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3.2.1 Macronutrients

PowerPoint 1: Proteins

Slide 1
Slide2 _ GSTC4 4 sl
slide 3 L
Slide 4
slide 5

Click through to reveal
Discuss with students
learnt for their exam by
that the chemical stru¢
later on in the Food S¢

e Introduce essential ani

e Click on each hexagon

Click on the name of tf
sources.

e Students can compare
(score) in various food
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PROTEIN COMPLEMENTATION

Slide 6 PROTEINS e Students should provit

are eaten every day an
complementation tech
Slide 7 i _ PROTENS e Students learn the diff
e nf egetarians and veg

s S i

Lacto-vegetarians Lacto-ovo-vegetarians ¥ g § S .

e ol

Slide 8 PROTEINS == e  Click on each title to re

PROTEIN ALTERNATIVES

different protein altern
e Students should consii
of.

Slide 9 | FRoTENS *  See whether students
the images as promptg
e Click on each image to

] IS .
[ PR S
Slide 10 | TEOEE . Stu.d(.ents should Yvnte
[E——— deficiency on a piece ¢
Mo | TR O - Je T answers.
S, RS o P COPYRIGHT

... because your muscles are uilt of two types
of protein, so ot eating enovigh would prevent. ¢
the bukding of new muscles and the repair f

ST\ Y PROTECTED

i of rBUEE . che diet couses
ise called kwashiorkor.
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i PROTEINS
SIIde 11 PROTEIN EXCESS °
0,00 lttle is not good. .. How sbout too much?
Reduced L4
Increased iskof St
atherosderosis cakium leading to
‘osteoporosis
‘Swolten linbs
Kidney and liver
Mms
Kidney failure and
faty liver disease
i | PROTEINS
Slide12 VR EUERNN
o r
e
Slide 13 .
Sllde 14 °
1 Jamb it [ ]
e
[ ]
Slide 15 MACRONUTRIENTS: PROTEINS o

Give two waysin which vegans can include high biological alue proteinin their diet. (2marks)

}‘_ =)

Clickto reveal answer! i me

& v

Use the pictures as prt
the effects of protein €
Students should write:
on a piece of paper an
Click on each picture ti

For an adult male the t
c2lirie intake is 2,500

| (Car.

Discuss how this may |
pregnant, and for diffe

Take this opportunity
learnt and to broaden ¢
Students should provi¢
possible to get a bettel

Students should write.
foods contain HBV pro
proteins, and then coir
Click on each type of fi
Students may also add

Students should write:
on A piece of paper ant
ik to reveal the ans\

' mark or self-mark theil
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PowerPoint 2: Fats

Slide 1

Slide 2

Slide 3

Slide 4

Visible fat:

Slide 5

Unsaturated

What other
sources
of fat can you

e 2%
#7 . Zxplain how a molecul

e Take this opportunity
are built affects their ¢
saturated fats will be §
will be liquid at room &

e Discuss how fats are d
according to their cher

e Discuss how fats cann
e Get students to try to ¢

, 7 Jsiag the images as pi
" fatsin the body.
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Slide 6 ol

DEFICIENCY

you already know what we need fats for, it should be easy to guess what the effect
is of eating toolttle fat...

You could feel weak and hungry, and you would lose weight.
‘You could feel cold.

EXCESS

Slide7 | T

nhealthy. Here

nd become overweight or obese.

You could develop type 2 diabetes.

- [ tearm ]
Slide 8 ESSENTIAL FATTY. ACIDS

now that fats can be divided into saturated and

broad and contains also et
ANNOT be built by the b

The most importan

TRANS FATS

Why are trans fats bad for you?

i

e Click anywhere on the
of fat deficiency in the
explain why these occi

e You could feel cold -t
insulation to the body,
it, our bodies will not b

e Click on the person to |
Cdi'»' wuss further.

i f" o R
J 3

e Click on the left-hand {

e Click on the right-hand

e Click on the arrow to ¢
for you. See if student:
the answer.

e Discuss the reference

)5
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Slide 11 m e Outline the importance

T i different types of cho
e Ask the students if the
the picture contain ch¢
egg yolk, bacon, and bi
e  Stress that the amoun
the diet DOES NOT affe
the blood. However, th
FATS consumed does!

Slide 12 CHOLESTEROL | ..+ Jickthrough to reveal

Slide 13 e Take this opportunity t

learnt and how it impa

e SATS - saturated fats;
fatty acids, PUFA - po
values per 100 g unpre

e  Cured pork bacon: SAT!

e  Corned beef, canned: S/

e Butter, unsalted: SATS

e Cheddar cheese: SATS

e Lettuce: SATS 0.02 g,

e @ imi: SATS 13 g, ML
~ . pumpkin seeds: SATS COPYRIGHT

e Salmon, raw: SATS 0.8 PROTECTED

Slide 14

e  Students should write’
on a piece of paper ant
e Click to reveal the ans i9
mark or self-mark thei

Slide 153

With o thel d nut

Clickto reveal answer!

9
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PowerPoint 3: Carbohydrates

Slide 1

L

Slide 2 "‘“;;J Briefly introduce the s|

Slide 3 e Click to reveal the diffe
carbohydrates.
Slide 4 | CARBOIYDRATES e Click anywhere to reve
e Click on the black text
to the unfinished sent¢
Slide 5 = ® e COPYRIGHT
w PROTECTED
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- [ toarn ]
CARBOHYDRATES
Slide 6 gk

High consumption of simple sugars may ca

Slide 7 CARBOHYDRATES

STARCH

gars bond together into long chains of hundreds of molecules, they

it !F -
e’
- [ team ]
| CARBOHYDRATES
Sllde 8 FUNCTION
But what do we actually need carbohydrates for?
Source of energy Thanks. ;:::bohydra:es. the
1.gram of carbs provides 4 kcal N‘::z ::qﬁ;?m“:;ﬂ ““““
Vo Build DNA|
A e
o s hinibin
Slide 9 ‘ CARBOHYDRATES e Click on the ‘Excess’ at
EXCESS AND. DEFIGIENGY.
the answers.
e Students may try to

functions of each type

o ,.-tl. .»jt.ents may tryto g
" deficiency.

e Click on each of the

COPYRIGHT
PROTECTED

i fibre?  What happens if you eat too little fibre?
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Slide 11

CARBOHYDRATES
RECOMMENDED DAILY INTAKE

> Recommendations state that a balanced diet should provide 509 of
energy from carbohydrates.

» This means that in an average diet of 2,000 keal there will be 250 g of
carbohydrates

> People should limit their consumption of added sugars to 5% of the daily
calorie intake (that's 25 ound 2 tabl ).

> To remain healthy, people sho

etary fibre each day.

Slide 12

Give as many‘good’and.
“badsources of

B corbohydrates as you can.
Can you name the
different types of
carbohydrate?

Slide 13

MACRONUTRIENT

Slide 14

Name two ingredients that would be suitable for 3 high-fibre diet. (2 marks}

e  Take this opportunity
lea nt and how it impal
g Auients provided by {
=~ dietary fibre, vitamins |
K) and minerals (iron, ¢

zinc).

e Students should write
on a piece of paper ant
e Click to reveal the ans!
mark or self-mark theil

COPYRIGHT
. PROTECTED
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3.2.2 Micronutrients

PowerPoint 4: Vitamins

Slide 1

g f:j‘ : ®
e
Slide 2
Slide 3 VITAMING e Click on a vitamin to le
| : e Get back to this slide
choose another vitami
Slide 4 VITAMN A e Discuss each section ¢

reveal the answers.

