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Teacher’s Introduction

This interactive PowerPoint resource is designed to support the Food Preparation and

Nutrition Theory Content for the 2016 AQA GCSE specification by presenting all of the
information that students are required to learn in an engaging and interactive manner which Always CheC_k the exam
can supplement more traditional forms of teaching. board website for new

information, including
changes to the
specification and sample
assessment material.

Each PowerPoint clearly covers one distinct area of the GCSE course, allowing you to select
the appropriate presentation for your lesson. The presentations are designed to be used in
class by you as the teacher to help deliver the content to your class. However, you may wish
to give them to your students to work through independently as part of their revision.

The resource contains 31 PowerPoint presentations, each containing the following slide types:

LIVELY. LEARNING SLIDES BE=N DB DISCUSSION SLIDE

Provide a unique opportunity To discuss the theory in a wider Match-ups, video analysis, puzzles, To bring focus back towards the
for students to learn the context and extend learning. ordering activities and many more. exam.
information in an interactive These can be used to test
manner that is designed to knowledge and understanding as a
enhance their memory of the class and encourage active
content. engagement of the class.

The PowerPoints include a range of interactive elements, with bespoke videos designed to show theory in a real-life setting,
as concepts can often be difficult for students to grasp and imagine when they are presented with only images or text.

Bring theory to life with...

ANTIOXIDANTS External video links - for Embedded GIFs - to help
further application of the illustrate key concepts
W content and expanding
knowledge

Dynamic interactivity
between slides — some
slides contain dynamic

elements that take you to
Useful instructions for interactivity other slides and then back

and activities carefully guide the to a home slide, providing
user through the slides variety in delivery

External weblinks - for
further research and reading

w BUYING AND STORING FOOD.

W TO EARRY: OUT NUTRITIONAL
ANALYSIS

Dynamic diagrams -
moving elements help
visualise concepts
and help you discuss
this as a teacher, as
the slide comes to life

Embedded videos - to
watch theory in action
to be able to apply
knowledge

Also includes:

v' Student worksheets for students to make clear notes and engage in the activities/discussions.
v" Helpful teacher’s notes both on the slides and printed to support your delivery.

v" Answers for each subtopic can be found in the respective PowerPoint.

All of the activities are provided electronically on the accompanying CD. To use on a school network, the
entire contents of the CD needs to be copied and pasted into an accessible location.

March 2019

Free Updates!

Register your email address to receive any future free updates* made
to this resource or other Food resources your school has purchased,
and details of any promotions for your subject.

* resulting from minor specification changes, suggestions from teachers
and peer reviews, or occasional errors reported by customers

Go to zzed.uk/freeupdates

- Vii -



3.2.1 Macronutrients

PowerPoint 1: Proteins

Discuss

e What popular meals apply protein complementation?

e How can you increase your protein intake?

e What products are highest in protein?

e Why is a high protein intake not good for your liver and kidneys?

Activity e '
Add the foods below tr ¢ ':j’c,wf iego“fié‘s.-
sec quinoa chickpeas
) Quorn™
rice black beans
red lentils
turkey
eggs
lamb wa
High biological value Low b
YT COPYRIGHT
ey PROTECTED
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PowerPoint 2: Fats

Discuss

e How do fats affect health - in both a good and a bad way?
e What kind of fat is in your lunch/dinner today?
e How can you increase the amount of omega-3 fatty acids in your diet?

Activity

Research the amount of fat that is present in the fol'swi ‘@5 :ds- bacon, corned beef
salami, pumpkin seeds, salmon. N

https://ndb.nal.usda.gov/r-%i - « ‘;::{’L,List )

Find out whigs

Practice Question

The label to the right shows the nutrient content of a
cereal bar.
With reference to the label and indicated nutrients,
explain why this cereal bar is not suitable for a person
suffering from type 2 diabetes.
(2 marks) of an adull
Typical values pet
Nutrition Inf
........................................................................................... -
........................................................................................... Energy (kJ)
Energy (kcal)
........................................................................................... Fat (q)
Saturates (g)
........................................................................................... Carbohydrate (2
Total Sugars (g)
........................................................................................... e (0
il salt (g)
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PowerPoint 3: Carbohydrates

Discuss
e Give as many ‘good’ and ‘bad’ sources of carbohydrates as you can. Can you nam
carbohydrate?

e Isit healthy to be on a low-carb diet? What consequences can a low-carbohydrate
e What other nutrients can be provided by starchy foods?

