[bookmark: _GoBack]3.2.1.1 Proteins 3.3.2.1 Functional properties of proteins -   Food Preparation and Nutrition

	Lessons
	 Lesson 1 – Proteins, functions and sources

	Objectives linked 
to 9-1 Grades



	L/O – to understand the function, sources of protein in the diet and our DRVS.
All must: be able to explain what protein is used for and where we can find it – including vegetable sources. (GCSE 9-7)
Most should: be able to explain the deficiencies and excesses associated with protein. Understand the daily requirements for different groups. (GCSE 6-4)
Some could:  explain why different groups have different nutritional needs.  And list top 10 sources of protein from animals / vegetable sources. (GCSE 3-1)

	Key Language
Literacy
Numeracy
	Key word: protein sources, vegetable sources,
	 Numeracy: calculating the needs of different groups

	T&L
	 Activities for learning 
Resilience – being able to identify sources of proteins
Evaluative – evaluating foods which are a good source of protein
Reasoning – explaining why proteins are needed and what they do
Problem solving – how the daily requirements of the protein can be met – considering age, gender and moral choices.

	 Differentiation :
Challenge:  Explain what protein does and where we can find it.  Research the nutritional needs for different groups and explain these differences. Explain the health risks of deficiency and excesses. List the top 10 sources of protein from animals / vegetable sources.
Core: Explain what protein does and where we can find it.  Explain the deficiencies and excesses associated with protein. Understand the daily requirements for different groups.
My Task: Explain what protein is used for and where we can find it – including vegetable sources. Research the nutritional needs for your age group.

	Resources
incl. ICT/VLE 
	 Text book page 2-9. IWB, PPTS


	Differentiated homework 
	https://www.youtube.com/watch?v=8cSNaGuiut4
Watch the above clip and make notes on vegetable sources of proteins.


	EMB Assessment
	EMB title: N/A

	SMSC

	 Understanding that different people have different needs.  Moral, cultural and religious beliefs may affect protein choices.

	Health & Safety 
(if applicable)
	 N/A














	Lessons
	 Lesson 2 – HBV and LBV and alternative protein taste testing

	Objectives linked 
to 9-1 Grades


	All must: understand how proteins are made up of amino acids and what LBV and HBVs are. Comment on taste testing. (GCSE 3-1)
Most should: be able to explain complementation of proteins. (GCSE 6-4)
Some could: explain the possible dangers of a vegan diet. (GCSE 9-7)
Q&A – whiteboards recap on proteins function and sources

	Key Language
Literacy
Numeracy
	 Key words: complementation  
	 Numeracy: Tate testing chart

	T&L
	 Activities for learning 
Resilience – being able to put LBVs together to mark HBVs
Evaluative – evaluating the alternative sources of proteins
Reasoning – being able to justify the complementation of proteins
Problem solving – understand how amino acids are made

	 Differentiation :
 Challenge: explain amino acids, LBVs and HBVs, be able to give examples of complementation. explain the possible dangers of a vegan diet. Comment on taste testing.
Core: explain HBVs and LBVs, be able to explain complementation of proteins. Comment on taste testing.
My task: explain how proteins are made up of amino acids and what LBV and HBVs are. Comment on taste testing.



	Resources
incl. ICT/VLE 
	  Ingredients for taste testing. Text book pages 2-5.  IWB. PPTs
Taste testing chart.




	Differentiated homework 
	 N/A


	EMB Assessment
	EMB title: N/A

	SMSC

	 Understand that depending on moral, religious or cultural beliefs people may need protein from different sources.

	Health & Safety 
(if applicable)
	 Taste testing risk assessment. Practical ingredients and equipment for clearing up.

















	Lessons
	 Lesson 3 – Designing a protein dish using meat

	Objectives linked 
to 9-1 Grades



	All must: design a meal containing at least 15g of protein. Create a plan of making. (GCSE 3-1)
Most should: be able to analyse the nutritional value and compare to the GDA. (GCSE 6-4)
Some could: analyse the nutritional value of each nutrients in the sources of protein. (GCSE 9-7)

	Key Language
Literacy
Numeracy
	 Key words: analyse, compare and guided daily amount 
	  Numeracy: calculating the nutritional content of the protein dish

	T&L
	 Activities for learning 
Resilience – being able to adapt a recipe to make it suitable to give 15g of protein
Evaluative – evaluate the design and change it to give the correct amount of proteins
Reasoning – being able to justify the sources of proteins
Problem solving – understand how to meet the nutritional needs for proteins

