Pittwater High School
Food Technology

Teaching and learning program
Stage 6

Year 12 HSC course

Rationale 

This program has been developed to meet the needs of students with a wide variety of social, cultural and intellectual needs as well as meeting the requirements of students from different schools as part of the Peninsula Community of Schools (PCS)network. In Year 11 Food Technology is being delivered in two blocks on a Monday and Thursday afternoon with students from all three PCS campuses. Students will undertake practical work approximately 6 -7 times per term in a two hour block except when studying the Food Quality unit which will involve a more practical focus. The practicals lessons increase in skill level throughout the course and may be interspersed with theoretical work as some practical lessons will not require the full two hours. 

There will be three units of work in keeping with the syllabus; however, we have decided to start the program with two weeks on the safe presentation and preparation of food as this knowledge underpins all practical and theoretical work in the Food Quality and Nutrition units. 

This program is designed to provide opportunities for students to develop skills related to food and allows them to work in both individual and group settings. The aim of the program is to be inclusive of the needs, interests and aspirations of both genders and provides opportunities and challenges for students of all abilities to deal with food products and systems. It should ensure that students develop a respect for the cultural diversity of Australian society.

Mission statement

A school community which strives to provide a comprehensive education, developing caring happy students, who are tolerant, socially responsible and encouraged to reach their full potential.
School situation 
Pittwater High School is located 28 km north of Sydney's Harbour bridge at the southern end of the Pittwater estuary on the northern beaches peninsula. The school is located on seventeen hectares of land with ample playing fields and extensive sporting facilities. We have approximately 925 students across Years 7 to 12 and 75 teaching and non-teaching staff. Pittwater High is comprehensive and co-educational and an integral part of the Pittwater community. It has an established reputation for academic, cultural and sporting excellence with a tradition of outstanding achievement in musical performance and sailing. 
Our purpose is to sustain a school culture in which students are actively engaged in learning in an environment of continuous improvement. We aim to develop the knowledge skills and values of each child in a happy and supportive environment. The school's natural park-like environment is exceptional. Facilities are well resourced and maintained and include a multi-purpose centre, tennis courts, networked computer laboratories, a large oval and playing fields, and specialist facilities for agriculture and horticulture.
In 2007 the establishment of the Peninsula Community of Schools (PCS); a cooperative partnership between three local secondary, ten local primary schools, Macquarie University and TAFE NSW occurred. The PCS aims to become a true learning community that works in partnership to support the professional development of teachers and the provision and delivery of engaging and exciting curriculum for students. Currently the three secondary schools (Narrabeen Sports High, Pittwater High and Barrenjoey High) have common curriculum lines in Stage 6. A number of exciting Gifted and Talented programs are operating at each secondary school with stage 3 (Years 5 and 6) students from our partner primary schools.

Occupational Health and Safety (OH&S) 

Pittwater High School has a strict OH&S policy that all students must wear fully enclosed leather shoes in all lessons. This is mandatory in all Food Technology classes whether practical or theoretical. Students must tie back their hair, wear school supplied aprons and adhere to strict designated hand washing areas.

Scope and sequence Food Technology (HSC course)
	
	The Australian Food Industry
	Food manufacture
	Food product development
	Contemporary nutrition issues

	Course allocation 
	25%
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	Term and week allocation
	Term 4 (8 weeks)
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	Revision for Trial Exams
	Revision for Trial Exams
	Revision for Trial Exams
	Revision for Trial Exams

	 Term3:   Week 4
	Trial HSC
	Trial HSC
	Trial HSC
	Trial HSC

	                Week 5
	Trial HSC
	Trial HSC
	Trial HSC
	Trial HSC

	                Week 6
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	                Week 7
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	                Week 8
	Revision
	Revision
	Revision
	Revision

	                Week 9
	Revision
	Revision
	Revision
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	                Week 10
	Revision
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Preliminary Food Technology resources

	
	The Australian Food Industry
	Food manufacture
	Food product development
	Contemporary nutrition issues

	Print
	Beverly Burnett-Fell et al Food Technology in Action 3rd edition Preliminary and HSC courses.