Activity

Sort these foods into the correct categories '; . g uiem into the table below. Some of

Cookies Apple Orange juice
Intrinsic sugars Added sugars Starch
Practice Question

i e Tk

Name two ingredients that would be suitahe < . hign“ffib}e diet.

P

eessessessssarssmssansnnnnnnnnnnnnr wif B T T T T LT T PP PP PP
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3.2.2 Micronutrients

PowerPoint 4: Vitamins

Discuss

e Discuss the link between vitamin deficiency and the symptoms it causes.
e Explore and assess what foods are highest in antioxidants, and why.
e Discuss why different people need different amounts of vitamins.

Activity a L
Answer the following questions by ki ' Lo COITect answer.
1. Which g ) il 3 2ses iron absorption?
a) vit : O
b) vitamin B12 O
c) vitaminC O
d) folic acid O
2. Night blindness is caused by...
a) vitamin A deficiency O
b) vitamin E deficiency O
c) vitamin A excess O
d) vitamin E excess O
3. Qily fish are especially rich in...
a) beta-carotene and vitamin E O
b) retinol and vitamin D O
c) retinol and vitamin E O
d) beta-carotene and vitamin D |
4.  Which of these diseases is caused by thiamin deficiency?
a) pellagra O
b) scurvy O
c) beriberi O
d) spinabifida O
~e b COPYRIGHT
5. Which vitamins will shorten the tima *'i’ . nus {ake to heal? PROTECTED
a) vitamins B1 and A ol | 5 O
b) vitamins CancL ~ - m|
c) VifRERRA 11512 O
d) vi CandK | Y
9
6.  Which of these vitamins is called the ‘sunshine vitamin'? 09
a) vitaminD O i
b) vitamin K O Education
c) vitaminA O
d) vitaminE O

Interactive PowerPoints for AQA GCSE Food Prep & Nutrition — Student Worksheets Page 4 ol



7. Which statement is untrue about folic acid?

a) Folic acid helps to produce red blood cells. O
b) Folic acid is found in green, leafy vegetables. O
c) Pregnant women need more folic acid. O
d) Women need less folic acid than men. O
8.  Which vitamin is found only in foods of animal origin?
a) vitamin A O
b) vitaminD O
c) vitaminC O
d) vitaminE O

Practice Question

r i ”
o

Explain whyeyx LG day'ﬁ]ay lower the risk of various diseases.

e A COPYRIGHT
PROTECTED

9

MY

Education
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PowerPoint 5: Minerals and Water

Discuss

e What other functions of water can you think of?

e Sea fish are an important source of fluoride and iodine. What other nutrients do tf
healthy choice.

e What foods are highest in calcium?

e Why is it recommended that you eat meat with a salad?

Activity P . ® i1
Match the minerals with effects of *%.ui ¢ {.";";encyf Each mineral may have more than
Cafc_,) o Hypotensior
( ¢
Iron Goitre
{ (
Sodium Tooth decay
J i
lodine Anaemia
( 4
Fluoride Rickets
J —
Practice Question

Describe a dinner which would provide an elderly individual with micronutrients to sup
osteoporosis in future. Give reasons for your choice.

Interactive PowerPoints for AQA GCSE Food Prep & Nutrition — Student Worksheets Page 6 ol

COPYRIGHT
PROTECTED

9

MY

Education




3.2.3 Nutritional needs and health

PowerPoint 6: Making Informed Choices for a Varied and B

Discuss

o What food products can provide calcium in a lactose-free diet?

e How easy is it to apply the healthy eating guidelines?

e Discuss how an elderly individual can have a balanced diet.

o What factors other than state of health and age can affect what a person eats or ¢

Activity

Try to plan a balanced one 4+ & “=a’person who:

* IS 60 yeouslin 5 =
« islacto berant
« andisve®arian

What products can you use? What products can't you use? What are dietary needs of
special needs or requirements to be met?

