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Section A: Content guide

Delivery models

The following delivery models highlight just three of the possible strategies that you could
employ when structuring your course.

e Traditional combined design and make activity.
e Separate design and make activities.

» Design and make activities related but separate.

Delivery model 1 : Traditional combined design and malke activity

This model of delivery should be very familiar to centres. In Year 10 an induction period

is used to develop basic skills leading to specific investigation, design and make tasks. The
investigation task develops product analysis skills, a series of design tasks could be used to
develop creativity and working to limited deadlines and a making task is used to develop
modelling skills. All of these skills prepare students for the ‘major coursework project’in

Year II.
Year 10 Induction Investigation | Design Making | Work Design Marketing
tasks task(s) task(s) task related task(s) task
learning
Spring term
Year |l Unit |: Combined design and make activity ie special | Unit 2 Unit 2 Summer
dietary needs exam June vacation
revision sitting

Delivery model 2: Separate design and malke activities

This model involves students designing one product and making another. The design
activity could involve producing a range of ideas suitable as a sports nutrition product. The
make activity could involve producing a ready meal using various cultures as the focus. For
example, using different fillings/sauces/pastry would require high-level making skills to
produce all the individual ingredients.

Summer term

Autumn term Spring term

Work
related
learning

Year 10 Induction Design task(s)

tasks

Investigation
task(s)

Marketing task

Summer term

Autumn term Spring term

Year || Unit |: Design activity Unit 2: Make Unit 2 Unit 2 June Summer
ie sports nutrition activity exam sitting vacation
ie multi-cultural revision
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Section A: Content guide

Delivery model 3: Design and make activities related but separate

Here, the make activity is tackled first by all students making, for example, a range

(more than two) of party foods, using vegetarianism as the focus, from a manufacturing
specification provided by the teacher. All students produce a range of products (more
than two) that can be used in the design activity later on in the year. The design activity
that follows can focus on, for example, a range of vegetarian party foods suitable for a
celebration. The two activities could be further related by producing a range of vegetarian
products (sweet, savoury or both) suitable for a vegan at an engagement party.

Autumn term

Year 10 Induction Investigation
tasks task(s)
Autumn term
Year |l Unit |: Make activity ie
vegetarians

Spring term

Design
task(s)

Making task

Spring term

Unit 2: Design activity ie
celebration

Edexcel GCSE in Design & Technology: Food Technology — Teacher’s Guide

Summer term

Work Design Marketing
related task(s) task
learning

Summer term

Unit 2 Unit 2 Summer
exam June vacation
revision sitting
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Section A: Content guide

Teaching ideas

This section contains some ideas for teaching the content.

The following three tasks focus on how to develop important investigation, design and
making skills needed for coursework whilst addressing key examination topics.

Investigation task

m Appropriate Unit | content Appropriate Unit 2 content

To disassemble a
layered dessert
which is suitable

for a special dietary
need, eg low calorie
trifle for diabetics.
Components to

jelly, custard, cream
and decoration, eg
sprinkles/chocolate
curls/roasted
almonds.
Other suitable
product areas might
include:
+ ready meals
 sweet baked goods
+ sweet and savoury
snacks.
To outline the main
factors affecting the
specification criteria
for the trifle.

include: sponge, fruit,

|.2: Research

Present selective and focused
research. Students should be
discouraged from presenting
unnecessary research or ‘padding’.
Use product disassembly in order
to analyse a relevant, existing
product’s performance, materials
and components, processes,
quality and sustainability issues.
Product analysis is an ideal
focused research activity as it
enables students to understand
the work of professional designers
and uncover the problems that
they had to solve.

Topic 5.2 Analysing products
When analysing a product,
students should take into account
the following criteria.

 Sensory analysis of product and
separate components.

+ Weighing of product and
separate components.

« Method of production.

+ Use of individual ingredients,
function.

+ Nutritional information from
label and analysis.

« Packaging information,
environmental issues, shelf life,
storage.

« Target market group, value for
money.

+ Quality of design, meeting needs
of target group, packaging,
promotion and quality of
packaging construction.

« Quality of manufacture,
organoleptic qualities, legal
requirements for safety.

+ Generating specification for
product.

To discuss the
ingredients used in
the trifle, including
fresh versus
processed.

Edexcel GCSE in Design & Technology: Food Technology — Teacher’s Guide

I.2: Research

Topic 2.2 Functional properties
and working characteristics
Knowledge and understanding

of the properties and working
characteristics of raw materials and
ingredients and how their different
functional properties affect
finished products.
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Section A: Content guide

Appropriate Unit | content | Appropriate Unit 2 content

To discuss the I.2: Research Topic 4.I Production methods
industrial processes Knowledge and understanding of
for batch producing batch production methods used
the trifle. within the food industry.
To discuss dietary Topic I.7 Dietary guidelines
guidelines, » Healthy eating
individual nutritional Topic 1.9 Individual nutritional
requirements, requirements
special diets and « Adults
Government Topic .10 Special diets
recommendations « Medical — obesity
relevant to the Topic 1.8 Government
product. recommendations

» Nutritional labelling

4 To discuss the |.2: Research Topic 3.10 Additives that change

function of Knowledge and understanding
the additives that additives and standard
and standard components are used in
components used in both home and industry food
the trifle. processing. Functional properties
To discuss the and use of the following:
importance of « sensory, physical and storage
packaging and characteristics
labelling. « other additives

« standard components.

Topic 4.7 Packaging

» Materials

» Function

» Uses

» Special packaging

Topic 4.8 Labelling

» Legal information

» Additional information

5 To discuss |.2: Research Topic 4.5 Issues

sustainability issues
relating to the use of
ingredients, materials
used, and disposal of
the packaging.

Edexcel GCSE in Design & Technology: Food Technology — Teacher’s Guide

Knowledge and understanding of

issues within the food industry

» Moral — fair trade, organic

« Environmental — food miles,
pollution, packaging
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Section A: Content guide

Design task

m Appropriate Unit | content Appropriate Unit 2 content

Brief: To design a
range of (at least
three) snacks suitable
for sports nutrition.
The snacks can either
be savoury, sweet or
both.

To carry out a
detailed survey

of existing sports
products and suitable
ingredients/produce
that could be used in
designing the sports
products.

Carry out a product
analysis of existing
sports products.
Consider the
sporting activity, eg
rowing, swimming,
running, and

the nutritional
requirements of
participants.

I.3: Specification

Produce realistic, technical and
measurable specification points
which address some issues of
sustainability for their own product.
The specification is an extremely
important document as it focuses
the designer and enables them to
review their design ideas as they
progress.

Each specification point needs to
be fully justified and not simply a
statement.

Topic 5.2 Analysing products
When analysing a product,
students should take into
account the following criteria.
« Sensory analysis of product
and separate components.

» Weighing of product and
separate components.

« Method of production.

+ Use of individual ingredients,
function.

+ Nutritional information from
label and analysis.

« Packaging information,
environmental issues, shelf
life, storage.

« Target market group, value for
money.

+ Quality of design, meeting
needs of target group,
packaging, promotion
and quality of packaging
construction.

« Quality of manufacture,
organoleptic qualities, legal
requirements for safety.

» Generating specification for
product.

2 To design three
different initial ideas
for sports products.
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2.1: Initial ideas

Present alternative initial design
ideas that are realistic, workable
and detailed. This is the opportunity
for students to demonstrate their
creativity and flair for design. A wide
range of different initial design ideas
should be explored.

Demonstrate their understanding
of ingredients, processes and
techniques applicable to their

initial design ideas. Annotation
should clearly show knowledge

and understanding of ingredients or
industrial applications relevant to
each design idea.

Address specification points through
their initial design ideas. Annotation
should be clearly related to the
specification points.

Topic 2.2 Functional properties

and working characteristics

Knowledge and understanding

of the properties and working

characteristics of raw materials

and ingredients and how their

different functional properties

affect finished products.

Topic 3.0 Additives that

change

Knowledge and understanding

that additives and standard

components are used in

both home and industry food

processing. Functional properties

and use of the following:

« sensory, physical and storage
characteristics

« other additives

+ standard components.
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Appropriate Unit | content Appropriate Unit 2 content

To review all design
ideas and select
one for further
development.

2.2: Review

Present objective evaluative
comments against their original
specification criteria. Initial design
ideas are ‘raw’ at this stage and it is
therefore important to determine
which design can be developed into
workable solutions by testing against
specification points.

Use user group feedback and issues
of sustainability to evaluate their
initial design ideas. ALl design is
concerned with people, and their
opinions are extremely useful in
gaining another perspective on
further development of ideas.

To develop one idea
into a final design
proposal.

3.I: Development

Develop their initial design ideas
into a single, final design proposal
that is significantly different, and
improved, to any previous initial
design idea. Development should
refine technical aspects of the
product design and not simply focus
on cosmetic changes.

Evaluate their ideas against relevant
design criteria as they progress.

6-8 To make the design

proposal.

OR

Model the nutritional
content of the design
proposal.
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3.1: Development

Use relevant ingredients to produce
the design proposal. Nutrition is
important and must be the focus.
OR

Changing ingredients can affect the
nutritional content of a product. A
comparative analysis will provide
useful information for the design
team. Produce a comparative
analysis of your sports design and a
standard product.

5.3: Health and safety
Demonstrate a high level of safety
awareness throughout all stages

of manufacture. No other formal
evidence is required.

Topic 2. | and 2 Primary and

secondary foods

Knowledge of the nutritional

content, uses, types, and

functional properties of primary

foods.

Topic |. Nutrition

The function in the diet and

sources of the nutrients.

Topic I.6 Energy balance

Knowledge and understanding of

nutritional concepts.

Topic 4.3 Technological

development

Knowledge and understanding

of technological development

within the food industry.

Topic 3.8 Food processing

techniques — industry

Knowledge and understanding

of food processing techniques,

names, uses, advantages/

disadvantages and:

« safety issues employed in
industry

« an understanding of the
concept of HACCP.

Topic 44 Quality

Knowledge and understanding of

quality within the food industry.

OR

Topic 4.6 ICT

Knowledge and understanding of

ICT within the food industry.

« Modelling: nutritional
databases

© Pearson Education Limited 2012
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m Appropriate Unit | content Appropriate Unit 2 content

To produce a detailed
manufacturing
specification. A final
image of the product
should be included,
this could be a
sketch, clip art, scan
or digital photo.