	Beverly Burnett-Fell et al Food Technology in Action 3rd edition Preliminary and HSC courses.
Science Experiments in Food and Textiles – Forbes publications 

BOS,1994, Case Studies in the Food Industry 
	Beverly Burnett-Fell et al Food Technology in Action 3rd edition Preliminary and HSC courses.
TAFE Open training  and education network , 2001, Food Product Development Case Studies in the Food Industry.

 BOS,1994, Case Studies in the Food Industry
	Beverly Burnett-Fell et al Food Technology in Action 3rd edition Preliminary and HSC courses.
HEIA , 2008, Inside Story , 2nd edition

	Excursions
	Tailor Made fish farms, Port Stephens

McDonalds, Warriewood

Guest Speaker: local council Environmental Health Officer
	Local RSL club

Local Woolworths store
	
	

	Video
	Irradiation – Promise or threat? (VEA video)
Going Organic. The how and why of organic foods. (VEA video)
Developments in the Food Industry – Science Technology and the Environment (VEA video)
	Batch and Continuous Processes Food Manufacturing Case Studies (VEA Video)
Video Snack foods - What’s in a snack Biscuit making (Arnott’s) (VEA Video)
Implementing a Food Safety Program HACCP in the Workplace (VEA Video)
New Fears for Food Series (VEA Video)
Introducing Food Additives (VEA Video)
Investigating Food Preservation (VEA Video)

It's a Blast! Chilling and Freezing in Food Production (VEA Video)
	Developing new food products  (Classroom  video)
Mmmmarketing- A food marketing case study (VEA video)

	

	Web
	CSIRO http://www.csiro.au/
McDonalds http://www.mcdonalds.com/us/en/food/food_quality/trends_innovation/chef_dan_coudreaut.html

	WA Dept Fisheries website

http://www.fish.wa.gov.au/docs/pub/SQMIInfo/Sheet03/index.php?0005
FSANZ website

http://www.foodstandards.gov.au/consumerinformation/additives.cfm
NOVA Science site:

http://www.science.org.au/nova/030/030box02.htm
	SWOT analysis guide
http://www.myread.org/monitoring_swot.htm
HSC online Yakult activity
http://hsc.csu.edu.au/food_technology/product_devel/yakult/yakult.htm
Healthy Canteens site

http://www.schoolcanteens.org.au/healthy-school-canteens
	Ban Junk food ads from kids’ TV?  (ABC Health and Wellbeing website)

http://www.abc.net.au/health/thepulse/stories/2004/11/25/1251181.htm


	Software
	FreeMind
	
	
	FreeMind


Assessment schedule 2010 Food Technology (HSC course)

	Syllabus assessment component
	Weighting %
	Task 1
	Task 2
	Task 3
	Task 4
	Task 5

	
	
	Food Industry Research task
	Food Manufacturing Case Study
	Food Product Development
	Nutritional designing and evaluation of a promotional strategy for specific group and practical
	Trial HSC Examination

	Due Date 
	
	Term 4:
 Week 7
	Term 1:
Week 8
	Term 2: 
Week 5
	Term 3: 
Week 1
	Term 3:

Weeks 4 & 5

	Outcomes
	
	H1.1, H1.2, H1.3, H3.1
	H1.1, H4.2
	H1.3, H4.1, H4.2
H5.1
	H2.1, H3.2, H5.1
	H1.1, H1.2, H1.3, H1.4, H2.1

	Knowledge and understanding
	20
	5
	
	
	
	15

	Research, analysis and communication
	30
	10
	10
	
	
	10

	Experimentation and preparation
	30
	
	10
	10
	10
	

	Design,    implementation and evaluation
	20
	
	
	10
	10
	

	Total
	100
	15%
	20%
	20%
	20%
	25%


The following elements of quality teaching will be addressed:
Background knowledge: Students build on knowledge they have acquired in Stage 5 in areas such as: food safety and hygiene, food presentation and preparation skills, the function of food, and the historical development of food availability. 
Knowledge integration: Identifiable connections are made between this unit of work and other areas of the curriculum:

Stage 5 Science and History and Personal Development, Health and Physical Education (PD/H/PE): nutrition
Stage 5 Food Technology: food safety and hygiene, food preparation and presentation 
Stage 5 Science and Stage 4 and 5 Mathematics: budgeting, multiplication, fractions, time management, creating sector graphs
Literacy is supported in all units of work throughout the course

Occupational health and safety (OH&S) incorporated throughout the course

Inclusivity: All students participate in classroom activities and all students’ work and opinions are valued.