You can use this website to check the nutritional needs of a 60-year-old:
https://www.nutrition.org.uk/attachments/article/234/Nutrition%20Requirements_R¢

You can use this website to check the composition of your diet:
http://explorefood.foodafactoflife.org.uk/

Practice Question

Traditional Sunday roast contains roast meat, potatoes, vegetables, gravyand Yorksh

State two reasons why traditional Sunday roast is not suitable for vegans.

Interactive PowerPoints for AQA GCSE Food Prep & Nutrition — Student Worksheets Page 7 ol
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PowerPoint 7: Energy Needs

Discuss
e Who will need more energy — a young man or a pregnant woman?

e Who will need more energy - a young male Biology teacher or a young sportsworr

e How can you control your body weight?

Activity

Fill in the plate to indicate how much of each nutrieriw al 1. sed diet provides.

o

Carbohyﬂ 2

Proteins

Fats

Sugars

Practice Question

What does the abbreviation BMR stand for?

a) Basic meal replacement O

b) Basic muscle ratio O .5
c¢) Banana muffin reduction Fogs® L
d) Basal metabolic rate e 1nm

Interactive PowerPoints for AQA GCSE Food Prep & Nutrition — Student Worksheets
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PowerPoint 8: How to Carry out Nutritional Analysis

Discuss

o What considerations should be made when planning meals for vegans?

e How can you modify a recipe to increase the amount of dietary fibre? Who could £

e When modifying a meal to meet recommendations for a healthy diet, do the modif
healthy for everybody?

Activity T

Assess the nutritional value of the recipe b v ‘ouwill need to use relevant food tal
* Who can safely eat this me=22 =~ © " .
« Who should avoic ito '« a2

«  Whow it eat it at all?
* How caXgge#nprove or modify it for these people?
| Steak and kidney pie I
I'. 300 puff pastry I
l. i
. gg(t;sgpboellef : Values per por!
I - 200 glamb kidney I
| - 150 g Chopped onion | Energy Protein Fats and Cal‘h
| - 30 g flour I saturated az
| ?50 ml beef stock [ 80 kel g 33q ]
| *© %tsp salt I 1649
|° 1 tsp of Worcester sauce I
I « legg I

Serves 6 i

Practice Question

The ingredients to the right are for leek and potato soup. Explain why this dish is not
suitable for people suffering from hypertension.
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PowerPoint 9: Diet, Nutrition and Health

Discuss

e What diet-related diseases can you think of?
e Why do some countries have higher rates of obesity than others?
e What are the risk factors common to CHD, hypertension and type 2 diabetes?

Activity

Match the diseases with their causes (note that ther ;ia v & more than one!).

Type 2diabat> i High sodium cor
4 - N -
Coronary heart disease Obesity
\ J \
N a
Dental caries Low iron consi
\ J \
a2 N 4
Hypertension High sugar cont
\, J \
4 A (~
Anaemia High saturat
consumpt
\ J \

Practice Question

Give two ways in which a high-fibre diet can improve the state of health of a diabetic.

COPYRIGHT
PROTECTED
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3.3.1 Cooking of food and heat transfer

PowerPoint 10: Why Food is Cooked and How Heat is Tran:

Discuss

e What cooking methods use conduction?
e What kind of heat transfer do you use when you cook various meals?
e How do different methods of heat transfer affect the sensory aspects of food?

Activity

it

-~

Identify what methods of heat transf i al \ ScaWhen cooking the following dishes — rem
Shepherd'sg

Cornish pasty

Yorkshire pudding

Stew

Beef steak

Hard-boiled eggs

Interactive PowerPoints for AQA GCSE Food Prep & Nutrition — Student Worksheets Page 11 ¢
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Practice Questions

Analyse the instructions for making a bolognese sauce
and answer the questions.

a) Explain how heat is transferred when boiling pasta.

: 1. Pour somg

| and prehg
................................................................................................ : 2. Fry mince
................................................................................................ 1 3. Remove th
! chopped 0
............................................................................................ . : 4 Pour |n rec
; | tomatoes,
: 5. Add mince
1 6. Inalargej

I 7. Addaping
: olive oil to
1 8. Cookfor8
I 9. Drain off
|
................................................................................................ 1 the sauce.

