Stage 5 Food Technology

Focus Area: Food Selection and Health

Core: Nutrition and consumption and Food preparation and processing

Unit Name: Body Basics

Duration: 12 weeks (five 70 minute periods per 2 week cycle)

Placement: Term 1 Year 9

Unit description

The health of communities is related to the nutritional content of the food eaten. Students will examine the role of food and its nutritional components in the body, explore the nutritional needs of individuals and groups, explain the effects of poor nutrition and investigate means of improving the nutritional status of individuals and groups. Students will select, plan and prepare safe and nutritious foods to reflect national food guides.

Syllabus outcomes

Core outcomes

A student:

5.1.1
demonstrates hygienic handling of food to ensure a safe and appealing product

5.1.2
identifies, assesses and manages the risks of injury and OHS issues associated with the handling of food

5.2.1
describes the physical and chemical properties of a variety of foods

5.2.2 accounts for changes to the properties of food which occur during food processing, preparation and storage

5.3.2 
justifies food choices by analysing the factors that influence eating habits. 

5.4.1
collects, evaluates and applies information from a variety of sources

5.4.2
communicates ideas and information using a range of media and appropriate terminology

5.6.2 
evaluates the impact of activities related to food on the individual, society and the environment

Focus area outcomes

5.5.2
plans, prepares, presents and evaluates food solutions for specific purposes

5.6.1
examines the relationship between food, technology and society

Unit objectives

Knowledge, understanding and skills

Students will develop:

1. knowledge, understanding and skills related to food hygiene, safety and the provision of quality food

2. knowledge and understanding of the food properties, processing and preparation and an appreciation of their interrelationship to produce quality food

3. knowledge and understanding of nutrition and food and consumption and an appreciation of the consequences of food choices on health

4. skills in researching, evaluating and communicating issues in relation to food

5. skills in designing, producing and evaluating solutions for specific food purposes

6. knowledge, understanding and appreciation of the significant role of food in society

Resources

Blake, G., Gualtieri, R., Fanninf, A., and Cornius-Randall, R. (2004) Food Technology First, Pearson Education Australia, Melbourne.

Sullivan, C., Meredith, S., and Weihen, L. (2004) Hi Tech: Food Technology Stage 5, Heinemann Harcourt Education, Melbourne.

Videos

VEA (1998) Safety in the domestic Kitchen, Bendigo

VEA (2001) Nutrients, The Basics

Food Technology: Food Selection and Health

Students learn about


Students learn to


Teaching and learning strategies


Evidence of learning


Registration

Week 1

Core(FPP)

· food safety and hygiene practices including

 - personal hygiene

 - food hygiene

 - safe work practices


· demonstrate safe, cooperative and hygienic work practices

· assess food handling requirements for a variety of situations


· Introduction to course: discussion of requirements.     

· Video “Safety in the Domestic Kitchen” + worksheet.

· Discuss use and location of fire blanket and extinguisher.

· Homework - What’s wrong with this picture?

· Discussion: coloured chopping boards


· Students demonstrate safe, cooperative and hygienic work practices during practical experiences. Assessed using observation check list every practical.

· Completion of safety work sheet.

· Completion of homework.

· Students use chopping boards according to discussed points in future practical lessons.




Core (FPP)

· methods and equipment used in the preparation and processing of food


· demonstrate appropriate selection of techniques and equipment in food preparation


· Demonstration of use of appropriate techniques and equipment throughout unit.


· Students demonstrate the use of appropriate techniques and equipment. Assessed using observation check list every practical.




· function of food in the body

 - growth and development

 - provide energy

 - repair and maintain the body’s cells


· outline the functions of food in the body


· Brainstorm – ‘Why we eat?’ (mind map)

· Overhead – Functions of food


· Completion of class work.

