.03.a. Identify and categorize foods produced 
through biotechnology (e.g., fermentation, etc.).  

Objective test  

BS.03.03. Performance Indicator: Apply biotechnology principles, techniques and processes to protect the environment and 
maximize use of natural resources (e.g., biomass, bioprospecting, industrial biotechnology, etc.). 

BS.03.03.02.a. Define and summarize industrial 
biotechnology and categorize the benefits and risks 
associated with its use in manufacturing (e.g., fabrics, 
plastics, etc.).  

Objective test  

BS.03.05. Performance Indicator: Apply biotechnology principles, techniques and processes to produce biofuels (e.g., fermentation, 
transesterification, methanogenesis, etc.). 

BS.03.05.03.a. Research and explain the process of 
fermentation.  

Objective test AFNR Career Cluster, Statement 5 
CCSS.ELA-Literacy.RI.9-10.1 
CCSS.ELA-Literacy.RI.11-12.1 
CCSS.ELA-Literacy.RST.9-10.3 
CCSS.ELA-Literacy.RST.11-12.3 

FPP.01.01. Performance Indicator: Analyze and manage operational and safety procedures in food products and processing facilities. 

FPP.01.01.01.a. Research purposes and objectives of 
safety programs in food products and processing 
facilities (e.g., Sanitation Standard Operating 
Procedures (SSOP); Good Manufacturing Practices 
(GMP); worker safety, etc.). 

Objective text 
Team activity 

AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 
AFNR Career Cluster, Statement 6 
Manufacturing Career Cluster – 
Maintenance, Installation and Repair 
Pathway Statement 2 
Manufacturing Career Cluster – 
Maintenance, Installation and Repair 
Pathway Statement 4 
Manufacturing Career Cluster – Production 
Pathway 2 
Manufacturing Career Cluster – Production 
Pathway 3 

FPP.01.01.01.b. Analyze and document attributes and 
procedures of current safety programs in food 
products and processing facilities.  

Food safety and quality practicums AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 
AFNR Career Cluster, Statement 6 
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Measurements Assessed Event Activities Addressing 
Measurements 

Related Academic Standards 

Manufacturing Career Cluster – 
Maintenance, Installation and Repair 
Pathway Statement 2 
Manufacturing Career Cluster – 
Maintenance, Installation and Repair 
Pathway Statement 4 
Manufacturing Career Cluster – Production 
Pathway 2 
Manufacturing Career Cluster – Production 
Pathway 3 

FPP.01.01.01.c. Construct plans that ensure 
implementation of safety programs for food products 
and processing facilities. 

 

Food safety and quality practicums  
Team activity 
 

AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 
AFNR Career Cluster, Statement 6 
Manufacturing Career Cluster – 
Maintenance, Installation and Repair 
Pathway Statement 2 
Manufacturing Career Cluster – 
Maintenance, Installation and Repair 
Pathway Statement 4 
Manufacturing Career Cluster – Production 
Pathway 2 
Manufacturing Career Cluster – Production 
Pathway 3 

FPP.01.01.02.a. Research and categorize types of 
equipment used in food products and processing 
systems.  

Objective test AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 
AFNR Career Cluster, Statement 6 
Manufacturing Career Cluster – 
Maintenance, Installation and Repair 
Pathway Statement 2 
Manufacturing Career Cluster – 
Maintenance, Installation and Repair 
Pathway Statement 4 
Manufacturing Career Cluster – Production 
Pathway 2 
Manufacturing Career Cluster – Production 
Pathway 3 

FPP.01.01.02.b. Assess equipment and facility 
maintenance used in food products and processing 
systems (e.g., specifications for machines, sanitation 
procedures, repair protocol, etc.).  

Team activity AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 
AFNR Career Cluster, Statement 6 
Manufacturing Career Cluster – 
Maintenance, Installation and Repair 
Pathway Statement 2 
Manufacturing Career Cluster – 
Maintenance, Installation and Repair 
Pathway Statement 4 
Manufacturing Career Cluster – Production 
Pathway 2 
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Measurements Assessed Event Activities Addressing 
Measurements 

Related Academic Standards 

Manufacturing Career Cluster – Production 
Pathway 3 

FPP.01.01.02.c. Devise strategies to maintain equipment 
and facilities for food products and processing systems.  