Narrative: To enhance literacy case studies, documentaries, guest speakers and newspaper articles are used to enhance significance and provide genuine real life examples which are relevant and up to date.

Higher order thinking: Students manipulate information to synthesize and solve problems related to the food and hospitality industry with regard to timing of tasks, budgeting and menu planning and supporting their analysis with unbiased and relevant material. 

Substantive communication: Building upon significant reciprocal interaction between students and teachers through practical and theoretical activities. Teaching and modeling of skills such as active listening, constructive feedback and open ended questioning are encouraged and supported during lessons. 

Deep understanding: Displayed through students’ understanding of central concepts and ideas with regard to the hospitality industry. Evidence of learning through application to assessment tasks and contribution to in-class discussions and case studies.
Problematic knowledge: Social, cultural and political influences and implications with regard to the Australian food and hospitality industry are examined throughout the unit. 

Connectedness: Genuine, current and relevant real-life examples are used in this unit and subject matter relates to everyday aspects of student lives. Students negotiate real life tasks and learning is linked to the media, the law and current food trends.

Explicit quality criteria: Clear and explicit rubrics are provided for all assessment tasks. Modeling of essays is used throughout all units of work. 

Engagement: Student ownership is encouraged, particularly in the development of practical skills. Students’ tasks and learning are scaffolded to support a variety of abilities with extension work provided for all aspects of the course.
Cultural knowledge: An understanding of diversity of different cultural and social backgrounds, and how these relate to food, is discussed and supported both through classroom activities and assessment strategies.

Social support: Teamwork and positive feedback is an integral aspect of all practical activities. Appropriate behaviour is acknowledged in all areas of learning. Ownership of student work is supported and encouraged.

Metalanguage: The importance of Metalanguage (subject-specific terminology) used in the food and hospitality industry is reinforced through all units of work. 

Problematic knowledge: Development of student awareness of the variety of reasons for different recommended daily intakes (RDIs) and higher order thinking are developed through design and preparation of menus to meet specific dietary needs and cultural and social situations.
Unit 1: The Australian Food Industry
The Australian food industry has developed in response to changes in our physical, social, technological, economic and political environment. This is evident in the structure, operations and products of the Australian food industry. The industry contributes significantly to the gross domestic product and is a major employer.

Outcomes

A student:
H1.2
 examines the nature and extent of the Australian food industry
H1.4
 evaluates the impact of the operation of an organisation within the Australian Food Industry on the individual, society and environment
H3.1
 investigates operations of one organisation within the Australian food industry
	Week
	Students learn about
	Students learn to 
	Teaching and assessment strategies
	Registration

	1 - 3
	Sectors of the Australian food industry

sectors of the agri-food chain in the Australian food industry, including agriculture and fisheries, food processing/manufacturing, food service and catering, food retail

emerging technologies in food production, manufacturing and packaging including biotechnology in genetically modified foods, ecologically sustainable production methods, such as organic farming


	identify sectors within the Australian food industry 

plan and prepare foods/meals that reflect sectors of the Australian food industry

investigate an emerging technology in ONE sector of the Australian food industry

· discuss the potential risks and benefits of using emerging technologies in food production and manufacture
	Mind map sectors of the industry using  FreeMind software
Brainstorm ideas about the roles of the different sectors and services they provide 
Class notes on sectors of the AFI from Text Food Technology in Action  3rd edition. Use the case study “No bananas”.
Excursion to Tailor Made fish farms Port Stephens looking at hydroponics and aquaculture

