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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.

•• Traditional combined design and make activity.

•• Separate design and make activities.

•• Design and make activities related but separate.

Delivery model 1 : Traditional combined design and make 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 11. 

Autumn term Spring term Summer term

Year 10 Induction 
tasks

Investigation 
task(s)

Design 
task(s)

Making 
task

Work 
related 
learning

Design 
task(s)

Marketing 
task

Autumn term Spring term Summer term

Year 11 Unit 1: Combined design and make activity ie special 
dietary needs

Unit 2 
exam 
revision

Unit 2 
June 
sitting

Summer 
vacation

Delivery model 2: Separate design and make 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.

Autumn term Spring term Summer term

Year 10 Induction 
tasks

Investigation 
task(s)

Design 
task(s)

Making 
task

Work 
related 
learning

Design task(s) Marketing task

Autumn term Spring term Summer term

Year 11 Unit 1: Design activity
ie sports nutrition

Unit 2: Make 
activity
ie multi-cultural

Unit 2 
exam 
revision

Unit 2 June 
sitting

Summer 
vacation
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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 Spring term Summer term

Year 10 Induction 
tasks

Investigation 
task(s)

Design 
task(s)

Making task Work 
related 
learning

Design 
task(s)

Marketing 
task

Autumn term Spring term Summer term

Year 11 Unit 1: Make activity ie 
vegetarians

Unit 2: Design activity ie 
celebration

Unit 2 
exam 
revision

Unit 2 
June 
sitting

Summer 
vacation
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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

Lesson Objectives Appropriate Unit 1 content Appropriate Unit 2 content

1 To disassemble a 
layered dessert 
which is suitable 
for a special dietary 
need, eg low calorie 
trifle for diabetics. 
Components to 
include: sponge, fruit, 
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.

1.2: 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.

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

1.2: 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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Lesson Objectives Appropriate  Unit 1 content Appropriate Unit 2 content

3 To discuss the 
industrial processes 
for batch producing 
the trifle.
To discuss dietary 
guidelines, 
individual nutritional 
requirements, 
special diets and 
Government 
recommendations 
relevant to the 
product.

1.2: Research Topic 4.1 Production methods
Knowledge and understanding of 
batch production methods used 
within the food industry.
Topic 1.7 Dietary guidelines

•• Healthy eating
Topic 1.9 Individual nutritional 
requirements

•• Adults
Topic 1.10 Special diets

•• Medical – obesity
Topic 1.8 Government 
recommendations

•• Nutritional labelling

4 To discuss the 
function of 
the additives 
and standard 
components used in 
the trifle.
To discuss the 
importance of 
packaging and 
labelling.

1.2: Research Topic 3.10  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.

Topic 4.7 Packaging
•• Materials
•• Function
•• Uses
•• Special packaging

Topic 4.8 Labelling
•• Legal information
•• Additional information

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

1.2: Research Topic 4.5  Issues 
Knowledge and understanding of 
issues within the food industry

•• Moral – fair trade, organic 
•• Environmental – food miles, 

pollution, packaging
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Design task

Lesson Objectives Appropriate  Unit 1 content Appropriate Unit 2 content

1 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. 

1.3: 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.

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 3.10  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.



7Edexcel GCSE in Design & Technology: Food Technology	 Teacher’s Guide	 © Pearson Education Limited 2012

Section A: Content guide

Lesson Objectives Appropriate  Unit 1 content Appropriate Unit 2 content

3 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.

4-5 To develop one idea 
into a final design 
proposal.

3.1: 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. 

Topic 2. 1 and 2 Primary and 
secondary foods
Knowledge of the nutritional 
content, uses, types, and 
functional properties of primary 
foods.
Topic 1. Nutrition
The function in the diet and 
sources of the nutrients.
Topic 1.6 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 4.4 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

6-8 To make the design 
proposal. 

OR
Model the nutritional 
content of the design 
proposal.

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.
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Lesson Objectives Appropriate  Unit 1 content Appropriate Unit 2 content

9 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.

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

6.1: 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.

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

Lesson Objectives Appropriate Unit 1 content Appropriate Unit 2 content

1 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. 

1.1: 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 3.4 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 1.11 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.

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 4.4 Quality
•• Design
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Lesson Objectives Appropriate  Unit 1 content Appropriate Unit 2 content

3-8 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. 

Topic 3.4 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 4.4 Quality
•• Design
•• Manufacture.

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.

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.
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Lesson Objectives Appropriate  Unit 1 content Appropriate Unit 2 content

10 To test and evaluate 
the completed 
ready meal product 
to determine 
performance and 
quality factors. 

6.1: 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.

Topic 4.4 Quality
Knowledge and understanding of 
quality within the food industry:

•• design
•• manufacture
•• control
•• assurance.
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Student guide
Is this the right subject for me?

