	Lessons
	L 3.4.1.2. Signs of food spoilageesson1 – How enzymes effect foods

	Objectives linked 
to 9-1 Grades



	L/O to understand how enzymes affect food
All must: understand that foods are ripened by enzymes.  Carry out the taste testing on the bananas and fill out the chart.  Explain how enzymic browning can be prevented. (GCSE 3-1)
Most should: understand that more than just the colour can change when enzymes ripen foods.  Be able to explain the sensory changes in the bananas (GCSE 4-5)
Some could: refer the ripening to other foods (GCSE 6-8)


	Key Language
Literacy
Numeracy
	Literacy:
Enzymes
Enzymic browning
	Numeracy:
Sensory analysis charts

	T&L
	 Activities for learning:
 Resilience – understand the role of enzymes in the change of food (senses)
Evaluative – being able to discuss the changes to the food (senses)
Reasoning – being able to explain the role of enzymes in ripening
Problem solving – explain how enzymic browning can be stopped.
	 Differentiation :
Challenge: Carry out the taste testing. Explain what can change sue to enzymes. Explain how enzymic browning can be prevented.  Refer the ripening to other foods (GCSE 6-8)
Core: Carry out the taste testing.  Explain how enzymic browning can be prevented. Understand that more than just the colour can change when enzymes ripen foods.  Be able to explain the sensory changes in the bananas (GCSE 4-5)
All must: understand that foods are ripened by enzymes.  Carry out the taste testing on the bananas and fill out the chart.  Explain how enzymic browning can be prevented. (GCSE 3-1)


	Resources
incl. ICT/VLE 
	 Text book, IWB, lesson PPts, taste testing sheets, bananas


	Differentiated homework 
	N/A

	EMB Assessment
	N/A

	SMSC

	 Understanding the need to fair trade products and its impact on peoples lives.

	Health & Safety 
(if applicable)
	Taste testing equipment and cloths.  Risk assessment.











	Lessons
	L2 – mould and yeasts on foods

	Objectives linked 
to 9-1 Grades



	L/O to understand how mould and yeast affect foods. 
All must: Be able to explain what conditions moulds and yeasts need to grow (GCSE 1-3)
Most should: Explain what a mycelium is in germination of moulds. Explain how yeasts ferment, and what yeast spoilage looks like. (GCSE 4-6)
Some could: explain the role of spores in food spoilage. Explain the advantages and disadvantages of yeasts in food production. (GCSE 7-8)


	Key Language
Literacy
Numeracy
	Literacy:
Perishable 
Mycelium
Germination
yeasts
	Numeracy:


	T&L
	 Activities for learning:
 Resilience – understand the role of enzymes and yeasts  in the change of food (senses)
Evaluative – being able to discuss the changes to the food (senses)
Reasoning – being able to explain the role of enzymes and yeasts in foods
Problem solving –  adv and disadv of yeasts
	 Differentiation :
 Challenge: List what moulds and yeast need to grow. Explain the role of spores in food spoilage. Define mycelium. Explain the advantages and disadvantages of yeasts in food production. (GCSE 7-8)
Core: List what moulds and yeasts need to grow. Explain what a mycelium is in germination of moulds. Explain how yeasts ferment, and what yeast spoilage looks like. (GCSE 4-6)
My task: Be able to explain what conditions moulds and yeasts need to grow. Explain when they are useful in food production.  (GCSE 1-3)
 

	Resources
incl. ICT/VLE 
	 
Text book, IWB, lesson PPts

	Differentiated homework 
	[bookmark: _GoBack][image: ]

	EMB Assessment
	N/A

	SMSC

	Understanding that people will become ill if food is not stored correctly.

	Health & Safety 
(if applicable)
	N/A
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1. Explain the reasons for the following:
) When making a fresh fruit salad, it s important to add some fresh lemon Juice to the fruit.

b) When storing bread, it is important to keep it in a cool, dry storage area in a covered
container.

©) Why it s best practice to throw away cheese If it becomes mouldy during storage, rather
than scrape off the mould and eat the remaining cheese? (9 marks)

2. Explain why itis important to regularly check food items in a refrigerator and food cupboard, and
10 use them up n rotation (use oldest first and newest last). (6 marks)
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