Practical: Grilled Tasmanian salmon with tomato and lime salsa 

Case study on sweet potatoes from Text “Food Technology in Action” 3rd edition

Additional notes, pp. 353 – 360, Nano technology and emerging trends.
VEA video:  Irradiation - Promise or Threat?
Practical: Sweet potato gnocchi with spinach & ricotta

Notes on crop rotation and use of pesticides in the industry. 
Case study:  Soil erosion and salinity in the Murray Basin.
Assessment task 1 (due Term 4 Week 7): Investigation into an emerging technology in one sector of the Australian Food Industry.

e.g.  ecologically sustainable production fisheries/ agriculture

PMI:  Discussion of GM foods and impact on health and industry.

Group ICT research:  investigating ecologically sustainable farming and the benefits for the consumer, producer and the environment. Present an oral presentation to class


	

	4
	Aspects of the Australian food industry

operation of organisations within the Australian food industry with particular attention to:

· levels of operation and mechanisation, including household, small business, large companies, multinationals


	describe the activities carried out in ONE organisation within the food industry
evaluate the impact of the operation of an organisation on individuals, society and the environment


	Excursion to McDonalds Warriewood to review front and back of house procedures and manager presents talk on accessing food suppliers, delivery and storage of food.
Students review HACCP procedures and food safety requirements 

Discussion at school on how the McDonalds operation would vary compared to household preparation and small business operations. 
Discussion of career paths. Note taking from discussion. 

Practical: Orange & almond friands with orange syrup
Case study: Goodman fielder from Case studies in the food industry, BOS,  p.18

PMI: The influence of multinational companies on the AFI.

	

	5
	· research and development

· quality assurance

· consumer influences such as value added foods


	
	Notes from Text Food Technology in Action, 3rd edition, p.153. Brief look at CSIRO http://www.csiro.au/  website, notes and discussion. 

Investigate the research and development programs for targeted food industry (McDonalds) http://www.mcdonalds.com/us/en/food/food_quality/trends_innovation/chef_dan_coudreaut.html
Definition and Introduction to HACCP brief notes to be examined in depth in FM unit.

Definition of value added.
Brainstorming on consumers influence on AFI- examination on latest trends in supermarkets, canteens and takeaway foods and the factors which drive this change. Relate to food industry organisation visited previously (McDonalds).

Notes from Text Food Technology in Action, 3rd edition, p.154.
Practical:  Convenience foods looking at packaging and preparation time.

	

	6 - 7
	-    impact on the environment including waste management, packaging practices, production techniques, and transportation

· impact on the economy, eg generation of profit and changes in employment

· impact on the society including lifestyle changes,

· impact on the career opportunities and working conditions


	explain career opportunities and working conditions, including gender issues within the Australian food industry


	VEA video:  Going Organic. The How and Why of Organic Foods
Review of waste practices within Pittwater Council including recycling. 

Notes from Text “Food Technology in Action”, 3rd edition, pp.157-8.
Business review weekly.
ABS Statistics on areas employment and GDP figures .
Notes and discussion on;
· Changes in Australian diet over time, - review from Year 11

· Lifestyle changes 

· Impact of changing food trends on health

· Impact on the environment.
Practical: Comparison activity - Manufacture of ‘traditional’ food product and a modified similar product (that has resulted from a food trend, lifestyle change or diet change). Discussion with the class.

VEA video: Developments in the Food Industry - Science, Technology and the Environment.
Further discussion from McDonalds excursion and note taking. 
Outline of career pathways in AFI.

Careers advisor speaks on post school opportunities both tertiary, 
TAFE and within the current job market.
Notes from Text Food Technology in Action, 3rd edition, pp.158-9.

	

	8
	Policy and legislation

advisory groups that have a role in formulating and implementing policy and legislation

government policies and legislation (local, state, federal) that impact on the Australian food industry including  legislative requirements for labelling 


	identify significant government policies and legislation and explain their impact upon the Australian food industry


	Definition of policy and legislation

Research into government policy and legislation and its impact on the AFI

Homework task: Research into advisory groups that have a role in formulating and implementing policy and legislation. 