	 Differentiation :
Challenge: design a meal to contain at least 15g of protein, plan the making. Analyse the nutritional value of each nutrient in the protein, compare these to each other.
Core : design a meal to contain at least 15g of protein.  Plan the making.  Analyse the nutritional value and compare to the GDA.
All must: design a meal containing at least 15g of protein. Create a plan of making


	Resources
incl. ICT/VLE 
	  Nutrients programme, IWB, PPTs




	Differentiated homework 
	 Prepare for the practical.
Ensure the method of making is complete with timings and health and safety.
Challenge: to include quality control and timings

	EMB Assessment
	EMB title: N/A

	SMSC

	 Willingness to reflect on their experiences, interest in exploring

	Health & Safety 
(if applicable)
	 N/A





















	Lessons
	 Lesson 4 – Making the protein dish

	Objectives linked 
to 9-1 Grades



	L/O – to make the meal planned previously.
All must: complete the practical that will result in a suitable product.  Use a basic time plan. A small range of skills and techniques will be used. (GCSE 3-1)
Most should: complete the practical that will result in a good product. Use a detailed time plan. A good range of skills and techniques will be used. (GCSE 6-4)
Some could: complete the practical that will result in a excellent product.  Use a detailed time plan which will result in the making being finished on time.  An excellent range of skills and techniques will be used. (GCSE 9-7)


	Key Language
Literacy
Numeracy
	Key words: temperature probe
	 Numeracy: weighing and measuring, recording temperatures 

	T&L
	 Activities for learning 
Resilience –  being able to make the planned meal in 50 mins
Evaluative – be able to be evaluative about the make
Reasoning – explain why certain methods / ingredients have been chosen
Problem solving –  make changes / adaptions during the practical

	 Differentiation :
 Challenge: making is of an excellent standard, the work is planned well and completed in the time set. A variety of skills and techniques have been used.
Core: making is of a good standard, work is planned well and the time plan has been used. A good variety of skills and techniques have been used.
My Task: the making uses some skill, assistant is needed when making.  A time plan is basic. A small range of skills and techniques have been used.

	Resources
incl. ICT/VLE 
	 Practical: equipment for making and washing up.
IWB – count down timer.  PPT. Camera and name tags. Protein key words hand out


	Differentiated homework 
	 Defining key words. (Consolidation)

	EMB Assessment
	EMB title: Planning and making of the protein dish practical

	SMSC

	Respect each other’s needs.  Being aware that different people have different requirements.

	Health & Safety 
(if applicable)
	 Risk assessment, hygiene, coloured chopping boards, kitchen safety, personal hygiene, kitchen hygiene.













	Lessons
	 Lesson 5 – adapting a recipe for a vegetarian

	Objectives linked 
to 9-1 Grades



	L/O – be able to adapt the recipe for a vegetarian.
All must: be able to adapt the recipe and analyse the nutritional value (GCSE 3-1)
Most should: be able to compare the protein, vitamin B12 and iron content of the meat substitute to the meat / fish (GCSE 6-4)
Some could: identify the biological value of the product and explain how it can be adapted to make the finished dish HBV. (GCSE 9-7)


	Key Language
Literacy
Numeracy
	 Key words: High biological value
	 Numeracy: calculating and comparing the nutritional value

	T&L
	 Activities for learning 
Resilience –  being able to adapt a recipe in order to meet the needs of a range of users
Evaluative – be able to evaluate the 
Reasoning – explain why certain methods / ingredients have been chosen
Problem solving –  make changes / adaptions during the practical

	 Differentiation :
 Challenge: adapt the recipe.  Calculate the protein content and identify the biological value of the product and explain how it can be adapted to make the finished dish HBV
Core: adapt the recipe you made last lesson and compare the protein, vitamin B12 and iron content of the meat substitute to the meat / fish
My task: adapt the recipe you made last lesson and analyse the nutritional value



	Resources
incl. ICT/VLE 
	   Laptops, nutrients programme, recipe


	Differentiated homework 
	N/A

	EMB Assessment
	EMB title: N/A

	SMSC

	Understand that depending on moral, religious or cultural beliefs people may need protein from different sources.