Team activity 
Food safety and quality practicums  

AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 
AFNR Career Cluster, Statement 6 
Manufacturing Career Cluster – 
Maintenance, Installation and Repair 
Pathway Statement 2 
Manufacturing Career Cluster – 
Maintenance, Installation and Repair 
Pathway Statement 4 
Manufacturing Career Cluster – Production 
Pathway 2 
Manufacturing Career Cluster – Production 
Pathway 3 

FPP.01.02. Performance Indicator: Apply food safety and sanitation procedures in the handling and processing of food products to 
ensure food quality. 

FPP.01.02.01.a. Examine contamination hazards 
associated with food products and processing (e.g., 
physical, chemical and biological).  

Food safety and quality practicums  
Objective test 
Team activity 
 

AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 

FPP.01.02.01.b. Outline procedures to eliminate possible 
contamination hazards associated with food products 
and processing.  

Food safety and quality practicums 
Objective test 
Team activity 
 

AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 

FPP.01.02.01.c.  Identify sources of contamination in 
food products and/or processing facilities and develop 
ways to eliminate contamination.  

Food safety and quality practicums 
Objective test 
Team activity 
 

AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 

FPP.01.02.02.a. Research and summarize procedures of 
safe handling protocols (e.g., Hazard Analysis and 
Critical Control Points Plan (HACCP); Critical Control 
Point procedures (CCP); Good Agricultural Practices 
Plan (GAP), etc.).  

Objective test AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 

FPP.01.02.02.b. Construct plans that ensure 
implementation of safe handling procedures on food 
products.  

Team activity AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 

FPP.01.02.02.c. Examine, interpret and report outcomes 
from safe handling procedures and results from quality 
assurance tests. 

Food safety and quality practicums AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 

FPP.01.02.03.a. Research purposes and objectives of 
quality assurance tests on food products (e.g., produce 
safety regulation, safe food transport, food 
contaminants, etc.).  

Objective test AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 
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Measurements 

Related Academic Standards 

FPP.01.02.03.c. Interpret and evaluate results of quality 
assurance tests on food products and examine steps to 
implement corrective procedures. 

Food safety and quality practicums  AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 

FPP.01.02.04.a. Describe the effects food-borne 
pathogens have on food products and humans.  

Objective test AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 

FPP.01.02.04.c. Conduct and interpret microbiological 
tests for food-borne pathogens.  

Team activity AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 

FPP.01.03. Performance Indicator: Apply food safety procedures when storing food products to ensure food quality. 

FPP.01.03.01.a. Identify and summarize purposes of 
food storage procedures (e.g., first in/first out, 
temperature regulation, monitoring, etc.).  

Objective test  

FPP.01.03.01.b. Analyze characteristics of food products 
and determine appropriate storage procedures. 

Food safety and quality practicums  

FPP.01.03.01.c. Prepare plans that ensure 
implementation of proper food storage procedures.  

Food safety and quality practicums 
Team activity 
 

 

FPP.01.03.02.a. Assess procedures of electronic and 
paper-based documentation methods in food products 
and processing systems.  

Food safety and quality practicums 
Team activity 
 

 

FPP.01.03.02.b. Demonstrate and explain methods of 
documentation procedures within food products and 
processing systems. 

Team activity  

FPP.01.03.02.c. Evaluate the effectiveness of a current 
documentation procedure used within a food products 
and processing facility and recommend improvements.  

Team activity  

FPP.02.01. Performance Indicator: Apply principles of nutrition and biology to develop food products that provide a safe, wholesome 
and nutritious food supply for local and global food systems. 

FPP.02.01.01.a. Research and summarize properties of 
common food constituents (e.g., proteins, 
carbohydrates, fats, vitamins, minerals). 

Objective test  

FPP.02.01.01.b. Compare and contrast the relative value 
of food constituents relative to food product qualities 
(e.g., taste, appearance, etc.).  