FSANZ

NFA

ACA.
Mind map of Local State and Federal policies related to the AFI:
· Trade Practices Act 1974
· OHS Act 2000 
· Food Act 2003
· Smoke free dining act 
· Clean air act.
Discussion of the role of the Environmental Health Officer. Review from Year 11 guest speaker.
Notes from Text Food Technology in Action, 3rd edition, pp.173-8.
Practical:  Mixed mushroom risotto with garlic, lemon and sage oil


	

	ADDITIONAL RESOURCES (videos)

VEA: Improving our Act. The food standards code for Australia and New Zealand
VEA: In focus. Environmental Issues in food Production
	VEA: New Australian Technology: our Dairy Industry
VEA: New Foods Changes and Advances in Technology


Unit 2: Food manufacture
Developments in food manufacture have an impact on society and the environment. A knowledge and understanding of food manufacturing processes informs choices and encourages responsible patterns of consumption.

Outcomes

A student:

H1.1     explains manufacturing processes and technologies used in the production of food products

H4.2     applies principles of food preservation to extend the life of food and maintain safety.

	Week
	Students learn about
	Students learn to 
	Teaching and assessment strategies
	Registration

	1 - 2
	Production and processing of food

quality and quantity control in the selection of raw materials for food processing

characteristics of equipment used in different types of production and the factors influencing their selection

production systems used in the manufacture of food, eg small scale, large scale, manual, automated, computerised


	describe processes that transform raw materials into manufactured food products

describe the processing techniques, equipment, storage and distribution systems used in industry and compare with those used domestically


	History of frozen  peas-  students review steps in the processing procedures using flow chart

Quality control – definition /aims

Practical:  Bulk cake making for prefect initiation day – identifying quality and quantity control and use of different equipment.
VEA Video: Batch and Continuous Processes 
Food manufacturing case studies.
Notes from Text Food Technology in Action, 3rd edition, on levels of production and processing equipment. 

Discussion on differences in equipment at different levels of production. Review from previous unit.

Notes on heating and cooling processes from Text Food Technology in Action, 3rd edition, pp.192-195.   

VEA Video: Snack foods - What’s in a snack Biscuit making (Arnott’s)
Practical:  Biscuit making.
	

	3
	quality management considerations in industrial practices to achieve safe foods for public consumption, eg hazard analysis and critical control point (HACCP); occupational health, safety and hygiene


	identify critical control points and describe quality control procedures in food production systems

identify food safety hazards and risks


	Case study: Making potato crisps from Text Food Technology in Action, 3rd edition, p. 197.
Practical: Strawberry jam. 
Flow charts:  students create a flow chart of their practical strawberry jam recognising symbols in the process
Assessment Task 2 (due Week 8 Term1): Analysis of case studies regarding preservation and packaging techniques in the food manufacturing industry. As part of the task, students experiment with preservation and packaging techniques to support findings.
VEA Video:  Implementing a Food Safety Program HACCP in the Workplace

Revise understanding of principles of HACCP (from Year 11) using WA Dept of Fisheries http://www.fish.wa.gov.au/docs/pub/SQMIInfo/Sheet03/index.php?0005 website. 
Experimentation: Rancidity, colony count, quality of pasteurized milk, keeping quality of milk – Science experiments in food and textiles,   Howard and Pisk.
VEA Video: New Fears for Food Series
Case study: Salad Fresh from Text Food Technology in Action, 3rd edition, p. 198.
Review of newspaper articles related to poor hygiene and manufacturing problems. 
Students develop a quality management system for one of the businesses identified. 
Link to Unit 1 notes on OHS and legislation.

	

	4 
	role of food additives in the manufacturing process


	
	Practical: Yoghurt making

Class notes on :
· Definition of additives

· Role of additives in food

· Classification of additives and their use

http://www.foodstandards.gov.au/consumerinformation/additives.cfm
VEA Video:  Introducing Food Additives

	

	5 - 7 
	Preservation

reasons for preserving foods, eg safety, acceptability, nutritive value, availability and economic viability

causes of food deterioration and spoilage:

· environmental factors (infestation, oxygen, light and water)

· enzymatic activity

· microbial contamination (mould, yeast and bacteria)
principles behind food preservation techniques,including temperature control and restriction of moisture, exclusion of air and pH 
preservation processes, including canning, drying, pasteurising, freezing and fermenting


	· prepare food using the principles of food preservation to ensure a safe product
	Brainstorm: Why are foods preserved?