	Health & Safety 
(if applicable)
	 N/A












	Lessons
	 Lesson 6 – Making adapted recipe using alternative proteins

	Objectives linked 
to 9-1 Grades



	L/O – to make the meal planned previously.
All must: complete the practical that will result in a suitable product.  Use a basic time plan. A small range of skills and techniques will be used. (GCSE 3-1)
Most should: complete the practical that will result in a good product. Use a detailed time plan. A good range of skills and techniques will be used. (GCSE 6-4)
Some could: complete the practical that will result in a excellent product.  Use a detailed time plan which will result in the making being finished on time.  An excellent range of skills and techniques will be used. (GCSE 9-7) 

	Key Language
Literacy
Numeracy
	Key words: temperature probe
	 Numeracy: weighing, measuring 

	T&L
	 Activities for learning 
Resilience –  being able to make the planned meal in 50 mins
Evaluative – be able to be evaluative about the make
Reasoning – explain why certain methods / ingredients have been chosen
Problem solving –  make changes / adaptions during the practical

	 Differentiation :
Challenge: making is of an excellent standard, the work is planned well and completed in the time set. A variety of skills and techniques have been used.
Core: making is of a good standard, work is planned well and the time plan has been used. A good variety of skills and techniques have been used.
My Task: the making uses some skill, assistant is needed when making.  A time plan is basic. A small range of skills and techniques have been used.

	Resources
incl. ICT/VLE 
	 Practical: equipment for making and washing up.
IWB – count down timer.  PPT. Camera and name tags. Protein key words hand out


	Differentiated homework 
	Practice exam questions
1. Different people need different amounts of protein.
1a) describe why most teenage boys need more protein than most teenage girls (3 marks)
1b) explain why women who are breast feeding a baby need extra protein (3 marks)
2a) identify which one of the following dishes is an example of complementation:
Cheese on toast / beans on toast / apricot jam on toast / poached egg on toast
2b) explain your choice (5 marks)
3a) state what is meant by a protein alternative (3 marks)
3b) comment on why protein alternatives are useful to people who have decided to change from eating meat to a vegetarian diet (3 marks)
3c) compare the nutritional value of red meat, soya and mycoprotein (4 marks)
21/21 – GCSE 9, 19 - 20/21 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 for protein

	SMSC

	Respect each other’s needs.  Being aware that different people have different requirements.

	Health & Safety 
(if applicable)
	 Risk assessment, hygiene, coloured chopping boards, kitchen safety, personal hygiene, kitchen hygiene.









	Lessons
	 Lesson 7 – Functional properties of proteins - denaturation

	Objectives linked 
to 9-1 Grades



	L/O to understand how proteins are denatured and be able to give examples.
All must: be able to give examples of denaturation. Watch demonstration on acids (cheese cake), whisking, and heat transfer on eggs (GCSE 3-1)
Most should: explain the science behind denaturation – referring to the amino acids in the foods (GCSE 6-4)
Some could: explain how heat, acid, addition of salt, rennet and mechanical action effect proteins (GCSE 9-7)
Demonstration on cheese cake, fried egg and meringue
Q&A white boards – denaturation definition and examples

	Key Language
Literacy
Numeracy
	Key words: structure, denaturation, chemical bonds
	 Numeracy: temperature 

	T&L
	Activities for learning 
Resilience –  being able to predict what will happen
Evaluative – being able to explain what is happening and why
Reasoning – be able to explain the denaturation process
Problem solving –  be able to make predictions about what will happen

	 Differentiation :
Challenge: explain how heat, acid, addition of salt, rennin and mechanical action effect proteins
Core: explain the science behind denaturation – referring to the amino acids in the foods
My task: be able to give examples of denaturation

	Resources
incl. ICT/VLE 
	 Ingredients for demo on cheesecake, fried egg and meringue
Text book page 105-106

	Differentiated homework 
	· Coagulation prep work
· https://www.youtube.com/watch?v=bJ7uXScRTWw
· Watch the AQA food preparation and nutrition video on coagulation, make notes 


	EMB Assessment
	EMB title: N/A

	SMSC

	 Sources of ingredients – fair trade? Free-range? Willingness to take part in scientific opportunities

	Health & Safety 
(if applicable)
	 Practical / demonstration – risk assessment.




