(3 marks) ! 10. Serveimm
b y

b)  Explain why minced beef has to be cooked.

e A COPYRIGHT
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PowerPoint 11: Selecting Appropriate Cooking Methods

Discuss

e What cooking methods are good for health, and why?

e What cooking methods improve palatability?

e Which cooking and preparation methods can you choose to make food both tasty
e What foods are most often marinated, and why?

Activity g
Decide which cooking methods are good foi = Lo aiwWhich ones are not. Try to exp
'\ e od bo
a poaching braising
blanching steaming
roasting
grilling deep-frying
Good Good, but...
Explanation: Explanation: Expli
COPYRIGHT
o PROTECTED
E i I_ '.W,' l‘ .
Practice QueStion ig

Which ingredient of a marinade helps to denature proteins and increase the moistness 09

a) o - Education
b) Vinegar O

c) Salt O

d) Pepper O
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3.3.2 Functional and chemical properties of food

PowerPoint 12: Proteins

Discuss

e How does protein denaturation affect the texture of food?
e What food products, other than eggs, can be used to make gas-in-liquid foams?
e What kind of flour is best for making bread?

Activity pell S

Investigate the gluten content of v~ sigL: v,.u8 of flour.

P

' o

50 g stror LAl --
+25 ml wel \
I 1. Knead each mixture into a

50 g plain flour
+ 25 ml water 2. Cover each ball with cold w
3. Place each ball under runni
water is clear to rinse out
4. Whatis left in your hand is
5. Squeeze all the water out 0

6. Which type of flour producs

50 g self-raising flour

+ 25 ml water \‘

Practice Question

Give two functions of strong wheat flour when makir 4 ¢ ‘5:{}_;. e

B e s ssssEEssEsEEEEEEEEEEEsEEsEEEsEEsEEssEEsEEEEs or o hwEs  a 50 asmmsssssssssssssssEEsEEssEEsEEsEEEEEEsassssssssssnnnnnnnnnn

Interactive PowerPoints for AQA GCSE Food Prep & Nutrition — Student Worksheets Page 14 ¢

COPYRIGHT
PROTECTED

9

MY

Education




PowerPoint 13: Carbohydrates

Discuss

e What temperature is needed to make a caramel, and why?
o What kinds of sauce use gelatinisation to thicken?

o What popular dishes use caramelisation, dextrinisation and gelatinisation?
e How are conduction and convection used when cooking a sauce?

Activity
Explain what happens to starch when heated with W?‘t’\r" "‘?‘;"f’fO.Jowing ——
- e‘l o %0
60 °C
80°C
100 °C

Practice Question

A chef noticed the following problems:
*  The sauce became lumpy.
«  The bread is hard and burnt.

Suggest two potential causes for why each of these may have hz)pened.

.................................................................................... COPYRIGHT
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PowerPoint 14: Fats and Oils

Discuss

o What is the difference between an oil-in-water emulsion and a water-in-oil emulsit

examples?

o What kind of pastry (other than shortcrust) also uses fat to improve its texture?

e What emulsifiers are commonly used in everyday cooking?

Activity P
Link each chemical property of fat (right)\.t-i3 « ctivi.. -

Abilwc AL r,':,,\é:n o Hydrophobic t
Physical state Length of the fatty a
Immiscibility Hydrophilic he

Plasticity Double chemical |

Ability to form emulsions Single chemical |

Practice Question

The recipe for a basic shortcrust pastry requires the use of plain flour, butter, salt and

Explain one function of fats when making shortcrust pastrv.

T T T T T E LT T L NN T T L T TT I I I TI I ITTTIII I I . M T I
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PowerPoint 15: Fruit and Vegetables

 Discuss

e What else can you do to prevent enzymic browning and oxidation of food?
. o What food products are the most susceptible to enzymic browning?

