FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Teen Living

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	17. Evaluate the effect of food on health and appearance.


	II. 1.b

VII. 1.c
	Trace the flow of energy through food chains, food webs, and energy pyramids.

Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	20. Compare the nutritive value and costs of snacks and fast foods.
	II. 1.b

VII. 1.c
	Trace the flow of energy through food chains, food webs, and energy pyramids.

Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Teen Dynamics

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	2. Utilize process skills to manage teen living.

Examples: problem-solving, critical-thinking, creative-thinking
	I. 1.a
	Use process skills to interpret data from graphs, tables, and charts.



	10. Analyze how nutrition, weight, exercise, and rest influence teen health and wellness.


	II. 1.b

VII. 1.c
	Trace the flow of energy through food chains, food webs, and energy pyramids.

Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	11. Plan nutritious meals.


	II. 1.b

VII. 1.c
	Trace the flow of energy through food chains, food webs, and energy pyramids.

Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	13. Demonstrate how to prepare and store foods using safe and sanitary practices.


	II. 4.

VI. 1.d
	Demonstrate knowledge that some factors and substances can affect the rate at which physical and chemical changes occur in living and non-living systems--such as the digestive process.

Note:  Factors and substances include such things as 

           temperature, concentration, surface area, and 

           catalysts--including enzymes.

Determine how viruses, bacteria, and parasites affect the dynamic equilibrium of populations.



	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Family Dynamics

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	12. Determine the nutritive value and cost of snacks, fast foods, eating out, and home-cooked meals.


	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	13. Demonstrate safe and appropriate use of equipment.


	I. 1.c
	Identify safe laboratory procedures when handling chemicals, using Bunsen burners, and using laboratory glassware. 

	14. Demonstrate safety and sanitation practices used in preparing food for the family.
	VI. 1.d
	Determine how viruses, bacteria, and parasites affect the dynamic equilibrium of populations.

	16. Demonstrate how to plan and prepare balanced meals for family members.
	II. 1.b
	Trace the flow of energy through food chains, food webs, and energy pyramids.

	47. Demonstrate practices for conserving/recycling resources used in the home.
	VI. 1.e
	Identify human activities that affect the dynamic equilibrium of populations and ecosystems.

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Family Wellness

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	4. Determine ways culture influences individual and family health.

• Social norms

• Laws and regulations

• Family traditions

• Stereotypes
	VI. 1.f
	Identify factors and relationships, such as predator/prey, that affect population dynamics and ecosystems.



	27. Summarize how genetic traits are passed on from one generation to another.
	IV. 1.a

IV. 1.b

IV. 2.d


	Identify physical traits that are passed from parents to offspring.

Recognize how genetic traits including diseases and disorders are passed from one generation to the next.  This may include family pedigrees and monohybrid Punnett squares.

Define and distinguish between dominant and recessive genes and know how each is expressed in parents and offspring.

	28. Describe how genetically-linked diseases and disorders can be treated and managed.
	IV. 1.b

IV. 1.c

IV. 2.a
	Recognize how genetic traits including diseases and disorders are passed from one generation to the next.  This may include family pedigrees and monohybrid Punnett squares.

Identify what happens to the DNA code when a mutation occurs and identify the major causes of mutations.

Describe the relationships among DNA, genes, and chromosomes.



	32. Describe the symptoms, causes, transfer, prevention, and control of common communicable infestations, diseases, and infections.
	VI. 1.d

VI. 1.e


	Determine how viruses, bacteria, and parasites affect the dynamic equilibrium of populations.

Identify human activities that affect the dynamic equilibrium of populations and ecosystems.



	34. Demonstrate how to select, plan, and prepare nutritious snacks and meals.
	II. 1.b

VII. 1.c
	Trace the flow of energy through food chains, food webs, and energy pyramids.

Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	35. Analyze the health hazards of substance abuse including tobacco, alcohol, and drugs
	VI. 1.e
	Identify human activities that affect the dynamic equilibrium of populations and ecosystems.