	Lessons
	 Lesson 8 – Coagulation of proteins

	Objectives linked 
to 9-1 Grades



	L/O to understand what coagulation is and be able to give examples
All must: understand that the structure of a protein changes due to coagulation.  Planning of quiche. (GCSE 3-1)
Most should: be able to give examples of products that change due to coagulation (GCSE 6-4)
Some could: understand what temperature coagulation happens at (GCSE 9-7)

	Key Language
Literacy
Numeracy
	Key words: coagulation
	 Numeracy: key temperatures 

	T&L
	 Activities for learning 
Resilience –  being able to predict what will happen with the coagulation
Evaluative – being able to explain what is happening and why
Reasoning – be able to explain the coagulation process
Problem solving –  be able to make predictions about what will happen

	 Differentiation :
Challenge: explain coagulation, give examples and temperatures.  Plan quiche.
Core: explain coagulation and give examples. Plan quiche.
My task: explain coagulation and plan quiche – explain what is coagulating in a quiche.



	Resources
incl. ICT/VLE 
	   Textbook page 107, IWB, PPTS



	Differentiated homework 
	 N/A


	EMB Assessment
	N/A 

	SMSC

	Sources of ingredients – fair trade? Free-range? Willingness to take part in scientific opportunities

	Health & Safety 
(if applicable)
	 Practical / demonstration – risk assessment.
















	Lessons
	 Lesson 9  – Coagulation practical

	Objectives linked 
to 9-1 Grades



	All must: complete the practical that will result in a suitable product.  Use a basic time plan. A small range of skills and techniques will be used. (GCSE 3-1)
Most should: complete the practical that will result in a good product. Use a detailed time plan. A good range of skills and techniques will be used. (GCSE 6-4)
Some could: complete the practical that will result in a excellent product.  Use a detailed time plan which will result in the making being finished on time.  An excellent range of skills and techniques will be used (GCSE 9-7)

	Key Language
Literacy
Numeracy
	 Key words: coagulation, 
	  Numeracy: timings, temperature probe 

	T&L
	 Activities for learning 
Resilience –  being able to make the planned meal in 50 mins
Evaluative – be able to be evaluative about the make
Reasoning – explain why certain methods / ingredients have been chosen
Problem solving –  make changes / adaptions during the practical
	 Differentiation :
 Challenge: making is of an excellent standard, the work is planned well and completed in the time set. A variety of skills and techniques have been used.
Core: making is of a good standard, work is planned well and the time plan has been used. A good variety of skills and techniques have been used.
My Task: the making uses some skill, assistant is needed when making.  A time plan is basic. A small range of skills and techniques have been used.

	Resources
incl. ICT/VLE 
	Practical: equipment for making and washing up.
IWB – count down timer.  PPT. Camera and name tags. Protein key words hand out


	Differentiated homework 
	The function of gluten in baking:
Read the article below http://culinaryarts.about.com/od/bakingdesserts/p/gluten.htm 
Make notes on the following:
What is gluten?
How does gluten help when baking?
Is there gluten in pasta?
Is it possible to bake bread without Gluten?


	EMB Assessment
	EMB title: N/A

	SMSC

	 Cost of ingredients, moral and social factors influencing ingredient choice.

	Health & Safety 
(if applicable)
	Risk assessment, hygiene, coloured chopping boards, kitchen safety, personal hygiene, kitchen hygiene.








	Lessons
	 Lesson 10 – Gluten formation theory

	Objectives linked 
to 9-1 Grades



	L/O  - to understand how gluten (insoluble protein) can be useful in baking
All must: be able to explain what gluten is and which foods it is useful in (GCSE 3-1)
Most should: be able to explain how gluten is formed and how it is useful in bread and pasta (GCSE 6-4)
Some could: draw out the chemical structure of protein before gluten is formed (GCSE 9-7)
Pasta demo and bread demo

	Key Language
Literacy
Numeracy
	 Key words: gluten formation, stretch
	 Numeracy: 

	T&L
	 Activities for learning 
Resilience –  being able to make changes to work
Evaluative – be able to explain the best choice of gluten
Reasoning – explain why gluten is not suitable for shortbread
Problem solving –  be able to explain the reasons for bread rising
	 Differentiation :
 Challenge: explain what gluten is, which foods it is found in and how it is useful in baking. Draw out the chemical structure of protein before gluten is formed.
Core: explain what gluten is and how gluten it is formed. How does it help when making bread and pasta?
My task: Explain what gluten is and which foods it is found in.



