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Design Task

Design task

* Cookies are an all-time favourite for all age groups. People have cookies between or instead of meals or at parties and
picnics, so different recipes of cookies are needed to cater for the needs of different target groups.

Design brief

* Design and produce an alternative to the basic soft cookie recipe that caters for one of the following target markets.
* Advocate for medicinal cuisine
* Carbo-lover
* Extravagant
¢ Horticulturist
* Pregnant woman
* Spicy eater
* Tea-lover

Flow of work

* Inagroup of 4, each group will carry out the design brief (different for each group) by modifying the basic soft cookie recipe
to cater for the needs of the specified target market.
* Product concept development
* Product development Phase |
* Product evaluation —to determine the acceptability of recipe
¢ Product development Phase Il — modify recipe
* Product evaluation —informal sensory evaluation to see if the product meets the set specification criteria

* Presentation & Discussion



Development Goals

¢ Advocate for medicinal cuisine

* Health-preserving ingredients, rejuvenating

e Carbo-lover

» Starchy ingredients, satiety

* Extravagant

e Luxurious, lavish, high class

* Horticulturist

* Plant research, landscaping, eye-appealing

* Pregnant woman

* Pregnancy craving, reduce morning sickness
* Spicy eater

* Spicy ingredients, exciting sensation
* Tea-lover

e Astringent, antioxidant property



Basic Soft Cookie Recipe

Ingredients Yield: 12-15 large cookies

115g unsalted butter, softened
190g light soft brown sugar
25g caster sugar

1 tsp vanilla extract

1 large egg

200g plain flour

1 level tsp bicarbonate of soda

Method

Beat the butter, brown sugar, caster sugar and vanilla extract together until light and fluffy.
Beat in the egg
Sift the flour and bicarbonate of soda together and mix well.

Spoon tablespoon-sized dollops on to a greased tray
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Bake in a 170°C oven for 12-14 minutes




NFPD Practical

* Factors to consider
* Control samples for sensory evaluation
* Size
* Visual impact
» Taste/Texture
Suitability/Appeal to your target market
* Design specification
* Proposed packaging
* Pricing



Con

sider these examples:

Design Specification

Example T:

Example Z:

‘@
Design Specification

Use: part of main mesalfor olderbabies, toddlers and
pre-schoolchidren

Target group: parents and child carers of older
babies, toddlers and pre-school children
Nufrients : nutrients from whale mill; vitamins,
rineraks, and figre from fruits; carbohydrate from
sugar

Ingredients: pasteunsed, whaole milk, puree fresh
fruit, sugar

Size: 75

Shape: round, 80 mm in diameter

Flavowr: natural fruit flavgunng from added fruit
Colour: natural colounng fromadded fruit

Cost: manufacture: approxmataly HKE25.00,
recommended retai price HK340.00
Manufacture: sdded fruit to be stimed into set
yoghurt before packaging

Packaging: plastc pot with easy to remove plastic

bds, in packs of 6 with cardboard skeeve. Coburful,

Storage: chiling cabinet, can be frozen
Image: heskthy, 2asy to eat, an aid to & baby leaming
to feed tself, ight size for small appetites

Advertising: baby magazines, ‘women's’ magazines,
aftemoon and earfy evening TV commerncaals

J

Design Specification
My food product must:

» bea nutritious, filling savoury product
that could be served in the school
canteen

» appealto vegetarians and meat-eaters

» includefibreand proteinand bea good
source ofvitamins

» ysefresh, tasty and colourful
ingredients, with a variety oftextures.

»  servebwo child’s potions

= costbetween HKS20.00 - HKS25.00

» be suitable for small batch production

» bestored in arefrigerator with a shelf-
life of 5-5 days

» used heatresistant food container that

can be recycled




Initial Analysis

Research: Product Analysis

To compare and gnalyse & sslection of food produds simiar to what you iniend o dasign and
make

4

MEme of the Food Froduct & Food Product B Food Froduct &
food product

Phaoto of the Phaoto of the Photo of the
food product food product food product

iost )
Reatail pnca

Weanght

Appearance

axtunz

Elayouraroms

Mutmbona
nfommation

Fackagmng

How does the
food product sui
its target market
group?




