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⭐️⭐️⭐️⭐️⭐️ Extremely satisfied - Great
resource to work on student reading
comprehension and it tied into the topic I
was teaching. My students have been
struggling with reading and I've been
incorporating more reading into my lessons.
Thank you for the resource.

Reading Comment



Limited time to teach scientific
literacy and strengthen students’
reading and analysis skills.
Need meaningful extension activities
to engage fast-moving learners.
Difficulty creating effective last-
minute sub plans that still
support student learning.

THE PROBLEMS YOU FACE



Microbial spoilage
Bacteria, yeasts, and molds
Enzymatic browning
Ripening and softening in fruits and
vegetables
Rancidity and lipid oxidation
Factors that affect spoilage, including
temperature, moisture, pH, oxygen, and
light
Spoilage vs. foodborne illness
Refrigeration and freezing
Drying, canning, and pasteurization
Pickling, fermentation, preservatives, and
safe food handling

What Will Your
Students Learn?



Comprehension and Extension
Questions

Your Reading

Full Answer
Key



https://www.teacherspayteachers.com/Product/Grade-8-and-Up-Science-Reading-Article-Mega-Bundle-4033650
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