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Health and Food Technology National 5 Assignment

	Skills, knowledge and understanding
	Marks Available
	Marks Awarded

	1 (a) Exploring the brief


	4
	

	1 (b) Research 
	10
	

	1 (c) The product idea


	6
	

	2 (a) Information about the product


	12
	

	3 (a) Sensory testing


	10
	

	4 (a) Evaluation 


	8
	

	Total


	50
	


Insert your chosen assignment brief below.
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1(a) 
Exploring the brief (4 marks)

You should:
· Identify two key issues from the brief (2 marks)
· Explain why each key issue is important to your brief (2 marks)
	Key issue
	Why is this issue important to your brief?

	1. 
	

	2. 
	


1(b) 
Research (10 marks)

For each key issue you have identified from the brief, you should now carry out research to find out information about the issue.

You must use a different research technique to find the information about each key issue.

	Key issue
	Research technique

	1. 
	

	2. 
	


Present the information you have gathered from each investigation. You may use any suitable format. (8 marks)
The information from each investigation should:
· Identify the research technique you used
· Be summarised clearly
· Include the sources of your information
You must insert the information you have gathered from your research below.

	Research Information

	


1(b) continued

From the research you have carried out, you should present at least three ideas for your food product.
This should include:
· A brief description of each idea (1 mark)
· A brief comment of why you think each idea might be suitable for the brief (1 mark)

You must insert your food product ideas below.

	Food Product Ideas

	


1(c) 
The product idea (6 marks)

From the ideas you generated in 1(b), choose one food product to develop. 

	Food product: 
	


Explain why you have chosen this product from the range of ideas you gave (3 marks)
	Reason 1

	

	Reason 2

	

	Reason 3

	


You should provide a recipe for the food product you are going to develop. This recipe should include the ingredients and method. (3 marks)
If you choose an existing recipe, you must make at least one substantial variation to either the ingredients or the method to make the product suit the issues in the brief. You must indicate the variation you have made.

You must insert your recipe information below.
	Recipe Information
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2(a) 
Information about the product (12 marks)

You should provide information about the food product you will make. Your information should be clearly presented and you may present your information in any suitable format.

You should provide information about two of the following:
· Labelling

· Advertising/marketing

· Packaging

· Cost

· Nutritional analysis
For each of these you should:
· Provide three pieces of information which are relevant to your brief and your product
· Explain why each is important to the brief and your product
You must insert your information about your product below.
	Product Information
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You must now make your product so that you can use it as a basis for sensory testing and evaluation. 

3(a) 
Sensory testing (10 marks)

Carry out sensory testing of the food product you have made.
You must:

· Identify an appropriate sensory test (1 mark)

· Identify at least three points of information you need to find out about the product from this test (3 marks)

· Record the results of your testing clearly and appropriately (4 marks)

· Provide at least two conclusions based on the results of testing (2 marks)

You may include a photograph of your food product, if you wish.

You must insert your sensory testing information below.
	Sensory Testing Information
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4(a) Evaluation (8 marks)
Thinking about how suitable the food product was for the brief, evaluate the food product you have made.
To complete your evaluation, you must complete the following:

Evaluate the suitability of your food product for the brief based on the results of your research. (2 marks)
	


Evaluate the suitability of your food product for the brief based on the sensory testing you have undertaken. (2 marks)
	


Describe any adaptations or improvements that might be required to improve your food product. If you think that no adaptations or improvements are required, you must give two reasons why this is the case. (2 marks)
	


Make a final conclusion about how well your food product met the issues in the brief overall. 
(2 marks)
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Section 1: Planning (20 marks)





Section 2: The product (12 marks)





Section 3: Product testing (10 marks)





Section 4: Evaluation (8 marks)
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