=~y * COPYRIGHT
f PROTECTED

e Discuss each box and
answers.

Slide5 g™\ 4

HOLECALCIFEROL

I9
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Slide 6 a2 . C.Iick gnywhere on the
A vitamin E.

e  Click on ‘Excess'/'Defi¢

and on ‘Sources' to rey

e Click anywhere to reve

Slide 7 VITAMINK o Click on a box to revea

e S" dents may attempt
s Jlick anywhere to find
“ " newborns.

Slide 8 : VI B e Click anywhere on the
I of vitamin B1.
e Click on the ‘Sources @
times) to reveal the an
e Click on ‘Effects of def
answers.
Slide 9 VITAIAN B2 * Clicktoreveal. &
Slide 10 i e Click to reveal.
| e Click on the informatig
- :! “:n\grent groups of pet COPYRIGHT
of PROTECTED

intake differs depending on

srefere. s birent
| orand 3ge. Clck 1o chack how much YOUneed...

I9

9
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Slide 11

Slide 12

Slide 13

Slide 14

Slide 15

FOLIC ACID

> Helps to produce red blood cells

> Supports building of the nervous system in the foetus

, trouble with
ation

on

risk of cancer

E ViTAMIN B2
COBALAMIN 7

Vitamin B12,als0 known as cobalamin, has many functions:
supporting its functions w
y taking part inthe Krebs 4 2

» Helps to build red blood cells i
> Supports the functioning and building of the nerve cells

in cobalamin.

VitaMiN €
ASCORBIC ACID.

Vitamin C a s

Let's chec
effects of deficiency.

LOSS OF VITAMINS

Most vitamins are very unstable and become damaged due to various external factors.

‘These factors include....

ANTIOXIDANTS

Vitamins such as A,C and € are important a

But what does this really mean?

S5 DNA,

duction.

es,including cancer.

e Click on ‘Function’ (fou

answers.
e Click on ‘Deficiency’ to
e Click on ‘Sources’ to re
e Click anywhere to see |

e Click on the right-hand
e Clkon the left-hand £
7 Jeticiency.

[ =
~“e  Click anywhere to reve

e Click on the titles to re
e Click on the arrow icon

e  Click anywhere to unc¢
vitamin content in fruil
e Click on each title to re
affected by it the most
e Click on the backgrour
techniques for prevent
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Slide 16 ANTIOXIDANTS e C(Click on the arrow ic
e e e Click on the informa

Thisis a win-win because antioxidants are not
th dy a

Slide 17 VITAMINS RECAP

Watch this video to recap the most important information about vitarins.

Slide 18

Slide 19

Click on the yellow icon to go to the next question.

Slide 20

5 COPYRIGHT
PROTECTED

Which vitamin increases iron abs

I9
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Slide 21

i
r:
r:
r:
r:
-
r:
-
-
-
-
r:
o
r:
r:
-
-
rs
rs
rs
rs
rs
rs
rs
rs
rs
rs
-
rs
-

Night blindn:

heretogoto
the next question..

Slide 22

Oily fish are e Bren

Slide 23

Which of these dis
thiamin deficiency

Slide 24

Click here to goto
the next question.

Slide 25

COPYRIGHT
PROTECTED

Which of the
the'suns|

o
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1
o
-
-
-
-
-
-
-
-
-
-
-
-
-
-
&
-
-
o
&
&
&
&
&
-
&
-
i
i
&
i
i
e
i
i

Students should writ
on a piece of paper a
Click to reveal the an
mark or self-mark th

Which statement i
about foli

MICRONUTRIENTS: VITAMINS

Explain why eating your five a day may lower the risk of various diseases.

N~
N

()]
=]

Slide 26
i
Slide 28

Sl

Interactive PowerPoints for AQA GCSE Food Prep & Nutrition — Teacher Notes



PowerPoint 5: Minerals and Water

Slide 1

- 5 11

%+ Click on each mineral {
the ‘choose another mi
return to this home slit

Slide 2

Slide 3 e Click to reveal effects |
o Click on the informatio

calcium-rich food prod

Slide 4 e Click to reveal the effe

deficiency.

Slide 5 o L) 3|IC1( on an arrow to COPYRIGHT

“ deficiency or excess. H PROTECTED

I9
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Slide 6 LI e ClickonF,D,SorEto

Sodium, along with potassium and

Slide 7 | I0DINE e Click on the ‘Sources 0
’ Anc wers.
] 7, ff C_,p‘ al
; ¥ J 5

w

Slide 8 e Clickon an arrow to re
deficiency and excess.
Slide 9 MINERALS e Watch the video to lea)

phosphorus.

) COPYRIGHT
PROTECTED
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Slide 11

Water is lost from the body through:

Slide 12
fr’ ¢ a
)5
Slide 13 IMICRONUTRIENTS: e Take this opportunity
e AT learnt and how it impal
Whatcthet fncos of Seafish are an Important source of b Other funCtlonS Of Wat‘
Mo e limited to:
Discuss why fish is a healthy choice. | L. i
W e e Providing minerals su¢
Shetior o Dissolving vitamins afn

absorbed into the bloo
Creating a suitable eny
reactions in the body

Helping to chew and $
Allowing dietary fibre t
feeling of fullness/sati

Students should write
Click on each mineral 1

Slide 14 MICRONUTRIENTS: MINERAL:

e  Students should write:
on a piece of paper ant
e Click to reveal the ans
mark or self-mark theil

Slide 15
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3.2.3 Nutritional needs and health

PowerPoint 6: Making Informed Choices for a Varied and B

Slide 1

Click on a box to go to
Students can attempt |
of each set of guidelin
slide.

healthy eating

Slide 2

Slide 3

Slide 4 PORTION SIzE

Now that you know what to ortant to know how much to eat.

 ° COPYRIGHT
PROTECTED

Slide 5

I9

9

Education

Take into account the Eatwell Guide and portion sizes.

Interactive PowerPoints for AQA GCSE Food Prep & Nutrition — Teacher Notes Page 190



. [ ]
Slide 6 NUTRITIONAL NEEDS IN|LIFE

Nutritional needs of people differ depending on the following factors

: MW N UTRITION AT DIFFERENT
Slide 7 LIFE STAGES

e
e b s dethey et .
Chadws | Wamdotweyneser . k. Soems .
s :

R T S i
S

Slide 8 NUTRITION AND STATE OF HEALTH

Sometimes people have to avoid certain food products to stay.
healthy and avoid unpleasant symptoms or choose to avoid
certain food products for ethical reasons

vegetarians avoid Somaises o,
ilkand oty prodcss o s
i sl food producs of
bkl Lyl animal origin
coeliacs avoid gluten

lactose-intolerant S S
people

Slide 9 NUTRITION AND STATE OF HEALTH
VEGETARIANS
The term 'vegetarian'is very broad and can apply to various

aroups of people. Depending on what they do o don't eat,
Vegetarians can be divided into:

B

Their diet isn't ifficult to balance, a5 eggs, milk, dairy products and fish provide HBV pro
vitamin B12.
To replace meat, choose protein alternative produ

Slide 10 NUTRITION AND STATE OF HEALTH

VEGANS

Vegans choose rot to eat any products of animal

origin, including:

+ meatand poultry (and everything made from
them,e.g. ham of salisage)

- fish

+ 905

+ milkand dairy products (e.