Activity

Reorganise the boxes below into a diagram to show the stacz> " ‘enzymic browning.

polyphenols melanin '« ©  [aenolase

e “A

oxygen

Practice Questions

Which one of the factors below does not accelerate enzymic browning?

a) Oxygen O
b) Iron O
c) Stainless steel O
d) Copper i }

% r

2

Interactive PowerPoints for AQA GCSE Food Prep & Nutrition — Student Worksheets Page 17 ¢
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PowerPoint 16: Raising Agents

Discuss

e What dishes use yeast as a raising agent?
e What dishes use steam as a raising agent?
e What dishes use bicarbonate of soda as a raising agent, and why?

Activity

Watch the video below on how to make a Victoria sp g fﬂc},}\ > and identify the differe

https://www.youtube.com/watch?v="0 v« M Ciug

Practice Question

A baker noticed that his bread did not rise.

Give two reasons why this may have happened.

COPYRIGHT
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3.4.1 Food spoilage and contamination

PowerPoint 17: Microorganisms and Enzymes, and the Sig

Discuss

e What foods are often spoilt by yeast?
e What foods are often spoilt by moulds?
e s it safe to eat spoilt food after cutting off the bad part?

Activity e |
It's time to check your knowledea!
Answer the ag " f‘\,i.'s. ~ e
1. Good ba®€fia can also be called...
a) pathogenic O
b) probiotic O
c) prebiotic O
d) faecal O
2. Ripening of foods is caused by...
a) bacteria O
b) yeasts O
C) enzymes O
d) moulds O
3. High-risk foods do not include...
a) raweggs O
b) cooked eggs O
c) cooked rice O
d) rawrice O
4. High-risk foods are usually...
a) high in protein O
b) highin fat O
c) lowin protein Ll
d) lowin fat bW
5. What will not stop ya= st i 'ﬁy,?-,-,onirig food?
b) O
c) O
d) drying O
6. Catalysts are the molecules which...
a) slow down chemical reactions O
b) are created in chemical reactions O
c) are added to food to prevent spoilage O
d) accelerate chemical reactions O

Interactive PowerPoints for AQA GCSE Food Prep & Nutrition — Student Worksheets Page 19 ¢
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7. Browning of apples and other fruit is caused by...

a) enzymes O
b) bacteria O
c) Yyeasts O
d) moulds O
8. Yeast will grow the fastest in...
a) foods that are low in protein O
b) foods that are rich in fat O
c) foods that are rich in sugar O
d) foods that have a low water content O

Practice Question

e A COPYRIGHT
PROTECTED
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PowerPoint 18: Microorganisms in Food Production

Discuss

o What different baked products are made with the use of yeast?
o What factors will stop yeast from working?

e What kinds of cheese are made in your area?

e Isit possible to make bread without yeast?

Activity

Make your own yoghurt at home. J =
1. Wash and sterilize 3 jars. SR 55

2. Inseparate saucepans '« : o f"';,s.,es of milk to 45 °C.
3. Pourthe g in® ' > ;. and add a little yoghurt to each.

250 G milk 250 ml semi-skimmed milk 250 ml skimmed
+ 15 g natural yoghurt \ + 15 g natural yoghurt + 15 g natural y

e s

4.  Allow the yoghurt to cool.
5. Compare the look, taste and consistency of each yoghurt.

Did the yoghurt come out as expected?
+  If not, what might be the cause?
« Ifitdid, are there any differences in flavour, appearance or texture?

Practice Q;

n -
Name two da™®5roducts that may be suitable for people suffering from lactose intole

.........................................................................................................................................

Interactive PowerPoints for AQA GCSE Food Prep & Nutrition — Student Worksheets Page 21 ¢

COPYRIGHT
PROTECTED

9

MY

Education




PowerPoint 19: Bacterial Contamination

Discuss

e Why do some foods carry various pathogens?
e How can hygiene prevent food poisoning?

e Name various high-risk foods.

e Can food poisoning be deadly?