· Completed mind map




Students learn about


Students learn to


Teaching and learning strategies


Evidence of learning


Registration

Weeks 2, 3, 4 and 5

Core (NC)

· nutritional components of food – food nutrient groups

 - proteins

 - carbohydrates

 - lipids

 - vitamins

 - minerals

 - water


· explain the role of the nutritional components of food in the body


· Time plans/ Introduction to food groups 

Practical Application: 

1. Chicken Wrap and smoothie.

· Introduction to nutrients – note making.
· Completion of class work and worksheets

· Safety and Hygiene observation check list




· function and sources of food components including

- proteins

- carbohydrates/fibre

- lipids

- vitamins and minerals

Core(FPP)

· properties of food                                                                        -  functional properties of carbohydrates, proteins and lipids         


· outline the source and function of the components of food

· examine the functional properties of a variety of foods

· prepare food products that demonstrate the functional properties of ingredients (eg starch as a thickener, egg yolk as an emulsifier)

· identify the properties of foods that make them suitable for particular preparation techniques/cooking methods


· Protein – video Nutrients, the basics (view protein section) Note making on role, function and sources.

· Demonstration and definition of functional properties of proteins 

· Practical Application – Noodle omelette. 

· Carbohydrates – video Nutrients, the basics (view carbohydrates section) Note making on role, function and sources.

· Demonstration and definition of functional properties of carbohydrates.

· Practical Application – Macaroni cheese 


· Completion of class work 

· Recipe questions functional properties of proteins

· Safety and hygiene observation checklist

· Completion of class work 

· Recipe questions functional properties

· Safety and Hygiene observation check list




Students learn about


Students learn to


Teaching and learning strategies


Evidence of learning


Registration



· Lipids – video Nutrients, the basics (view lipids section) Note making on role, function and sources.

· Demonstration and definition of functional properties of lipids.

· Demonstration – Caesar salad dressing

· Vitamins / Minerals – video Nutrient the basics (view vitamins and minerals section) Note making on role, function and sources.

· Practical Application – Chicken Caesar salad.
· Completion of class work 

· Recipe questions functional properties

· Completion of class work 

· Recipe questions functional properties

· Safety and Hygiene observation check list




Core (FPP)

· physical and nutritive effects of preparation and processing in domestic and industrial setting

· outline ways in which nutritive loss can be minimised during preparation and processing


· Teacher led discussion and note making on physical and nutritive effects of preparation and processing.


· Students demonstrate their understanding through responding to verbal questioning by teacher.




Weeks 6 and 7 

Core (NC)

· national guidelines for healthy eating including the National Dietary Guidelines for children and adolescents


· identify broad guidelines for healthy eating to promote optimal health and prevent disease


· National Dietary Guidelines – Literacy activity – WS 2.4 Food Technology First Teachers Resource


· Completion of worksheet (Literacy)




Students learn about


Students learn to


Teaching and learning strategies


Evidence of learning


Registration

· application of food guides for menu planning and food choices


· evaluate the usefulness of nutritional food guides

· analyse the nutritional value of a menu, meal or food item

· modify a menu, meal or food item to reflect food guides

· design, plan and prepare safe and nutritious food items to reflect food guides


· Introduction of food guides. Handouts 

· Healthy Eating Pyramid

· Australian Guide to Healthy Eating

· Teacher demonstration – modification of meal to reflect food guides.

· Assessment Task


· Assessment Task (ICT)




Core (FPP)
· basic ingredients used in food preparation including

 - protein rich foods

 - carbohydrate rich food

 - fruit and vegetables

 - fats and oils

 - herbs

 - spices


· create food items using combinations of basic ingredients


· Discussion on the basics ingredients used in food preparation.

· Think, pair, share – Cuisines using and varying the basic ingredients. 

Practical Application: in pairs create & prepare a food item using a combination of all basic ingredients.
· Word-processed recipe.

· Safety and Hygiene observation check list




Weeks 8 and 9

· digestion of food

 - gastro-intestinal tract

 - process of digestion

 - absorption of nutrients

 - metabolism 


· describe the process of digestion


· Diagram of gastro-intestinal tract.

· Case study – hard to stomach.

· Note making – Complete looking back pg 155 Food Technology First.


· Case Study




Students learn about


Students learn to 
Teaching and learning strategies
Evidence of learning
Registration

Core (NC)

· the role of fibre in the diet


· describe the significant role of fibre in the diet


· Video – ‘Guess who’s coming to dinner ….. Fibre’ – Worksheet

· Activity – How much fibre do I eat??

