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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 Task 

Checklist on processing of food
1.
Identify the different types of food processing by placing a √ in the correct box.

	
	Combination
	Extraction / Separation
	Crushing / Grinding
	Preservation

	Samp
	
	
	
	

	Orange juice
	
	
	
	

	Chutney
	
	
	
	

	Raisins
	
	
	
	

	Peanut butter
	
	
	
	

	Cakes
	
	
	
	

	Pickled onions
	
	
	
	

	Biltong 
	
	
	
	

	Aachar
	
	
	
	

	Prunes 
	
	
	
	


[20 marks]
Suggested Solutions 

Checklist on processing of food
	Question Number
	Possible Mark
	Answers

	1
	2 marks each
	Combination

Extraction / Separation

Crushing / Grinding

Preservation

Samp
√

Orange juice

√

Chutney

√

√

Raisins
√

Peanut butter
√

√

Cakes
√

Pickled onions

√

Biltong
√

Aachar

√

√

Prunes
√




[20 marks]
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