Objective test  
Sensory evaluation practicums 
Team activity 

 

FPP.02.01.01.c. Analyze the properties of food products 
to identify food constituents and evaluate nutritional 
value.  

Objective test 
Team activity 

 

FPP.02.01.02.b. Compare and contrast the nutritional 
needs of different human diets.  

Objective test  
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FPP.02.02. Performance Indicator: Apply principles of microbiology and chemistry to develop food products to provide a safe, 
wholesome and nutritious food supply for local and global food systems. 

FPP.02.02.01.a. Examine the basic chemical makeup of 
different types of food.  

Objective test  

FPP.02.02.01.b. Explain how the chemical and physical 
properties of foods influence nutritional value and 
eating quality.  

Objective test 
Sensory evaluation practicums 

 

FPP.02.02.01.c. Design and conduct experiments to 
determine the chemical and physical properties of food 
products. 

Sensory evaluation practicums  

FPP.02.02.02.a. List common food additives and 
identify their properties (e.g., preservatives, 
antioxidants, buffers, stabilizers, colors, flavors, etc.).  

Objective test  

FPP.02.02.02.b. Describe the purpose of common food 
additives and how they influence the chemistry of food.  

Objective test  

FPP.02.02.03.a. Research the application of 
biochemistry in the development of new food products 
(e.g., value added food products, genetically 
engineered food products, etc.).  

Objective test  

FPP.02.02.03.a. Analyze how food products and 
processing facilities use biochemistry concepts to 
develop new food products.  

Objective test  

FPP.02.03. Performance Indicator: Apply principles of human behavior to develop food products to provide a safe, wholesome and 
nutritious food supply for local and global food systems. 

FPP.02.03.01.a. Examine the importance of food 
labeling to the consumer.  

Objective test 
Team activity 

 

FPP.02.03.01.b. Examine, interpret and explain the 
meaning of required components on a food label.  

Objective test 
Team activity 

 

FPP.02.03.01.c. Determine a strategy to prepare and 
label foods according to the established standards of 
regulatory agencies.  

Objective test 
Team activity 

 

FPP.02.03.02.a. Research factors in planning and 
developing a new food product (e.g., regulation, 
creativity, economics, etc.).  

Objective test 
Team activity 

 

FPP.02.03.02.b. Determine consumer preference and 
market potential for a new food product.  

Team activity  

FPP.02.03.02.c. Design new food products that meet a 
variety of goals (e.g., consumer preferences, market, 
nutritional needs, regulatory requirements, etc.).  

Team activity  

FPP.03.01. Performance Indicator: Implement selection, evaluation and inspection techniques to ensure safe and quality food 
products. 

FPP.03.01.01.a. Summarize characteristics of quality and 
yield grades of food products.  

Objective test AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
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Measurements 

Related Academic Standards 

AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 7 

FPP.03.01.01.b. Analyze factors that affect quality and 
yield grades of food products.  

Objective test 
Team activity 

AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 7 

FPP.03.01.02.a. Summarize procedures to select raw 
food products based on yield grades and quality 
grades.  

Objective test AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 7 

FPP.03.01.02.b. Assemble procedures to perform 
quality-control inspections of raw food products for 
processing.  

Objective test 
Team activity 

AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 7 

FPP.03.01.02.c. Develop care and handling procedures 
to maintain original food quality and yield.  

Team activity AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 7 

FPP.03.01.03.a. Identify and describe protocols for 
inspection and harvesting techniques for animal food 
products (e.g., pre-mortem and post-mortem 
inspections, Food Safety Inspection Service guidelines 
(FSIS), etc.).  

Objective test AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 7 

FPP.03.01.03.b. Examine and evaluate inspection and 
harvesting of animals using regulatory agency 
approved or industry-approved techniques.  

Objective test AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 7 

FPP.03.01.04.a. Identify and describe foods derived 
from different classifications of food products (e.g., 
meat, egg, poultry, fish, dairy, fruits, vegetables, grains, 
legumes, oilseeds, etc.).  

Objective test AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 7 

FPP.03.01.04.b. Examine and summarize desirable 
qualities of food products derived from different 
classifications of food products.  