Notes taken from ideas discussed.
VEA Video: Investigating Food Preservation
Practical: experimentation with different environmental conditions, storage conditions and the use of temperature control with a variety of foods.

Notes from Text Food Technology in Action, 3rd edition, pp. 201-203.
Practical: Drying of food, freezing of food

Notes from Text Food Technology in Action, 3rd edition, pp. 204-206.
Excursion to Pittwater RSL to view preservation techniques and packaging used in commercial premises - sous vide, vacuum packaging, temperature control through heating and cooling

Practical: Preserved lemons, blanching and freezing of vegetables for use in a later practical lesson.
VEA Video:  It's a Blast! Chilling and Freezing in Food Production
Notes and discussion of the different preservation methods and the processes used. 

Introduction to Preservation Reference materials from NOVA http://www.science.org.au/nova/030/030box02.htm website.
In - class test on topic as revision for half yearly
Notes on Salad Fresh from Text Food Technology in Action, 3rd edition, pp. 206-209.

	

	8 - 9
	Packaging, storage and distribution

functions of packaging and types of materials available
current developments in packaging, including active packaging; modified atmosphere packaging; sous vide 
storage conditions and distribution systems at various stages of food manufacture
	investigate, through experimentation, the suitability of packaging materials for different food products


	Class notes on functions of packaging and packaging materials.

Group activity: Students in small groups conduct experiments and investigate the suitability of different packaging materials with a variety of food products. Oral presentation of results to class. 
Observation of packaging materials and multiple layering of materials in foods from supermarket.

Observations of sous vide and MAP packaging PMI chart for different packaging materials and link to suitability for storage, distribution and shelf life.
Discussion and notes on development in packaging and environmental impact.

VEA video: Leading the pack- Innovations in food packaging 

	


Unit 3: Food product development
Food product development is an integrated system involving expertise in the fields of marketing and manufacture. The food product development process applies knowledge and skills developed through study of a range of areas, including nutrition, food properties and food manufacture.
Outcomes

A student:
H1.3
justifies processes of food product development and manufacture in terms of market, technological and environmental considerations

H4.1
develops, prepares and presents food using product development processes.
	Week
	Students learn about
	Students learn to 
	Teaching and assessment strategies
	Registration

	1 - 3


	Factors which impact on food product development

external factors (macro-environment) that impact on food product development, including the:

· economic environment

· political environment

· ecological environment

· technological environment

internal factors (micro-environment) that impact on food product development, including:

· personnel expertise

· production facilities

· financial position

· company image


	analyse commercial practices in terms of a food company’s response to the macro and micro environments

conduct a SWOT analysis to identify strengths, weaknesses, opportunities and threats


	Notes from TAFE Food Technology HSC course booklet, Where am I? Macro and micro environments, pp. 3 -16.
Case study:  Quick shots in Case studies in the Food Industry, p. 25. 

Group Activity: Students in small groups select a quick easy to prepare food product and conduct a SWOT analysis presenting report orally to class 

SWOT analysis reference guide for above activity:
http://www.myread.org/monitoring_swot.htm

	

	4
	Reasons for and types of food product development

drivers of the development of food products:

· market concerns such as health, dietary considerations and the environment

· consumer demands such as convenience foods and cost

· societal changes including increasing ageing population, single person households and longer working hours

· technological developments such as processing equipment and packaging materials

· company profitability such as increasing market share 
	
	Class discussion: What motivates a company to develop a new food product?

Following discussion notes taken on:
· Profitability

· Market concerns

· Consumer demand

· Technological  developments

· Changes to family structure and societal changes

Notes from TAFE Food Technology HSC course booklet Why go ahead? Drivers of food product development, pp. 3 – 14.