< honey

In fact, vegans only e:

» COPYRIGHT
PROTECTED

+ HBV protein
Itisimportant for vegan:

o

9

Education
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COELIACS

S||de 11 NUTRITION AND STATE OF HEALTH ° Click to reveal the ans\

ich gluten cannot be.
m

nstmes gluten, it may cause damage to the vill in the
intestine and affect absorption of al other nutrients

But what ks gluten?

Where is gluten? Whatis safe to eat? Be careful when buying...

()

i i N S H
Slide12 | UTRITION 8D STATE OF HepLTH e Students may attemp
earnot be eaten.
s lickonthe ‘Toeato
7 answer.

Toeatornottoeat..?

- [ team ]
NUTRITION' ANDI STATE OF HEALTH
Sllde 1 3 LACTOSE INTOLERANCE

Watch this video to see how to avoid milk and still provide
calcium and vitamin D in a diet.

Slide 14 g Ui e  Students may attempi
be eaten.

e Click on ‘How to inclui
. times) to reveal the an
e e Click on the backgrour

e answer to ‘Why woul

1 MM (51 TO MAINTAIN A HEALTHY BODY
Slide 15 .
Y% COPYRIGHT

PROTECTED

I9

9
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sllde 16 ANING INFORMED CHOICES FOR ° Take this Opportunity 1
i learnt and how it impa

What food products can 548 How easy I it t0 apply the
provide calcium ina healthy eating guidelines?

lactose-free diet?

What factors other than
state of health and age can
affect what a person eats
or does ot eat?

Discuss how an elderly.
individual can have a
lanced diet.

1 MARING INFORMED EHOICES FOR
SI Ide 1 7 A VARIED AND HEALTHY. DIET

ay diet for a person who:

Slide 18 | s o long o e Students should write’
on a piece of paper ant

Practico Question

Traditional Sunday roast contains roast meat, potatoes, vegetables, gravyand
Yorkshire pudeding.

ShtetwovusonswhylraditionalSumhyvoaslisnotsuibblefﬂrvegan[sim"ks) o Cllck to reveal the ans‘
mark or self-mark theii
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PowerPoint 7: Energy Needs

Mul&mtinzal N l|:eds:

Slide 1

Slide 2

These four affect BMR

Slide 3 ENERGY. NEEDS

BMR x PAL =TEE

TEE means total énergy expenditure.
Itis the amount of energy one perform all activities
without gaini

Slide 4

Slide 5 | ENERGY. NEEDS

r

e Click on the ‘BMR’ and
answers.
e Click on the equation t

, 7 students should recall
" macronutrient provide!
e Reveal the answers by

Interactive PowerPoints for AQA GCSE Food Prep & Nutrition — Teacher Notes Page 2310
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Slide 6 ENERGY NEEDS

Slide 7

Who will need more energy -
ayoung man or a pregnant
woman?

Slide 8 m NUTRITIONAL NEEDS AND HEALTH:
ENERGY. NEEDS

Slide 9 INUTRITIONAL NEEDS AND HEALTH:
ENERGY. NEEDS

Fillin the plate to indicate how much of each nutrient a balanced diet provides.

Slide 10 NUTRITIONAL NEEDS AND HEALTH: e  Students should choas
BCEoTET® ENERGY.NEEDS . i
e Click to reveal the co

What does the abbreviation BMR stand for? R

e o ® | fe COPYRIGHT
- PROTECTED

C.Banana muffin reduction

D.Basal metabolic rate

I9

9

Education
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PowerPoint 8: How to Carry out Nutritional Analysis

Slide 1

Slide 2

Slide 3

Slide 4

Slide 5

HEW 10 CARRY: OUT
NUTRITIONAL ANALYSIS

How 1o CARRY. OUT
NUTRITIONAL ANALYSIS

How! 10 CARRY. OUT
NUTRITIONAL ANALYSIS

S 1., modifying a meal to
meet recommendations
for a healthy diet,do the
modifications help to
‘make the meal healthy for
everybody?

¥ rake this opportunity {
. learnt and how it impa

Interactive PowerPoints for AQA GCSE Food Prep & Nutrition — Teacher Notes Page 25¢
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Slide 6

How 70 CARRY OUT
INUTRITIONAL ANALYSIS

Assess the nutritional value of the recipe below. You will need to use
nt food t v i

Values per portion

Slide 7 .
The ingredients to the right are for leek and potato soup. i .-*
Explain why this dish is not suitable for people suffering . ¥
from hypertension. (2marks) N il
§
g

Students should write'
n~ | piece of paper the

| Jlick to reveal the ans
~ mark or self-mark theii
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PowerPoint 9: Diet, Nutrition and Health

Slide 1
@m@ﬂ Needs
Ith:
Slide 2
Slide 3 DIET, NUTRITION AND HEALTH
Slide 4 IRON DEFICIENCY. ANAEMIA
ed by lack of iron in the body.
may be caused by two main factors:
How does it happen?
I\:Il'hy '|:‘ this important?
Slide 5

How to adjust the diet?
+ Follow a lawecalorie diet
. Lot th oo et

Students should guess
improper diet/nutrition
Click to reveal the ans\
Students may also sug
fatty liver disease, alct
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Slide 6

TYPE 2 DIABETES

Click hereto -
hoose anothe
condition
canno  properly by the
resuitofa high sy b antto the nsulin
thatis produced.

potentially dangeroy affect the nerves and

leve
may fead to serious health fssues, sich as biindness o leg amputations.

How does this happen?

Slide 7

HYPERTENSION

" Click here to
choose another 2
Whatiis hypertension? condition, |
tiorin -

ing to dangerous bleecing and stroke.

;—w Click here to ’__
choose another
osis? W
ndition in which chol . o __condition.
1o the walsof blood vessals, creating  plaque.
aqusbuktup. fan bock the entrevein orarers. \What is coronary heart
disease?
1, the plaque bulds up n the blood
the eart. I these are biocked 1t
e heartattack and death.
What causes atherosclerosis and CHD?
+ Smoking
High blood pressure
lood cholestaollevel
+ Type2disbets
+ High saturated fat consumption
ereto |
nother "‘“
th o looks pain lead totooth |
ty with the mouth bact i
. o
) i
il

gain access tothe denin. %
ot the ooth,you may feela sudden, i

low to prevent tooth decay? § r
e e ok
mouthwashand dentalfloss wt i 4 i

Thee s o  coupleof w bl ﬁ.ﬁ!

- itrassing < h o ,ﬁ.d?u dipeey

S ey e i R s v b i
Hh e e Dinthdiey, g from milk or broccolhto strengthen teeth,

v
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. o]
Slide 11 DIET, NUTRITION AND HEALTH

Watch this video to recap the topic of diet, nutrition and health

Slide 12 e Take this opportunity i

lea ntand how it impa
5 & o

f”" =
fj

[ R B DT NUTRITION ANo HEALTH Students should matct
e causes on paper.

e 2t y .. e Click on a chosen disé;
S ey
Dental caries Lowiron
‘consumption
foperension < i
Neneia i
Slide 14 MACRONUTRIENTS: PROTEINS e Students should write
“Pnnﬁ«amﬁm L o —
jli:;::;:w-ysinwhichahigh-ﬁbredle((nnimprovetbeshteofhellﬂ:zo':;rks} on a plece of paper an{
e Click to reveal the ans\

mark or self-mark thel

~EIT COPYRIGHT
e Tt PROTECTED

I9

9
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3.3.1 Cooking of food and heat transfer

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

Slide 1
ooking/of Food
nd Heat] Transfer:
‘ d is
f' rj
" J =
=
Slide 2 e Get students to consid

foods are safe to eat.
e Click on each image to

ways.
e Consider key examples

Consider how cooking affects different aspects of the food

Slide 4 HOW COOKING AFFECTS FOOD

FYe ° COPYRIGHT
PROTECTED

Slide 5

9

9

Education
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S|ide 6 HEAT TRANSFER

CONDUCTION -

¥ Clickhereto [SSS
choase another

Conduction s the direct transfer of heat from the Bty

pan (or another heating element) to the food

Here is how it happens...