To outline industrial
and commercial
applications relating
to the final design.

3.2: Final design

Present a final design proposal

in an appropriate format that
communicates their design
intentions.

Present technical details of
materials and/or components,
processes and techniques relating
to their final design proposal. Final
images should be clearly annotated
and dimensioned so that they can
be understood by a third party.

To test the final
design proposal
against specification
criteria and to
evaluate objectively.

6.l: Testing and evaluation

Devise and carry out a range

of suitable tests to check the
performance and/or quality of

the final product. Tests should

be measurable and refer to
specification points, if appropriate,
to determine the product’s fitness
for purpose.

Evaluate their final product
objectively with reference to
specification points and user group
feedback. No product is ever perfect
so students should discuss the
positive and negative aspects of their
final product. User group feedback
should provide a further perspective.

Edexcel GCSE in Design & Technology: Food Technology — Teacher’s Guide

Topic 5.2 Analysing products
When analysing a product,
students should take into
account the following criteria.
« Sensory analysis of product
and separate components.

» Weighing of product and
separate components.

« Method of production.

+ Use of individual ingredients,
function.

+ Nutritional information from
label and analysis.

» Packaging information,
environmental issues, shelf
life, storage.

« Target market group, value
for money.

+ Quality of design, meeting
needs of target group,
packaging, promotion
and quality of packaging
construction.

+ Quality of manufacture,
organoleptic qualities, legal
requirements for safety.

» Generating specification for
product.
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Making task

Section A: Content guide

Appropriate Unit | content Appropriate Unit 2 content

Brief: To make a
ready meal suitable
for a supermarket’s
‘multi-cultural’ range
of products.

Other suitable
products might
include:

» sweet baked goods
« desserts

* snacks.

To discuss the
specification criteria
for a ready meal.
Consider fusion/
hybrid food products
and the influence of
various cultures.

L.I': Analysing the brief

Analyse their design brief in enough
detail to be able to clarify design
needs. This will involve analysis of
key words and phrases that help in
understanding the issues related to
the chosen/given design task.

Topic 3.3. Processing

An understanding of the
principles of primary and
secondary food processing.
Topic 34 Food preparation
techniques — home
Knowledge and understanding
of food preparation techniques,
names, uses, advantages/
disadvantages and safety issues
employed in the home.

Topic 3.5. Food processing
techniques — home
Knowledge and understanding
of food processing techniques,
names, uses, advantages/
disadvantages and safety issues
employed in the home.

Topic LIl Ethnic and religious
groups

Knowledge and understanding of
the food rules of different ethnic
and religious groups.

2 To produce a
production plan for
the making of the
ready meal product.
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4.1: Production plan

Produce a detailed production

plan that considers the stages of
manufacture for their product.
Charts should clearly communicate
the correct order of making and
timings.

Identify and describe the stages
during making where specific quality
control procedures should take
place. Feedback in charts should
state where quality control will
take place.

Topic 3.8 Food processing

techniques — industry

Knowledge and understanding

of food processing techniques,

names, uses, advantages/

disadvantages and:

« safety issues employed in
industry

« an understanding of the
concept of HACCP.

Topic 44 Quality

« Design
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Section A: Content guide

m Appropriate Unit | content Appropriate Unit 2 content

Make the ready meal
product.

5.1: Quality of manufacture
Attempt challenging making

tasks involving the manufacture

of different components of

the product using a range of
materials, equipment, techniques
and processes. Students must
ensure that their product provides
an opportunity to manufacture
several different elements from
different ingredients using different
processes. This could include:
different sauces, fillings, finishes,
pastries, pastas.

Select tools, equipment and
processes, including CAD/CAM
where appropriate, for specific uses.
Demonstrate a detailed
understanding of the working
properties of materials they
selected for a specific use. Students
should use their work plan to justify
their choices.

Demonstrate a wide range of making
skills with precision and accuracy.
This is an opportunity for students to
be rewarded for the range of making
skills they demonstrate during the
making activity.

5.3: Health and safety
Demonstrate a high level of safety
awareness throughout all stages

of manufacture. Teachers will

award these marks based on their
observations of students during the
make activity.

9 To present the final
ready meal product
to the group.

To discuss the
performance and
quality of the final
ready meal product
with peers.

10

5.2: Quality of outcome

Produce a high-quality dish that

is accurately assembled and well
finished to produce a high-quality
product overall.

Produce a completed product that
is fully functional as a food product.
The final product should be fit for
purpose.

Edexcel GCSE in Design & Technology: Food Technology — Teacher’s Guide

Topic 34 Food preparation

techniques — home

Knowledge and understanding

of food preparation techniques,

names, uses, advantages/

disadvantages and safety issues

employed in the home.

Topic 3.5 Food processing

techniques — home

Knowledge and understanding

of food processing techniques,

names, uses, advantages/

disadvantages and safety issues

employed in the home.

Topic 3.8 Food processing

techniques — industry

Knowledge and understanding

of food processing techniques,

names, uses, advantages/

disadvantages and:

« safety issues employed in
industry

+ an understanding of the
concept of HACCP.

Topic 44 Quality

+ Design

« Manufacture.
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Section A: Content guide

Appropriate Unit | content Appropriate Unit 2 content

To test and evaluate 6.l: Testing and evaluation Topic 44 Quality
the completed Devise and carry out a range Knowledge and understanding of
ready meal product of suitable tests to check the quality within the food industry:
to determine performance and/or quality of » design
performance and the final product. Tests should « manufacture
quality factors. be measurable and refer to « control

specification points, if appropriate,  assurance.

to determine the product’s fitness
for purpose.

Evaluate their final product
objectively with reference to
specification points and user group
feedback. No product is ever perfect
so students should discuss the
positive and negative aspects of their
final product. User group feedback
should provide a further perspective.
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Section A: Content guide

Student guide

Is this the right subject for me?
Do you enjoy:

Investigating food?

Problem solving?

Designing food products of the future?
Making models?

OO0 d

Testing and tasting your ideas?

If you have ticked any of the boxes above, then this GCSE Food Technology
course is the ideal subject for you.

What do I need to know, or be able to do, before taking this course?

Throughout Key Stage 3 you will have produced a wide range of exciting projects in

Design and Technology, including graphics, textiles, food, electronics and RMT. If you
particularly enjoyed the creative design side of design and technology then you now have
the opportunity to specialise in one of those subject areas and follow a two-year course in
GCSE Food Technology.

What will I learn?

GCSE Food Technology covers a wide range of topics, including special diets, sports
nutrition, multi-cultural, celebration and sustainability.

Over the course of two years you will develop a whole range of creative designing and
making skills, technical knowledge and understanding relating to food products and
invaluable transferable skills such as problem solving and time management.

1 2 Edexcel GCSE in Design & Technology: Food Technology — Teacher’s Guide  © Pearson Education Limited 2012



Section A: Content guide

How will I be assessed?

GCSE Food Technology consists of two units:

Creative Design and Make Activities Knowledge and Understanding of Food Technology
Controlled Assessment Examination
60% 40%

You will have the option of completing your coursework unit in two different ways.

e Through a combined design and make activity where you design a product and then
make a model of it, OR

e Through separate design and make activities where you design one product and
make another.

The examination will be based on a structured exam paper which your teacher will be
able to guide you through. Everything that you need to learn for this unit is set out in the
specification so your teacher will know exactly how to prepare you for the exam.

What can I do after I’ve completed the course?

Many students have enjoyed studying GCSE Food Technology so much that they go on
to study A Level Food Technology for a further two years. However, it is possible to study
any D and T-related course at post-16. Food technology students usually study one or
more of the numerous food-related subjects including: A Level Home Economics - Food
and Nutrition, City and Guilds NVQs and VRQs in Catering and Food Manufacture, BTEC
Nationals in Catering and Hospitality.

Of course, if post-16 is not for you, employers in the food industry value this GCSE Food
Technology qualification for the development of creative, technical and transferable skills.

Next steps!
If you want to find more about this GCSE in Food Technology course then you can visit the
Edexcel website at www.edexcel.com

You should also talk to the Head of Design and Technology at your centre who will be able
to describe the course in detail and advise you of what you need to do next when it comes
to your options.
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Section B: Assessment guide

Assessment overview

This grid gives an overview of the assessment for this GCSE Food Technology course.
Edexcel recommend that you make this information available to students to help ensure
they are fully prepared and know exactly what to expect in the assessment of Units | and 2.
From summer 2014 onwards students will be required to sit all of their examinations at the
end of the course. Students may complete the controlled assessment task at any point
during the course and controlled assessment work must be submitted for moderation at
the end of the course.

The first certification opportunity for this qualification will be June 20II.

Unit | Percentage | Marks Time Availability
Creative Design and Make 60% 100 40 hours June
Activities Controlled

This unit is internally assessed assessment

under controlled conditions. External moderation

Students must complete a design
and make activity.

These activities can be linked
(combined design and make) or
separate (design one product,
make another).

Unit 2 Percentage | Marks Time Availability
Knowledge and Understanding = 40% 80 [ hour 30 minutes June
of Food Technology External assessment

This unit is assessed through
an examination paper set and
marked by Edexcel.

The examination paper will
consist of multiple-choice,
short-answer and extended-
writing type questions.
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Section B: Assessment guide

The development of the student’s design folder and manufacture of the
product(s) must take place under controlled conditions. Students will be
supervised by a teacher at all times.

Students” work must be collected in at the end of the lesson and handed
back at the beginning of the next lesson.

Students’ work must be produced individually.

Centres will be given a list of five broad themes for task setting.
Suggested food products

|. Special dietary needs, for example

» Arange of products for the elderly

A range of products for diabetics

2. Vegetarians, for example

A range of products for lacto vegetarians

A range of products suitable for vegans

3. Sports nutrition, for example

A range of products for elite athletes

A range of products for rowers

4. Multi-cultural, for example

» Arange of products influenced by Italian recipes

» Arange of products influenced by Asian recipes

5. Celebration, for example

» Arange of products suitable for a children’s birthday party

» Arange of products suitable for an engagement party

Centres can contextualise the task(s) to best suit their specific
circumstances, which includes the availability of and access to resources.
See the controlled assessment guide on page 37 for more information.

Description

This unit is assessed through an examination paper set and marked by

Edexcel, lasting | hour and 30 minutes.

