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Sensory and nutrition worksheet

Sensory activity 
Set up a sensory test – sample white, brown and wholemeal bread samples. Consider how the flour has been processed – how has this affected the sensory properties? 

	Bread sample
	Sensory comments 

	Effect of processing

	White 


	
	

	Brown 


	
	

	Wholemeal 


	
	



Nutrition activity 
Below are the nutrition panels for white, brown and wholemeal bread. Consider how the flour has been processed – how has this affected the nutrition properties?

	Bread sample
	White*
	Brown*
	Wholemeal*

	Nutrition information
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	Effect of processing
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Per 100g

Energy (kJ) 922
Energy (kcal) 217
Fat (g) 25
Saturates (g) 0.5
Carbohydrate (g) %2
Total Sugars (g) 2.8
Fibre (g) 7

Protein (g) 9.4

salt (g) 1
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Per 100g

Energy (kJ) 1004
Energy (kcal) 236
Fat (g) 21
Saturates (g) <0.1
Carbohydrate (g) 49
Total Sugars (g) 3
Fibre (g) 2.9
Protein (g) 8.7

salt (g) 1
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Per 100g

Energy (kJ) 882
Energy (kcal) 207
Fat (g) 2

Saturates (g) 0.4
Carbohydrate (g) %2
Total Sugars (g) 34
Fibre (g) 5

Protein (g) 7.9

salt (g) 1
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