First, the heat Is transferred from a hob or heating element to the pan.
The pan is made of metal. The molecules of metal warm up —

and begin tovibrate.

These vibrations create kinetic energy, which is then
transferred directly d in the pan, which also ggﬁq,ig%,,c
warms up and begin: ibrate.

For this reason you should stir your dish or po
water into prevent burning 000

TYrTy
é}ﬁﬁ&i@&l’ﬁ

1 HEAT: TRANSFER i i
Slide 7 rRaeE e Discuss how convectic

Click here to

Convection is an indirect method of heat transfer as choose another |
it uses water or air to transfer the heat. |

Here is how it happens...

‘This phenomenon i+ - - .
convectior - ot
=
- B -
e "f

Sy

Slide 8 HEAT TRANSFER e Discuss the difference

RADIATION " Ciickhereto

| | N . .
o € niec mahod o ansaring e aerihoug and infrared radiation.

electromagnetic waves or by moving subatomic particles.

There are two types of radiation which are used in cooking. ) More information on bl
- :
s miiowaveovns. Usedin et nens gl slides.

S

S|ide 9 HEAT TRANSFER

MICROWAVE

Microwave ovens use microwavesto heat up food
They turn the electricity into microwaves in a magnetron.

The vibrating water
molecules transfer energy to
other molecules in the food

by friction.

The waves heat  The microwaves belanlihsdit
up water are then sent nto
molectles, which ~~ the chamber by
warm up and anantenna

beginto vibrate.

S|ide 1 0 HEAT TRANSFER

INFRARED

Another type of radiation used in cooking is infrared.

Infrared radiation uses waves which are invisible to the eye to
send eneray to food. #

! : -
e Ve & COPYRIGHT
electric ovens and fire in chargrills and stoves. /.//’ 2 /ﬁ 4
g 77 % ¥ :
Asthe coal in a stove of the heating element in 2 i
S g P ROT E( :T E D

These are then transmitted to a grill or baking
tin, which transfers the heat directly to thafo,

o

9
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Slide11 | HEAT TRANSFER e Discuss how cooking ¢
R method of heat transfe

use the different types

Slide 12 HEAT TRANSFER

Slide 13 e Take this opportunity t

learnt and how it impal

Slide 14 WH FO0D 15 COOKED AND HO e Click on each box to re
HEAT IS TRANSFERRED TO FOOD |

SI|de 15 WHY.FOOD IS COOKED AND HOW! ° Students should write:

EEEIEZ HEAT 1S TRANSFERRED TO FOOD. .
1: on a piece of paper ant

et copvaiGH
- PROTECTED

I9

9
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PowerPoint 11: Selecting Appropriate Cooking Methods

Slide 1
Slide 2 7 "*i; .ntroduce cooking met
“o  Assess students’ initia
e Click on each box to re
Slide 3 e Get students to think ¢
Slide 4 e Get students to think ¢
Slide 5
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Slide 6

Slide 7

Slide 8

Slide 9

Slide 10

FAT-BASED COOKING METHODS

What kinds of fats are best for cooking?

What cooking methods i,
improve palatability? &4

What cooking
methods are good
for health, and why?

Which cooking and preparation
methods can you choose to
make food both tasty and

healthy?

What foods are most
often marinated, and

SELECTING APPROPRIATE
Lok COOKING METHODS

Decide which cooking methods are good for health and which ones are not. Try.

boiling
poachin
blanching steaming stirfrying

grilling

SELECTING APPROPRIATE
GOOKING METHODS

Which ingredient of a marinade helps to denature proteins and increase
the moistness of the food? (1 mark)

a) oil 2 . “
b) Vinegar 1

< salt

d) Pepper

i

‘”‘;} 5 al

e Take this opportunity t
learnt and how it impal

e Students should write
methods are good or b
behind their choices.

e Students may also deg
not mentioned in the a

e Click on a chosen met!

e  Students should write
on a piece of paper an

7 Ak toreveal the ansi

: j -/ mark or self-mark theil

Interactive PowerPoints for AQA GCSE Food Prep & Nutrition — Teacher Notes

Page 34 ¢

COPYRIGHT
PROTECTED

I9

9

Education




3.3.2 Functional and chemical properties ¢

PowerPoint 12: Proteins

Slide 1 :
-
. | 3
Eunctionaland
emlical’Pioperti
’ oRFoods
% A = J v “ !
Slide 2 e Introduction to protein
e Students to highlight §
eggs, beans.
Slide 3 e Discuss how proteins ¢
e Discuss how denatural
Slide 4 PROTEIN COAGULATION o Explanation of the prot
e ¢ Students to provide ex
= ® L COPYRIGHT
. PROTECTED
Slide 5 e  Explain the process of
ig
Qg
Education
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Slide 6 FOAM FORMATION e Explain the process of

Slide 7 e Take this opportunity
lea nt and how it impal
| . i o &
How does protein : '“ :  ad : £ T
s P o V
Slide 8 oo FUNCTIONAL AND CHEMICAL e Thisis an optional pra
PROPERTIES OF FOOD: PROTEINS .
want to do. Alternativ
- - students think may ha|
Slide 9 FUNCTIONAL AND CHEMICAL e Students should write

PROPERTIES OF FOOD: PROTEINS L S —
——— on a piece of paper an

Give two functions of strong wheat flour when making bread.

e Click to reveal the ansi
- mark or self-mark then
= ® e COPYRIGHT
Al s w PROTECTED
i <
¥ "p o ,.r"“

I9

9
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PowerPoint 13: Carbohydrates

Slide 1

Slide 2

Slide 3

Slide 4

Slide 5

e o i
"M _~+ Introduction to carboh
structure.

¢ Discuss the process of

DEXTRINISATION OF STARCH e Discuss dextrinisation,

®a i & .
/72 .ntroduction to caram
“ cooked at high tempe

-
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Slide 6 e  Take this opportunity t

learnt and how it impal

What temperature is What kirids of saceuse  SESIIE
necdedtomoken i gelatinisation tothicken?

cammel,and why?

How are conduction and
What popular dishes use ©| convection used wihen
Gramelisation cwoking a sauce?
dextrinisation
gelatinisation?

Slide 7 FUNCTIONAL AND CHEMICAL PROPERTIES e Students to discuss in
OF FOOD: CARBOHYDRATES . ™

10 conditions.

Explain what happens to starch when heated with water to the following P f i :fll(lk on a box to revea
temperatures: g ,_..-e‘;
: i
Slide 8 FUNGTIONAL ANDI CHEMICAL PROPERTIES e Students should write
OF FOOD: CARBORYDRATES .

on a piece of paper ani
Rpmtmmen, e Click to reveal the ans|

Suggest two potential causes for why each of these may have happened.
(4 marks)

mark or self-mark theil

Click to reveal answer!