The examination paper will:

« be structured in the same way each year so that it is accessible to
all students

» be a question and answer booklet and all questions are compulsory

« consist of multiple-choice, short-answer and extended-writing type
questions.

The total number of raw marks available is 80.

Knowledge and skills

The Assessment Objectives
covered in this unit are:

Recall of knowledge and
understanding AO |: 6%
Application of knowledge and
understanding AO2: 45%
Product analysis AO3: 9%
Students will follow the basic
creative design process. This
includes research, product
development, communication
skills, application of knowledge
and understanding of food
products (materials, processes
etc), planning and making a high-
quality product/s and testing and
evaluating.

Knowledge and skills

The Assessment Objectives
covered in this unit are:
AOI:24%

AO2: 8%

AO3: 8%

Students will develop a
knowledge and understanding
of a wide range of materials and
processes used in design and
technology.

Students will learn about
industrial and commercial
practices and the importance of
quality checks, and the health
and safety issues that have to be
considered at all times.

The knowledge and
understanding students develop
in this unit can be easily applied
to Unit [: Creative Design and
Make Activities.

Edexcel GCSE in Design & Technology: Food Technology — Teacher’s Guide
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Section B: Assessment guide

Understanding Unit 1

Applying the assessment criteria

To support you in accurately and confidently applying the assessment criteria, Edexcel have
written the mark bands like a mark scheme with key trigger points.

The table below shows how the descriptors in each mark band have been broken up into
their individual marking points (denoted by bullet points). The marking points within each
mark band are equally weighted. Edexcel suggest that you look at your students’ work
for each criteria holistically and place it into the appropriate mark band. You must then
determine the actual mark you wish to award.

For example:

b) Research Level of response not worthy of credit. 0
e Research is superficial and does not focus on the 1-2
needs identified in the analysis. P
e Analysis of existing products is insufficient to aid the t}'ﬂnr;:ttlﬁey’
writing of specification criteria. student’s
e Research is general, focusing on some of the needs research is
identified in the analysis. selective and
e Product analysis is used to inform the writing of some | ] Worthy of the
2. However, I don’t specification criteria. high” mark
think that the student’s . - band.
- e Research is selective and focuses on the needs
product analysis is

identified in the analysis.
e The performance, materials, components, processes,
quality and sustainability issues of relevant existing
products are explored in sufficient detail to aid the
writing of specification criteria.

strong enough to
warrant a high mark —
more ‘medium’.

Where a students work does not fit perfectly to the descriptor statements in a band, a
holistic (best fit) decision must be taken by the teacher when deciding upon the final mark.
Look at the example above. The teacher cannot award the full 6 marks for research as the
student has not fully met the criteria in the top band with one aspect (product analysis)
achieving a level better described in the middle band. In this case the student is awarded 5
marks. If the product analysis was better described by the lowest band descriptor then the
holistic decision taken by the teacher would be that the work was more appropriate for the
middle band overall and would therefore be awarded 4 marks.
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Section B: Assessment guide

Design activity (50 marks)

Investigate (15 marks)

a) Analysing the Level of response not worthy of credit. 0
brief « Analysis is superficial leading to unclear design needs. |
» Analysis is limited with some design needs clarified. 2
» Analysis is detailed with most design needs clarified. 3
b) Research Level of response not worthy of credit. 0

» Research is superficial and does not focus on the design needs
identified in the analysis.

» Analysis of existing products is insufficient to aid the writing of -2
specification criteria.

» Research is general, focusing on some of the design needs
identified in the analysis. 3.4

» Product analysis is used to inform the writing of some
specification criteria.

» Research is selective and focuses on the design needs identified
in the analysis.

« The performance, materials, components, processes, quality and 5-6
sustainability issues of relevant existing products are explored in
sufficient detail to aid the writing of specification criteria.

c) Specification Level of response not worthy of credit. 0
« Specification points are superficial. I
« Specification points are not justified.
» Some specification points are realistic and measurable.
« Some specification points are developed from research but are 3-4

not justified.

« Most specification points are realistic, technical, measurable and
address some issues of sustainability. 5-6
« Specification fully justifies points developed from research.
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Section B: Assessment guide

Design (20 marks)
Sub-sections

d) Initial ideas Level of response not worthy of credit. 0

+ Alternative design ideas are similar.
« |deas are simplistic.

: (-4
« |deas are superficial and limited research is used.
» Limited specification points are addressed.
« Alternative design ideas are realistic.
+ |deas are workable. 5_g

« |deas are detailed and relevant research is used.
« |deas address most specification points.

» Alternative design ideas are realistic, workable and detailed.
+ |deas demonstrate detailed understanding of materials,

processes and techniques. 9-12
« |deas are supported by research information.
« |deas address all key specification points.

e) Review Level of response not worthy of credit. 0

» General and subjective comments against some specification
points. [-2
+ Limited use of user group feedback.

» Objective evaluative comments, against most specification
points.

» Evaluation considers user group feedback and issues of 34
sustainability.
f) Communication Level of response not worthy of credit. 0
+ Use of a range of communication techniques, including ICT
where appropriate. 5

» Demonstrate sufficient skill to convey an understanding of
design ideas.

+ Use of a range of communication techniques and media,
including ICT and CAD where appropriate 3-4
+ Demonstrate precision and accuracy.
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Develop (15 marks)

g) Development Level of response not worthy of credit. 0

Sub-sections

» Developments from alternative design ideas are minor and
cosmetic.

« Simple practical activities (modelling) are used.

« Test an aspect of the final design proposal against a design
criterion.

« Developments are appropriate and use details from alternative
design ideas to change, refine and improve the final design
proposal.

« Practical activities (modelling) using ingredients and/or 3D 4-6
computer modelling are used.

» Test some aspects of the final design proposal against relevant
design criteria.

» Development is used to produce a final design proposal that is
significantly different and improved compared to any previous
alternative design ideas.

- Practical activities (modelling) to scale using ingredients or 2D
and/or 3D computer simulations are used.

» Testimportant aspects of the final design proposal against
relevant design criteria. User group feedback is used in final
modifications.

7=9.

h) Final design Level of response not worthy of credit. 0

« Final design proposal includes limited consideration of materials
and/or component parts, processes and techniques for a range
of products.

- Final design proposal includes details of some materials and/
or component parts, processes and techniques for a range of 3-4
products.

Final design proposal includes technical details of all materials
and/or component parts, processes and techniques for a range of 5-6
products.

Make activity (50 marks)

Plan (6 marks)

a) Production plan Level of response not worthy of credit. 0

« Superficial production plan that outlines some stages of

[-2
manufacture for a range of products.
« Plan shows limited reference to quality control.
» Limited production plan that considers the main stages of
manufacture for a range of products. 34

« Plan shows some reference to appropriate forms of quality
control.

Detailed production plan that considers stages of manufacture in
the correct sequence for a range of products. 5-6
« Plan includes specific forms of quality control.
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Make (38 marks)

b) Quality of Level of response not worthy of credit. 0
manufacture

+ Tools are selected with guidance.

+ Equipment is selected with guidance.

- Processes, including CAD/CAM where appropriate, are selected
with guidance.

+ Limited understanding of the working properties of materials used
when selecting for manufacturing a product.

+ The task is undemanding.

+ A limited range of skills is used.

+ Alimited range of processes is used.

« Student shows little attention to detail in the use of skills and
processes.

+ Tools are selected with some guidance.

+ Equipmentis selected with some guidance.

« Processes, including CAD/CAM where appropriate, are selected
with some guidance.

« Some understanding of the working properties of materials used
when selecting for manufacturing a product. 9-16

+ The task offers some challenge.

+ Arange of skills is used.

+ Arange of processes is used.

+ Student demonstrates attention to detail in the use of skills
and processes.

« Tools are selected for specific uses independently.

« Equipment is selected for specific uses independently.

» Processes, including CAD/CAM where appropriate, are selected for
specific uses independently.

» An appropriate understanding of the working properties of
materials used when selecting for manufacturing a product. [7-24

+ The task is challenging.

+ A wide range of skills is used.

« A wide range of processes is used.

+ Student shows precision and accuracy in the use of skills and
processes.

c) Quality of Level of response not worthy of credit.
outcome

+ Product includes the manufacture of some good quality
component parts.

« Product remains either unassembled or poorly assembled.

« Product/components are poorly finished.

« Completed product functions poorly.

+ Product includes the manufacture of good quality component
parts.

+ Product is generally well assembled. 5-8

« Product/components are generally well finished.

« Completed product functions adequately.

+ Product includes the manufacture of high-quality component
parts.

» Product is accurately assembled. 9-12

. Product/components are well finished.

« Completed product is fully functional.
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d) Health and Level of response not worthy of credit. 0
safety
» Demonstrate an awareness of safe working practices for most
specific skills and processes.
» Demonstrate a high level of safety awareness throughout all )
aspects of manufacture.

Test and evaluate (6 marks)

e) Testing and Level of response not worthy of credit. 0
evaluation’

« One or more simple tests carried out to check the performance [-2
and/or quality of the final product.

« Evaluative comments are subjective and reference a few
specification points superficially.*"

» Arange of tests carried out to check the performance and/or 3-4
quality of the final product.

» Evaluative comments are objective and reference most
specification points.

» Arange of tests carried out to check the performance and/or 5-6
quality of the final product with justifications.

» Objective evaluative comments, including user group evaluation,
consider most relevant, measurable specification points in detail,
including sustainability issues.

Notes

* Opportunity for students to be assessed on Quality of Written Communication: strand (iii)
— organise information clearly and coherently, using specialist vocabulary when appropriate.

** The student uses basic language and the response lacks clarity and organisation. Spelling,
punctuation and the rules of grammar used with limited capacity.

*#* The student uses some design and technology terms and shows some focus and
organisation. Spelling, punctuation and the rules of grammar used with some accuracy.
Some spelling errors may still be found.

*#5* The student uses a range of appropriate design and technology terms and shows
good focus and organisation. Spelling, punctuation and the rules of grammar used with
considerable accuracy.

Edexcel GCSE in Design & Technology: Food Technology  Teacher’s Guide  © Pearson Education Limited 2012 2 1



Section B: Assessment guide

Exam question guide

This exam question guide looks at the style of questions your students will be faced with
when they sit the written paper. Those of you already familiar with the current format of
Edexcel's GCSE D and T paper will clearly recognise the style of the majority of questions
in the Sample Assessment Material although clearly, to comply with QCA regulations

there are some differences, notably introduction of questions that require some extended
writing. It should be highlighted that this change is a small percentage of the examination
and therefore its impact on students should be minimal. Another change is the inclusion of
some multiple-choice questions to give students confidence at the start of the paper.