	
	
	

	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Fashion Decisions

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	1. Analyze factors that influence consumer decision-making practices in individual and family clothing choices.

Examples: health, age, gender, career, location, special needs, peer influence, economics


	IV. 1.a
	Identify physical traits that are passed from parents to offspring.



	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Food and Fitness

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	1. Analyze community, national, and international issues related to food, nutrition, fitness, and

wellness.

• Safety

• Supply

• Cost
	VI. 1.b

VI. 1.e

VI. 1.f
	Identify species that are competing for resources and predict outcomes of that competition.

Identify human activities that affect the dynamic equilibrium of populations and ecosystems.

Identify factors and relationships, such as predator/prey, that affect population dynamics and ecosystems.

	2. Analyze factors that impact nutrition, fitness, and wellness practices across the life span.

• Physical

• Emotional

• Social

• Psychological

• Cultural

• Nutritional

• Governmental

• Economic

• Technological

• Global

• Local events and conditions
	VI. 1.e
	Identify human activities that affect the dynamic equilibrium of populations and ecosystems.

	5. Assess the impact of food and diet fads, food addictions, and eating disorders on fitness and

wellness.
	II. 1.b

VII. 1.c
	Trace the flow of energy through food chains, food webs, and energy pyramids.

Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	7. Practice good personal hygiene/health procedures.
	VI. 1.e
	Identify human activities that affect the dynamic equilibrium of populations and ecosystems.



	8. Analyze nutritional standards in planning food items and menus to meet nutrition, fitness, and

wellness needs of individuals across the life span.

• Dietary Guidelines for Americans

• Food Guide Pyramid

• Nutrition Facts


	II. 1.b

VII. 1.c
	Trace the flow of energy through food chains, food webs, and energy pyramids.

Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.



	9. Analyze the nutrient content of recipes and menus to verify nutritional adequacy.


	I. 1.d

VII. 1.c
	Identify and use appropriate Systeme International (SI) units for measuring dimensions, volume, and mass.

Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.



	14. Calculate the amount of measurement for increasing and decreasing recipes based on serving size.


	I. 1.d
	Identify and use appropriate Systeme International (SI) units for measuring dimensions, volume, and mass.



	15. Demonstrate the ability to prepare, serve, and store nutritious and aesthetically pleasing foods.


	VI. 1.d
	Determine how viruses, bacteria, and parasites affect the dynamic equilibrium of populations.




FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Creative Foods

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	2. Determine how national and international food production and distribution systems impact the food supply.


	VI. 1.e
	Identify human activities that affect the dynamic equilibrium of populations and ecosystems.



	4. Evaluate recipes and menus from other countries to determine nutritional values to cookery in the United States.


	I. 1.d
	Identify and use appropriate Systeme International (SI) units for measuring dimensions, volume, and mass.



	6. Demonstrate how to select, prepare, store, and serve food safely.


	VI. 1.d
	Determine how viruses, bacteria, and parasites affect the dynamic equilibrium of populations.




FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Food Science

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	2. Discuss science as a body of knowledge and an investigative process.

• Unified, open-ended structure of observations set in a testable framework of ideas

• Common purpose and philosophy among the science disciplines

• Limited scope and certainty

• Simple solutions, comprehensive results, clear and reliable explanations, accurate basis for predictions


	I. 1.f
	Order the proper sequence of steps within the scientific process.



	3. Conduct scientific investigations systematically.

• Identifying and framing the question systematically

• Forming a hypothesis


	I. 1.e
	Define and identify examples of hypotheses. 



	4. Exhibit behaviors appropriate to the scientific enterprise consistently.

Examples: curiosity, creativity, integrity, patience, skepticism, logical reasoning, attention to detail, openness to new ideas


	I. 1.b
	Identify and distinguish between controls and variables in a scientific investigation.



	5. Demonstrate correct care and safe use of instruments, equipment, and chemicals.


	I. 1.c
	Identify safe laboratory procedures when handling chemicals, using Bunsen burners, and using laboratory glassware. 