Objective test 
Team activity 

AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 
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Buying Goods and Services, Benchmarks: 
Grade 12, Statement 7 

FPP.03.01.04.c. Evaluate and grade food products from 
different classifications of food products.  

Sensory evaluation practicums 
Team activity 

AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 1 
AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 2 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 7 

FPP.03.02. Performance Indicator: Design and apply techniques of food processing, preservation, packaging and presentation for 
distribution and consumption of food products. 

FPP.03.02.01.a. Identify and explain English and metric 
measurements used in the food products and 
processing industry. 

Math/Problem solving Objective 
test 
 

AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 3 

FPP.03.02.01.b. Compare weights and measurements 
of products and perform conversions between units of 
measure. 

Math/Problem solving  
Team activity 
 

AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 3 

FPP.03.02.01.c. Design plans to formulate and package 
food products using a variety of weights and measures.  

Team activity AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 3 

FPP.03.02.02.a. Differentiate between methods and 
materials used for processing food for different 
markets (e.g., fresh food products, ready to eat food 
products, etc.).  

Objective test 
Team activity 

AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 3 

FPP.03.02.02.b. Outline appropriate methods and 
prepare foods for sale and distribution for different 
markets.  

Team activity AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 3 

FPP.03.02.02.c. Evaluate food quality factors on foods 
prepared for different markets (e.g., shelf life, shrinkage, 
appearance, weight, etc.). 

Food safety and quality practicums 
Sensory evaluation practicums 
Team activity 

AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 3 

FPP.03.02.03.a. Identify methods of food preservation 
and give examples of foods preserved by each method.  

Objective test AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 3 

FPP.03.02.03.b. Analyze and document food 
preservation processes and methods on a variety of 
food products. 

Team activity AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 3 

FPP.03.02.03.c. Devise strategies to preserve different 
foods using various methods and techniques.  

Team activity AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 3 

FPP.03.02.04.a. Summarize types of materials and 
methods used in food packaging and presentation.  

Objective test AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 3 

FPP.03.02.04.b. Analyze the degree of desirable food 
qualities of foods stored in various packaging 

Food safety and quality practicums  
Team activity 
 

AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 3 

FPP.03.02.04.c. Construct and implement methods of 
selecting packaging materials to store a variety of food 
products.  

Team activity AFNR Career Cluster – Food Products and 
Processing Systems Pathway, Statement 3 
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FPP.03.03. Performance Indicator: Create food distribution plans and procedures to ensure safe delivery of food products. 

FPP.03.03.01.a. Assess the environmental impact of 
distributing food locally and globally.  

Objective test AFNR Career Cluster, Statement 7 
AFNR Career Cluster – Food Products and 
Processing Pathway, Statement 3 
Manufacturing Career Cluster – Logistics 
and Inventory Control, Pathway 2 
Manufacturing Career Cluster – 
Manufacturing Product Process 
Development Pathway, Statement 1 
Manufacturing Career Cluster – 
Manufacturing Product Process 
Development Pathway, Statement 2 
Transportation, Distribution and Logistics 
Career Cluster, Statement 3 
CCSS.ELA-Literacy.W.9-10.2 
CCSS.ELA-Literacy.W.11-12.2 
HS-ETS1-2 

FPP.03.03.02.a. Examine the various paths food 
products take to get from food processing centers to 
consumers.  

Objective test AFNR Career Cluster, Statement 7 
AFNR Career Cluster – Food Products and 
Processing Pathway, Statement 3 
Manufacturing Career Cluster – Logistics 
and Inventory Control, Pathway 2 
Manufacturing Career Cluster – 
Manufacturing Product Process 
Development Pathway, Statement 1 
Manufacturing Career Cluster – 
Manufacturing Product Process 
Development Pathway, Statement 2 
Transportation, Distribution and Logistics 
Career Cluster, Statement 3 
CCSS.ELA-Literacy.W.9-10.2 
CCSS.ELA-Literacy.W.11-12.2 
HS-ETS1-2 

FPP.03.03.02.b. Interpret safety procedures used in 
food distribution to ensure a safe product is being 
delivered to consumers.  