	Resources
incl. ICT/VLE 
	  Ingredients for pasta and bread demo. IWB, PPTS


	Differentiated homework 
	 Key words definition: chemical bonds, denaturation, coagulation, gluten formation, activate yeast, foam formation



	EMB Assessment
	EMB title: N/A

	SMSC

	 Cost of ingredients, moral and social factors influencing ingredient choice. – some people have allergies and this can affect food choice

	Health & Safety 
(if applicable)
	 Practical demonstration, risk assessment.



















	Lessons
	 Lesson 11 – Planning homemade pasta dish

	Objectives linked 
to 9-1 Grades



	L/O – to be able to plan a homemade pasta dish.
All must: be able to plan a pasta dish to include the detailed stages of making (GCSE 3-1)
Most should: include timings (GCSE 6-4)
Some could: be able to include quality control points (GCSE 9-7)

	Key Language
Literacy
Numeracy
	 Key words: gluten, pasta
	 Numeracy: timings and temperatures


	T&L
	 Activities for learning 
Resilience –  be able to plan a practical high in gluten
Evaluative – be able to explain the reasons for the ingredients selections
Reasoning – explain why gluten is suitable for pasta
Problem solving –  be able to explain the reasons why gluten is useful in baking
	 Differentiation :
Challenge: plan the pasta dish, create a method of making to include hygiene, timings and quality control points
Core: plan the pasta dish to include hygiene and timings
My task: plan the pasta dish to include hygiene and the detailed stages of making



	Resources
incl. ICT/VLE 
	  Recipe books, laptop, 



	Differentiated homework 
	 N/A


	EMB Assessment
	EMB title: N/A

	SMSC

	 Understanding that affects the choice of foods – economy, religion, culture

	Health & Safety 
(if applicable)
	Identifying the possible  health and safety issues















	Lessons
	 Lesson 12 – Gluten formation practical

	Objectives linked 
to 9-1 Grades



	All must: complete the practical that will result in a suitable product.  Use a basic time plan. A small range of skills and techniques will be used. (GCSE 3-1)
Most should: complete the practical that will result in a good product. Use a detailed time plan. A good range of skills and techniques will be used. (GCSE 6-4)
Some could: complete the practical that will result in an excellent product.  Use a detailed time plan which will result in the making being finished on time.  An excellent range of skills and techniques will be used. (GCSE 9-7)

	Key Language
Literacy
Numeracy
	 Key words: gluten,
	 Numeracy: timings, temperature probe

	T&L
	 Activities for learning 
Resilience –  being able to make the planned meal in 50 mins
Evaluative – be able to be evaluative about the make
Reasoning – explain why certain methods / ingredients have been chosen
Problem solving –  make changes / adaptions during the practical
	 Differentiation :
Challenge: making is of an excellent standard, the work is planned well and completed in the time set. A variety of skills and techniques have been used.
Core: making is of a good standard, work is planned well and the time plan has been used. A good variety of skills and techniques have been used.
My Task: the making uses some skill, assistant is needed when making.  A time plan is basic. A small range of skills and techniques have been used.


	Resources
incl. ICT/VLE 
	Practical: equipment for making and washing up.
IWB – count down timer.  PPT. Camera and name tags. 

	Differentiated homework 
	1) Explain, with reasons, why the following has happened:
some scrambled egg you have made has become rubbery and waters (3 marks)
a piece of meat you have grilled is hard and dry (3 marks)
A) Explain, with reasons, what you should do to avoid each of these from happening in the future. (4 marks)
2) Explain, with reasons, why the following ingredients are used in each of the following recipes:
A) eggs in quiche (2 marks)
B) lemons in a chilled lemon flan (2 marks)
C) strong plain flour in bread rolls (2 marks)
D) egg whites in a meringue (2 marks)
3) State, giving examples to show your understanding, the meaning of the following words:
A) protein coagulation (4 marks)
B) coagulation (4 marks)
GCSE 9 – 25-27, GCSE 8 -  22-24, GCSE 7 – 19-21, GCSE 6 – 15-18, GCSE 5 – 12-14, GCSE 4 9-11, GCSE 3 – 6-8, GCSE 2 – 3-5, GCSE 1 – 1-2.


	EMB Assessment
	EMB title: Practice exam questions

	SMSC

	 Fair trade, free range

	Health & Safety 
(if applicable)
	 Risk assessment, hygiene, coloured chopping boards, kitchen safety, personal hygiene, kitchen hygiene.

