	6. Demonstrate the ability to choose, construct, and/or assemble appropriate equipment for scientific investigations.


	I. 1.g
	Select appropriate laboratory glassware, balances, time measuring equipment, and optical instruments to conduct an investigation.

	7. Apply critical and integrated science-thinking skills.

• Observing

• Classifying

• Measuring with appropriate unit significant figures

• Inferring

• Predicting

• Solving problems

• Interpreting data

• Designing experiments

• Formulating hypotheses

• Communicating
	I. 1.a

I. 1.b

I. 1.d

I. 1.e

I. 1.f


	Use process skills to interpret data from graphs, tables, and charts.

Identify and distinguish between controls and variables in a scientific investigation.

Identify and use appropriate Systeme International (SI) units for measuring dimensions, volume, and mass.

Define and identify examples of hypotheses. 

Order the proper sequence of steps within the scientific process.



	8. Use mathematical models, simple statistical models, and graphical models to express patterns and relationships determined from sets of scientific data.

Example: calculate mean, median, and mode from sample data
	I. 1.a

I. 1.d


	Use process skills to interpret data from graphs, tables, and charts.

Identify and use appropriate Systeme International (SI) units for measuring dimensions, volume, and mass.

	9. Solve for unknown quantities by manipulating variables simultaneously.
	I. 1.b


	Identify and distinguish between controls and variables in a scientific investigation.

	10. Use written and oral communication skills to present and explain scientific phenomena and concepts using technical and nontechnical language.

Examples: laboratory reports, journal entries, computer-based slide show presentations, daily log reports, student presentations
	I. 1.a
	Use process skills to interpret data from graphs, tables, and charts.

	15. Analyze the effects of technology on food preparation.

Examples: microwaves, convention ovens


	VII. 2.a
	Relate wavelength to energy.



	16. Collect data and construct and analyze graphs, tables, and charts using tools such as computer-based or calculator-based probeware.
	I. 1.a
	Use process skills to interpret data from graphs, tables, and charts.



	17. Apply sensory and objective methods to the evaluation of chemical and physical changes in food.
	II. 4.
	Demonstrate knowledge that some factors and substances can affect the rate at which physical and chemical changes occur in living and non-living systems--such as the digestive process.

Note:  Factors and substances include such things as 

           temperature, concentration, surface area, and 

           catalysts--including enzymes.

	20. Compare the functions of nutrients (proteins, carbohydrates, fats, vitamins, water, minerals) in the human body and in food.


	V. 1.a

V. 1.b


	Define and identify representations of diffusion and osmotic systems and what substances are transported by these processes.  This may include graphic representations.

Recognize differences between active and passive transport of substances and the energy requirements associated with these transport systems.

	22. Investigate how properties of matter affect the characteristics of food.

• Gels

• Foams

• Suspensions

• Emulsions

• Colloids

• Solutions

• Dispersions
	II. 2.


	Identify states of matter in terms of molecular (particle) movement, density, and kinetic energy associated with each phase/state of a given type of matter.

	27. Evaluate the impact of enzymatic activity on the quality, usability, and safety of food.


	II. 4.
	Demonstrate knowledge that some factors and substances can affect the rate at which physical and chemical changes occur in living and non-living systems--such as the digestive process.

Note:  Factors and substances include such things as 

           temperature, concentration, surface area, and 

           catalysts--including enzymes.

	28. Determine the relationships between enzymatic digestion of food in the laboratory and enzymatic digestion of nutrients in the human body.


	II. 4.
	Demonstrate knowledge that some factors and substances can affect the rate at which physical and chemical changes occur in living and non-living systems--such as the digestive process.

Note:  Factors and substances include such things as 

           temperature, concentration, surface area, and 

           catalysts--including enzymes.