Activity

Match the types of bacteria with their main zoc < s, ™

Note: There may be more th=-

o

Campg@ler

E. coli

#lansoer,

Salmonella

Listeria

Staphy loccus aureus

Practice Question

Raw ve

Pol

Untreat

Cross-contamination can cause food poisoning, alleri¢ ez ;. ons'and anaphylactic sh

i

Give three ways in which cross-rar zam 1. t.ei can be avoided when preparing prawn

Interactive PowerPoints for AQA GCSE Food Prep & Nutrition — Student Worksheets
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3.4.2 Principles of food safety

PowerPoint 20: Buying and Storing Food

Discuss

e Why is it important to cover the food?
e What products are labelled with the ‘use by’ date mark, and why?
e What is the core temperature?

o

Activity

i

=

Put the foods in correct places in t' < it 1. ?_A .4 arawing a line from each food to the ¢t

o

Beefsteaks

Leftover kebabs

o

o %
v j@eim v

Cheddar cheese

Practice Quezzmn -~
Which one o@lowing statements is true?

a) The danger zone temperature range is between 5 °C and 75°C.
b) The chilled temperature range is between -5 °C and +5°C.

c) Foods labelled with the ‘use by' date mark can be safely stored at ambient tempe
d) Foods labelled with the ‘best before’ date mark can be safely stored at ambient ¢

Interactive PowerPoints for AQA GCSE Food Prep & Nutrition — Student Worksheets Page 23 ¢
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PowerPoint 21: Preparing, Cooking and Serving Food

Discuss

e What is meant by ‘appropriate care with high-risk foods'?

e Why is the appropriate temperature so important?

e How does colour-coding of utensils help to avoid cross-contamination?
e s the Food Hygiene Rating Scheme really necessary?

Activity

Match the food with a chopping board to apply the r ies *';L,L.fz)ur"icoding by writing ez

v

il g =
wholemeal bread ;5 4 P o whole, raw trout raw chicker
+ 1 S
eca.:i ot bok choi cabbage grilled bee
silken tofu cooked broccoli smoked s

( yellow\

. J

Practice Question

Explain the reasons why when reheating food, it should reas™ 7o 'C.
g
5/
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3.5.1 Factors affecting food choice

PowerPoint 22: Factors Which Influence Food Choice

. Discuss

e What other factors may force you to modify a recipe?
. o Are there ways of increasing food availability worldwide?
e How do people use food to celebrate different occasions?

Activity

st

Calculate the cost of the recipe f2r 150 J"L LOW., Use a separate piece of paper for y¢

e

In! Tt ‘, o Amount needed Price
Cooked ham 200 g £11.5 per 1 kg
Leeks 300¢ £1.90 per 1 kg
Sweet potatoes 700 ¢ £2.00 per 1kg
Chicken stock cubes 1 piece £ 1.25 per 8 pcs
Evaporated milk 200 ml £4.00per1l
Water 250 ml £0.25per1l
Black pepper 5¢g £7.00 per 1kg

TOTAL COST:

What is the cost of a single portion if the recipe makes four portions?

Practice Question

Which one of the following is untrue about food choices?
a) The availability of food depends on where a perca ivi 5
b) People often choose more sugary foor's* - lev.ute with.
c¢) People often choose to drin¥. ol 7. 1ceiebrate.

d) The seasonality of fa i ‘Je " uefine food choices.

0!
o
i
e

Ooooag
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PowerPoint 23: Food Choices

Discuss

e Are allergens easy to avoid?

e How does buying only local produce affect the diversity of the diet?

e Do people still follow the dietary restrictions stated by religion? If not, why is this?
e s it easy to modify a recipe to make it suitable for different religious groups?

Activity

A traditional cottage pie recipe contains;

|+ Beefmince 1 o o
i «  Onior L
e Carrot ¥

I+ Tomatoes !

!+ Beefstock !

|« Potatoes !

'« Parsnips !

.« Horseradish |

.+ Butter '

Lo Milk :
e e e e = = 1

Decide which groups of people mentioned in this lesson can and cannot eat it.