	Lessons
	 Lesson 13 – Foam formation demonstration

	Objectives linked 
to 9-1 Grades

	All must: be able to explain how air is whisked into a protein (GCSE 3-1)
Most should: be able to give 3 examples of aeration (GCSE 6-4)
Some could: explain why the foam maintains it shape when whisked.(GCSE 9-7)

	Key Language
Literacy
Numeracy
	Key words: aeration, stretch
	 Numeracy:

	T&L
	 Activities for learning 
Resilience –  being able to watch the demo and  explain what is happening
Evaluative – be able to be evaluative about the process
Reasoning – explain why it can be used for a range of products
Problem solving –  understand what happens if the white is over whisked
	 Differentiation :
 Challenge: explain how air is whisked into a protein, be able to give 3 examples of foams and explain why the foam maintains it shape when whisked.
Core: explain how air is whisked into a protein and be able to give 3 examples of aeration
My task: be able to explain how air is whisked into a protein and give two examples

	Resources
incl. ICT/VLE 
	Practical: equipment for demo and washing up.
Text book page 114-115

	Differentiated homework 
	Complete the protein revision mind map


	EMB Assessment
	EMB title: N/A

	SMSC

	 Quality of ingredients, and sources

	Health & Safety 
(if applicable)
	 Raw egg, risk assessment
















	Lessons
	 Lesson 14 – Foam practical

	Objectives linked 
to 9-1 Grades



	All must: complete the practical that will result in a suitable product.  Use a basic time plan. A small range of skills and techniques will be used (GCSE 3-1)
Most should: complete the practical that will result in a good product. Use a detailed time plan. A good range of skills and techniques will be used (GCSE 4-6)
Some could: complete the practical that will result in a excellent product.  Use a detailed time plan which will result in the making being finished on time.  An excellent range of skills and techniques will be used (GCSE 9-7)

	Key Language
Literacy
Numeracy
	 Key words:  coagulation, whisking, foam formation
	 Numeracy: timings and quantities, weighing and measuring

	T&L
	 Activities for learning 
Resilience –  being able to make the meringue and  explain what is happening
Evaluative – be able to be evaluative about the make
Reasoning – explain why certain methods / ingredients have been chosen
Problem solving –  make changes / adaptions during the practical
	 Differentiation :
Challenge: making is of an excellent standard, the work is planned well and completed in the time set. A variety of skills and techniques have been used.
Core: making is of a good standard, work is planned well and the time plan has been used. A good variety of skills and techniques have been used.
My Task: the making uses some skill, assistant is needed when making.  A time plan is basic. A small range of skills and techniques have been used.

	Resources
incl. ICT/VLE 
	Practical: equipment for making and washing up.
IWB – count down timer.  PPT. Camera and name tags. Protein key words hand out

	Differentiated homework 
	N/A

	EMB Assessment
	EMB title: N/A

	SMSC

	Free range, moral issues.  Looking at the scientific effects of foam formation

	Health & Safety 
(if applicable)
	Raw eggs, cooking thoroughly
















	Lessons
	 Lesson 15 – protein test

	Objectives linked 
to 9-1 Grades



	Test on proteins - 3.2.1.1 Proteins 3.3.2.1 Functional properties of proteins

	Key Language
Literacy
Numeracy
	
	

	T&L
	KS4 proteins test      Name __________________________________
Explain what a Low Biological Value  and High Biological Value are. (2 marks)
HBV –
LBV - 
Which of these are LBV? (1 mark)
Egg
Nuts
Chicken
Fish
What is complementation of proteins (1 mark)
Give an example of complementation (1 mark)
If I am a vegan, where can I get my protein? (2 marks)
Different groups of people need different amounts of protein, explain why teenage boys need more protein than teenaged girls (2 marks)
Explain the term coagulation (1 mark)
Give an example of when coagulation is useful (1 mark)
Explain the term mechanical action (1 mark)
Give an example of when mechanical action is used on a protein (1 mark)
What does denaturing a protein mean? (1 mark)
Name 3 ways a protein can be denatured (3 marks)
Which products need gluten in them? (2 marks)

	

	Resources
incl. ICT/VLE 
	Test paper

	Differentiated homework 
	N/A

	EMB Assessment
	EMB title: N/A

	SMSC

	

	Health & Safety 
(if applicable)
	



