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Health & Food Technology

Higher
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 Insert your chosen assignment brief below:
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1(a) 
Exploring the brief (5 marks)

You should:

Identify four key issues from the brief (2 marks)
	Key issues
	

	1. 
	3.

	2.
	4.


Identify the three key issues you consider to be the most important and explain why the issues

are important to the brief (3 marks)
	Key issue
	Why is this issue important to your brief?

	1.
	

	2. 
	

	3.
	


1(b) 
Research (17 marks)

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

You must use at least 2 different research techniques to find the information about each key issue.

	Key issue
	Research technique

	1. 
	

	2. 
	

	3.
	


Present the information you have gathered from each investigation. You may use any suitable format. (5 marks available for each investigation).
The information from each investigation should:

· Obtain relevant information
· Present the information clearly

· Record the sources of your information
· Identify the main points from your research that you will use to develop your product
You must insert the information you have gathered from your research on the next pages.
The investigations should be carried out in a logical sequence to allow you to gather the information which you will use to develop a product which meets the needs of the design brief.

You must show how your solution develops with each investigation and this information could be provided at the end of each investigation or when all investigations have been completed (2 marks available for this). 
	Research Information – Investigation 1

	


	Research Information – Investigation 2

	


	Research Information – Investigation 3

	


	How my solution developed as a result of the investigations. (2 marks)

This section is optional as candidates may prefer to include the information at the end of each investigation.
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2(a) 
Describe your food product
You could provide a written description of your product, a recipe, a labelled diagram or any other appropriate means of description:

	Name of chosen food product
	

	 Description of product:




Justify why you have chosen this food product based on the results of your research and the relevance to the assignment brief - a minimum of 4 features and 4 ingredients used in the product must be justified. (10 marks)
	Reason 1

	

	Reason 2

	 

	Reason 3

	 


	Reason 4

	

	Reason 5

	 

	Reason 6

	 


	Reason 7

	

	Reason 8

	 

	Reason 9

	 


	Reason 10
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You must now make your product so that you can use it as a basis for testing and evaluation. 

3(i) 
Sensory testing (4 marks)

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

You must:
· Identify an appropriate sensory test (1 mark)

· Record the results of your testing clearly and appropriately (2 marks)

· Provide at least two conclusions based on the results of testing (1 mark)

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

	Photograph of food product (optional)

	


You must insert your sensory testing information below.

	Sensory Testing Information (4 marks)

	



3(ii) 
Use a different appropriate test to provide relevant information about your product (4 marks)
Carry out a different test on the food product you have made.

You must:

· Identify an Identify an appropriate testing technique with an appropriate source provided(1 mark)

· Record the results of your testing clearly and appropriately (2 marks)

· Provide at least two conclusions based on the results of testing (1 mark)

	Additional Testing Information (4 marks)
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4(i) Evaluating the food product (4 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 testing. (4 marks)

	Evaluation of food product based on results of testing

	1.


	2.


	Evaluation of food product based on results of testing (contd)

	3.


	4.


4(ii) Improving or adapting the food product (6 marks)
Describe 3 amendments that might be made to your food product.

Ammendments could include:
· Improvements to the product

· Adaptations to the product

· Variations of the product
	Adaptation or improvement (3 marks) marks)Key issue
	Justification based on information gathered in investigations or the results of testing (3 marks)

	1.
	

	2. 
	

	3.
	


FOR SQA USE ONLY

Health and Food Technology National 6 (Higher) Assignment

	Skills, knowledge and understanding
	Marks Available
	Marks Awarded

	1 (a) Exploring the brief


	5
	

	1 (b) Research 
	17
	

	2  The product

	10
	

	3 Product testing


	8
	

	4 Evaluation 


	10
	

	Total


	50
	


Section 1: Planning (22 marks)





Section 2: The product (10 marks)





Section 3: Product testing (10 marks)





Section 4: Evaluation (10 marks)
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