Manual content allocation tool: Food Technology Years 7–10


Food Technology Focus area: Food trends

Food trends influence food selection, food service and food presentation. Students will examine historical and current food trends and explore factors that influence their appeal and acceptability. Students will plan, prepare and present safe, appealing food that reflects contemporary food trends.
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	· trends in food such as

· organic ingredients and produce

· genetically modified foods

· pre-prepared fresh food products (eg pre-cut vegetables, fruit, meat)

· increased use of fresh herbs and spices

· heat and serve meals 

· meal replacements (eg breakfast beverages and bars) 

· snack bars 

· electrolyte replacement drinks

· use of functional foods and ingredients 
	· compare past and present food trends 
	
	
	
	
	
	
	
	

	
	· identify current trends in food, food service and food presentation
	
	
	
	
	
	
	
	

	· trends in dining and food service such as

· types of establishments and levels of service including take-away, dining out, formal and buffet service

· table setting, crockery, cutlery, glassware, linen
	· identify examples of service offered by a range of hospitality establishments
	
	
	
	
	
	
	
	

	· trends in food presentation and food styling including

· garnishing and decorating

· plating styles 
	· plate food for service
	
	
	
	
	
	
	
	

	
	· design, plan, prepare and present safe, appealing contemporary food that reflects the latest food trends
	
	
	
	
	
	
	
	

	· food styling and photography
	· identify examples of food styling and photography
	
	
	
	
	
	
	
	

	
	· explain the influence of food styling and photography in promoting trends
	
	
	
	
	
	
	
	

	
	· style food for photography
	
	
	
	
	
	
	
	

	· factors influencing acceptance of food trends including 

· personal experiences (eg development of food habits restricting experimentation with food)

· cultural taboos and beliefs (eg acceptance of non-traditional food sources and delicacies)

· tradition (eg foods traditionally served at occasions such as Easter, Ramadan, Hannukah, Chinese New Year, weddings) 
	· relate the factors that influence the acceptance of new food trends to examples of recent trends
	
	
	
	
	
	
	
	

	· the relationship between marketing and food trends
	· discuss the role of the media in promoting food trends
	
	
	
	
	
	
	
	

	Additional content

	· marketing of current food trends
	· create an innovative marketing concept for a current food trend
	
	
	
	
	
	
	
	

	· food styling and photography for marketing through print or electronic media
	· produce a visual image of styled food using computer technology 
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