Team activity AFNR Career Cluster, Statement 7 
AFNR Career Cluster – Food Products and 
Processing Pathway, Statement 3 
Manufacturing Career Cluster – Logistics 
and Inventory Control, Pathway 2 
Manufacturing Career Cluster – 
Manufacturing Product Process 
Development Pathway, Statement 1 
Manufacturing Career Cluster – 
Manufacturing Product Process 
Development Pathway, Statement 2 
Transportation, Distribution and Logistics 
Career Cluster, Statement 3 
CCSS.ELA-Literacy.W.9-10.2 
CCSS.ELA-Literacy.W.11-12.2 
HS-ETS1-2 

FPP.03.03.02.c. Make recommendations to improve 
safety procedures used in food distribution scenarios to 
ensure a safe product is being delivered to consumers.  

Food safety and quality practicums AFNR Career Cluster, Statement 7 
AFNR Career Cluster – Food Products and 
Processing Pathway, Statement 3 
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Measurements Assessed Event Activities Addressing 
Measurements 

Related Academic Standards 

Manufacturing Career Cluster – Logistics 
and Inventory Control, Pathway 2 
Manufacturing Career Cluster – 
Manufacturing Product Process 
Development Pathway, Statement 1 
Manufacturing Career Cluster – 
Manufacturing Product Process 
Development Pathway, Statement 2 
Transportation, Distribution and Logistics 
Career Cluster, Statement 3 
CCSS.ELA-Literacy.W.9-10.2 
CCSS.ELA-Literacy.W.11-12.2 
HS-ETS1-2 

FPP.03.03.03.a. Research and summarize different 
types of market demands for food products (e.g., local 
food, organic, non-GMO, etc.).  

Objective test AFNR Career Cluster, Statement 7 
AFNR Career Cluster – Food Products and 
Processing Pathway, Statement 3 
Manufacturing Career Cluster – Logistics 
and Inventory Control, Pathway 2 
Manufacturing Career Cluster – 
Manufacturing Product Process 
Development Pathway, Statement 1 
Manufacturing Career Cluster – 
Manufacturing Product Process 
Development Pathway, Statement 2 
Transportation, Distribution and Logistics 
Career Cluster, Statement 3 
CCSS.ELA-Literacy.W.9-10.2 
CCSS.ELA-Literacy.W.11-12.2 
HS-ETS1-2 

FPP.03.03.03.b. Assess how market demand for food 
products influences the distribution of food products.  

Team activity AFNR Career Cluster, Statement 7 
AFNR Career Cluster – Food Products and 
Processing Pathway, Statement 3 
Manufacturing Career Cluster – Logistics 
and Inventory Control, Pathway 2 
Manufacturing Career Cluster – 
Manufacturing Product Process 
Development Pathway, Statement 1 
Manufacturing Career Cluster – 
Manufacturing Product Process 
Development Pathway, Statement 2 
Transportation, Distribution and Logistics 
Career Cluster, Statement 3 
CCSS.ELA-Literacy.W.9-10.2 
CCSS.ELA-Literacy.W.11-12.2 
HS-ETS1-2 

FPP.03.03.03.c. Propose distribution plans for food 
products that meet specific market demands.  

Team activity AFNR Career Cluster, Statement 7 
AFNR Career Cluster – Food Products and 
Processing Pathway, Statement 3 
Manufacturing Career Cluster – Logistics 
and Inventory Control, Pathway 2 
Manufacturing Career Cluster – 
Manufacturing Product Process 
Development Pathway, Statement 1 
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Measurements Assessed Event Activities Addressing 
Measurements 

Related Academic Standards 

Manufacturing Career Cluster – 
Manufacturing Product Process 
Development Pathway, Statement 2 
Transportation, Distribution and Logistics 
Career Cluster, Statement 3 
CCSS.ELA-Literacy.W.9-10.2 
CCSS.ELA-Literacy.W.11-12.2 
HS-ETS1-2 

FPP.04.01. Performance Indicator: Examine the scope of the food industry by evaluating local and global policies, trends and 
customs for food production. 

FPP.04.01.01.a. Research and summarize examples of 
policy and legislation that affect food products and 
processing systems in the United States and around 
the world (e.g., labeling, GMOs, biosecurity, etc.). 