The examination paper is ramped’ and within each question the sub-questions are ramped as
well. The advantage of ramping the whole paper is that the questions at the beginning of the
paper are accessible to the whole ability range, thereby easing the student into the paper and
allowing them to work with confidence. As they work through the paper, the questions will
get progressively more challenging as they move through the grade range G — A*.

However, students are advised to attempt all questions as there will be opportunities to
gain marks throughout the paper.

The examination paper contains different types of questions:
e multiple choice

e shortanswer

e design questions

* extended writing.

Each Food Technology exam paper will be structured in the following way:

1-10

Multiple choice. Knowledge and Designing Analysing Knowledge and
understanding products. products. understanding
of Food of Food
Technology. Technology.
Structured Short-answer
questions based and extended-
on atheme. writing type

questions.

[0 marks [9 marks [6 marks [6 marks [9 marks

(Total 80 marks)

Command words

Students should be reminded to always read each question carefully before they respond.
They should always look at the amount of marks awarded for each question in brackets. This
will give them a good indication of how many points need to be raised in their response. As
a general rule of thumb, look at the following command words and what students have to
do in order to gain the marks.
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Give/State/Name

Describe/Outline

Explain/Justify

Evaluate/Discuss/
Compare

(I mark)

(2 + marks)

(2 + marks)

(4 + marks)

These types of question will usually appear at the beginning of the
paper or question part and are designed to ease students into the
question with a simple statement or short phrase.

These types of question are quite straightforward. They ask students
to simply describe something in detail. Some questions may also
ask students to use notes and sketches, therefore, they can gain
marks with the use of a clearly labelled sketch.

These types of question are asking students to respond in detail to
the question — no short phrases will be acceptable here. Instead,
students will have to make a valid point and develop/justify it to gain
full marks.

These types of question are designed to stretch and challenge
students. They will always be awarded the most amount of marks
because they require students to make a well-balanced argument,
usually involving both advantages and disadvantages.
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Questions 1 - 10: Multiple choice (10 marks)

New to D and T exam papers — this paper starts off with 10 multiple-choice questions
which become gradually more demanding. These questions can cover any part of the
specification. For example:

2. Milk is a good source of:

Please mark a cross ([X) in the correct box.
L] A iron
L] B calcium
[] C sodium
[ D fluoride
Total | mark)

Answer
Students simply have to enter a cross in the relevant box to record their response. In this question:
B calcium

Examiner comment

An extremely straightforward question which applies knowledge and understanding from
Topic |.5 Minerals and Topic 2.1 Primary foods.

Question 11(a): Name and give the use of tools and equipment
(4 marks)

Question |l starts with four marks awarded to students for either naming or giving the use
of tools and equipment related to Food Technology. The tools and equipment will be laid
out in a table format, for example:

1. (a) The table below shows some tools and equipment.
Complete the table below by giving the missing names.

Tools/Equipment Name Use

To drain vegetables

(Total | mark)
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Answer

Section B: Assessment guide

Tools/Equipment Name Use

colander To drain vegetables

Examiner comment

Students have to write clearly within the relevant box. Here, the student has stated the
correct word ‘colander’. An examiner would not penalise a student for using the word
‘strainer’ as the meaning is still very clear. However, we strongly encourage the correct
use of specialist technical terminology throughout this paper to avoid any potential
miscommunication.

Students should be familiar with a wide range of specialist tools and equipment through
the course of their design and make activities and Topic 3.4 Food preparation techniques —
home, use of small equipment in home.

Question 11b - (f): Knowledge and understanding of food technology
(15 marks)

Answer

Subsequent question parts comprise short-answer type questions, for example:

I1(d) Explain one problem caused by having too much sugar in the diet.

(Total 2 marks)

Excess sugar is stored in the body as fat this can lead to weight gain/obesity.

Examiner comments

An “explain’ type question requires a statement and then a justification in order to be
awarded full marks. The answer gains a mark for explaining that excess sugar is stored in the
body as fat and another mark for stating that this can lead to obesity. This question focuses
on Topic 1.2 Carbohydrates — function of sugar in the diet, Topic |.6 Energy balance —
balanced diet and Topic |.7 Dietary guidelines — healthy eating.
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Question 12: Designing products (16 marks)

Question |2 enables students to respond creatively to a given need and detailed
specification, for example:

12. A manufacturer is developing a new range of main course dishes that are
suitable for pregnant women.

The specification for the main course dish is that it must:
e besavoury

¢ include one protein food

¢ include one carbohydrate food

¢ include the mineral iron

* beasingle portion

* befilling

* have arange of textures

e be suitable to be reheated.

In the boxes opposite, use sketches and, where appropriate, brief notes to show
two different design ideas for the main course dish that meet the specification
points above.

Answer LASAG ) E cMeese  savce

MR e

MucTIEE  CorliAins
ardiar S pusHEootss
Arl? TottaTo E5

WHOLE MEAL

fASTA

\ S\Zze - To SEKVE aHE 275q
FEOVIDES A FlILLin & FToob

ANV o CAREBoHFprATE

CAnd ge PEHCA TED 1IN A McEolaveE N
a i MA NS CorlVEN TIemAal O VEAS

A CCOMPAN 1ED W ITH

SEEEN
saLa
WITH W ATERELAESS

Poc et AnD
SHmACH

Examiner comments

Please note. The second design solution must be conceptually and technically different

in design and construction and not simply variations on a theme. Students must use
annotated sketches in the boxes provided in order to design a product that satisfies the
criteria outlined in the design specification. Here, the student has used a simple 3D and 2D
sketch to convey their design idea. No drawing equipment needs to be provided for this
exam so clear annotated sketches are sufficient. The annotation is extremely important for
showing the examiner how the design idea satisfies each of the specification criteria.

For example, annotation point “ Wholemeal pasta’ addresses two criteria:
+ include one carbohydrate food (pasta is a suitable carbohydrate ingredient for this product)

+ be filling (pasta and especially wholemeal pasta is a filling ingredient due to the increase
in fibre which produces fullness).
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Question 13: Analysing products (16 marks)

In question |3, students will be given a labelled diagram of a specific product and are
required to answer a series of questions relating to it, for example:

13. The image below shows a portion of lemon meringue pie that is sold pre-
packed in a supermarket.

Shortcrust pastry
case

Meringue topping

Lemon filling

(a) The pastry case is made using shortcrust pastry.
Give two properties of shortcrust pastry that make it suitable for the case.

For each property, justify your answer.
(Total 4 Marks)

Answer
Property 1: strong.
Justification: pastry sets/holds it shape when filled with other ingredients.
Property 2: easy to shape/cut.
Justification: pastry pliable and easy to handle.

Examiner comments
This short-answer type question is very similar to an ‘explain’ question. The student must
state two properties of shortcrust pastry and justify both. In this case the answer is awarded
a mark for each property and justification. This question requires students to apply their
knowledge and understanding of Topic 2.1 Primary foods — cereals - functional properties
and Topic 2.2 Functional properties and working properties — shortening, gelatinisation
(pastry when baked).
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Question 14: Knowledge and understanding of food technology
including extended-writing style questions (19 marks)

Some part questions will require an extended-writing response. This is designed to stretch
and challenge students, for example:

[4. (f) Consumers are becoming more environmentally aware.

Discuss the ways in which food manufacturers could alter packaging to reduce its
environmental impact.

(Total 6 marks)

Answer

Packaging is essential, it protects, informs, promotes and enables effective distribution. However,
consumers are now concerned that the amount and type of packaging used is having an adverse
effect on the environment. Manufacturers must take the role of packaging seriously in order to
reduce its impact on the environment.

A food manufacturer can alter packaging by reducing the amount of layers or size of packaging.
Many food products are over packaged. Excess packaging results in excess waste, leading to an

increase of waste in landfill sites. This can lead to pollution, with fast food packaging linked to

ozone depletion. Less packaging equals less waste.

Food manufacturers should consider using materials that can enhance the environment. Using
materials from sustainable sources reduces the carbon footprint. As sustainable packaging is
sourced, manufactured, transported and recycled using renewable energy. Also using materials that
can be broken down (bio-degradable), recycled, composted or incinerated for energy, reduces the
greenhouse effect by reducing harmful emissions.

INCPEN (The Industry Council For Packaging and the Environment) and programmes such
as ‘Living Smarter’ and ‘Green Kitchen are just two initiatives which aim to educate both the
consumer and manufacturer on packaging issues.

Examiner comments

This ‘discuss’ question requires students to write an extended-writing style response.
This question has a levels mark scheme. The student response fits into Level 3 (5-6 marks).

Student identifies a range of impacts with associated developments showing a detailed
understanding of the impacts. Writing communicates ideas effectively, using a range of
appropriately selected D and T terms and organising information clearly and coherently. The
student spells, punctuates and uses the rules of grammar with considerable accuracy.
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Controlled assessment

About controlled assessment

Controlled assessment is similar to coursework except that controls have been added to
ensure that all of the work is the student’s own.

The level of control for each activity in each subject is specified by QCA. This section
explains the level required for each activity and what it means for you and your students,
and the frequency of change.

Task setting

What is the level of control?
High.

What does this mean?

Tasks will be set by Edexcel and centres will choose from a list available on our website
in September of each academic year. Centres can contextualise the task(s) to best suit
their specific circumstances, which includes the availability of and access to resources.

Suggested tasks

Special dietary needs

e Arange of products for the elderly or a range of products for diabetics.
Vegetarians

e Arange of products for lacto vegetarians or a range of products suitable for vegans.
Sports nutrition

e Arange of products for elite athletes or a range of products for rowers.
Multi-cultural

e Arange of products influenced by Italian recipes or a range of products influenced by
Asian recipes.

Celebration

¢ Arange of products suitable for a children’s birthday party or a range of products
suitable for an engagement party.

How often will the tasks change?

Edexcel will review the tasks every two years. Edexcel will look at the tasks in the light of
student performance and make any amendments necessary to make the tasks clearer.