	29. Compare the methods of heat transfer in the preparation of a variety of food products.

• Conduction

• Convection

• Radiation

• Induction


	VII. 1.a

VII. 1.b
	Describe how energy--mechanical, electrical, chemical, light, sound, and heat--can be transformed from one form to another.

Show understanding that energy transformations result in no net gain or loss of energy; but that in energy conversions, less energy is available due to heat loss during the transformations.

	30. Demonstrate physical effects of heat, chemical, and mechanical energies on types of food.


	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	31. Relate factors to the role of solutes and solvents in food preparation.

• Temperature

• Agitation

• Surface area

• Pressure of gases


	II. 4.
	Demonstrate knowledge that some factors and substances can affect the rate at which physical and chemical changes occur in living and non-living systems--such as the digestive process.

Note:  Factors and substances include such things as 

           temperature, concentration, surface area, and 

           catalysts--including enzymes.

	32. Summarize how the properties, phase changes, and uses of water impact its use in food.


	II. 2.
	Identify states of matter in terms of molecular (particle) movement, density, and kinetic energy associated with each phase/state of a given type of matter.

	33. Demonstrate the impact of unsaturated, saturated, and supersaturated solutions on sugar crystallization.


	II. 4.
	Demonstrate knowledge that some factors and substances can affect the rate at which physical and chemical changes occur in living and non-living systems--such as the digestive process.

Note:  Factors and substances include such things as 

           temperature, concentration, surface area, and 

           catalysts--including enzymes.

	34. Demonstrate the process of caramelization.


	II. 4.
	Demonstrate knowledge that some factors and substances can affect the rate at which physical and chemical changes occur in living and non-living systems--such as the digestive process.

Note:  Factors and substances include such things as 

           temperature, concentration, surface area, and 

           catalysts--including enzymes.

	36. Demonstrate the role of proteins in food experimentation.

• Milk proteins

• Egg proteins

• Flour proteins

• Meat, fish, and poultry proteins
	IV. 2.b
	Describe in basic terms the structure and function of DNA.



	39. Demonstrate the effects of chemical and biological leavening agents in a variety of food products.


	II. 2.

II. 4.
	Identify states of matter in terms of molecular (particle) movement, density, and kinetic energy associated with each phase/state of a given type of matter.

Demonstrate knowledge that some factors and substances can affect the rate at which physical and chemical changes occur in living and non-living systems--such as the digestive process.

Note:  Factors and substances include such things as 

           temperature, concentration, surface area, and 

           catalysts--including enzymes.

	40. Describe the positive and negative impacts of microorganisms in foods.

Examples: yogurt, sauerkraut, bleu cheese, cheddar cheese, enzymatic deterioration of fruit


	II. 4.

VI. 1.d


	Demonstrate knowledge that some factors and substances can affect the rate at which physical and chemical changes occur in living and non-living systems--such as the digestive process.

Note:  Factors and substances include such things as 

           temperature, concentration, surface area, and 

           catalysts--including enzymes.

Determine how viruses, bacteria, and parasites affect the dynamic equilibrium of populations.



	42. Evaluate various food preservation technologies.

• Dehydration

• Freezing

• Canning

• Irradiation


	II. 2.
	Identify states of matter in terms of molecular    (particle) movement, density, and kinetic energy associated with each phase/state of a given type of matter.

	45. Assess the impact of technology on the study of food.

Examples: engineered foods, irradiated meats


	VII. 2.c
	Describe how waves--earthquake waves, sound waves, water waves, and electromagnetic waves--can be destructive/beneficial due to the transfer of energy.


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Housing Decisions

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	4. Determine factors that influence the selection of housing across the life span.

• Geographic location

• Safety and security

• Energy and efficiency

• Aesthetic preferences

• Mobility

• Maintenance

• Zoning laws
	VI. 1.e
	Identify human activities that affect the dynamic equilibrium of populations and ecosystems.