~EIT COPYRIGHT
Ne PROTECTED

I9

9
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PowerPoint 14: Fats and Oils

Slide 1

Slide 2 - ) intréduction to fat and

Slide 3 sl UG0e | e Explain why shortbrea
e e shortbread in this cont

Slide 4 LASTICITY. e  Explain what the plast

e solid fats and fiquid oils.

, 7 Zxpianation of the prof
¥ application to a spong

i
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Slide 6 - EMULSIFICATION o Description of the prot

phobi

ey will not mix easly

Slide 7 EMULSIFICATION

themost Read the document to i J -

Slide 8 e Take this opportunity t

learnt and how it impal

Whatis the differ

an ilin-water emulsion and a-
emul
any exam|

shortcrust) also uses fat to
improve s texture?

What emuls
used i everyday c

Slide 9 rvom | FUNCTIONAL AND CHEMICAL e Students should work |
PROPERTIES OF FOOD: FATS AND OILS . .
explain how the chemi

its culinary use.
o e Click on abox in the le
Physical state. Length of the fatty acid chain
m— answer.
bty 1o ot eeduisona
S||de 10 FUNCTIGNAL AND  CHERMICAL e Students should write

PROPERTIES OF FOOD: [FATS AND OILS

on a piece of paper an
CioEE e 7+ hktoreveal the ans| COPYRIGHT
P8 markor self-mark theil
ot PROTECTED

I9

9
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PowerPoint 15: Fruit and Vegetables

Slide 1

{F j

Slide 2 199 2 Description of the prot
i ¢ Studentstocomeupw

browning
Slide 3 ENZYMIC BROWNING e  Students to identify wi

e |deas for how brownin

Slide 4 e  Explanation of the prot
is bad for foods.
e Suggestions for how o
Slide 5 OXIDATION ‘ - f_;  ® COPYRIGHT

ol PROTECTED

I9

9
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Slide 6

Whateleanyoudoto  [f
preventenzymic browning and &+ L
oxidation of food?

Wihat food products are the
most susceptible to enzymic
browning?

Slide 7

FUNCTIONAL AND CHEMICAL PROPERTIES
OF FOOD: FRUIT AND \/EGE TABLES:

FUNCTIONAL AND CHEMICAL PROPERTIES:
OF FOOD: FRUIT AND VEGETABLES

[poceaeci B8Rl

ne of the factors below does not accelerate
browning? (1 mark)

Slide 8

e Take this opportunity t
learnt and how it impal

e Students should draw
e (licktoreveal the ansi

o ® fiagrams drawn by stu

e Students should write
on a piece of paper ant
e Click to reveal the ans)
mark or self-mark theil
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PowerPoint 16: Raising Agents

Slide 1

Pl
Slide 2 e e © ]+ Introduce raising agen
Lagl o Before revealing the ar
guess the method fron
e  Click on each method |
separate slides).

Slide 3 CHEMICAL RAISING AGENTS e Click black button to r¢
e Agents?' slide.

bicarbonate of soda ‘baking powder

S0, how does it work?

e Click black button to r¢
Agents?' slide.

Slide 4

) Slick black button to ¢ COPYRIGHT
Agents? slide. PROTECTED

Slide 5

Carbon dioxide.
o)

ethylakohol

I9

9
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Slide 6

heat | ger=rey
se

Slide 7 e  Take this opportunity
lea nt and how it impal

F . Ty A

i -~y I

Whit?;j::;\:;z;;ﬂasi . 4 i f ,.JJ‘;

Slide 8 {.m FUNCTIONAL AND GHEMICAL PROPERTIES e  Students should watct

| OF FOOD: RAISING AGENTS ..
f raising methods used |
e Click to see the answe|
Slide 9 FUNCTIONAL AND CHEMICAL PROPERTIES e Students should write

OF FOOD: RAISING AGENTS .

on a piece of paper ant
e b e Click to the reveal ans!
mark or self-mark theli

¥ ’f( f‘j i

¥ ..a’! e
3 i
# r f ey e
N . i
& rg-’ T‘:, ""/ .
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3.4.1 Food spoilage and contamination

PowerPoint 17: Microorganisms and Enzymes, and the Sig

Slide 1
p-ﬂﬂ
m{@ﬁmﬂm
{,, 4 rj
Slide 2 e Introduction to what
each type of microorg:
moulds.
Slide 3 e  Explain the factors net
grow, i.e. food, water fi
e  Clearly specify the dan
Slide 4 e Discuss what high-risk
e Get students to consic
® | By
Slide 5  Discuss food spoilage

Get students to consid
food spoilage and dis¢
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Before revealing, see ¥

Slide 6 M6\ TO STOP MICROORGANISMS
_ FROM GROWING?

ways of stopping micr

Slide 7 ENZYMES e Introduce enzymes.
e o S’ gest how enzymes

are biclogically active molecules built of protein.

Enzy i
They are c:izlysts, which means that d of reactions, . '.i’" /] fff t food
En2) e for conducting ol J A u : .

eaving frult and vegetab
ovenipen and become brow

Slide 8 e Discuss why we may i

working and how to do

e inactive when:

¥ high temperatures

T T 3 ] =
- Ea ] H H

; | ; : Ea ] T t t t

Slide 9 JiSMS L ° ake this opportunity

| i ; o

s

- learnt and how it imp

What foods are often
spoilt by yeast?
What foods are often
spoilt by moulds?

Isitsafe o eat spoilt food.
aftercutting ofthe bad
part?

Slide 10 oo MICROORGANISIMS AND ENZYMES,
‘ AND THE SIGNS OF FOOD. SPOILAGE

COPYRIGHT
PROTECTED

185 time o check your Knowledge! P “_,a' G
" F
tect,the field il turn green. \ e
i

t, the field will turn red.

o

9
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Slide 11

Slide 12

Slide13

Slide 14

-
O
<
O
,
-
—

Slide 15

COPYRIGHT
PROTECTED

I9

o
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Slide 16

slow down chemical reactions

Slide 17

Slide 18

atare rich in sugar

Clckheretogotothe

e Students should write
on a piece of paper an
e Click to reveal the ans
mark or self-mark thei

Slide 19

Suggest four ways of controlling the action of micr

Clickto reveal answer!
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PowerPoint 18: Microorganisms in Food Production

Siide1 B uie WS

e

Hﬁ@@ﬁ@’]

nation-=

e o & . .
© »_ Aecap microorganism
e’
harmful.
e Introduce the idea that
useful for us as human

Slide 2

Slide 3 GOOD MICROORGANISMS e Introduce ways that m
e human life.
advantage of ms—they
help us make delicious, healthy food!
Slide 4 BACTERIA e See whether students |

produced using bacter

So how does it work?

Y o ";J‘e:,;:ription of how yat COPYRIGHT
e Explanation of the use PROTECTED

Slide 5

I9

9
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Slide 6 BACTERIA e Highlight the steps for
e process uses bacteria.

bacteria in its production.