Objective test HS-ETS1-3 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 1 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 2 

FPP.04.01.02.a. Examine the impact of consumer 
trends on food products and processing practices (e.g., 
health and nutrition, organic, information about food 
products, local food movements, etc.).  

Objective test HS-ETS1-3 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 1 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 2 

FPP.04.01.02.b. Construct and implement methods to 
obtain data on food consumer trends in a specific 
market.  

Team activity HS-ETS1-3 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 1 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 2 

FPP.04.01.02.c. Devise a strategy to create food 
products that meet a specific consumer trend in a 
specific market.  

Team activity HS-ETS1-3 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 1 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 2 

FPP.04.01.03.a. Compare and contrast cultural 
differences regarding food products and processing 
practices.  

Objective test HS-ETS1-3 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 1 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 2 

FPP.04.01.03.c. Propose culturally sensitive food 
processing and distribution practices.  

Team activity HS-ETS1-3 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 1 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 2 

FPP.04.02. Performance Indicator: Evaluate the significance and implications of changes and trends in the food products and 
processing industry in the local and global food systems. 

FPP.04.02.01.a. Describe and explain the components 
of the food products and processing industry (e.g., 
processing, distribution, byproducts, etc.).  

Objective test Buying Goods and Services, Benchmarks: 
Grade 12, Statement 1 

FPP.04.02.01.b. Analyze and document significant 
changes and trends in the food products and 
processing industry.  

Objective test Buying Goods and Services, Benchmarks: 
Grade 12, Statement 1 
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Measurements Assessed Event Activities Addressing 
Measurements 

Related Academic Standards 

FPP.04.02.01.c. Predict and defend upcoming changes 
and trends in the food products and processing 
industry.  

Team activity Buying Goods and Services, Benchmarks: 
Grade 12, Statement 1 

FPP.04.02.02.a. Identify and explain environmental and 
safety concerns about the food supply.  

Objective test Buying Goods and Services, Benchmarks: 
Grade 12, Statement 1 

FPP.04.02.02.c. Examine and respond to consumer 
concerns about the environment and safety of the food 
supply using accurate information regarding food 
products and processing systems and practices. 

Food safety and quality practicums Buying Goods and Services, Benchmarks: 
Grade 12, Statement 1 

FPP.04.02.03.a. Research current and emerging 
technologies related to food products and processing 
(e.g., high pressure processing of foods, automation, 
biotechnology, etc.).  

Objective test Buying Goods and Services, Benchmarks: 
Grade 12, Statement 1 

FPP.04.03. Performance Indicator: Identify and explain the purpose of industry organizations, groups and regulatory agencies that 
influence the local and global food systems. 

FPP.04.03.01.a. Examine and summarize the purposes 
of organizations that influence or regulate the food 
products and processing industry.  

Objective test Transportation, Distribution and Logistics 
Career Cluster – Transportation 
Systems/Infrastructure Planning, 
Management and Regulation Pathway, 
Statement 4 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 7 

FPP.04.03.02.a. Examine the importance and usage of 
regulatory oversight of food safety and security in food 
products and processing (e.g., internationally, 
nationally, state and local).  

Objective test Transportation, Distribution and Logistics 
Career Cluster – Transportation 
Systems/Infrastructure Planning, 
Management and Regulation Pathway, 
Statement 4 
Buying Goods and Services, Benchmarks: 
Grade 12, Statement 7 

CS.01.01. Performance Indicator: Examine issues and trends that impact AFNR systems on local, state, national and global levels. 

CS.01.01.02.c. Evaluate emerging trends and the 
opportunities they may create within the AFNR 
systems. 

Team activity  

CS.01.03. Performance Indicator: Identify public policies and their impact on AFNR systems. 

CS.1.03.02.a. Identify influential historical and current 
public policies that impact AFNR systems.  

Objective test  

CS.02.01. Performance Indicator: Research geographic and economic data related to AFNR systems. 

CS.02.01.02.b. Analyze a set of economic data and 
analyze how it impacts an AFNR system.  