	21. Create a landscape plan.


	VI. 1.a
	Describe the harmful/beneficial consequences of introducing a non-native species into an ecosystem.

	25. Interpret environmental and ecological issues related to housing decisions.


	VI. 1.a

VI. 1.b

VI. 1.c

VI. 1.e

VI. 1.f


	Describe the harmful/beneficial consequences of introducing a non-native species into an ecosystem.

Identify species that are competing for resources and predict outcomes of that competition.

Identify and define biotic and abiotic components of different environments.

Identify human activities that affect the dynamic equilibrium of populations and ecosystems.

Identify factors and relationships, such as predator/prey, that affect population dynamics and ecosystems.

	26. Demonstrate ways to conserve environmental resources in the home.

• Recycling

• Reusing

• Reducing supplies
	VI. 1.e
	Identify human activities that affect the dynamic equilibrium of populations and ecosystems.




FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Interior Design (half credit)

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	6. Demonstrate the ability to draw a floor plan to scale.


	I. 1.d
	Identify and use appropriate Systeme International (SI) units for measuring dimensions, volume, and mass.



	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Parenting

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	2. Determine factors that influence the decision to become a parent.

• Cost

• Heredity

• Environment

• Physical/emotional health

• Age

• Technology/science
	IV. 1.a

IV. 1.b.

IV. 2.d


	Identify physical traits that are passed from parents to offspring.

Recognize how genetic traits including diseases and disorders are passed from one generation to the next.  This may include family pedigrees and monohybrid Punnett squares.

Define and distinguish between dominant and recessive genes and know how each is expressed in parents and offspring.

	12. Determine types and causes of birth defects.


	IV. 1.a

IV. 1.b

IV. 1.c

IV. 1.d

IV. 2.d
	Identify physical traits that are passed from parents to offspring.

Recognize how genetic traits including diseases and disorders are passed from one generation to the next.  This may include family pedigrees and monohybrid Punnett squares.

Identify what happens to the DNA code when a mutation occurs and identify the major causes of mutations.

Recognize and evaluate the harms and benefits that result when mutations occur.

Define and distinguish between dominant and recessive genes and know how each is expressed in parents and offspring.



	14. Propose ways to meet the needs of exceptional children and children with birth defects.


	IV. 1.c

IV. 1.d
	Identify what happens to the DNA code when a mutation occurs and identify the major causes of mutations.

Recognize and evaluate the harms and benefits that result when mutations occur.

	16. Determine common childhood diseases, symptoms, and methods of prevention and care.


	VI.1.d
	Determine how viruses, bacteria, and parasites affect the dynamic equilibrium of populations.

	22. Prepare nutritious meals and snacks for children and adolescents.
	II. 1.b

VII. 1.c
	Trace the flow of energy through food chains, food webs, and energy pyramids.

Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Child Development







	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	1. Evaluate factors that influence growth and development of children.

Examples: heredity, environment, developmental disorders, early brain development research


	I. 1.a

I. 1.b

IV. 2.a
	Use process skills to interpret data from graphs, tables, and charts.

Identify and distinguish between controls and variables in a scientific investigation.

Describe the relationships among DNA, genes, and chromosomes.

	4. Analyze common childhood diseases, symptoms, and methods of prevention and care.
	VI. 1.d
	Determine how viruses, bacteria, and parasites affect the dynamic equilibrium of populations.

	6. Plan nutritious meals and snacks to enhance child growth and development.
	II. 1.b

VII. 1.c
	Trace the flow of energy through food chains, food webs, and energy pyramids.

Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	7. Prepare nutritious snacks for children at various stages of development.
	II. 1.b

VII. 1.c
	Trace the flow of energy through food chains, food webs, and energy pyramids.

Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	8. Demonstrate positive hygiene practices in caring for children.
	VI. 1.e
	Identify human activities that affect the dynamic equilibrium of populations and ecosystems.

	
	
	

	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Early Childhood Education Careers

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	13. Analyze the effects of heredity and environment on child development.


