Manual content allocation tool: Food Technology Years 7–10


Food Technology Core: Food preparation and processing

Food is processed to varying degrees. Students will explore safety and hygiene practices relating to food, and changes that occur in the functional properties of food. They will also examine the social, economic and environmental impact of food processing technology, and the role packaging plays in the distribution of food from the point of production to consumption.

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

	· 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
	
	
	
	
	
	
	
	

	· 
	· describe legislation specifically linked to food safety
	
	
	
	
	
	
	
	

	· causes of food deterioration and spoilage

· microbial activity

· enzymic changes

· physical and chemical reactions
· environmental factors
	· outline the causes of food deterioration and spoilage
	
	
	
	
	
	
	
	

	· 
	· identify ingredients that pose a high risk for food deterioration and spoilage
	
	
	
	
	
	
	
	

	· 
	· describe techniques and methods that make food products less prone to deterioration and spoilage
	
	
	
	
	
	
	
	

	· principles of food preservation and storage

· moisture levels

· addition of chemicals

· temperature

· pH level
· oxygen
	· explain the principles of food preservation 
	
	
	
	
	
	
	
	

	· 
	· describe a range of methods used to preserve and store foods safely
	
	
	
	
	
	
	
	

	· 
	· apply the principles of food preservation and storage when producing food products
	
	
	
	
	
	
	
	

	· reasons for cooking foods

· sensory properties including colour, odour, texture, flavour

· properties of food
· functional properties of carbohydrates, proteins and lipids
	· discuss the reasons why basic ingredients need to be cooked for consumption
	
	
	
	
	
	
	
	

	· 
	· appreciate the role food components play on the sensory qualities of foods
	
	
	
	
	
	
	
	

	· 
	· 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
	
	
	
	
	
	
	
	

	· 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
	
	
	
	
	
	
	
	

	· 
	· explain how different cuisines are created by varying basic ingredients and techniques
	
	
	
	
	
	
	
	

	· 
	· generate procedural text to outline the steps in processing and preparing food products using a word processing package
	
	
	
	
	
	
	
	

	· methods and equipment used in the preparation and processing of food
	· demonstrate appropriate selection of techniques and equipment in food preparation
	
	
	
	
	
	
	
	

	· the role of technology in the preparation of food domestically and the social implications
	· discuss social implications of technological developments in domestic food preparation equipment
	
	
	
	
	
	
	
	

	· physical and nutritive effects of preparation and processing in domestic and industrial setting
	· explain how various methods of food processing and preparation affect the physical characteristics of food
	
	
	
	
	
	
	
	

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

	· industrial food preparation

· levels of processing 

· additives 
· environmental, social, health and economic effects
	· identify the varying levels of processing and the accompanying changes that occur to food
	
	
	
	
	
	
	
	

	· 
	· identify the role of additives in food processing
	
	
	
	
	
	
	
	

	· 
	· discuss the environmental, social, health and economic implications of food processing
	
	
	
	
	
	
	
	


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

	· presentation and service of food

· visual appeal

· garnishes

· styles of service such as buffet, a la carte and silver service
	· select and apply appropriate presentation techniques and styles of service for various occasions
	
	
	
	
	
	
	
	

	· food packaging 

· forms/materials

· functions

· technological developments such as barrier, active, vacuum and gas

· environmental impact
· labelling/legal requirements
	· outline the functions of packaging, including the persuasive purpose of food packaging
	
	
	
	
	
	
	
	

	· 
	· suggest suitable packaging for a variety of food types in different circumstances
	
	
	
	
	
	
	
	

	· 
	· identify food labelling requirements
	
	
	
	
	
	
	
	

	· 
	· ethical considerations in declaration of ingredients
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