Math/Problem solving  

CS.02.01.02.c. Devise a strategy to solve a problem in an 
AFNR system using a set of economic data.  

Team activity  
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Measurements Assessed Event Activities Addressing 
Measurements 

Related Academic Standards 

CS.02.02. Performance Indicator: Examine the components of the AFNR systems and their impact on the local, state, national and 
global society and economy. 

CS.02.02.01.a. Identify and summarize the components 
within AFNR systems (e.g., Animal Systems: health, 
nutrition, genetics, etc.; Natural Resources Systems: 
soil, water, etc.).  

Objective test  

CS.02.02.02.a. Define and summarize societies on local, 
state, national and global levels and describe how they 
relate to AFNR systems.  

Objective test  

CS.02.02.03.a. Examine and summarize the 
components of the agricultural economy (e.g., 
environmental, crops, livestock, etc.).  

Objective test  

CS.03.01. Performance Indicator: Identify required regulations to maintain and improve safety, health and environmental 
management systems. 

CS.03.01.01.a. Research regulatory, safety and health 
standards (e.g., SDS, bioterrorism, etc.)  

Objective test  

CS.03.01.01.b. Assess health, safety and environmental 
procedures to comply with regulatory and safety 
standards.  

Food safety and quality practicums 
Objective test  
Team activity 

 

CS.03.01.02.a. Summarize the importance of safety, 
health and environmental management in the 
workplace.  

Objective test  

CS.03.01.02.c. Construct and implement methods to 
evaluate compliance with required safety, health and 
environmental management regulations.  

Food safety and quality practicums 
Objective test 

 

CS.03.03. Performance Indicator: Apply health and safety practices to AFNR worksites. 

CS.03.03.01.c. Create a health and safety policy plan for 
AFNR business.  

Team activity  

CS.03.04. Performance Indicator: Use appropriate protective equipment and demonstrate safe and proper use of AFNR tools and 
equipment. 

CS.03.04.02.a. Identify standard tools, equipment and 
safety procedures related to AFNR tasks. 

Objective test  

CS.03.04.03.b. Assess and demonstrate appropriate 
operation, storage and maintenance techniques for 
AFNR tools and equipment.  

Food safety and quality practicums  

CS.05.01. Performance Indicator: Evaluate the steps and requirements to pursue a career opportunity in each of the AFNR career 
pathways (e.g., goals, degrees, certifications, resumes, cover letter, portfolios, interviews, etc.). 

CS.05.01.01.a. Identify and summarize the steps to 
pursue a career in an AFNR pathway (e.g., self-
assessment, set goals, etc.).  

Objective test  

CRP.02.01. Performance Indicator: Use strategic thinking to connect and apply academic learning, knowledge and skills to solve 
problems in the workplace and community. 
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Measurements Assessed Event Activities Addressing 
Measurements 

Related Academic Standards 

CRP.02.01.01.c. Apply academic knowledge and skills to 
solve problems in the workplace and reflect upon the 
results achieved.  

Food safety and quality practicums 
Math/Problem solving  
Team activity 

 

CRP.02.02. Performance Indicator: Use strategic thinking to connect and apply technical concepts to solve problems in the 
workplace and community. 

CRP.02.02.01.c. Apply technical concepts to solve 
problems in the workplace and reflect upon the results 
achieved.  

Food safety and quality practicums 
Math/Problem solving 
Objective test  
Team activity 

 

CRP.04.02. Performance Indicator: Produce clear, reasoned and coherent written communication in formal and informal settings. 

CRP.04.02.02.b. Apply techniques for ensuring clarity, 
logic and coherence to edit written communications 
(e.g., emails, reports, presentations, technical 
documents, etc.).  

Team activity  

CRP.04.02.02.c. Compose clear and coherent written 
documents (e.g., agendas, audio-visuals, drafts, forms, 
etc.) for formal and informal settings.  

Team activity  

CRP.04.03. Performance Indicator: Model active listening strategies when interacting with others in formal and informal settings. 

CRP.04.03.01.b. Apply active listening strategies (e.g., be 
attentive, observe non-verbal cues, ask clarifying 
questions, etc.).  