	IV. 1.a

IV. 1.b

IV. 2.a
	Identify physical traits that are passed from parents to offspring.

Recognize how genetic traits including diseases and disorders are passed from one generation to the next.  This may include family pedigrees and monohybrid Punnett squares.

Describe the relationships among DNA, genes, and chromosomes.



	17. Determine appropriate procedures for establishing and maintaining a safe, clean, and healthy

learning environment.

• Personal hygiene routines

• Potential safety and fire hazard problems

• Prevention of accidents

• Symptoms of childhood illness

• Communicable diseases

• Administering medication

• Spread of disease or illness

• Transporting children

• Emergency disaster situations

• Evacuation procedures

• Environmentally sound procedures

• Playground safety
	VI. 1.d

VI. 1.e
	Determine how viruses, bacteria, and parasites affect the dynamic equilibrium of populations.

Identify human activities that affect the dynamic equilibrium of populations and ecosystems.



	20. Plan nutritious snacks for children at various stages of development.


	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Advanced Early Childhood Education

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	24. Prepare snacks and meals based on dietary needs of children at various stages of development.


	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	25. Demonstrate techniques for encouraging positive food choices and healthy eating habits for

toddlers through school age.


	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	29. Implement basic health practices and prevention procedures for workers and children regarding childhood illness and communicable diseases.


	VI. 1.d

VI. 1.e
	Determine how viruses, bacteria, and parasites affect the dynamic equilibrium of populations.

Identify human activities that affect the dynamic equilibrium of populations and ecosystems.



	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Teaching

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	15. Develop a scope and sequence chart.

• Scope of instructional units

• Sequence of instructional units

• Time on task


	I. 1.a
	Use process skills to interpret data from graphs, tables, and charts.



	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Teaching Internship

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	6. Assist with laboratory experiences and other learning activities.


	I. 1.c

I. 1.f

I. 1.g
	Identify safe laboratory procedures when handling chemicals, using Bunsen burners, and using laboratory glassware. 

Order the proper sequence of steps within the scientific process.

Select appropriate laboratory glassware, balances, time measuring equipment, and optical instruments to conduct an investigation.



	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Consumer Services

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	22. Apply statistical analysis processes to interpret, summarize, and report data from tests.


	I. 1.a
	Use process skills to interpret data from graphs, tables, and charts.



	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Older Adult Services

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	10. Analyze daily food requirements and factors that influence food intake of older adults.


	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	11. Plan menus to meet the nutritional needs of older adults.


	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	12. Prepare nutritious meals and snacks based on dietary needs of older adults.


	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Advanced Older Adult Services

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	31. Assess the importance of older adults living in a safe and sanitary environment.


	VI. 1.d
	Determine how viruses, bacteria, and parasites affect the dynamic equilibrium of populations.



	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Culinary Arts and Hospitality Careers

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	10. Apply nutrition principles in food and beverage planning, preparation, and presentation.


	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	13. Determine conditions required for growth and multiplication of microorganisms related to food spoilage and food-borne illnesses.


	II. 4.

VI. 1.d


	Demonstrate knowledge that some factors and substances can affect the rate at which physical and chemical changes occur in living and non-living systems--such as the digestive process.

Note:  Factors and substances include such things as 

           temperature, concentration, surface area, and 

           catalysts--including enzymes.

Determine how viruses, bacteria, and parasites affect the dynamic equilibrium of populations.

	14. Analyze symptoms of and preventive measures for common food-borne illnesses.


	II. 4.

VI. 1.d

VI. 1.e


	Demonstrate knowledge that some factors and substances can affect the rate at which physical and chemical changes occur in living and non-living systems--such as the digestive process.

Note:  Factors and substances include such things as 

           temperature, concentration, surface area, and 

           catalysts--including enzymes.

Determine how viruses, bacteria, and parasites affect the dynamic equilibrium of populations.

Identify human activities that affect the dynamic equilibrium of populations and ecosystems.

