(Teachers’ Sharing)

Making Food Product

Key Stage 3

Duration: 2 to 4 cycles (4 to 8 periods)

(A) Key Features

In this learning activity, students will be able to:

1. design, test, modify and produce a food product by using the “Design Cycle”.

2. select appropriate methods to handle, preserve and store food.

3. work safely and use a variety of ingredients to make a food product.

4. explain the choice of the technology applied in the production of the food product and its impact on health and the environment.

(B) Task Definition

Students are grouped into 4 to 5 each. They are requested to design and produce a food product according to a given task. After testing and modifying their design, they have to prepare, pack, label and present their product. They have to show the production procedures and identity the technology used at different stages to retain the nutritive value and make it safe to eat.

(C) Integrated Dimensions of Technology

1. Technology and Society

2. Safety and Health

3. Information Processing and Presentation

4. Design and Applications

5. Materials and Structure

6. Operating and Manufacturing

7. System and Control

8. Technology and Living

(D) Intended Learning Objectives

	Knowledge
	Process
	Impact

	Students will be able to:

· understand the importance of health and safety when making food products.

· know the principles behind food processing techniques.

· recognize the processes of food production, e.g. frying, baking, grilling, steaming, etc. can affect the appearance, texture and nutritive value of food products.

· understand the role of systems and control in food production.

· understand the properties of different ingredients and packaging materials.

· analyse the information listed on a food label and related legal issues.
	Students will be able to:

· analyze and adapt recipes.

· design and make a food product according to a work plan.

· design and make a package for the food product which could retain its food quality (e.g. nutritive value, taste, texture, appearance) and make it safe to eat.

· design and make food label for a food product.

· draw flow diagram to show the processes of making and storing a food product.

· identify the changes at each stage of the production line that affect health.

· select and apply appropriated food hygiene and food handling practices.

· work with tools, equipment, materials and resources to produce quality products.

· evaluate food products by conducting sensory tests.
	Students will be able to:

· be aware of the associated risks and benefits of using technology in food preparation, food processing, food preservation and packaging that affect and contribute to good health.

· consider the effects of technology on the environment and appreciate the balance between advantages and disadvantages.


(E) Lesson Sequence

1. Teacher discusses the general procedures of producing a food product / ingredient with the students. Teacher points out the safety checkpoints and explains the reasons of applying different technologies in food production.

2. Teacher introduces the project to students and discusses the task together.

3. Students have to prepare the following:

a. work plan and time plan

b. investigation of the products available in the local market

c. analysis of the ingredients and packaging materials used and the production procedures

d. collect information, e.g. recipes

e. analyse and adapt recipes

f. design the food product (e.g. draw 3D-diagram)

4. They have to test and modify the product by using the “Design Cycle”. Different ways of conducting sensory test will be introduced (e.g. star diagram). Students have to prepare an evaluation report for the food product. A list of vocabulary should be provided to facilitate this activity.

5. Teacher has to introduce:

a. principles of designing a food package.

b. skills in preparing the package.

c. legal issues concerning the labelling of food products.

6. Students have to:

a. investigate through experiment to find out the suitable packaging materials for the food product they have designed.

b. design and prepare the package and label (student can draw a diagram or make a sample).

7. Students draw flow charts to illustrate the production processes and storage of the food product and indicate where and what kind of technology has been applied. They have to explain the reasons for applying the technology and identify the impact on health / environment. They have to locate the safety checkpoint of the production line and explain the reasons for such an arrangement. (The flow chart may be designed for a small scale or a mass food production.)

8. Students present their products and flow chart of production and storage. (A practical assessment may be included)

9. Teacher makes a conclusion on the general principles of using technology in food production.

(F) Evaluation

Assessment and evaluation could be carried out at different stages of the activity to provide information for both the teacher and students to improve teaching and learning

	Learning Expectation
	Assessment
	Assessor

	· refer to the design cycle for product making
	· report
	Teacher

	· apply and operate suitable tools and equipment in preparing food product
	· teacher observation
	Teacher

	· demonstrate ability in selecting and applying  suitable food technology in the food product development 
	· teacher observation

· peer evaluation
	Teacher

Students

	· adopting hygienic and safe practices in preparing food products
	· teacher observation
	Teacher

	· collect, analyse and adapt information 
	· oral presentation

· report
	Teacher

Students

	· to show a logical management of time and division of work between members
	· teacher’s observation

· work schedule and time plan

· self reflection

· peer evaluation
	Teacher

Students

	· communicate and present ideas effectively
	· teacher observation
	Teacher

	· cooperate with team members in completing the task
	· teacher observation

· self reflection

· peer evaluation
	Teacher

Students

	· complete the task with justification
	· food product

· report

· oral presentation

· self reflection

· peer evaluation
	Teacher

Students


Making Food Products – Teacher’s Notes 
1. Identifying the Task

2. Planning the Project

· work to be accomplished, time plan, job allocation

3. Analysing the Task

· a mind map

4. Sources of Information (Planning the investigation)

· types of information, ways to collect data

5. Investigation/Research

· questionnaire, interview question, forms and tables for recording data collected during investigation or experiment, analyse existing food products

6. Research Conclusions

· results of research, graphs, charts, diagrams

7. Specification

· description/criteria for the new product, e.g. My new product must……

8. Initial Ideas

· with ingredients, initial method and ideas

9. Developing Ideas

· diagram of the initial design with description (cross section, etc.)

10. Planning and Testing Ideas

· e.g. ingredients, equipment, method, cost, packaging materials

· different combination could be planned

11. Planning and Testing Ideas

· trying out and result of trying out

· Tasting Panel (sensory test)

	
	Nutritive Value
	Taste
	Texture
	Appearance
	Aroma

	Idea 1
	
	
	
	
	

	Idea 2
	
	
	
	
	


· use suitable vocabulary to describe the product and food table to analyse the nutritive value

· use a star diagram / star chart to show the result (set description to meet the specification, such as healthy, tasty, appetizing, crunchiness…… etc.)

· suggestion for improvement and justification

12. Final Design Idea

· final diagram or photo with description

· product specification

· choice of ingredients and equipment with reason

· method of preparing the food product with reason if possible

· safety check point

· nutritive value / impact on health

13. Nutritional Labelling and Packaging

· materials used and sample label (picture, diagram or photo)

· how and why

14. Production Plan (for mass production)

· work flow

15. Final Evaluation of the Project

· self evaluation/reflection, suggestion for improvement

· food choice

· handling of food

16. Reference / Resources

· e.g. website, magazine, cook book, food table, newspaper cutout, etc.
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