ldea Generation

ldea Generation

Food product name:

Main ingradisnts;
Reasons for chobos:

Phota:

Food product name:
Main Ingradisnts:
Reasone Tor chobos:
Photo:

Food product name:
Main Ingradisnts:
Raasone Tor chobos:
Phaota:

Initial ideas for

Food product name:

Main iIngradisnts:
Reasons for cholos:
Phaota:

Food product name:
Main Ingradisnts:
Reasons for choloa:
Phota:

Food product name:
Main iIngradisnts:
Reasons for choloa:
Phata:

Food product name:
Main Ingredisnts:
Re=asons for choboa:
Phota:

Food product nams:

Main ingradints;
Reasonse for cholos:
Phota:



Sensory Evaluation

* Which test will give the best indication that your product will be
accepted by your target market?

Question Method

Are products different? Discrimination Tests

» Triangle Test
» Duo-Trio Test

» Paired Comparison Test
If products are different, how are they  Descriptive Analysis
different? > Trained panellists

What is the acceptability of a product?  Affective/Hedonic Tests
Is one product preferred over another? > Preference tests
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Developing ldea (1)

Food ProductMame:

Ingredients / quantities / equipment / method /time plan

Photo of the food product

Sensory evaluation results




Mutritional Infarmation

Costing (per product / portion)

Specification point Idea 1 [v! +./ x]

Evaluation of the food product/ problems
encountered/ suggestions for modifications




Descriptors for reference

SENSORY DESCRIPTORS (Tasting words)

We use our senses to evaluate what we eat, so sensory descriptors are words for descrbing
the appearance, taste and texture of food.

The following word bank gives examples of words used for food tastings. The list is not
exhaystive, add your own words to the list. Some words fit under more than one heading.

SENSORY DESCRIPTORS
Appearance (Looks)— colgur, (Texture (Mouthfeel)—howfood |Taste, flavour and smell
aesthetics and drink feels in your mouth
Appetising Airy Lumpy Acid
Attractive Brittle Mushy Bitter
Boring Chewy Powdery Bland
Bright Cold Rubbery Burnt
Clear Crispy =limy Creamy
Cold Crumbly =muooth Dry
Colourful Crunchy =oft Fatty
Crumbly Dry =0ggy Fishy
Dry Fine Springy Fruity
Dl Firm Hicky Herby
Fattening Fizzy Hiff Old
Fresh Flaky =ringy Peppery
Fruity Foamy Tender =alty
Glowing Greasy Thick =harp
Greasy Gritty Thin =ickly
Healthy Hard Tough =moky
Hot Hot Watery =oqgy
Muoist Juicy Warm =our
Mouth-watering Spicy
=mooth Hale
=ogagy =weet
Tasty Watery
Wet
Tasteless
Tasty
Undercooked

USES OF SENSORY ANALY SIS IN FOOD INDUSTRY
food product development

studying effects of ingredients, formulation, and process on final product
measuring, predicting shelf life

quality control and quality assurance
competitor benchmarking
investigation and prediction of taints



Discussion Points

* Right first time?

* What would you try next time?

* What other alternative ingredients would you consider using?

* What limitations did you encounter in your sensory evaluation?
* Who would be your competitors in the HK market.

* Would you compete by price, quality or brand?



Time

Order of Work

At least
__hours
prior to
class

Food Preparation (I)

[Ingredient]
) Steps

mins

Food Preparation (II)

[Ingredient]
) Steps

[Ingredient]
) Steps

) Steps

[Ingredient]
) Steps

In-between washing up

mins

Food Preparation (III)
[Semi-finished Product]
) Steps
) Steps

In-between washing up

mins

Food Processing
[Semi-finished Product]
° Steps

° Steps

Garnish
° Prepare garnish

mins

Serving
[Finished Product]
) Steps

14

mins

Final washing-up
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Developing ldea (1)
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Food ProductMame:
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Ingredients / quantities / equipment / method /time plan
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Photo of the food product
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Sensory evaluation results
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Mutritional Infarmation
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Costing (per product / portion)
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Specification point Idea 1 [v! +./ x]

Evaluation of the food product/ problems
encountered/ suggestions for modifications
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