	17. Utilize the Hazard Analysis Critical Control Point (HACCP) principles and procedures during food handling and processing to minimize risks of food-borne illnesses.
	I. 1.a
	Use process skills to interpret data from graphs, tables, and charts.



	24. Measure and weigh foods according to specifications in standard recipes.


	I. 1.d
	Identify and use appropriate Systeme International (SI) units for measuring dimensions, volume, and mass.



	
	
	

	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Culinary Arts and Hospitality

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	5. Compare types of promotional materials and displays used in food service.


	I. 1.a


	Use process skills to interpret data from graphs, tables, and charts.



	24. Demonstrate appropriate use of herbs, spices, and other condiments in food preparation.


	III. 2.d


	Demonstrate knowledge of which characteristics/traits would be best suited for plants growing in different environments and/or exposed to different pests.

	36. Analyze the management functions related to operations in the hospitality industry.

• Property management

Examples: safety, security, sanitation

• Personnel management

Examples: staffing, supervising, delegating authority

• Fiscal management

Examples: budgeting, record keeping, inventory, purchasing, receiving

• Management and marketing services

Examples: customer service and satisfaction, public relations, promotions


	VI. 1.d
	Determine how viruses, bacteria, and parasites affect the dynamic equilibrium of populations.



	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Advanced Culinary Arts and Hospitality

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	3. Determine how to maintain storage facilities at optimum conditions for food preservation.


	II. 4.
	Demonstrate knowledge that some factors and substances can affect the rate at which physical and chemical changes occur in living and non-living systems--such as the digestive process.

Note:  Factors and substances include such things as 

           temperature, concentration, surface area, and 

           catalysts--including enzymes.

	23. Analyze appropriate safety, security, and environmental issues related to the hospitality industry
	VI. 1.e
	Identify human activities that affect the dynamic equilibrium of populations and ecosystems.



	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Nutrition and Dietetics Careers

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	7. Determine the nutritional needs of individuals across the life span.


	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	8. Assess the importance of good eating habits.


	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	10. Analyze the functions of food in relation to health.


	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	12. Compare the sources and functions of nutrients.


	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	13. Utilize the Dietary Guidelines for Americans, the Food Guide Pyramid, and Nutritional Facts in planning menus for individuals and families across the life span.


	I. 1.a

II. 1.b

VII. 1.c
	Use process skills to interpret data from graphs, tables, and charts.

Trace the flow of energy through food chains, food webs, and energy pyramids.

Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	15. Demonstrate the use of measuring the weight of ingredients.


	I. 1.g
	Select appropriate laboratory glassware, balances, time measuring equipment, and optical instruments to conduct an investigation.

	16. Measure ingredients using metric units and scales.


	I. 1.d

I. 1.g
	Identify and use appropriate Systeme International (SI) units for measuring dimensions, volume, and mass.

Select appropriate laboratory glassware, balances, time measuring equipment, and optical instruments to conduct an investigation.

	17. Interpret the importance of using exact quantities of ingredients when conducting experiments on food.


	I. 1.g
	Select appropriate laboratory glassware, balances, time measuring equipment, and optical instruments to conduct an investigation.



	18. Demonstrate food preparation techniques used to conserve nutrients.


	II. 4.
	Demonstrate knowledge that some factors and substances can affect the rate at which physical and chemical changes occur in living and non-living systems--such as the digestive process.

Note:  Factors and substances include such things as 

           temperature, concentration, surface area, and 

           catalysts--including enzymes.

	20. Evaluate the quality of food using scientific methods.

• Human senses

• Instruments


	I. 1.g
	Select appropriate laboratory glassware, balances, time measuring equipment, and optical instruments to conduct an investigation.

	22. Determine the composition of a regular diet.


	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	23. Analyze the most common therapeutic diets.

• Liquid

• Soft

• Bland

• Diabetic

• Calorie-restricted

• Calorie-controlled

• Fat-restricted

• Sodium-restricted


	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	24. Evaluate nutritional resources and services available in the community.
	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Nutrition and Dietetics

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	2. Determine the functions, sources, and body’s uses of nutrients.