	

	5 -7
	types of food product development:

· line extensions 

· me toos 

· new to world 
Steps in food product development 

design brief based on project aims and development criteria:

· idea generation and screening

· market research

· product specifications

· feasibility study

· production process development

· development of a prototype

· testing product prototype, eg sensory evaluation, consumer testing, packaging tests, storage trials
	· describe different types of food products on the market

develop a food product that meets a consumer need 


	Classroom Video: Developing new food products 

Visit local Woolworths supermarket and students identify ‘new to world’ products in the supermarket.
Notes given on each type of food product and discussion of examples of foods available.
Practical activity: Taste test and prepare foods from the supermarket which are line extensions, me too, eg: frozen meals, heat and serve, varieties of cake bars, Easy Mac and discuss the development of these and similar products available or line extensions.
Notes given on each step of product development.
Web task: HSC online Yakult food product development stages

http://hsc.csu.edu.au/food_technology/product_devel/yakult/yakult.htm
Assessment Task 3: (due Term 2 Week 5)
Students develop a healthy snack for either of a teenager, an adolescent sportsperson, or a busy 20-something university student juggling study and work commitments. During the course of the next few weeks students work through the steps in food product development and present as a PowerPoint presentation.


	

	8
	Marketing plans

product planning 

price structure 

place and distribution system

promotional program 


	plan suitable strategies for the marketing of a specific food product


	VEA Video: Mmmmarketing- A food marketing case study
Notes from Text Food Technology in Action, 3rd edition, pp. 294-302.
Evaluation of a variety of television, print and radio ads and the strategies used to promote these products. How successful are these strategies?

Students create a marketing strategy to promote the food product they developed.

Case study: ‘Marketing successes’ Text Food Technology in Action, p. 303.
Case study: Case studies in the AFI, p. 56.

	


Unit 4: Contemporary nutrition issues
The decisions people make have social, economic, health and environmental consequences. Raising, investigating and debating contemporary nutrition issues enable individuals to make informed decisions and respond appropriately.
Outcomes

A student:
H2.1
evaluates the relationship between food, its production, consumption, promotion and health
H3.2
independently investigates contemporary nutrition issues

H5.1 
develops, realises and evaluates solutions to a range of food situations.

	Week
	Students learn about
	Students learn to 
	Teaching and assessment strategies
	Registration

	1 - 2
	Diet and health in Australia

physical effects and economic costs of malnutrition (under and over nutrition) and diet related disorders


	explain the consequences of malnutrition


	Indicators of good health.
Note taking from Text Food Technology in Action, 3rd edition, p. 307.
Practical: Thai beef salad 
Examination of both under and over nutrition.
Examine ABS statistics on incidents of diet related medical treatments linked to over and under nutrition.
HEIA Inside Story, 2nd edition  as a reference for notes on:
· obesity

· CHD

· hypertension

· dental caries

· atherosclerosis 

· diabetes

· anorexia nervosa/

· bulimia

· anaemia

· osteoporosis

· inadequate fibre.
Practical: Char grilled vegetable and ricotta cannelloni


	

	3
	· nutritional considerations for specific groups 


	independently investigate and report on the health of a group in Australia and develop a strategy to promote optimum health through good nutrition for this group

plan diets and prepare foods/meals to address dietary requirements of specific groups
	Independent research into a specific group in Australia that has a health issue e.g. Aboriginal people, the aged.
Assessment Task  4    (due Term3 Week 1)

Design and evaluate a strategy to promote good health for a chosen group in Australia. Plan and prepare a Suitable 2 course meal for this group.

