Manual content allocation tool: Food Technology Years 7–10


Food Technology Core: Nutrition and consumption

Knowledge of nutrition is integral to making healthy food choices. Students will examine the nutritional components of food and food developments aimed at enhancing health, the impact of food consumption on nutrition and explore ways of meeting nutritional requirements to maintain optimum nutrition or manage nutritional issues.

	Students learn about:
	Students learn to:
	1
	2
	3
	4
	5
	6
	7
	8

	· 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
	
	
	
	
	
	
	
	

	· the role of fibre in the diet
	· describe the significant role of fibre in the diet
	
	
	
	
	
	
	
	

	· foods which are developed to enhance health including

· probiotics
· functional foods
	· discuss the role of nutritionally modified foods in the diet
	
	
	
	
	
	
	
	

	· 
	· discuss current developments in the nutritional modification of food
	
	
	
	
	
	
	
	

	· 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 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
	
	
	
	
	
	
	
	

	· anorexia and restrained eating
	· describe the nature of anorexia and how it compares with other forms of disordered eating
	
	
	
	
	
	
	
	

	· food consumption in Australia and the impact this has on nutrient intake and health
	· relate the impact of changes in food consumption patterns to health
	
	
	
	
	
	
	
	

	· influences on food selection and the subsequent effects on health
	· outline how diet can assist in preventing and managing dietary disorders
	
	
	
	
	
	
	
	

	· 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
	
	
	
	
	
	
	
	

	· 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
	
	
	
	
	
	
	
	

	· 
	· discuss the value to the consumer of endorsed labelling symbols
	
	
	
	
	
	
	
	

	· 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
	
	
	
	
	
	
	
	

	· selection of nutritious foods
	· design, plan and prepare balanced diets for various stages of the lifecycle
	
	
	
	
	
	
	
	

	· changes in consumption patterns in relation to processed and unprocessed food 
	· conduct an advanced web search using appropriate search engines to identify trends in food consumption
	
	
	
	
	
	
	
	

	· 
	· tabulate data using a spreadsheet and generate graphs for analysis
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