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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 Demonstrate knowledge and understanding of how materials can be processed (e.g. galvanised, frozen, dried, painted, varnished, electroplated) to change or improve properties (life-span) and how recyclable materials can be re-manufactured.
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Assessment Task 

Analyse the contents of a product – 1

1.
Look at the label below and then answer the questions that follow.
	OROS DUO’S apricot – o – peach

6% Orange, Peach and Apricot Juices

Ingredients: Water, Sugar, Orange juice, Apricot puree, Peach puree, Acidifier (E296), Propylene Glycol (E1520), Stabiliser (E412, E 415), Cloudifier (E414), Flavourants, Colourants (E104, E110), preservatives: Benzoic Acid (E212) and Sulphur Dioxide (E220) 


1.1
What do you understand by additives? 





[5 marks]
1.2
Why is only 6% juice used?







[2 marks]
1.3
Give 3 other additives that have been added.





[3 marks]
1.4
What preservatives have been added?





[2 marks]
1.5
Why would flavourants need to be added?





[2 marks]
1.6
Name one other product with one additive.





[1 mark]
 [15 marks] 

Suggested Solutions 

	Question number
	Possible marks
	Answers

	1
	5 marks

2 marks

3 marks

2 marks

2 marks

1 mark
	1.1 Added to foods and may be natural, nature-identical or artificial.  Used to improve the flavour, colour, consistency or shelf life of foods.

1.2 To save money.

1.3 Acidifier, Propylene Glycol, Stabiliser, Cloudifier, Flavourants, Colourants, preservatives (any 3).

1.4 Benzoic acid and Sulphur dioxide.

1.5 Because there is so little natural flavour, only 6%.

1.6 Own choice.


[15 marks]
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