. People with an allergy to milk ..............coooimemnriie e
e ChIISHIANS ...ttt
o HINAUS e
o BUARISTS ..o
e OFQANIC ..ottt ettt et a et en s enaes
o Gluten-intolerant ...t
B T 11T 1 I 45 S COPYRIGHT
- People allergic to nuts, eggs, whe. ¢ "'fi’j,‘ju ... ........................................ PROTECTED
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Practice Question

Joe ordered pitta bread with olives for a starter, tabbouleh (made from couscous
and wheat sprouts for a main, and pancakes with golden syrup for dessert. He drz

Give three reasons why this meal is not suitable for his friend who suffers from cc

e A COPYRIGHT
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PowerPoint 24: Food Labelling and Marketing Influences

Discuss

o s traffic light labelling effective and helpful when making food choices?

e Isiteasy to find all the necessary information on a food label?

e What other marketing techniques do you know of?

e Are children and teenagers susceptible to marketing? Is there anything else that ii

Activity P
Analyse the labels of these products and c i 1 \de ute traffic lights to indicate whe
medium or low in the given nutriza s.”
NUTRTION(GEARN -
Typical Value) Per 100g fat
Energy ~ 1858kJ
A44kcal )
Fat 1900 saturated
of which saturates
Available Carbohydrate
of which sugars sugar
Fibre
Protein
Salt salt
TYPICAL VALUES  Per 1009
Energy  1582K/375kcal fat

Fat 9.3
of which saturates 53¢ saturated )

(arbohydrate 68
ofwhichsugars 529 | Sugar

salt

Practice Qw g

Which one of "¢ Tollowing food products does not contain a product classified as a m
a) Sushi
b) Bolognese sauce
c) Hummus

d) Waldorf salad

OoOooOoag
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3.5.2 British and international cuisines

PowerPoint 25: British and International Cuisines

Discuss

e What other cuisines do you know? Are they very popular worldwide?
e Do people choose to eat traditional food or do they prefer to modify the old recipé
e What other eating patterns can you name? Where do they come from?

Activities

1. Match each food product or diziun i :'*',)c[:uﬁtry of origin.

o

churro@ Mexico

gnocchi Vietnam
quesadillas Thailand
chicken tikka masala Morocco
sushi Italy

pad thai Great Britain
kimchi Japan
tagine Spain

COPYRIGHT
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2. Imagine that you're visiting India. Write a postcard to your parents or friends and
tried so far.

Practice Question

Which one of the following is not characteristic of British cuisine?

a) Couscous O
b) Lamb O
c) Thyme O
d) Potatoes O

COPYRIGHT
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3.5.3 Sensory evaluation

PowerPoint 26: Sensory Evaluation

Discuss

e s it easy to be a professional tester? Can anybody be one?
e Are taste panels easy to set up? Why or why not?
e  Which tasting method would you use for different foods?

Activity

_ i

Your challenge is to check how sensmve yu W dsre to the salty taste.
1. Prepare 5 clean jugs. g
2. Carefully measure 1.0 {A Al ~ * water into eachjug

« 15¢qintojug3
« 20gintojug 4
« 0gintojug 5 (this is the control jug)
4.  Code the jugs and mix them so that they are not in order. You can name them ‘A
random numbers, e.g. '547','635’, ‘012’,.
5. Remember that YOU are the ONLY person who knows which jug is which.
6. Now ask your friends to try a sample of water from each jug and order them from

1. Did your friends order the samples in the correct order?

H N e NN RN R AN EEEE R EEEEEEEEEE AR EEEERE R R » EEEL A AEEEEEEEEEE SRR EEEEEEEEEEsSAEssEEsEEssEEsEREnEn

Give two rea! y it is important to control certain conditions when setting up a t:
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3.6.1 Environmental impact and sustainability of food

PowerPoint 27: Food Sources

Discuss

e What foods are produced near you?

e Isit possible to base a balanced diet on local foods only?

e What food products are most often genetically modified? Why?
e Can sustainable farming coexist with intensive farming?

Activity Na ]
Watch the video below a4 Mi“i@..é’qﬂéstions.
https://www m; calks/ pamela_ronald_the_case_for_engineering_our_food

1. Isit possible to reconcile organic farming and GM food?

4. Whatis grafting? o ® g COPYRIGHT
' o PROTECTED
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Practice Question

What are the advantages of genetically modified food products?

..................................................................................................................................
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PowerPoint 28: Food and the Environment

Discuss

e s it possible to stop using food packaging?

e Would it be possible to eat only local foods?

e When are more greenhouse gases produced — when growing plants or when rearit
e Isorganic food healthier than non-organic food?

e How can YOU lower your carbon footprint?