Any students wanting to retake the controlled assessment unit will need to use the
one available for the session in which they are retaking, regardless of what task they did
originally. If students are taking the same task, they must start from scratch and do the
whole task again.
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Task taking

The task taking controls have been designed to ensure that the task is carried out by the
student and that all work is their own. This means that students cannot carry out work at
home and bring it to the classroom.

The task is split into two phases:
e initial research
e design and make tasks.

The levels of control and the effect are different for each part.

What is the level of control?

Initial research: Low.

Design and make tasks: Medium.

What does this mean?

Initial research

Students can undertake research to locate sources outside of the classroom without
supervision. They can locate as many sources to take into the write up phase as
they wish.

Design and make tasks

The student must complete the following under classroom supervision:

e write up of their portfolio

e making their product.

However, students are allowed to us the following to help them complete their task:

e theirinitial research they have undertaken outside of the classroom to produce
focused selective research for their portfolio

e sources the centre provides.

A student can bring in additional research notes at any time provided the write up of their
research is done under the same supervised conditions.

Students cannot take any information away from the classroom to complete. They can
make an outline plan for the task beforehand and bring it to the classroom.

You will need to monitor the student in the classroom to ensure the whole of the task
is their own work. You can answer questions but you must not guide students along a
particular path or advise on how to approach the task.

This stage is not an exam and requires supervision not invigilation. There is no need to
set up the room Llike an exam or for the room to be silent. The key requirement is that
students are supervised at all times.

The task must be taken during curriculum time.

30
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This is similar to the current arrangements, so will be familiar.

Medium

You will mark all the tasks. You then fill in a form to show all the marks achieved. Edexcel
will ask for a sample of the work to moderate, including student work with the highest
and lowest scores.

Edexcel will moderate the work and you will receive a summary report on results day.

Training courses on marking tasks will be available to help you mark the work effectively.
Our specification experts can also provide support, just email dandt@edexcelexperts.co.uk
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Controlled assessment
exemplars

Centres will appreciate that no student has actually submitted controlled assessment work
under the new specification at the time of publication. Therefore, existing examples of
students’ GCSE Food Technology work have been modified by the Principal Moderator for
illustrative purposes only

Suggested timings

As a guideline only, we have suggested times for each of the stages in the design and make
activities. Obviously, you as a teacher will be best suited to gauge the times needed to
complete each task as you know your students best.

Design activity

I Investigate [.I Analysing the brief I hour
[.2 Research 3 hours
.3 Specification [ hour

2. Design 2.1 Initial ideas 5-6 hours
2.2 Review | hour
2.3 Communication Evidenced throughout

3. Develop 3.1 Development 5-6 hours
3.2 Final design [-2 hours

Make activity
4.Plan 4.| Production plan [-2 hours
5. Make 5.1 Quality of manufacture = |6 hours

5.2 Quality of outcome

5.3 Health and safety

Evidenced throughout

6. Test and evaluate

Student outcomes

6.1 Testing and evaluation

|-2 hours

The following examples of student work are to show indicative content only. Centres
will appreciate that as no student has actually submitted coursework under the new
specification at the time of publication, existing examples of students’ GCSE Food
Technology work have been modified by the Principal Moderator for illustrative

purposes only.
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Investigate: Healthy eating — A range of low fat products suitable for teenagers

Task: 1.2 research

CRITERIA 1: Identifying Needs and Use of Information Sources to Develop Detailed Specifications

Nutritional Requirements of Target Group Product Location Research: Italian Tomato Café
Thave chosen to design a product that will be suitable for both teenagers and adults and low in fat. They have As previously stated in the Reasons for Cheice for my design brief,
dﬁnmdmmmmbnhym:nwhmmdik An insight into what they need in their chose to design a dessert for sale at Italian Tomato Café because they
food would help me decide what jents should b ined in my product. lack low-fat dessert options. I chose to do some research on my prod-

uct location because it would give me some ideas about potential cus-

Teenagers, at131o19 years old are going through their most important stage of life, [ tomers, what they like and what is currently available on the market.

where puberty and rapid physical and emotional growth is occurring, Good quality food
is vital in these years. It is extremely important that the food they eat contain all the nec-
essary nulrients, vitamins and minerals so they can develop a healthy body. They also
need a lokof energy in their food to keep them going throughout the day as they are very =
active and protein for the body to develop, The amount calcium needed also increases .
wyummmmmgmm mmm:mmm lads and sandwiches. Their cakes are also a
’ are quite a few choices for th However the cak mlhewiychmufdmtalﬂnduﬁ
Mulhmmwwmﬁmdmrymmmmmmm slice of cake is always included in set lunches and dinners and, it is vital that th
of protein and cakium needed decreases. Proten s still needed to id daily growthand ~ Here 8 sampleof their cake men eaflet:

repair, and calcium for hening b d teeth, Other ins and minerals are y

Ttalian Tomato Café are a line of casual, Japanese-style cafes in Hong
Kong, The company is based in Japan, but there are many stores lo-
aledmﬂmgm:ng.mnrmnmmllmea]mmuh
and gel b m'ﬂ!ﬂtémnlysela

needed to help the body et m;ml]y,'“' it of energy also decreases, as they ,.1
are less active than teenagers at this stage of life. Therefore, adults must avoid eating too
much fatty foods and carbohydrates then they need 4

=
ENERGY REQUIREMENTS |  Teenagers(13:19 years) Aduls (2050 years)
Gender Male Female Male Female £ 0 4|
Amount of Energy Neoded perday | 55760 | 18002200 2600 1900 E

Fats in the Diet

Even though fat is vital in our diet, a lot of people from busy places today are eating too much foods with high fat con-

tents. The amount we take is often too much that our body cannot use up all the energy which the fat provides, and it is
stored inside or bodics. People often eat from fast foed instant meals and takeaways to match their busy life-
mmmmmmmmmwmmmmmmmm&mmy E |
health problems such as obesity, high blood cholesterol levels, coronary heart di

@ %i(i KC |

Fat Intake Guidelines o

The US recommendation is to keep the total daily fat intake between 20-35% of our calories needed, about 0-3 servings a

day. The fats should be from f poly d and d fatty acids, not trans fats or saturated fats. . Existing o s, Sack Forss Ca,
According to MAFF (UK Ministry of Agriculture, Fisheries and Food, now Department for Environment, Food and Rural ol Groen Toa Chocotake Cole, Banon o, Moo ke, Millo-Fou “mm"“&mm

Affairs) guidelines, a 100g portion snack that contains over 20g of fat is considered ‘high in fat', therefore my product Onﬁ‘es“am“ Th'mu'm cabe, New York Cheesecal e, Chucolate Mango Cheese Tart,
‘must have less than 20g of fatin a 100 portion. Zucotto, Cheny e, G Cheese Tart

Ways of Cutting Down Fat Intake Summary of Location Findings

- Modify recipes and decrease the amount of fatsused ~ Low Fat alternatives: As we can see, Halian Tomato currently offers a large range of cakes already. Prices range froe $20-28 for each
- Reducing intake of nuts and pulses Cream — Milk, low fat types slice. Whole cakes are also available for sale. Many people like to go there for a stice of cake for aftemoan tea,
- Use less oil/fats in cooking and eating hher—»uugamlowhtspmd: and often chooses the range of cakes for desserts.

- Reduce intake of junk food Sugar — Atificial (honey, fruit)  However, as a regular customer, 1 have noticed that most of the cakes are not healthy and are high in fat, such
Cooking Methods: Cream cheese —» Ricolt, cottage cheese,low fa lypes as typesvith large amotnts on cream pled on or illed in each portion, 5o think a low-fat product would be
Boiling, steaming, baking, grilling instead frying very appealing out of the many other cakes, giving customers a wider choice and a choice for people on a low
and deep frying as less oil is used fat diet.
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CRITERIA 1: Identifying Needs and Use of Information Sources to Develop Detailed Specifications

Questionnaire

To find wlmmywmﬂﬁwmld like and expect in a dessert
procuct, | designed ire, The results me in decid-
ing what qualities should be mdud-dinmydmtpmdudmdhelp
mwlm]undndngmyddywedﬂdﬁm numlumnhmlhupcdb

&mmqw flavours and dnmuiﬂmofdmn Ihl.lmpopn
lar, and how much they are willing to pay for a dessert from a café.
Below is an example of the questionnaire | designed, handed out o a
mlofnmpmdldulu.

ire - Desserts

1. Wihich age froup do you balongtin?

O et of the tirs 1 Germenmen

O
O Calse
O Fresh frait.

D Chessacaion.
o Puding
Pastries

0Beries
0 Wang

Dhppls. OPssches

CHOCOLATE:

OIHERS:  oOCoffee  OVendla  oCammel

LY
oRish oligt  OCeamy

L8

DAoms  OAppsamncs
OFlwour O Taste

0 Coloar
O Portion size.

T Wuske yoms pevder oot that am asten 7
O Harthekd. DWith Curtlery.

Hot o Cold

a . et

Ofl0erbeiow 0K o243 OF3L40

O§41-§50 oS 100 of abows

Summary of Queetlonnalre Results

From th Hlected from the g 1 have found

wtwlwhmﬂmmhl

#  Cheesccakes are the most popular choice of dessert

+  Berries is the most popular fruit flavour, followed by citrus flavours

+  Dark and milk chocolate are the most popular non-fruit flavour
choces, followed by coffee.

Analysis of Results

Q1. Age Groups

D2 Dessert ordering frequency

.‘Ium .

Amwwmom Exactly 50% people order sometimes at res-

lmnnh.anahﬂ\epmnge new.und
ducts should be d

' P

For fruit flavours,
berries and citrus
fruits were the most
popalar. For choco-
Late flavours, dark

popular. As for other
flavours, coffee was
the most popular
choiee, followed by
vanilla and caramel,

Q7. Way of eating

+  Adessert needs a good appearance and good In order 1o
attract the target market

& Creamy, rich and fruity textures are the most popular

#  Desserts that are served cold and eaten with catlery are more popular

+  People are willing to pay $21-$30 for a dessert ot a cafit.

people wanted a rich and Nearly all participants favoured
creamy texture in a dessert product,  desserts that required to be eaten
bt some think that the fruitiness of it with cutlery —another point 1o
is also an imy include in my sp

and milk was equally

:
E
|
1

suwsewBETEE

2277

Most people liked cheesecakes the best at 17 votes, followed by bee
cream or sorbets at 12 and then mousses at 10. Therefore, cheesecakes
are good products to develop and launch onto the market.