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.

Do you enjoy: 

Investigating food?

Problem solving?

Designing food products of the future?

Making models?

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. 
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How will I be assessed?

GCSE Food Technology consists of two units:

Unit 1 Unit 2

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.

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

•• 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 1 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 2011.

Unit 1 Percentage Marks Time Availability

Creative Design and Make 
Activities
This unit is internally assessed 
under controlled conditions. 
Students must complete a design 
and make activity.
These activities can be linked 
(combined design and make) or 
separate (design one product, 
make another).

60% 100 40 hours
Controlled 
assessment
External moderation

June

Unit 2 Percentage Marks Time Availability

Knowledge and Understanding 
of Food Technology
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.

40% 80 1 hour 30 minutes
External assessment

June
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Description Knowledge and skills

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 
1. Special dietary needs, for example

•• A range 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
•• A range of products influenced by Italian recipes
•• A range of products influenced by Asian recipes

5. Celebration, for example
•• A range of products suitable for a children’s birthday party
•• A range 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.

The Assessment Objectives 
covered in this unit are:
Recall of knowledge and 
understanding AO1: 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.

Description Knowledge and skills

This unit is assessed through an examination paper set and marked by
Edexcel, lasting 1 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.

The Assessment Objectives 
covered in this unit are: 
AO1: 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 1: Creative Design and 
Make Activities. 
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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: 

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.

Level of response not worthy of credit. 0
• Research is superficial and does not focus on the  

needs identified in the analysis. 
• Analysis of existing products is insufficient to aid the  

writing of specification criteria.

1-2
b) Research 

• Research is general, focusing on some of the 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 needs  
identified in the analysis. 

• 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. 

5-6

1. Initially, I 
think the
student’s
research is 
selective and 
worthy of the 
‘high’ mark
band.

2. However, I don’t
think that the student’s
product analysis is 
strong enough to 
warrant a high mark – 
more ‘medium’.
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Design activity (50 marks)

Investigate (15 marks)

Sub-sections Descriptor Mark range

a) Analysing the 
brief

Level of response not worthy of credit. 0

•• Analysis is superficial leading to unclear design needs. 1

•• 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 
specification criteria. 

1-2

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

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

3-4

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

•• 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. 

5-6

c) Specification Level of response not worthy of credit. 0

•• Specification points are superficial. 
•• Specification points are not justified. 

1-2

•• Some specification points are realistic and measurable. 
•• Some specification points are developed from research but are 

not justified. 
3-4

•• Most specification points are realistic, technical, measurable and 
address some issues of sustainability. 

•• Specification fully justifies points developed from research. 
5-6
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Design (20 marks)
Sub-sections Descriptor Mark range

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

•• Alternative design ideas are similar. 
•• Ideas are simplistic. 
•• Ideas are superficial and limited research is used. 
•• Limited specification points are addressed. 

1-4

•• Alternative design ideas are realistic. 
•• Ideas are workable. 
•• Ideas are detailed and relevant research is used. 
•• Ideas address most specification points. 

5-8

•• Alternative design ideas are realistic, workable and detailed. 
•• Ideas demonstrate detailed understanding of materials, 

processes and techniques.
•• Ideas are supported by research information. 
•• Ideas address all key specification points. 

9-12

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

•• General and subjective comments against some specification 
points.

•• Limited use of user group feedback.
1-2

•• Objective evaluative comments, against most specification 
points.

•• Evaluation considers user group feedback and issues of 
sustainability.

3-4

f) Communication Level of response not worthy of credit. 0

•• Use of a range of communication techniques, including ICT 
where appropriate.

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

1-2

•• Use of a range of communication techniques and media, 
including ICT and CAD where appropriate

•• Demonstrate precision and accuracy.
3-4
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Develop (15 marks)
Sub-sections Descriptor Mark range

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

•• 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.

1-3

•• 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 
computer modelling are used. 

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

4-6

•• 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.

•• Test important 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. 

1-2

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

3-4

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

5-6

Make activity (50 marks) 

Plan (6 marks)
Sub-sections Descriptor Mark range

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

•• Superficial production plan that outlines some stages of 
manufacture for a range of products. 

•• Plan shows limited reference to quality control. 

1-2

•• Limited production plan that considers the main stages of 
manufacture for a range of products.

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

3-4

Detailed production plan that considers stages of manufacture in 
the correct sequence for a range of products.

•• Plan includes specific forms of quality control.
5-6
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Make (38 marks)

Sub-sections Descriptor Mark range

b) Quality of 
manufacture 

Level of response not worthy of credit. 0

•• 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.
•• A limited range of processes is used.
•• Student shows little attention to detail in the use of skills and 

processes.

