3.5.3 -  Sensory Analysis - Food Preparation and Nutrition

	Lessons
	 Lesson 1 – importance of senses when making food choices

	Objectives linked 
to 9-1 Grades



	L/O to understand the importance of senses when making food choice.
All must: understand that there are a range of different sensory evaluations, and understand that there are preference tests, discrimination tests and grading tests. (GCSE 3-1)
Most should: Be able to discuss which test would be best for testing a range of foods (GCSE 6-4)
Some could: Be able to explain the importance of controlled conditions. (GCSE 9-7)

	Key Language
Literacy
Numeracy
	 Key words: discrimination, ranking, rating, sensory
	 Numeracy: calculating the results of taste testing, explaining how the scores work

	T&L
	 Activities for learning 
Resilience – being able to identify the correct sensory analysis
Evaluative – evaluate the correct test for a range of foods
Reasoning – explaining why sensory analysis’ are important
Problem solving – being able to select relevant tests

	 Differentiation :
Challenge: make notes on
Preference tests: paired preference, hedonic.  Discrimination tests: triangle. Grading tests: ranking, rating and profiling. Know how to set up a taste panel under controlled conditions. Understand how senses guide food choice
Core: Explain and give examples of preference tests, grading tests and discrimination tests.
My task: Explain what preference, discrimination and grading tests are and give examples.

	Resources
incl. ICT/VLE 
	 Text book p 251-255





	Differentiated homework 
	 Define key words (consolidation)

	EMB Assessment
	EMB title: N/A

	SMSC

	Understand that different people have different views on food

	Health & Safety 
(if applicable)
	Understand the safety implications of tasting foods.

















	Lessons
	 Lesson 2 – setting up a sensory evaluation

	Objectives linked 
to 9-1 Grades



	L/O to know which test is best to use for a range of different foods.
All must: be able to set up a taste testing and produce paper work for the testers. (GCSE 3-1)
Most Should: be able to discuss the reasons behind the choice of taste testing chosen (GCSE 6-4)
Some could: be critical about the type of taste testing chosen. (GCSE 9-7)

	Key Language
Literacy
Numeracy
	Key words: discrimination, ranking, rating, sensory
	 Numeracy: marking for the taste testing chart

	T&L
	 Activities for learning 
Resilience – being able to work as a team to set up a sensory tasting
Evaluative – evaluate the sensory analysis using pros and cons
Reasoning – justifying the choice of sensory analysis
Problem solving – being able to select relevant tests

	 Differentiation :
 Challenge: decide on which is the best type of taste testing to use. Be critical about the type of taste testing chosen. Produce paper work for the testers.
Core: decide on the best type of taste testing. Explain the reasons behind the choice of taste testing chosen. Produce paper work for the testers.
My task: set up a taste testing and produce paper work for the testers.  


	Resources
incl. ICT/VLE 
	Text book pages 247-254 IWB PPT



	Differentiated homework 
	N/A


	EMB Assessment
	EMB title: N/A

	SMSC

	 Understand that different people have different needs and that they have different opinions on things.

	Health & Safety 
(if applicable)
	  N/A











	Lessons
	 Lesson 3 – Carrying out a taste testing

	Objectives linked 
to 9-1 Grades



	L/O to carry out a taste testing and evaluate.
All must: take part in the taste testing and provide feedback on the test and results. GCSE 3-1)
Most should: be able to be critical about the type of test chosen and the results – did you achieve what you wanted to? (GCSE 6-4)
Some could: evaluate the type of sensory analysis undertaken and suggest changes / improvements. (GCSE 9-7)

	Key Language
Literacy
Numeracy
	 Key words: smooth, crunchy, salty, chewy, soft etc
	  Numeracy: calculating the results of the taste testing

	T&L
	 Activities for learning 
Resilience – being able to work as a team to set up a sensory tasting
Evaluative – evaluate the product being tasted
Reasoning – justify the reasons for the results of the
Problem solving – being able to select relevant tests
	 Differentiation :
 
Challenge: evaluate the type of sensory analysis undertaken and suggest changes / improvements.
Core: be critical about the type of test chosen and the results – did you achieve what you wanted to?
My task: take part in the taste testing and provide feedback on the test and results.


	Resources
incl. ICT/VLE 
	   Describing words on IWB, PPT



	Differentiated homework 
	[bookmark: _GoBack]      1a) explain how the senses of taste and smell work together to      
      enable use enjoy food (3 marks)
1b) describe 3 ways of ensuring that the flavour of foods is retained during cooking (3 marks)
2a) Explain how senses help us enjoy our food (5 marks)
2bi) describe how you would set up a tasting panel to test qualities of a dish you have recently made (5 marks)
2bii) explain how you would ensure fair testing when carrying out sensory tests on foods (5 marks)
21/21 – GCSE 9, 19 – 20 GCSE 8, 17-16 GCSE 7, 14 – 15 – GCSE 6, 12-13 GCSE 5, 10-11 GCSE 4, 8-9 GCSE 3, 5-7 GCSE 2.  4 or below GCSE 1


	EMB Assessment
	EMB title: Practice exam questions, sensory analysis.

	SMSC

	 Understand that different people have different needs and that they have different opinions on things.

	Health & Safety 
(if applicable)
	 Risk assessment for tasting ingredients 