Q5. What dessert characteristics appeal to you mosi?

Appearance and
taste was the
most important

looked for ina
dessert, 50 my
product should

s v sss BB ET

ook good and

2220 A

1%

Nearly all participants preferred

ettt ate e e ag, Around half of the people are il

ing to pay $21-30 for a dessert at a
’:’:’“’“"m”hm café, and a slightly less percentage
. At §31-400

Moderator comments

34

Teachers should encourage students to gather research that is focused and selective.

Students should ensure their design area is not too wide as this often results in research
which does not inform the reader about the task being undertaken. Areas for useful
research include similar product analysis to establish the ingredients and nutritional

content of existing items. Market research should be used to determine potential user

preferences and relevant ingredients. Taste tests can be used to assess current products and

the opinions of the target user group. Selectivity, relevance and succinct presentation are
necessary to demonstrate effective research. In the example shown, students investigate
fats in the diet and existing products to learn about the materials, and use a questionnaire to

establish the preferences of the user group.
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Task: 2.1 Initial ideas

Section B: Assessment guide

CRITERIA 2: Develop Ideas From The Specification

Initial Design Ideas

Strawberry Banana and
and Vanilla Walnut Key Lime P:?:;T
Cream / Chocolate Pie / i
Sponge Cake \
Cakes Pastry Based
B]ueberry Soured \ / BamEfee
Cream Cake Pie
Possible
Raspberry and Dessert Ideas .
Milk Chocolate Berry
mmhe / \ Mousse Cake
Cheesecakes Other Types
Chocolate Mango Jelly
m i / \ Cheesecake Mcusse Layered
go Cake (aee
Pineapple and Passion Strawberry Yoghurt
Fruit Cheesecake Mousse Cake

Final Ideas - Reasons For Choice

¢ Strawberry Yoghurt Mousse Cake cﬁ}"" Sumiooty Akt
Thisis a chilled cake made up of several layers - a biscuit e «
Irase, mousse Layer and a jelly layer. The mousse allows me auer
wdwddlammmﬂ\emhmewmmddﬂs - oty
""" which was  popular | - ,ms{.
choice of fruit (seen in questionnaire). It is also has a good ﬂilﬂd 1
appearance due to its many layers and colour. The mousse ‘,‘:“w_ T 1 ?ﬂh\_iw;
and jelly needs to be chilled for it to set, so it will be served | Pt — ey reet,
ma.mmm;ammnmdmuun.mm DAESEN, s SVEL o),
; kL - dessit A
i jlly; e sl ey Y CAKL vocth, P
mngmmmﬁnmmﬁ,eﬂy oM
MO TTRfng CMMW

4 Lemon Meringue Pie

Awide  skills are involved in product,
md\uﬂndmlnsﬂlmnuh\sﬂ\eﬁlﬂl@whﬂnﬂsmd
aeration of the meringue and the use of a rubbing in dough
making for the pastry base. It malches a few points in the

ification, as it is a pie, it and is to be eaten
mhmﬂcrynnlmmﬂlmd.lmhmhdndm
popular with my target market (as found out previously in
the questionnaire), During development stages, the fruit fla-
vour of the filling, fat content of the base and shape of me-
ringue can abso be altered.

# Chocolate Cheesecake w/ Blueberries
This is a rich cheesecake that includes fruit and chocolate,
whmlllpndncmﬂkdyhappﬂlom:wgumhﬂlm
looking at the is due toit's

texture, flavour and appearance. Although the cheesecake
will need to be baked, it can be chilled and served cold after-
wards. There are also many components of the cake which I
can develop later, such as the type of fruit and cheese used.
“The skills that I can demonstrate when making the product
include whisking and acrating methods when making the
fillling, 1 will abso be able to learn to bak

Cltamg gt " oags
o

Vewon fiting:

Sivale, ORI’ frlt,

levitnea fser i
oaien to bl dL0ADE

lsenvea |
oot
tod, ‘?m,_
s
e
AYp eali
- f o o Le
e u“g;"“
Ay 5!
b i OB,

W BOSE:  por
desprt i enh vfmm;

y with a

‘water bath, which | have not tried before.

# Cappuccino Cake

This is a rich coffee cake made up of sponge cakes and coffee g

flavoured mascarpone frosting, Coffec came up as a popular
flavour when I conducted my questionnaire, making this a
suitable choice, and 1 can alter the flavour of the cake and fat
content during development. The skills T will be able to
‘spange cakes. After baking, it frosted then chilled and
served cold,

porin,
!:k“]“ f tutieny lﬂq\‘.::sqt::%r

oon
‘mﬁ,&?‘!‘“ Coffee flvomr
dectvinlon

(oifee. an [ mim\" oten

CHEL bosed ul Cwt ey

Moderator comments

In this assessment criterion, it is expected that students will produce a range of alternative
ideas that reflect their knowledge and understanding of the needs of the product
specification. Because students need to produce a range of products they need to have a

number of initial ideas. Some of these should be cooked in order to decide which elements
are going to be developed.

Students must, however, keep their design task in mind and suggest and make initial ideas
that relate to the design brief.
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Section B: Assessment guide

Task: 3.1 Development

36

CRITERIA 2: Develop Ideas From The Specification

Possible Modifications - Ideas

Low Fat  Ricotta
Cheese Cream Cheese Cheese

Swirling  Layering

\_/

\ | / Decoration/ "
> ape
Ty.pe of Cheese Presentation
\
Mascarpone
Stramees Peaches
Possible Type —Cherties
Modification Ideas of Fruit — Apricots
| \"“‘Raspbemes
Passionfruit  MAN80
Base Changes
White Chomlate
Tigpe of biscuit: Additions:
- Shortbread -Nuts T‘ype of Chocolabe
- Graham crackers - Dried fruit
- Oreo - Choe. Chips
- Chips Ahoy! - Flavourings Semjsweet Blrhersweel
= Choc. Digestives Chocolate

Milk Chocolate

Design Proposal Planning

Ingrodients/ | How fecdback will
Tost| focusol |Howltwilbocon  pyaons Methods to be
Investigate obtained
1 will use the following
wmﬂ\w Sensory analysis will be
Additionalingeedienis aﬁm'“"'w'mw margarine tomake the | carried out, taste testers
1 | Base il meto [P soheaddiionof 0% ek wil g
Flavours | create new flavours for | "Brecients will im- forircl) ent bases and produce
the base. prove thebases fla- | ¢ pigestives + Almonds | feedback and comments
vour. # Chips Ahoy for each of them.
+ Oreo
'l'l!amml:lnfmm o v |Twill reduce the :mmxly-
will S imonder o fat {as d":""”‘"m taste testers will be asked
Fat |forducctheltcon |indesignbrictfespeci- | N RWIEPEION g i chcsacakes
2 ‘ tent. The amount of | fication), and the cream mmm with different fat con-
Conten cream will be kept the | cheese and sour cream tents. A nutritional pro-
same, 85 it only takes | contains most of the fat :z‘::ﬁ fibe for each will be pro-
up asmall proportion | of the product. & 25% less fat duced to compare the fat
of the ingredients. content.
The modification is 1o |1 will use the following "
Thetypecfchocolote | cutwhattypeot | typesofchocolates | ey g
3 | Typeof |ieumountwillbe kept dwmi“&:amr ¢ White Chocolate |40 s will be asked the
Chocolate ﬂ\ealam.Al:oﬂmm- hocolate w/ k fab | # Milk Chocolate hmmﬂ:dnue-
gredients will be kept contents can akso be # Semisweet Chocolate cakes ffere
the same. used. + Biltersweet Chocolate | Shocolate flavours.
In this modi the | The modification is to . |Sensary analysis will be
tpeoffruitwillbe |find oul which fruitis | "1 se the following | C g hed, and taste
Type of | §imnged. The decor- | the most suitable to go pesof it testers will also be asked
tion will also be ar- along with the choco- sl to comment on
4 t long :sn-amnu the de-
vanged wsing the fuit [ Tate and base flovowr | § . sign of the decoration
Decoration |y iy in the cheese- | and most appealing to .MR"P"‘““ akong with each cheese-
cake. the target market, cake's flavour,
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Section B: Assessment guide