1-8

•• Tools are selected with some guidance.
•• Equipment is 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. 
•• The task offers some challenge. 
•• A range of skills is used.
•• A range of processes is used.
•• Student demonstrates attention to detail in the use of skills  

and processes.

9-16

•• 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.
•• 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.

17-24

c) Quality of 
outcome

Level of response not worthy of credit.
0

•• 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.

1-4

•• Product includes the manufacture of good quality component 
parts.

•• Product is generally well assembled.
•• Product/components are generally well finished. 
•• Completed product functions adequately.

5-8

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

•• Product is accurately assembled.
•• Product/components are well finished. 
•• Completed product is fully functional.

9-12
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Sub-sections Descriptor Mark range

d) Health and 
safety

Level of response not worthy of credit.
0

•• Demonstrate an awareness of safe working practices for most 
specific skills and processes.

1

•• Demonstrate a high level of safety awareness throughout all 
aspects of manufacture.

2

Test and evaluate (6 marks)
Sub-sections Descriptor Mark range

e) Testing and 
evaluation*

Level of response not worthy of credit. 0

•• One or more simple tests carried out to check the performance 
and/or quality of the final product.

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

1-2

•• A range of tests carried out to check the performance and/or 
quality of the final product. 

•• Evaluative comments are objective and reference most 
specification points.

3-4

•• A range of tests carried out to check the performance and/or 
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.

5-6

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.

**** 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.
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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:

•• multiple choice

•• short answer

•• design questions

•• extended writing.

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

Questions 
1-10

Question 11 Question 12 Question 13 Question 14

Multiple choice. Knowledge and 
understanding 
of Food 
Technology.
Structured 
questions based 
on a theme.

Designing 
products.

Analysing 
products.

Knowledge and 
understanding 
of Food 
Technology.
Short-answer 
and extended-
writing type 
questions.

10 marks 19 marks 16 marks 16 marks 19 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.

e-Spec
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Command word Marks 
awarded

Description

Give/State/Name (1 mark) 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.

Describe/Outline (2 + marks) 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.

Explain/Justify (2 + marks) 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. 

Evaluate/Discuss/
Compare

(4 + 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:

Total 1 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 1.5 Minerals and Topic 2.1 Primary foods.

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

Question 11 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:

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

Tools/Equipment Name Use

(Total 1 mark)

To drain vegetables

 A iron

 B calcium

 C sodium

 D fluoride

Please mark a cross (     ) in the correct box.
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Answer
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)

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

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

(Total 2 marks)

Answer
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 1.6 Energy balance – 
balanced diet and Topic 1.7 Dietary guidelines – healthy eating.
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Question 12: Designing products (16 marks)

Question 12 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:
•	 be savoury
•	 include one protein food
•	 include one carbohydrate food
•	 include the mineral iron
•	 be a single portion
•	 be filling
•	 have a range of textures
•	 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

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 13, 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.

(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:

14. (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

•• A range of products for the elderly or a range of products for diabetics.

Vegetarians

•• A range of products for lacto vegetarians or a range of products suitable for vegans.

Sports nutrition

•• A range of products for elite athletes or a range of products for rowers.

Multi-cultural

•• A range of products influenced by Italian recipes or a range of products influenced by 
Asian recipes.

Celebration

•• A range 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:

•• initial research

•• 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:

•• write up of their portfolio 

•• making their product.

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

•• their initial research they have undertaken outside of the classroom to produce 
focused selective research for their portfolio 

•• 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 like 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.
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Task marking

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

What is the level of control?

Medium 

What does this mean?

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

Stage Tasks Suggested times

1. Investigate 1.1 Analysing the brief 1 hour

1.2 Research 3 hours

1.3 Specification 1 hour

2. Design 2.1 Initial ideas 5-6 hours

2.2 Review 1 hour

2.3 Communication Evidenced throughout

3. Develop 3.1 Development 5-6 hours

3.2 Final design 1-2 hours

Make activity

Stage Tasks Suggested times

4. Plan 4.1 Production plan 1-2 hours

5. Make 5.1 Quality of manufacture 16 hours

5.2 Quality of outcome

5.3 Health and safety Evidenced throughout

6. Test and evaluate 6.1 Testing and evaluation 1-2 hours

Student outcomes

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
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Moderator comments
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

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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Task: 3.1 Development
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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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Task: 4.1 Production plan
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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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Task: 5.1 Quality of manufacture and 5.2 Quality of outcome
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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.
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Task: 6.1 Quality of manufacture and 5.2 Quality of outcome



43Edexcel GCSE in Design & Technology: Food Technology	 Teacher’s Guide	 © Pearson Education Limited 2012

Section B: Assessment guide
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Section B: Assessment guide

Moderator comments
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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