	Lessons
	3.4.1.1 Microorganisms and enzymes Lesson 1

	Objectives linked 
to 9-1 Grades



	
All must: define micro-organisms. List the 3 groups of micro-organisms that spoil food.  List the 5 conditions micro-organisms need to live and multiply.  Explain what an enzyme is and how it can affect the palatability of foods. (GCSE 1-3)
Most should:  be able to explain the reasons for the 5 conditions needed. (GCSE 4-6)
Some could: be able to explain how to control the growth of micro-organisms and their multiplication (GCSE 7-8)


	Key Language
Literacy
Numeracy
	Literacy:
Micro-organisms
Palatability
multiplication
	Numeracy:
temperatures

	T&L
	 Activities for learning:
 Resilience – understanding what the adv and disadv of enzymes is
Evaluative – being able to discuss correct temperature conditions 
Reasoning – being able to explain the role of micro-organisms in foods
Problem solving – explaining what happens if conditions are removed
	 Differentiation :
Challenge: be able to explain how to control the growth of micro-organisms and their multiplication. (GCSE 7-8)
Core:  be able to explain the reasons for the 5 conditions needed. (GCSE 4-6)
My task: define micro-organisms. List the 3 groups of micro-organisms that spoil food.  List the 5 conditions micro-organisms need to live and multiply.  Explain what an enzyme is and how it can affect the palatability of foods. (GCSE 3-1)


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


	Differentiated homework 
	[image: ]

	EMB Assessment
	N/A

	SMSC

	

	Health & Safety 
(if applicable)
	N/A











	Lessons
	L2 – High risk and perishable foods

	Objectives linked 
to 9-1 Grades



	L/O Understand which foods are high risk and why understand how to control enzymic activity
All must: be able to list high risk foods. And understand how enzymic activity can affect foods (GCSE 1-4)
 Most should: be able to explain why foods are high risk and know how to control enzymic activity. (GCSE 5-7)
Some could: be able give examples of medium risk foods. (GCSE 6-8)

	Key Language
Literacy
Numeracy
	Literacy:
Perishable 
Enzymic activity
	Numeracy:


	T&L
	 Activities for learning:
 Resilience – understanding what can be 
Evaluative – being able to discuss correct temperature conditions 
Reasoning – being able to explain the role of micro-organisms in foods
Problem solving – explaining what happens if conditions are removed
	 Differentiation :
[bookmark: _GoBack] Challenge: be able give examples of medium risk foods. (GCSE 6-8)
Core: be able to explain why foods are high risk and know how to control enzymic activity. (GCSE 5-7)
My task: be able to list high risk foods. And understand how enzymic activity can affect foods (GCSE 1-4)


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

	Differentiated homework 
	N/A

	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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@ G22] The signs of food spoilage

State two types of micro-organism that can spoil foods. (2 marks)

b) Explain how micro-organisms make food unfit and unsafe to eat. (3 marks)

) State three conditions that micro-organisms need In order for them to grow and
multiply. (3 marks)

Explain what enzymes are and describe what they do. (2 marks)
Explain how enzymes affect fruits and vegetables when they have been harvested. (2 marks)

Explain what is meant by a high-risk food and give two examples of these. (4 marks)

. In this section you wil learn about:
What Will g e cwmmmessfoctioocs
| |earn ‘7 @ how moulds affect foods

@ how yeasts affect foods.

Ripening

« Enzymes cause foods such as fruits to ri

-

« Inthe pictures below, you can see that both the tomatoes and bananas have ripened because >
they have gradually changed colour ~ Itis the enzymes in the fruits that have caused this.
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