(Teachers’ Sharing)

Production of Foods and Food Products

Level: Key Stage 3

Duration:
Two cycles (4 periods)

(A) Key Features

In this learning activity, students will be able to:

· recognize that a variety of technologies are applied in the production of food.

· acknowledge the impacts of food technology on health.

(B) Task Definition

Students are divided into groups of 4 to 5 to find out the processes of producing a certain kind of food/ingredient.  These processes may include the growing of edible plants, rearing of animals, primary processing and secondary processing.  Students have to present their findings by a flow chart.  They have to identify different stages/steps of the production line and state the reasons of including these stages / steps.

(C) Integrated Dimensions of Technology

· Technology and Health – health issue

· Information Processing and Presentation

· Systems and Control – concepts of system (input, process and output)

· Technology and Living – food preparation and processing, home management and technology

(D) Intended Learning Objectives

	Knowledge Contexts
	Process
	Impact

	Students will be able to:

· recognize that technology is  applied in the production of food.

· realize that food technology may affect our health.
	Students will be able to:

· draw flow chart to show the steps / process in the  production of a kind of food / ingredient.

· identify the purposes of applying different steps, processes or techniques in food production.
	Students will be able to:

· develop appropriate responses when choosing and handling  food.


(E)
Lesson Sequence

1. Teacher discusses with students the stages of food production. (A very brief introduction with food sources, primary and secondary processing only.)

2. Students suggest a list of words to describe different stages in food processing, e.g. washing, cutting, drying, mixing, shaping, cooking, packing, freezing, storing, etc.

3. Teacher shows a food product and demonstrates how to design steps to process the food product.

4. Students are divided into groups of 4 to 5. A food product is given to each group. They have to identify the:

a. ingredients used 

b. primary processing of producing these ingredients

c. secondary processing of the food product

5. Students have to present their findings in a list.

6. Teacher discusses the principles of applying technology in food production with the students.

7. Students are asked to find out the technologies applied in the production of a variety of food products. Teacher could provide a list of food products and related sources of reference.

8. Students have to draw a flow chart to show the production line and point out the technology applied at each stage and the reasons of applying such a technology.

9. Teacher points out the advantages and disadvantages of using technology in food production and the recent development in the technology used in food production.

10. Teacher highlights the impact of each food technology on health.

11. Students discuss the choice of food and ways to handle food according to the technologies they have found.

(E) Evaluation

Possible assessment activities and related assessors are suggested below:

	Learning Expectation
	Assessment
	Assessor

	· Cooperate with team members in completing the task
	· Teacher observation

· Self reflection

· Peer evaluation
	· Teacher

· Students

	· Communicate and present ideas effectively
	· Oral presentation
	· Teacher

	· Analyse and present the collected data
	· Oral presentation

· Worksheet / Report
	· Teacher

· Students
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Worksheet on Production of Foods and Food Products

Name of food product:

________________________________________________________________________

Ingredients Used:

________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

In the factory, this food product is made by the following stages / steps:

	


The ingredient we have chosen is

________________________________________________________________________

It is produced by the following stages / steps:
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The Food Product is:








PAGE  
4