Practical: Moroccan style fish with couscous


	

	4


	the role of the individual, community groups, the food industry, government organisations and private agencies in promoting health


	
	Class debate: Good health is the sole responsibility of the individual.
Following debate class discussion of who has the role for maintaining good health and the role of each group in ensuring health. 
Note taking from Text Food Technology in Action, 3rd edition, pp. 332-3.
PMI: Review of current Government strategies such as; 

· Healthy eating pyramid,
·  2 and 5 
· Target for healthy eating , 
· Australian Dietary Guidelines, and

· Healthy schools canteen strategy.

http://www.schoolcanteens.org.au/healthy-school-canteens
Guest speaker: School canteen manager to discuss implementation of canteen policy. How were decisions made? What changes occurred? How have they been received?  Where to now? Impact on profit?
Role of Heart Foundation and NSW Health.
Practical: Roasted vegetable and feta pizza


	

	5
	the production/manufacture of nutritionally modified foods to meet consumer demand including a range of functional foods such as fortified foods
the role of ‘active non-nutrients’ in the diet, eg phytochemicals, probiotics and fibre


	discuss the relationship between nutritionally modified foods and health

discuss the role of ‘active non-nutrients’ in the diet


	Definitions:
· nutritionally modified foods

· functional foods.

· phyto-chemicals

· active non-nutrients 

· fortified foods.
Taste testing of a selection of foods and their unaltered version 
e.g. multigrain bread/soy linseed/ omega 3 enriched; milk- low fat /analene.
Practical: Roasted beetroot dip and homemade salsa
Note taking on role of active non-nutrients in diet

· fibre

· anti oxidants

· phyto-oestrogens

· omega 3

· Probiotics 
Case study: Bread, Food Technology in Action, 3rd edition, p. 327.
Taste test: Yakult and probiotic yoghurts.

Discussion and note taking on: Why may these products be beneficial for some people?
Discussion on problems associated with vitamin waters: Why do people feel they need these products?


	

	6
	the role of supplements in the diet

Influences on nutritional status

· health and the role of diet in the development of conditions, including obesity, diabetes, cardiovascular disease, food sensitivity/intolerance/allergies

	debate the role of dietary supplements in a balanced diet

describe the relationship between nutrient intake and dietary disorders


	Class discussion and FreeMind mind map.
What supplements are available in the marketplace? (vitamins, minerals and protein)
Which groups in the community benefit from these or need these?
Problems associated with excess intake of nutrients.

Analysis of protein shakes and bars including taste test and review of food label.
Guest speaker: Dietitian, Mona Vale Hospital. To round off unit and discuss role of nutrition in health and the perceived need for supplements by some members of the community. Discussion of diet related disorders and what individuals can do to improve health status.

Practical: Chickpea and zucchini burgers

Diet and impact on obesity, CHD, hypertension, dental caries

Atherosclerosis, diabetes and inadequate fibre intake.

Examination of RDI’S for different age groups

Definitions of Food sensitivity /intolerance/allergies
Notes from Food Technology in Action, 3rd edition, pp. 339-344.

	

	7- 8
	· lifestyle and the effect of cultural and social practices on nutritional status

· media and ethical issues related to advertising practices on food consumption such as the promotion of ‘health’ foods and ‘fast’ foods


	discuss ethical issues related to the responsible advertising of food products


	Discussion of lifestyle and the effect of cultural and social practices, may raise issues such as;

· impact of religion and culture on food intake
· Australia’s social practices which influence nutritional status, e.g. alcohol consumption, birthday parties and the importance of exercise for good health. 
Discussion and notes.

Survey of television advertisements during peak times 4 - 6 pm weekdays and 8 -10 am Saturdays.
Discussion of advertisements: What strategies are used to persuade consumers to purchase food?
Debate: All junk food ads should be banned during children’s viewing times on TV
Reference material for the debate above: Ban Junk food ads from kids’ TV?,  ABC Health and Wellbeing 

http://www.abc.net.au/health/thepulse/stories/2004/11/25/1251181.htm
website

Analysis of snack foods such as apricot bites, sports drinks, muesli bars, analysis of taste promotion and food labels.
Promotion of fast foods, e.g. ‘Happy meals’ and nutritional impact on community.
Practical:  Fruity rocket ships and chicken and vegetable boats

Survey and class discussion:
1. What does ethical mean and does the Australian media follow the legal requirements? 
2. What loopholes are there in the legislation?

3. What impact does advertising have on nutrition and food choice?

4. Does this change according to age and gender?

5. Analysis of survey questions.
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