	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.



	3. Analyze nutrient deficiency diseases common in the world.


	VI. 1.d
	Determine how viruses, bacteria, and parasites affect the dynamic equilibrium of populations.



	4. Plan menus that address nutrient requirements of various individuals across the life span.


	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.



	5. Apply nutritional guidelines to menu development.


	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.



	8. Evaluate products and information related to food issues such as sports nutrition, food fads and fallacies, and overall health and wellness.
	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.



	11. Plan menus using the exchange system to meet various nutrient needs.


	VII. 1.c
	Apply the concept of conservation and transformation of energy within and between organisms and the environment such as food chains, food webs, and energy pyramids.



	13. Utilize the Hazard Analysis Critical Control Point (HACCP) principles and procedures during food handling and processes to minimize the risks of food-borne illnesses.


	I. 1.a

VI. 1.d
	Use process skills to interpret data from graphs, tables, and charts.

Determine how viruses, bacteria, and parasites affect the dynamic equilibrium of populations.

	14. Determine conditions required for the growth and multiplication of microorganisms related to food spoilage and food-borne illnesses.


	II. 4.

VI. 1.d


	Demonstrate knowledge that some factors and substances can affect the rate at which physical and chemical changes occur in living and non-living systems--such as the digestive process.

Note:  Factors and substances include such things as 

           temperature, concentration, surface area, and 

           catalysts--including enzymes.
Determine how viruses, bacteria, and parasites affect the dynamic equilibrium of populations.



	15. Analyze symptoms of and preventive measures for common food-borne illnesses.


	II. 4.

VI. 1.d
	Demonstrate knowledge that some factors and substances can affect the rate at which physical and chemical changes occur in living and non-living systems--such as the digestive process.

Note:  Factors and substances include such things as 

           temperature, concentration, surface area, and 

           catalysts--including enzymes.
Determine how viruses, bacteria, and parasites affect the dynamic equilibrium of populations.



	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Fashion Design Careers

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	5. Produce artwork in fashion/textile design using a variety of media, techniques, and processes to

communicate ideas.


	I. 1.a
	Use process skills to interpret data from graphs, tables, and charts.



	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Interior Design Careers

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	5. Interpret the impact human factors have on housing decisions.

• Psychological

• Physiological

• Social


	VI. 1.e
	Identify human activities that affect the dynamic equilibrium of populations and ecosystems.



	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


FAMILY AND CONSUMER SCIENCES EDUCATION

ALIGNMENT TO THE ALABAMA HIGH SCHOOL GRADUATION EXAM

Academic Core:  ___SCIENCE____
Family and Consumer Sciences Course:  Interior Design (one credit)

	FAMILY AND CONSUMER SCIENCES 

CONTENT STANDARD
	STANDARD/

OBJECTIVE/

ELIGIBLE CONTENT
	TEST ELIGIBLE CONTENT

	9. Contrast manmade fibers with natural materials used in furnishings.


	III. 2.d
	Demonstrate knowledge of which characteristics/traits would be best suited for plants growing in different environments and/or exposed to different pests.

	19. Determine appropriate lighting to meet space and function requirements.


	VII. 1.a
	Describe how energy--mechanical, electrical, chemical, light, sound, and heat--can be transformed from one form to another.



	21. Analyze methods and materials used to increase energy efficiency in the home
	VII. 1.b
	Show understanding that energy transformations result in no net gain or loss of energy; but that in energy conversions, less energy is available due to heat loss during the transformations.



	28. Demonstrate ways to measure, calculate, and determine cost for materials and products needed to

complete a design project.

• Window treatments

• Upholstery

• Wall treatments

• Floor coverings


	I. 1.d
	Identify and use appropriate Systeme International (SI) units for measuring dimensions, volume, and mass.



	
	
	

	
	
	

	
	
	

	
	
	