CRITERIA 2: Develop Ideas From The Specification

Modification 1: Base Flavours Modification 2: Fat Content
Ingredients Method (Timings [min] in brackets) Ingredients Method (Timings [min] in brackets)
275g Cream cheese 1. Crush different biscuil in sep Mix 10g marg; vith each of the 120g Digestive biscuits, crushed 1. Mix digestives and margarine. Press into four tins, Bake at 160 C. for 10
90g sugar biscuits. Press into tins, Bake at 160 C for 10 mins, set aside, [12] 258 almonds mins, set aside. [12]
755 ‘White chocolate, melted 2. Whip whipping cream. Set aside. Cream sugar and cream cheese together un- | 40g margarine, melted 2. Weigh out ks of T d sour cream for each fat reduc-
3 Eggs il light and smooth. Add white chocol: d eream until 0] | %ag sugar tion, place in separate bowls, [10]
100g  Sour eream 3. Add the eggs ati d cream until well combined. Add sour cream, | 75g White chocolate, melted 3. Weigh out same amounts of the other ingredients, add to cach bowl.
12tbsp  Lemon juice lemon julce and lemon zest and cream until smooth. [5] 3 Eggs Cream all the ingredis ith sep b eth il smoath, [5]
n alemon zest 4. Fold in whipped cream until incorporated. Divide filling between the four 1/2tbsp  Lemon juice 4. Whip whipping cream, Divide between the four bowls, fold in until in-
50g Whipping cream tins. 5] " a lemon zest corporated. Place filling between the four tins, label. |5]
Bases: 40 melted margarine, 35; 5. Bake in water bath at 160 C for 30 mins or until just sel. Turn off oven and g ipping cream 5. Bake in water bath at 160 C for 30 mins or until just set. Tum off oven
Oren, 353 Chips Aoy, 35 diges- remanve water bath, Leave the cake in the oven with door slightly open for 30 | s poguction | Choese Sour cream and remove water bath. Leave the cake in the oven with door slighthy
tives, 35y digestives + Tg almonds  mins. [60] e - apen for 30 mins. [60]
6. Remove cake from the oven and set aside to coal, Remove cake from tins. B Z__| 6. Remove cake from the oven and set aside to cool. Remove eake from tins.
— | | o, 21g 1
Digestive | Digestive Almond Oreo Chips Anoy || [ = a1 m
i i E 3 5
10% Less Fat 15% Less Fat 20% Less Fat 25% Less Fat
pLAN |
=
|3
Tenture Textuen Texture Textam
g '§, [l [ [ .
4 Flovour | 4 4
B Toxturs 4| s 3 ) 3
§ 4 1 =l z
Overall Overall B ! X
Rating: 3 Rating; 5 Fiminess H Pt Fi [
B & Overall Overall Overall
£ |Base: 155 Base: 17g : Base: 26 o [Roting: § Rating 4 Rating:d o pngss | ROMINET
Y | Whale Cake: 72 Whole Cake: : Whole Cake: 54, |
B s e Cake: 70 ¢ 8 glw‘lwlel:ahs?ilg Whole Cakes 675 |Whole Cake: 64 | Whole Cake: 615
L S S
Thisbase s the same base | T s adigestivebase | This base s made with {The base s made with 3 | This cake was not reduced | This oaee is prety similar r:ﬁ::im:- :::{:'::""I '"";""’""
fhe M”‘:r' with sliced almonds added. | erushed Oreo cookies. Chips Ahoy (choe chip alot on the fat content, 5o | to the 10% reduction one, ID""“_E 'hdiﬁppuir
g :l"' m':‘ Taste tosters thought it was | Taste hesters didn't really | cookies), Taste testers did- it tasted pretty much the | but this cake seems to be d"m“'m“m"‘“"m‘ :""“‘1 e R s
origin, Pmdml“: acreative addition and it | like its colour and overall |0t like this as they thought same a5 the original one, | slightly less dense. As for wdham;ﬁ:‘:zh R'w“:”mﬂm'mm
rother plain, butitstill | "ert Wilh the cake, Howr- | apy wihthe cale:. [the ciocolake bt In the soithad agood levelof  |the flavour and colour, it | ) oo 1y dlightly [ beture, and was cresmy ss
R 'm“hi ever, it increases the fat Ttdid not hold as well as | base was not good, and the cheesiness and richness. | tastes and looks similar. | and lless rich than the | the whipp might
ke, w | lightly due to the | the dige it was. base was oily. It was also However, only a small The fat content s cut off by Ko weith bess fak redh [ nsll!\e b
o imb‘mnlfalmr_ rather dry and crumbly. | too sweet. amount of fat is cut off.  |a fair amount. Hon pt s flavour.

Chosen Variable: Digestive Almond Chosen Variable: 20% Fat Reduction

Moderator comments
In this section, students should develop a number of elements in order to produce a range
of final design ideas. Their products should match most points of the product specification.
Develop means ‘change’ and students should show how their final designs have moved on
from initial ideas to a point where they are ready to be made.

Students should cook elements of their initial ideas (modeLLing). This is an important part
of development and helps to inform decisions for example flavours and skills for the final
product. These developments should be tested against the specification requirement.
There must be a point to developments (modelling) and this should be explained, for
example to test proportions, change in textures/flavours, nutritional content etc.

In the example here, the student has shown possible design development and reasons for
the activities. Changes to the flavour base have been produced and tested. The student has
also considered the effect of changing the fat content.
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Section B: Assessment guide

Task: 4.1 Production plan
CRITERIA 4: Produce and Use a Detailed Working Schedule

Work Schedule for a One Off Product
1. Preheat oven to 160C. 1 e
2. Crush digestives in plastic bag with a rolling pin. 3 H: No foreign objects in biscuits Q: Finely crushed crumbs
Cake Base 3. Melt margarine in saucepan over low heat. 2 H: Beware of heat Q: All margarine is melted, smooth and runny
Digestive Biscuits 120 |4. Combine digestives and melted butter, mix thoroughly until all the biscuit 2 Q: All ing mixed together g be evenly 4
Margarine A0g crumbs are evenly coated with margarine.
Sliced Almonds 25 |5, Press miture firmly and evenly in cake tin, 3 Q: Miture must be pressed down fimly and evenly over cake lin base.
6. Bake in p for i golden brown, set aside. 10 H: Use oven gloves Q: Baked evenly, not too brown or burnt
Total: 21 mins
1. Wash strawberries and hull, Pat dry, cut into evenly diced pieces. 5 H: Beware of sharp knife Q: Must be evenly diced
2. Melt chocolate in microwave, 2 H: Beware of hot bowl Q: Smooth chocolate, not over melted fseized
3. Whip whipping cream until it stands in soft peaks. Set aside, 1 Ensure that soft f d th
Filling 4. Cr and cheese together until th and fully combined 4 Q: Mixture must have no lumps, all sugar incorporated
Cream Cheese  224g |5, Beat melted chocolate into mixture. 2 ©: All chocol ly incorporated into mi
Eggs 3 |6 Addeggs in to cheese mixture and cream until smooth. 2 Q: All egg, evenly incorporated into mixture
Caster Sugar 90 |7, Add sour cream, bemon juice and zest. Crearn until smooth. 2 Q: No lumps and is smooth
Sour Cream By |8 Fold in whipped cream until incorporated. 2 Q: Cream fully P ihite strea
Semisweet Choe.  75g |9, Spread th blesp filling b venly, 2 Q: Filling evenly spread out over biscuit base
Whipping Cream 50 |10, Scatter strawberrics evenly over cake base. 3 Q: Strawberries must be evenly placed over filling
Lemon Juice 7ml |11 Pour b i refully into tin. 4 Q ust b b, relatively fl ly spread out
Lemon Zest 55 Smooth out the top with a spatula, .
Strawberries 1003 |12, Bake in a water bath in preheated oven for 35 minutes or until just set. 3 Q: Check that cake is baked evenly, centre is not soft  H: Wear aven gl
13, When done, leave the cake in the switched off oven with door slightly n -
aven for 30 mins,
14, Remove cake from oven and set aside to cool. Remove carefully from tins | Total: 97 mins + | Q: B L y 1o p ' o e cake
after letely coaled, cooling time
1. Melt thw by in the 3 0 Do not bet chocolate bum H: Beware of hot chocolate
2. Dip washed and strawberries into plain chocolate until halfway, remove 5 Q: Neatly dipped berries
Decoration and place on waxed paper 1o sel.
Strawberrics 8 |3 Place white chocolate into a piping bag and pipe lines across cake care- 3 Q: Meat, straight piped lines
Flain Chocolate  20g fully.
White Chocolate  10g |4, Place chocolate dipped strawberri ke at regular lem 1 -
from the edg.
5. Transfer whobe cake into chill until g Total: 12 mins |-
Overall Safety:
# Worker must have apron on and hair tied up at all times, hands necd to be Finished Product:
ment washed at the start and end of cach process, Checolate Cheesecake with
Mumber of workers: 1 E‘.‘“P P 20em + Mo foreign bodi i into product at any stage Strawberrics
. % pin, p % spring srface and e, free of dirt at al
Scale of Production: form cake tin, baking paper, knille, clectric fork, spatul, knife, Totalk 130mins |+ Work quip and 1 all times
Small, 8 portions, cooling rack, piping bag, F Overall Quality: Packaging: N/A
ng ng bag. waxed paper & High quality ingredients must be used Storage: In fridge to keep
+ Each process must be followed by and all quality checks p to |eake chilled and sct
ensure a high quality product
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Section B: Assessment guide

CRITERIA 4: Produce and Use a Detailed Working Schedule
Flow Chart for a One Off Product ;

Moderator comments

The production plan should show the correct sequence for the range of products to be
made. The time plan should include the processes, temperatures, timings and quality
control to be undertaken during a student’s intended product manufacture and this can
be done through a chart or a flow chart that covers the stages of production and identifies
where quality checks can be made.

The example here shows a comprehensive work schedule and a flow chart for one product,
but centres can submit time plans in a format that suits the centre.
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Section B: Assessment guide

Task: 5.1 Quality of manufacture and 5.2 Quality of outcome
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Section B: Assessment guide

Moderator comments
It is essential that students provide detailed evidence of them making their product and
this should be done through a series of clear photographs that illustrate the processes,
techniques and skills involved. Photographs of making in progress and the final outcomes
are the only evidence a moderator will see, so it is essential that images are detailed in
order to show what a student has done. In the images shown here, the student has provided
sound evidence of a range of skills and processes that support the range of final products.

Edexcel GCSE in Design & Technology: Food Technology  Teacher’s Guide  © Pearson Education Limited 2012 4 1



Section B: Assessment guide

Task: 6.1 Quality of manufacture and 5.2 Quality of outcome

42

PSS

_ CRITERIA 6: Devise and Apply Tests to Check the Quality of the Product

. | based

If this dessert was sold for $21 to §30 at .
fruity texture Italian Tomato Café, would you buy if? |
Design Specification Point%: v’ Does the dessert have a creamy, rich Most participants are would buy my |
Appeal to t ° and froity texture? mmumm&mmm 1
Accoding oth . thought it wassill it looexp .
and:iu;ns_. . ¢ dmmlmkwym;ymdﬂ»m. However, to lower the cost the I
Mln overall ,'" s ture of filling was also high rated. Par- product can be sold at around I
AT m@“ ‘ ticipants thought that the cheesecake S0 $2010$25, and probably mst
| wm,xw:;nm peal- 2 was fairly rich. 1 think tha the cheese- P~ ople would buy it at that
11 hsh;nm. * o cake was not very fruity as the fruit was price,

| | My product ks a cheesecake,

Tests and Checks

On this page I will list out all my design specification points and
evaluate my product against each of them, using evidence from
various sources to see how 1 have achieved points on my specifi-
cation.

During the taste testing of my final product, I produced a ques-
tionnaire for my participants to fillin, which gives me feedback
on the product based on my specification as well as the sensory
qualities for the product. All the participants were part of my
target group—teenagers and adults. All the graphs on this page
are the results of the various questions I had, and the bolded
questions under each specification point s a particular question
included in my questionnaire.

The questionnaire can be seen on the next page.

Total specification points met: 9 out of 11

Design Specification Foint 1:
Eaten after a meal for
dessert or tea

Do you think this dessert is
suitable to be eaten as a des-
sert affer a meal or as a tea

product is suitable to be eaten
after ameal for dessert of asa
part of a tea meal,

Design Specification Point 4:

Low in fat (Below 20g in 100g portion)
My product is not low in fat as it contains 26g of fat
in a 100 portion. However, the fat content has al-
ready been reduced, but only by 6g, Thi y

fat reduction was not very successful.