Watch the

e Foods that use mould.
° CS" jents to think of ot
2w 7 nodld.
-y

i

Slide 7

Camemt
s made using a special v

e Foods that use yeast.
e Students to think of ot

Slide 8

Slide 9 | YEAST e  Watch video and then |

g i P st nd
gredient of bread-making g
S
st o

Take this opportunity
learnt and how it impa
ey COPYRIGHT
PROTECTED

Slide 10

I9

9
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o

Slide 11 MICROORGANISMS IN FOOD e Practical activity is op
PRODUCTION

discuss possible outct

e Students should write

. e 0 i piece of paper ant
= = Jlick to reveal the ans)
= mark or self-mark theil

Slide 12

" COPYRIGHT
o\ PROTECTED

I9

9
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PowerPoint 19: Bacterial Contamination

Slide 1
Slide 2
i
[ ]
: How. CAN FooD BECOME
Sllde 3 M | CONTAMINATE! == ¢
Slide 4 .

Slide 5

i B . i
# _ mtroduce contaminati(

See whether students |
food poisoning before

See whether students |
which food can becom
revealing.

Discuss each of the tyj
allow students to ansy
before revealing the ar
Discuss how to deal wi
before showing the an!
Discuss any personal ¢

H COPYRIGHT
learnt and how it impa PROTECTED

I9

9
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Slide 6 e Students should write
usually contaminated
e Click on a bacterium o
answers.
e
Slide 7 BACTERIAL CONTAMINATION e  Students should write.
‘ e o~ | piece of paper an
s Slick to reveal the ans

/" mark or self-mark theil
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3.4.2 Principles of food safety

PowerPoint 20: Buying and Storing Food

Slide 1 - =

Discuss with students
to each of the element
Students should try to
may be important whe|

Slide 2

Discuss the importang

Slide 3 STORING THE FOOD

Slide 4 STORING THE FOOD

Yo y your weekly shop, but where should you each item? s the fndge
s
d

e Discussion of why it is

Slide 5

Assess students’ unde
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Slide  —mmmmmmgemm | - Recathe danger one

storing and reheating

Slide 7 e Discuss the importanc
eorsequences if not de

F - Ty A

r ' y - )

Ted ol
Slide 8 | TEMPERATURE CONTROL, e Continue discussion al
e Discuss the consequer
: properly.
Slide 9 e Take this opportunity i
learnt and how it impa
Slide 10 BUYING AND STORING FOOD. e  Students should write.
[

R e where the listed food g
gmiled.
_ < Some of them can be ¢
e Eggs are typically kept
the most likely place f¢
temperatures, so it is k

of the fridge
o Cheese can also be ke|
store it in the salad drz
and moist and not subJ
e Click on a chosen prod
can/should be stored.
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Slide 11 e  Students should write’

piece of paper and the
e Click to reveal the ans
mark or self-mark thei

Which one of the following statements is true?

YT * COPYRIGHT
e PROTECTED

9

9

Education
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PowerPoint 21: Preparing, Cooking and Serving Food

Slide 1

s &
__+ Discuss the importang
Recap the steps of wa!

to prompt.

Slide 2

Avidouchingyoi hairorace when cooking

- . '
Slide 3 CLEAN WORK SURFACES e Assess students’ know
s and then reveal the an!

paring different foods
How to clean your worktop?

. Before and after preparing any food,clean the workiop
Vith waim water and s0ap to emove dirt and grease.
Alvays e cleansponges or clths o do that

' Wipe the surface dry and spray with an antibacterial
spray. The antibacterlalspray usu ains acohol,so
itsel behind the fumniture,
lamps,etc

¥ Clean any spills
tely

Slide 4 SEPARATING THE FOODS | o Students should guess
with what kind of food

effective way of preventing food poit

What you need to do? H
awebedl e Click on each colour t¢

they have 1o contact with each other
v rtwith the safer food prody n the worktopand only

discussion.

glute
¥ Useseparate utensiks. To av uricoded tools and
chopping boards.

Fresh fruitandsaads Rawfih

Slide 5 M CoRReCT COOKNG TIMES / v ’f ;- .fxpl'ain correct cookin COPYRIGHT
T PROTECTED

o

9
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Slide 6 FOOD TEMPERATURE PROBE o Discussion of the imp¢
during cooking
e List of the steps for hg
temperature probe
e Discuss the importanc
followed, e.g. why clea
Slide 7
‘| r .
¥ p o
i o
1 PREPARING, COBRING AND i i
Slide 8 e e Take this oppor.tu.nltyt
learnt and how it impal
1 PREPARING, COOKING AND
Slide 9 e RN, ConKNE e  Students should matcl
rd to apply the rule 9. On paper-
ST AT R *  Click on a chosen food
2 0
SIIde 10 PREPARING, COOKING AND: ° Students should write

SERVING FOOD,

Practice Question

on a piece of paper an
7o ik toreveal answers
__ = or self-mark their ansy

Explain the reasons why when reheating food, it should reach 75 °C.
(4 marks)

&

i
Click to ret i ek
e

ok :;,-rf o

s
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3.5.1 Factors affecting food choice

PowerPoint 22: Factors Which Influence Food Choice

Slide 1
. i
-
¥
Slide 2 e Outline factors that aff
Slide 3
So how does it all influence
one’s food choices?

Slide 4 LiFEsTAE e Students to discuss ir
can discuss a differen
then share their thoug

o i
e ’.../ G
Slide 5 e Discuss what ‘healthy

e What constitutes an ut

Dty et Wyt

Comples byt
Ketpine it
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Slide 6 LiFESTYLE e Discuss what happens
consumed and not eng
e Discuss what happens
expended and not enal

Slide 7 LIFESTYLE e Get students to discus

TIME OF DAY,

e2cn meal, including w
~woredkfast.
”.y

Ted
Slide 8 MONEY e Students may discuss
influence food choices
M e Click on a green box tg
Slide 9 e  Get students to discus
during celebrationsan =
Slide 10 PERSONAL PREFERENCES e Discuss the personal
have.
= 1suss how personal
o ”J, ’ége’ COPYRIGHT
- PROTECTED

I9

9
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Slide11 |in ENJOYMENT e What other foods are
e year and for what occ

Usually the

ajiien

Slide 12 o Discuss examples of ft
ti2s of the year.
. i o &
r ' y - )
e ol
Slide13 How T0 COST RECIPES e  Optional: this could be
Slide 14 e  Take this opportunity {
learntand how itimpas
Slide15 |, FeiuiEmiiEs *  Students should calcu
Bl e Click on the box to rev
= ® e COPYRIGHT
- PROTECTED
Slide 16 G  Fsesviciouae *  Students should write i
Which one of the following is untrue about food choices? on a plece Of paper arilil 9
o Click to reveal the ans ag

mark or self-mark thei
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PowerPoint 23: Food Choices

Slide 1

P & .
# . _ Zlick on each option t¢
(on separate slides).

