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Learning Outcome 2:  Technological Knowledge and Understanding
The learner will be able to understand and apply relevant technological knowledge ethically and responsibly.
Assessment Standards
We know this when the learner

2 Processing
2.1 Demonstrates knowledge and understanding of how materials can be processed to change or improve properties (e.g. strength, fire resistance, waterproofing, taste, volume, texture). 
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Assessment 
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Question 1
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Assessment Task 

Identifying the different types of food processing by preservation
1.
Some foods are preserved by drying them and some by adding a strong solution of salt, sugar or vinegar to them.  Show how each is preserved by placing a √ in the correct column.  Some foods might have more than one tick.
[10 marks]
	
	Drying
	Adding vinegar
	Adding sugar
	Adding salt

	Biltong
	
	
	
	

	Pickled onions
	
	
	
	

	Prunes
	
	
	
	

	Peach jam
	
	
	
	

	Chutney
	
	
	
	

	Marmelade
	
	
	
	

	Condensed milk
	
	
	
	

	Chips
	
	
	
	

	Tinned fish
	
	
	
	













[15 marks]
Suggested Solutions 

Identifying the different types of food processing by preservation
	Question number
	Possible mark
	Answers

	1
	2 marks each
	Drying

Adding vinegar

Adding sugar

Adding salt

Biltong

√

√

Pickled onions
√

√

√

Prunes

√

Peach jam

√

Chutney

√

√

√

Marmelade

√

Condensed milk

√

Chips

√

√

Tinned fish

√




 [15 marks]

Appendix of Assessment Tools

































