	Lessons
	3.4.1.2 – Microorganisms in food production L 1 – How enzymes effect foods

	Objectives linked 
to 9-1 Grades



	L/O to understand the role of micro-organisms in food production.
All must: understand the role of micro-organisms in the making of cheddar cheese, bread and yoghurt. (GCSE 1-3)
Most should: understand that although some micro-organisms are pathogenic there are others which are non-pathogenic. Explain what micro-organisms are doing in cheese, yoghurt and bread making.  (GCSE 4-5)
Some could: Understand the role of micro-organisms in the production of cheese, bread and yoghurt and justify its use(GCSE 6-8)


	Key Language
Literacy
Numeracy
	Literacy:
Pathogenic
Non-pathogenic
Pasteurisation
Homogenisation
Curd
Whey

	Numeracy:
Temperatures 

	T&L
	 Activities for learning:
 Resilience – understand the role of micro-organisms in food production
Evaluative – being able to discuss the changes to the food 
Reasoning – being able to explain the role of micro-organisms in fermentation 
Problem solving – explain the difference between pathogenic and non-pathogenic bacteria
	 Differentiation :
Challenge: Understand the role of micro-organisms in the production of cheese, bread and yoghurt and justify its use(GCSE 6-8)
Core : understand that although some micro-organisms are pathogenic there are others which are non-pathogenic. Explain what micro-organisms are doing in cheese, yoghurt and bread making.  (GCSE 4-5)
My task: understand the role of micro-organisms in the making of cheddar cheese, bread and yoghurt. (GCSE 1-3)


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


	Differentiated homework 
	[bookmark: _GoBack]Key words sheets.

	EMB Assessment
	N/A

	SMSC

	 Understanding the need to fair trade products and its impact on people’s lives.

	Health & Safety 
(if applicable)
	











	Lessons
	L2 – Micro-organisms in food production and cheese taste testing

	Objectives linked 
to 9-1 Grades



	L/O learn how soft cheese is made (Use the whey to make pancakes).
All must: be able to explain the process of making soft cheese.  Carry out a taste testing of a variety of cheeses. (GCSE 1-3)
Most should: Be able to explain what is setting the soft cheese and carry out the cheese taste testing. (GCSE 4-5)
Some could: Investigate the production of vegan cheese. Carry out a taste testing of cheeses.  (GCSE 6-8)


	Key Language
Literacy
Numeracy
	Literacy:
Cheddar
Stilton
Brie

	Numeracy:
Taste testing chart

	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: Make notes on the demonstration.  Investigate the production of vegan cheese. Carry out a taste testing of cheeses.  (GCSE 6-8)
Core: Make notes on the demonstration.  Be able to explain what is setting the soft cheese and carry out the cheese taste testing. (GCSE 4-5)
My task: be able to explain the process of making soft cheese.  Carry out a taste testing of a variety of cheeses. (GCSE 1-3)
 

	Resources
incl. ICT/VLE 
	 
Text book, IWB, lesson PPts, cheese tasting sheet, cheeses

	Differentiated homework 
	[image: ]

	EMB Assessment
	

	SMSC

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

	Health & Safety 
(if applicable)
	Risk assessment – taste testing
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Bacterial contamination n

a) Outline the difference between a pathogenic and a non-pathogenic micro-
organism. (2 marks)

b) Name two food products where micro-organisms are used in their manufacture. (2 marks)

Explain why micro-organisms are used in the manufacture of the following foods:
a) Stilton blue-veined cheese. (3 marks)

b) Bread. (3 marks)
© Yogurt. (3 marks)
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. In this section you will lear about:
What Will @ eespoemns

| |e arn ? D the main types of bacteria that cause food poisoning
® how bacteria grow and multiply
P how foods become contaminated with bacteria

@ how to control and prevent bacterial contamination.
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