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Reformulation investigation: Teacher tips

Use the information below to support pupils to answer the questions at the end of the investigation.

1. What are some of the differences you have identified and why have they have happened?
· The yogurt sample has an aerated bubbly texture.
· The baking spread and yogurt samples have spread more than the butter or avocado samples.
· The avocado sample didn’t taste like avocado but did have an earthy taste.
· The control sample (butter) had more buttery/dairy flavour as well as cocoa flavour. 

2. Which alternative ingredient do you believe has resulted in the closest match to the control? Why?
· This will be dependent on which attribute the pupil felt was the most important for example. However, 
· the avocado was closest because it held its structure, and the texture was most similar;
· the baking spread was closet because it has the most similar match in taste.

What other observations or comments do the pupils have?

3. What is the difference between the fat in the butter vs the baking spread and avocado and yogurt?
· The butter contains saturated fat- solid at room temperature.
· The baking spread and avocado contain unsaturated fats.
· The yogurt is fat free.

4. What happened to give the yogurt sample the aerated structure you may have observed? 
· Bicarbonate of soda is a base (alkaline) and reacts with the yogurt (acid) to create CO2 giving a bubbly texture compared to the others. 

5. From what you have seen today, what challenges do you see the food industry facing when trying to reformulate?
· Not simple to remove and replace one ingredient to give the same properties.

6. What other things do you think the food industry would need to consider when reformulating other than the functionality of the ingredient?
· The cost of the ingredient.
· Changing the ingredients may need a change in process- different mixing time, different baking time.
· Ratios of other ingredients to give the desired texture and taste.
· Does the consumer like and enjoy the reformulated recipe as much? Can they tell the difference?
· New ingredient line and packaging required with an ingredient change.
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