Slide 2

Slide 3 RELIGION e Explanation how religit
s choice.
1 e Discussion of how diff
‘ food choices.
~ e Canany students in th

- choices of their religiol

e Students should work |
differences between re
e Each group can discus
share their thoughts in
e Click on abox to revea

Slide 4

Slide 5 g i 'Iila.:ch the videos to se COPYRIGHT

" celebrations. PROTECTED

I9

9
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] ]
Slide 6 ETHICAL AND MORAL CHOICES

e Discuss the ethical ant
individuals make.
e Discuss whether any §
—_ know anyone who doe!
| [grmns

Slide 7 HeALTH e Students should try to
i hafyre you reveal the ¢

. i o i

r . = )

i o

Slide 8 e Take this opportunity t

learnt and how it impal

Slide 9 e Students should read
the slidesagainandde  mw

could or couldn't eat tf

e Click on the YES or NO

Slide 10 e Students should write

on a piece of paper an

e e e ik to reveal the ans) COPYRIGHT
‘8 mark or self-mark thei|
w PROTECTED

I9

9
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PowerPoint 24: Food Labelling and Marketing Influences

Slide 1
- L 4 &) .
Slide 2 #7 . Discuss the importang
e
on food labels.
. - EEEEEEEee) .
Slide 3 FOOD LABELLING e Optional task: studentt
i e label using informatiot
Slide 4 FOOD LASELLING e Students should try to
the previous lesson.
i~ e Students should list al
8 e Click to reveal the ans!
them?
Can you name them all?
T
Slide 5 NUTRITIONAL LABEL g I 3 fOLwCOUld use example

= exemplify the traffic li¢
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- [ toarm ]
Slide 6 NUTRITIONAL LABELLING

mandatory items

Slide 7 G INFLUENGES

s it easy 1o find all the.
necessary information on a
Is taffic light labelling
effective and helpful when ¢
making food choices?
What other marketing
B " ool knaw ol Are children and tesnagers susceptible 15
marketing? s there anything else that
influences their food choices?
Sl |de 9 FOOD LABELLING AND
s MARKETING INFLUENGES
sllde 10 FOOD LABELLING AND

MARKETING INFLUENCES

Practice Question

Which ane of the following food products does not contain a product
classified as a major allergen?

(1 mark)

o Discuss differences be
health claims.
e Can students think of ¢

e Discuss marketing infl
nat e any they have cc
G

tJ A

Take this opportunity
learnt and how it impal

e Students should comp

slide 5, and colour-cod
e Click on the labels to ri
e Students should write

on A piece of paper an
ik to reveal the ans)

4 j - mark or self-mark theil
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3.5.2 British and international cuisines

PowerPoint 25: British and International Cuisines

Slide 1
e
Slide 2 Students to provide ex
they have tried.
Students to suggest w
is like, in terms of the ¢
Slide 3 BRITISH CUSINE Use examples of stude
identify differences an
Slide 4 e Students to list foods/

region.

e Click to reveal answers

o “u dentsto find out w
#__ aomework or during tk
“ tothe Internet.

INTERNATIIONAL CUISINES e Discuss ltalian cuisine
ALY,
British cuisine.

Interactive PowerPoints for AQA GCSE Food Prep & Nutrition — Teacher Notes Page 66 0

COPYRIGHT
PROTECTED

I9

9

Education




INTERNATIONAL CUISINES
SPAIN

Slide 6

INTERNATIONAL CUISINES
CHINA

Slide 7

INTERNATIONAL CUISINES
INDIA

Slide 8

Ingredients:

Slide 9 ) CUSINE

TRADITIONAL AND MODERN VARIATIONS

n styles and eating g€ with time. Why i this?

Due to busy lfestyles

Duie to unavailability of ingredients

Because of healthy eating

Due toethical and moral re

slide10 TS

INTERNATIONAL CUISINES

b

e Discuss Spanish cuisir
British cuisine.

e Discuss Chinese cuisi
Rri*ish cuisine.

i g

tJ A

F

i

‘o

e Discuss Indian cuisine
British cuisine.
e Students to discuss in
changed over time.
e Take this opportunity 1
learnt and how it impa
goo il >f:‘ :
P
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- BRITISH AND
Slide 11 BZZ® INTERNATIONAL CUISINES ¢
Match each food product or dish with its country of origin. ¢
- BRITISH AND;
Slide 12 INTERNATIONAL CUISINES
!
g

- BRITISH AND
Slide 13 INTERNATIONAL CUISINES ¢

Click on the food to re\
An alternative version
with each place on the

Students should write
on a piece of paper ant
Click to reveal the ans\
mark or self-mark theil
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3.5.3 Sensory evaluation

PowerPoint 26: Sensory Evaluation

Slide 1

Slide 2

d and are located in the:

Hidsges BEbeaE ERi R

nose the sense of smell Alows oo ecognise smels

tongue the sense of taste

Slide 3 TASTING THE FOOD

- [ team T
Slide 4 IMPORTANCE OF THE SENSES

To decide whether of not you like a food when you useall o your senses. »

Slide 5

er¥Biten conduct sensory testing paneks.
very useful took

er anew food prodct s tasty and fis the description

e the new food product s better or worse than other
et

e Use experiences to hel
helps us to evaluate th

e Explain how we taste.

e Discuss what students
sense for them when il
e Discuss which sense
food item, e.g. an off-p
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P e TASTE PANEL ot
SIIde 6 AND CONTROLLED CONDITIONS ° Students ?homd discu
when setting up a tast|

e Click to reveal the ans

mention all of them? D

else?
Slide 7 I CENSORY TESTING METHODS e You could use cups to
PREFERENCE TESTIS
¥ =
P
Slide 8 MM NSORY TESTING METHODS e You could use cups to
DISCRIMINATION TEST:
i SENSORY TESTING METHODS
Slide 9 / TESTING IMETHOD * VYoucoudusecupste
. [ e O L e
SENSORY TESTING METHODS
Slide 10 B0 e s
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Slide 11 SENSORY EVALUATION e Take this opportunity
- learnt and how it impa

Slide 12 SENSORY. EVALUATION

Slide 13 SENSORY EVALUATION e Students should write
e on a piece of paper ani
e Click to reveal the ans)

mark or self-mark theil

why it isimportant t
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3.6.1 Environmental impact and sustainab

PowerPoint 27: Food Sources

Slide 1

Students to provide ex
Click on a box to revea

Slide 2

Slide 3

Discuss the advantage
organic and convential
Click ‘next slide’ for eg
slide 3 to choose anot

Slide 4

e Discuss what each pro
e Discuss which is the by
e  Click ‘next slide’ for m¢

back to slide 3 to choo

Slide 5
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. [ ]
Slide 6 EGG PRODUCTION

Slide 7

- [ team ]
Slide 8 LLOCAL AND SEASONAL FOGD

lickhereto
oaal n is

. [ ]
Slide 9 LOCAL AND SEASONAL FOOD

Clickhereto gotothenext
side.

Slide 10 GENETICALLY. MODIFIED FOODS

f’ : f

i

~

G

fﬁ“j foods, or go back to sli

Discuss welfare of hen
Click ‘next slide’ for st
to slide 3 to choose an

Discuss the benefits ol
0n"Jonal: can visit web

- lick ‘next slide’ for lo¢

back to slide 3 to choo

Discuss advantages ar
seasonal food.

Click ‘next slide’ for m¢
food, or go back to slid
category.

Assess students’ awar
Britain.

Click ‘next slide’ for ge
back to slide 3 to choo

Introduce GM foods to
understanding.
ik ‘next slide’ for me

category.
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S|ide 11 MM ENETICALLY MODIFIED FOODS
ADVANTAGES AND DISADVANTAGE

Disadvantages —

X Nobody Knows what the fong-

o higher
of cancerandallergles.

Slide 12

What faods are produced
nearyou?

Can sustainable farming
coexist with intensive.
farming?

FOOD SOURCES

Slide 13

Vfatch the video below and answer the questions.

Slide 14

FOOD SOURCES

‘What are the advantages of genetically modified food products?
(@marks)

Click to reveal answer!

f‘F

Discuss the advantage
foods.

