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Food science aptitude - reflection

A characteristic of good practice in secondary schools is that learners can apply their knowledge and understanding of food science in a practical and meaningful way.

	Putting the characteristic into practice
	Personal reflection
	My actions

	Staff embed food science into Schemes of Work, lessons and practical activities

	· Find out about learner’s food science knowledge gained from previous educational experiences.
· Build upon previous experiences and skills learned.
· Review current Schemes of Work, lessons and activities for food science content.
· Develop food science investigations that are age/ability appropriate.
· During cooking, highlight food science in action and encourage observation skills.
· Collaborate with cross-curricular colleagues to ensure consistency
of message and progression.
· Other:


	
	

	Staff select appropriate scientific investigations and sensory evaluation activities

	· Discuss the functions of ingredients during practical demonstrations.
· Challenge and question the learners about the functionality of ingredients – how, why, what?
· Use accurate food science terms to explain what is taking place, e.g. coagulate rather than thicken/set.
· Use resources and materials to support investigations, e.g. spreadsheets to produce sensory evaluation charts.
· Trial food investigations before learners, learn the pit falls and understand the methodology.
· Ensure that learners understand the importance of fair testing when investigating.
· Other:

	
	

	Staff know what makes effective food science investigations work

	· Establish a methodology for planning and completing food science investigations, starting with a prediction/hypothesis.
· Provide samples; explain how to collect data/what is required.
· Provide examples of previous learner investigations (or a staff trial).
· Be realistic – the type of investigation/number of variables will depend on the individual learner.
· Other:

	
	

	Staff and learners take measures to prevent cross-contamination of allergens and the risk of allergic reaction when conducting investigations and sensory evaluation

	· Ensure that staff and learners are aware of the main 14 allergenic ingredients in food used for tasting.
· Use separate equipment for preparation and testing to prevent cross-contamination.
· Other:
	
	

	Staff and learners research, evaluate, justify and make conclusions using food science investigations and practical activities

	Investigations could include:
· why food is cooked;
· how heat is transferred – conduction, convection, radiation;
· gelatinisation, dextrinisation and caramelisation of carbohydrates;
· shortening, aeration, plasticity and emulsification of fats;
· [bookmark: _GoBack]denaturation of protein (physical, heat and acid), foam formation, coagulation and gluten formation;
· enzymic browning and oxidisation of fruit and vegetables;
· chemical, physical and biological raising agents;
· positive use of micro-organisms, fermentation; common mistakes and remedies.
Other:

	
	



© Food – a fact of life 2019
www.foodafactoflife.org.uk


2

image2.png




image3.png




image1.png