Activity P
Visit the website and calculate vzu row. | <, sonal carbon footprint:

https://footprintwwfere (2 7

=

Compare yol #ts with your friends.
« Isyour carbon footprint lower or higher than theirs?
« Is there anything you can do to lower your carbon footprint?

Practice Question

What are the disadvantages of using food packaging?
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PowerPoint 29: Sustainability of Food

Discuss

e s it possible to achieve food sustainability?

e Isit possible to avoid hunger in the world?

e s itreally the case that there is insufficient land for growing food?
e Can we stop global warming?

Activity

T

Order the stages of global warming by puttzz - rvlu:.,;aeréf‘el ~7 in the boxes.

|ﬁs \ g4 (0 melt and sea levels rise.
Food shortages occur and people begin to die from hunger.

The average temperature on Earth rises.

Floods cause damage to cities, and crop failure.

Greenhouse gases create a layer which prevents warmth from escaping.

Water evaporates quickly from seas and causes massive rainfall.

Sunrays are sent from the Sun and reflected by Earth’s surface.

Practice Question

Explain the positive and negative factors that can affect the availability of food.

e A COPYRIGHT
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3.6.2 Food processing and production

PowerPoint 30: Food Production

Discuss

e How can drying affect the nutritional value of food?

e Can foods be eaten without being processed at all?

e Would it be safe to eat raw food only?

e How does secondary processing affect the sensory characteristics of food?

Activity

Match each stage of che2: “{ 'mwj‘ﬁ'zuoﬁ with the explanation.

i
— | Se—

Curd is cut into larg

PXGaw#-ation off. Curd is left to &

Heating to 32-42 °C Harmful bacteria ar

Cheese is salted an
Adding starter cultures

As fermentation pi¢
off the curd, so the
is pressed into hogj

Adding rennet

The enzyme coagul
out water (whey)

Cutting the curd

Draining and shaping Making bacteria-fr

Bacteria ferment s
lower the pH of mi

=

Salting and maturing

——

Practice Question

Which one of the following processes is mes* i < y 1 man‘ﬁebthe sensory characteris
a) Ultra-heat treatment Ny Fe
b) Pasteurisation 44 rc

c) Microfig | %
d) Sterilis! _ O
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PowerPoint 31: Technological Developments Associated with Better

Discuss

e Why may people choose to avoid food additives?
o s fortification of food still necessary?

e Is margarine better than butter?

o Are breakfast cereals really healthy for children?

Activity

Answer the following questions. P

1. Which of the followin: i. ',;(»%_;.lded to flour by law?

a) thig , xe O
b) fo@ N O
c) ironv O
d) niacin O
2. Aspartame is a common...
a) sweetener O
b) emulsifier O
c) stabiliser O
d) colourant O
3. Fat spreads are obligatorily fortified with...
a) vitamins Aand E O
b) vitaminsAand F O
c) vitamins Aand D O
d) vitaminsDandE O

4.  The cholesterol-lowering substance in fat spreads is called...

a) phytolinnol O

b) phytosterol O

c) phytosolol O

d) phytohormone O
~e COPYRIGHT
5. Which of the following substances is agiddis i Vsl to prevent beriberi? PROTECTED

a) thiamin g & O

b) calcium O

c) i O

d) O

9

6.  Sulfur dioxide is a common preservative which can cause...

a) poisoning O Q9

h) ADHD 0 Education
c) allergic reactions O

d) autism O
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7. By law, skimmed milk has to be fortified with...
a) vitaminD O
b) vitamin A O
c) vitaminE O
d) vitamins Aand D O
8.  Which of the following food products is NOT fortified by law?
a) bread O
b) semi-skimmed milk O
c) margarine O
d) butter O
9.  High cholesterol levels may cause a diz2= - ‘,a..t‘:.d:'.. ol
a) arthritis el " o m|
b) anaemia 4 4 v d O
c) afy Jerass® ™ O
d) ari ga O
10. Lecithin is a natural emulsifier present in...
a) eggyolk O
b) vegetable oil O
c) butter O
d) vinegar O
Practice Question
What are the advantages of using additives in food?
___________________________________________________________________________________ COPYRIGHT
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