Practical application

1. Recipe Modification – Increasing Fibre

· Using diet analysis software, compare the amount of dietary fibre in the modified recipe to the basic scone recipe.


· Completion of fibre

· Recipe modification

· Computer printout of fibre content of scones.

· Safety and Hygiene observation check list




Core (NC)

· nutritional requirements of different stages of the lifecycle

 - pregnancy

 - lactation

 - infancy

 - childhood

 - adolescence

 - adulthood

 - aged
· outline the special nutritional requirements at different stages of the lifecycle for both females and males


· Jigsaw activity – divided into groups each group becomes an “expert” on two stages in the life cycle. Change groups and exchange information complete a summary sheet of all stages in the lifecycle.


· Completion of jigsaw activity summary sheet.




Weeks 10 and 11

· nutritional needs including

 - factors that affect nutritional needs

 - Recommended Dietary Intakes (RDIs) for various life stages 


· identify RDIs of major nutrients at various life stages

· select foods to provide a balanced intake of nutrients

· design and prepare a menu/meal/dish to meet the needs of specific groups
· Close passage - factors affecting nutritional needs and RDIs.  

· Analysis of RDI for adolescents


· Describe the RDI’s for male and female adolescents for Protein, carbohydrates, vitamins B1 and C minerals – calcium and iron. 




Students learn about


Students learn to
Teaching and learning strategies
Evidence of learning
Registration

· factors that influence food habits including

 - social practices

 - religious

 - geographical location

 - economic situation

 - technological developments

 - individual preferences

 - mass media


· recognise the factors that influence food habits and explain how they affect food choices


· Mind map – Factors that influence food habits.

· Report text type revised

· Homework report – “Factors that influence my food habits”


· Homework report – Factors that influence my food choices.




· nutritional implications of food consumption patterns – under and over nutrition

· implications of under and over nutrition and diet-related disorders such as:

 - diabetes type 2

 - coeliac disease

 - obesity

 - anaemia

 - osteoporosis

 - coronary heart disease

 - hypertension

- colon cancer
· outline the effects of excess/insufficient nutrient intakes

· outline conditions of over and under nutrition with reference to at least two diet-related disorders

· explore the incidence of and reasons for eating disorders in women and men

· 
· Definition of malnutrition, under and over nutrition

· Reading and class discussion – Our National Bulge. Food Technology First pg 167.

· Vocabulary activities on key words and topic sentences. 

· Homework – Investigate one diet related disorder. (not obesity)  
· Literacy comprehension activities. Identification of topic sentences and key words.

· Homework – diet related disorders.




Week 12

Core (NC)

· nutrition labelling

 - health claims

 - legal requirements

 - labelling symbols such as Glycaemic Index and Healthy Heart tick 
· analyse the nutritive content of food using electronic databases either online or by using a CD-ROM 


· Overhead – nutrition labelling

· Demonstration of the use of “Diet Analysis” program

· Computer analysis of nutritive content of scones.


· Students produce a nutritional label for high fibre scones using the “Diet Analysis” program.




Students learn about


Students learn to 
Teaching and learning strategies
Evidence of learning
Registration

· response to general nutrition levels including

 - social, political and manufacturing directions

 - ethical responsibilities of government and manufacturers


· discuss responses by various groups to general nutrition levels


· Teacher lead discussion.

· Student to collect newspaper and magazine clippings that reflect responses by industry / politicians.


· Students demonstrate their understanding through responding to verbal questioning by teacher.




Core (NC)

· anorexia and restrained eating
· describe the nature of anorexia and how it compares with other forms of disordered eating
· Brainstorming - What is restrained eating?

· Define restrained eating 

· Class discussion of issues involved in dieting binging, bulimia, anorexia.

· Video – The Karen Carpenter Story or The Best Little Girl in the World. Students complete a timeline of the progressing of the eating disorder.


· Students demonstrate their understanding through responding to verbal questioning by teacher.

· Completion of time line with regards to the video.




Additional Content
· 
· 



· active non-nutrients such as phytochemicals and probiotics
· evaluate the potential health benefits of active non-nutrients
· Extension activity for gifted students. Research active non-nutrients.
· Written report.