Can students think of
Click ‘next slide’ to dis
to slide 3 to choose ar

Tl e this opportunity {

y “ea.at and how it impa

Students should write
on a piece of paper ani
Click to reveal the ans)
mark or self-mark theil
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PowerPoint 28: Food and the Environment

Slide 1

Slide 2 oy Click on a category to|

allowing you to teach i

Slide 3 LOCAL AND SEASONAL FOOD!
S sy

Slide 4 e Ask students for exper
whether they would co
products.
Slide 5 - r;) ~tecap local and seasg COPYRIGHT
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Slide 6

Slide 7

Slide 8

Slide 9

Slide 10

TRANSPORT

TRANSPORT:

SUSTAINABLE FISHING

How does fishing affect the environment?

Click to reveal the answers!

;
(IR

.

\

Consider the transport
bananas) from Latin Al

Discuss ways in which
em\ ronment.

s sevstudents to answe

reveal answers to che¢

Discuss questions befi
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Slide 11

ORGANIC FOODS

What organic products e produced in Great Brtain?
> 1n2015,521,000 hect med organically.
ure for fivestock,

row cereals,

ry (also for eqas),
and pigs,
odland

il Association.

and time.

Slide 12

FOOD WASTE

Food wasteis 2 growing problem!

Why food is wasted? Why food waste s bad?

Clck here 0010
he st sde.

Slide 13

FOOD WASTE

But how can we prevent food waste?

Manufacturing and
retail s ioren

Slide 14

PACKAGING

aging and th his is having
on the planetis often discu

Why do we use packagi What s the packaging made of (and

o o a0 i G S how long does it take to decompose)?
sroam e o inecs
Paper 2-6weeks

ot e o1 4 s e
bl Wl Glass Milions of years
el 80-200years

ol oo sbo the ot 1

ol e, et ST foil 3 i
i i SRR

paciagesae ftan ey cooutulandeve: s e

— Wood 3 months - 300 years

o mors s o s et

iarynone

ot st i4n i Shrovahthe on

M smoione pacraging od by
g Soun the growth of o gnliens.

Slide 15

PACKAGING

How does this affectthe environment?
i
How torecydle?

To prevent these negative effects,we need to

RECYCLE as mitch packaging as possible.

e Discuss questions beft

Ask students for ideas
food waste in the thre¢
Click on each box to re

Discuss why we use pz
studentscanguessho ~ m=
material to decompos
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Slide 16 CARBON FOOTPRINT
el R

The carbon footprintis.... ~the amount of

Itisbad becase... umulate around Earth and trap the
g the temperature and contributing

Iteanbereducedby...

Slide 17 e Take this opportunity
lea ntand how it impa
e £
:f ‘“f ,..-f‘;
Slide 18 e This could be done in g
class.
Slide 19 FOOD AND THE ENVIRONMENT e Students should write
[Procicoauesics £22 2] .
on apiece of paperant ~ mm
R e Click to reveal the ans)
mark or self-mark thei
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PowerPoint 29: Sustainability of Food

Slide 1

gl g,
e Uy, . .
i CLIMATE CHANGE e i |y
Slide 2 e oice omill RN Discussion vtnth.the stl
S global warming is and

e Explanation of global v

Slide 3 CLIMATE CHANGE e  Ask students what the
global warming may b
e Discuss the consequer

Slide 4 e Discuss the impact of
Slide 5 £ etine food availabiliy COPYRIGHT
“e  Using students’ previo| PROTECTED
understanding of the ¥
availability.
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Slide 6 FOOD AVAILABILITY

Slide 7 FAIRTRADE

Slide 8

e i o

Slide 9

Slide 10

Slide 11 == SUSTAINABILITY. OF FOOD

the positive and negative factors that can affect the availability

Explain
of food.

(4marks)

Click to reveal answer!

Discussion of the factt
availability.
Discussion of which fa
how.

Assess students’ unde
seeing whether they c:
. seiore revealing the ar

» L

Discuss what is meant
whether it is achievabl
Assess students’ unde
work to support the su
Watch the short videao
sustainability of food.

Take this opportunity
learnt and how it impa

Students should order
Click anywhere to reve

Students should write
on a piece of paper an
Click to reveal the ans)
mark or self-mark theil
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3.6.2 Food processing and production

PowerPoint 30: Food Production

Slide 1
FoodiBiocessing
[andiBroduction:
; ‘ 4 # ‘.f i
Slide 2 e Introduce primary anc
then click the box/cir¢
on each.
Slide 3
Slide 4 e Discuss the steps inm
affect the nutritional ¥
" };“;J - .
Slide 5 e  Go through the steps
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Slide 6 SECONDARY PROCESSING e Outline and discuss di

methods.
- [ team ] . i
Slide 7 SECONDARY/PROCESSNG e Discuss how flour (prir
thr jugh secondary pro
F - o i
(’” ' 3 ; 4 )
i o
Slide 8 SECONDARVIFROCESSING e  Discuss how milk (prin
i turned into other prodi
processing.
i SECONDARY PROCESSING
Slide 9 5
. s .
Slide 10 PROCESSLI‘I/\\II\%\A%);: FOOD e See whether students |
e ———— of each.
i o q i
¥ joae
¥
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Slide 11

Slide 12

Slide 13

Slide 14

INUTRITIONAL VALUE
OF PROCESSED FOOD

FOOD PRODUETION

FOOD PRODUETION

Adding starter cultures
Adding rennet
Cutting the curd

Drainin

Salting and maturing

FOOD PRODUCTION
[ Pracicaunion il el

Which one of the following processes is most likely to change the sensory
characteristics of milk?
(1 mark)

e Discussion of the ways
of food can be reducet
e Discussion of ways in!
nutritional value of fog

e Take this opportunity t
lea nt and how it impal

i

e Students should write
on a piece of paper ani
e Click to reveal the ans)
mark or self-mark theii
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PowerPoint 31: Technological Developments Associated with Better

Slide 1

d

L

Slide 2 r f ./ Discussion of what is t
) foods would be fortifie
o Discussion of whether
foods.
. [ .
Slide 3 FORTIFICATION o Discuss whether the pi
= law or whether fortific:
e Discuss what each pro
and why.
Slide 4 — FORTIFICATION
Slide 5 &) Assess students’ unde COPYRIGHT
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Slide 6 FOOD. ADDITIVES

itives are tested for safety and if they pass the test, they are given an £

have to be approved by European Union faw.

. oo ] )
Slide 7 FOOD ADDITIVES e Assess students’ prior
e ancwers.

- Ty

o B -

>

Slide 8 MM ENETICALLY MODIFIED FOODS
AND HEALTH

Slide 9 o Take this opportunity i

learnt and how it impa

Are breakfast cereals really
healt

Isfortfication of food
still necessary?
Why may people choose to avoid il
food additives?

SI Ide ‘I 0 TECHNOLOCIGAL DEVELOPMENTS ASSOCIATED WITH
BET 128 HEALTH AND FGOD PRODUCTION
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-
If ox il turm red = try againt i
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Slide 11

Slide 12

Slide 13

Slide 14

Slide 15
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Slide 16

Slide 17
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Clickheretogotathe
et queston.

Slide 18

Clickhereto goto the
nextqueston.

Slide 19

Clckhereto goto the
next queston.

Slide 20

Lecithin is a natural emulsifier present in
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Clckheretogotothe
next queston.

Students should write
on a piece of paper an

Click to reveal the ans'
mark or self-mark th
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