Food safety and quality practicums  

CRP.05.01. Performance Indicator: Assess, identify and synthesize the information and resources needed to make decisions that 
positively impact the workplace and community. 

CRP.05.01.03.c. Synthesize information and resources 
and apply to workplace and community situations to 
make positive decisions.  

Food safety and quality practicums 
Team activity 

 

CRP.05.02. Performance Indicator: Make, defend and evaluate decisions at work and in the community using information about the 
potential environmental, social and economic impacts. 

CRP.05.02.01.c. Evaluate and defend decisions applied 
in the workplace and community situations. 

Team activity  

CRP.06.01. Performance Indicator: Synthesize information, knowledge and experience to generate original ideas and challenge 
assumptions in the workplace and community. 

CRP.06.01.01.c. Evaluate workplace and community 
situations and devise strategies to apply original ideas.  

Team activity  

CRP.06.03. Performance Indicator: Create and execute a plan of action to act upon new ideas and introduce innovations to 
workplace and community organizations. 

CRP.06.03.01.c. Design a plan of action to introduce a 
new idea or innovation into the workplace and 
community.  

Team activity  
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Measurements 

Related Academic Standards 

CRP.06.03.02.c. Evaluate and execute strategies for 
using stakeholder input and feedback to improve a 
plan of action for introducing a new idea or innovation 
into the workplace or community.  

Team activity  

CRP.07.01. Performance Indicator: Select and implement reliable research processes and methods to generate data for decision-
making in the workplace and community. 

CRP.07.01.01.a. Identify and summarize reliable 
research processes and methods used to generate 
data for decision-making. 

Team activity  

CRP.08.01. Performance Indicator: Apply reason and logic to evaluate workplace and community situations from multiple 
perspectives. 

CRP.08.01.01.b. Apply steps for critical thinking to a 
variety of workplace and community situations. 

Food safety and quality practicums 
Math/Problem solving  
Sensory evaluation practicums 
Team activity 

 

CRP.09.03. Performance Indicator: Demonstrate behaviors that contribute to a positive morale and culture in the workplace and 
community (e.g., positively influencing others, effectively communicating, etc.). 

CRP.09.03.02.c. Model respectful and purposeful 
behaviors that contribute to positive morale and 
culture in the workplace and community (e.g., 
effectively communicating, recognizing 
accomplishments of others, etc.). 

Team activity  

CRP.10.02. Performance Indicator: Examine career advancement requirements (e.g., education, certification, training, etc.) and 
create goals for continuous growth in a chosen career. 

CRP.10.02.01.a. Categorize career advancement 
requirements for potential careers (e.g., degrees, 
certification, training, etc.).  

Objective test  

CRP.11.01. Performance Indicator: Research, select and use new technologies, tools and applications to maximize productivity in the 
workplace and community. 

CRP.11.01.01.c. Construct effective communications to 
explain the features, benefits and risks of new 
technologies, tools and applications in the workplace 
and community.  

Team activity  

CRP.11.01.02.b. Select, apply and use new technologies, 
tools and applications in workplace and community 
situations to maximize productivity. 

Team activity  

CRP.11.02. Performance Indicator: Evaluate personal and organizational risks of technology use and take actions to prevent or 
minimize risks in the workplace and community. 

CRP.11.02.02.a. Synthesize tools and processes to 
prevent or minimize risks of technology use in 
community and work settings (e.g., risk management 
tools, benefit risks, etc.). 

Food safety and quality practicums 
Team activity 
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CRP.12.01. Performance Indicator: Contribute to team-oriented projects and build consensus to accomplish results using cultural 
global competence in the workplace and community. 

CRP.12.01.02.b. Apply consensus building techniques to 
accomplish results in team-oriented situations. 

Food safety and quality practicums 
Team activity 

 

CRP.12.02. Performance Indicator: Create and implement strategies to engage team members to work toward team and 
organizational goals in a variety of workplace and community situations (e.g., meetings, presentations, etc.). 

CRP.12.02.01.b. Assess team dynamics and match 
strategies to increase team member engagement. 

Food safety and quality practicums 
Team activity 

 

 
 