9 9 9 9 g 29

Proisin_Fat CHO Swpur Stk NSP_MCal K

4 ® B T OB 1 34138
‘This product is modified to be low in fat. Do you
think the texture and taste of the product is still ac-
ceptable after the reduction of the fat content?
Maost people thought that the product didn't taste like
it has been reduced in fat.

2
L]

Design Specification Poink &
Served cold

Do you think that this d
cold enough?

chilled after manufacture, | did not have
enough time to chill my product for taste
testing, so most participants thought that
my product was not served cold enough.
However, if it was to be manufactured
commercially, it is certainly possible to
have the cake chilled.

X

" 4

PR 4

R L ]

Design Specification Point 5:

Include fruit

Do you think there is a sufficient amount of fruit
in the dessert?

My 1oz fruit g fh 2t s
both in the filling and for the decoration. However,
feedback tells me that there could have been more
fruit in the cake.

Design Specification Point 9:

Eaten with cutlery

Do you think that this dessert is suit-
able to be eaten with cutlery?

All the participants thought that my des-
sert is suitable o be eaten with a fork or
aspoan,

Design Specification Point 2:
Cake, pie or tart

saitis a cake type of dessert, |

Design Specification Point 6:

Good appearance

Does the appearance and presentation of this cake
appeal to you?

All of my taste testing participants thought that the

cake had a good appearance, and they would try the
cake judging by its appearance.

Design Specification Point 10:

Served as a single portion

15 the size of the dessert suitable to be
served as a single portion?

Mast people thought that the portion size
i suitable, but some people stll thought it
could have been slightly larger.

B L ]

Design Specification Point 7:
Have a creamy, rich and

Design Specification Point 11:
Cost between $21-$30 per por-
tion

not incorporated into the filling.
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Section B: Assessment guide

Criteria 6: Devise and Apply Tests to check the Quality of the product- Test and Checks

A Cheesecake Made with milk chocolate A non-fruity dessert A cald dessert A sweet dessert
Evident in picfure) (Evident in ingredients) (Evident in picture) (Evident in method) W!ﬂh;gﬂl:dklﬂ]m e
sugar inthen
From the picture of my dessert and the | [ A Western dessert Could be sold chilled tional analysis or the ingredients used such as: milk
etbod ocret i, larly shows | _|(Evidentin picture and (Evideat n method) chocolate, sugar, mango
that the product is indeed, a cheese- ingredients)
cake that is made by milk chocolate, | | Prui + Non-Fruity Garnish Asingle, medinm sized portion? Has a soft, ereamy texture
which is a main ingredient, and husa | | (Bvideatin picture) (Evideat in picture) (Evident in ingredients and
o dratydeser, By choosing gy method)
and as desserts are preferably and usu. | | Nuiritional High in Calcium
ﬂ“’:#‘?lrﬂu’m': f Product  mon Fe o0 Swh WP M K W G Fe Wk WO WC e From the nutritional ‘you can see that this
e dessert thatincorporates 1 Tols 18 T8 T B 1 B0 4 45 1 g5 01 1 g4dessertishighincalcium and it may be predictable
soft .creamy texture and could be F T § 9§ 0 § ¢ that the dessert will be high in calcium due to its
Hereis a picture of my final product, complete | - |sobd ehilled. It evidently has both g PorPortion rose e CODg s WP i W WM G R WA WD WC W m%mmdmre;;w;
wif hodecruion et il b omaloly | |falysed nom ratypumkhohe | by g W BB M 5 1 %M B 12 A exremely high in
i gt b e ke | | s o e SRS B . B W K
the decoration will have to be very delicate, |that could be eaten with cutlery U
which could only be achieved by hand. {El 5 1@ % N 3 0 WIS 1M 1% 017 00 04 24
xpected Shelf Life Target Consumer Group y Low in fat High in Energy High in Iron
\ - Teenagers Al the s low in fat .
Along with many ther Sarbucks i spoctinion st oty OSRI | omme oyl s Agin, sccoring o the nutitorel Unlorturaely, by looking ot
desserts, my product has additives and 10 test whether e achieved 25 my est | thero can be anodher modification analysis the product contains 3990, the nutritional analysis, the
which prolongs it shelf life. The testers are all tesnagers. Whatever they whereas the amount of fat could be lowered. In|  which is an enormous amount of en- product was has vieually no
predicted shelf life of my product is 3-7 days, P d on the dessert, | kept and other words, the produt’s fat conteat 1o be engy that will be sufficient for teenagers, who re- Iron (Fe). To improve, and if |
providing tha it is chilled.in suitable chillers —{whatever teir commens, | used it t0 mod- | Jowened even further. Examples woukdinclude |  quie that energy for daily activites and sporls. had more time or if | was allowed to, I would
in Starbucks. This means thatin a massbalch |ifythe produet Intheend,the final product | sing ow ot chocolaeand low fut cream. | Ty soeification point was achicved extremely | include a modification which would ncrease
uction, jon has o provide for teenagers and well tailored | However, this specificati s achieved 1o . tof iron..
production, production provide enough o tbei et PR successfully and efficiently, the:amount of iron.
aten With Cutlery Suitable for Batch Production Sensory Analysis Diagram
£y ‘This product is suitable for
In 1 &
ke my ety i i procton, 3
testerswhether they detailed flowchart of how
thought my dessert was a the fuctory shonkd operaie
medium portion and isshown in Crieri 4, and
whether it can be esten  detailed work schedule is
with cotlery. Allne also displayed, alking about what safety
swered Yes, which means my final product | hyiene actions should be taken to prevent
meets this design n point. accidents!
Also, my taste testers required forks to try o 3 Lo $156.
mmﬁﬁﬁﬁmwﬂm 'lhlsmeu‘ismmweugns'ﬁafmmasu
cutlery. Also the recipe I 20 tste testers between the age of 14-17 | speifies the product to be in between
gntmnqgi!nl‘!mummmnbya mmmmmmﬁdm‘ﬂ the price $15- $25. Considering most Starbucks’ des-
western, including more western methods the following aributes (on the star dia- | €715 cost around $20-25, Starbucks can either raise “The finished product
and flavors, gram) on a scale of one to five. | then ﬂnpﬂmh‘!o-mmmmnmpmﬁl,ufkuprtn T but .
Maummwﬂmwhm $15 to attract more customers who are willing to pay mlﬂws. atl b ?ﬂ?M, i
tester and calculated the average. at that price for a high quality product. cation: high in iron.

Aim of Tests and Checks: This allows me to see whether I have met my design specification poinis or not and whether I still require modification from points I haven't achieved. This test and check allows me to reflect on
what I've done and what will be needed to be done if I could have more modifications. In my dessert’s case, I see from above my evaluation, that I still need to increase th t of iron, and I' fully achieved all
other points,

A0
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Section B: Assessment guide

Criteria 6: Devise and Apply tests to check the Quality of the product

Modifications of the Product

The aims of modifying the product was to bring change that will nu-
tritionally improve the product, or to improve its aesthetic appear-
ance to the consumer. On the left is my final produet, with it’s four
dlﬂﬂutuldllmloll Inllg made to the biscuit in its base, type of
‘bottom Iayer, another Navor in the middle, and the
type af eream cheese used. This affected a wide range of things: fla-
wor, lexture, appearance, color, aroma, If 1 conbd have one more
modification, it would be to increase the level of iron.

Evaluation of Product;

design brief was to design and to mammummmm mhmmm

My
in fat. It also has to be suitable for Starbucks and for my target market, every
thing except for the high in iron”,

Moderator comments

estionnaire; Results
(Circle the appropriate answer) Question | Yes
B o134 15 16 7 B g 1e
1, Do you think this d Is sultable f (¥es/No) 8

wloe|alea|un|a]w|w]~
s

7. Do you think that this product is served cold? (Yes/No)

=
wlwle|=|=|lo|es|=|=|=]|=]|=|w]|=]|=|Z

Should this pros ‘es/Nu) 10
9. Does this dessert contain fruit? (Ves/No) 10 10
10, 15 this d soft and (Yes/No) 11 9
11 Do vou think that this ds i (Yes/No) 122 9
- Calcium? (Ves/No) o |2
= Iron? (Yes/No) 12¢ 7
- Energy? (Yes/No)

- Lowin fat? (Yes/No) 12d 7

taste testers who have been coming regularly to my taste testing for a consistent level of criticism
wh know how many product generally to give a fair f what had ehanged, what d
and what needs improving. By doing this 1 _,-.“.u, d Mmﬁv
started with and ended with, My laste lesters throughoul the whole project were leenagers, as
hmtmmm.mltdmﬁmn&nwﬂummtwpdhmmmnm-ﬁm#

RES‘IJ]tS Some said that they would buy this product for $16 and two people consid-
9 ered it to be quite cheap in terms of good quality Starbucks products which

is usually priced at $20-$25. They commented on how they would purchase
this product, should it be presented into the market and be sold by Starbucks. Some thought that
the product was a bit on the large size, although majority thought it was ok. All agreed that choco-
late was the main ingredient, that the dessert required cutlery, The dessert must be served cold
and chilled when stored, to preserve its freshness and prolong the shelf-life, they commented as
well. Mlagnedﬂmthmmﬁuﬂinﬂndtmkammmdthnﬂmwnmbmdwunwﬂ
and creaminess of the cl ‘They said that the dessert is highly appealing and would buy
ihjsdemerlinsmbnmm After showing the taste testers my nutritional analysis,

the product is high in calcium, high in energy, low in fat low in ivon.

1f 1 were to modify my product, I would lower it even more in fat and increase the iron Jevels. 1
would also modify a larger range of fruits used for flavoring and to modify the fat content in the

base and in the cream cheese. Some taste testers commented that the portion size was a bit on the

large size though some say that they are getting their money's worth.

ol

It is important that final products are tested and evaluated to establish whether or not they
have been successful. In the example shown, the student has completed an integrated
design and make activity, so the original product specification can be used to measure the

performance and quality of the product.

If separate design and make activities had been set, a manufacturing specification would
have been given to students and this would have been used to test the performance of the
product. Students can also set their own test criteria, so long as they are able to use it to
test the performance and quality of their work objectively.
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