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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.

	Learning Space:  

Assessment 

	Hyperlinks: 

To be completed later. 

	Rating:

Number of questions for exemplar:

1

	Easy questions:



	Medium questions:

Question 1

	Difficult questions:



Assessment Task 

Understand the correct terminology for extending shelf life of food

1.
Match the correct description below with the words in column A.
	Column A
	Description 

	Pasteurisation
	

	Sterilisation
	

	UHT –Ultra heat treatment
	

	Irradiation
	

	Freezing
	

	Chilling
	

	Dehydration
	

	Rehydration
	

	AFD – accelerated freeze drying
	

	Cold storage
	


· Very high heat is applied for 1 to 5 seconds.
· Preserves food for 1 week to 1 year.

· Heats food, holds temperature for 15 seconds then cools rapidly to 10º C.
· Extends shelf life for a few days.

· Water added to reconstitute foods.

· Water removed so bacteria can’t survive.

· Frozen, temperature increased to vapourise ice, which turns to steam as it dries out.

· Method of heat treatment for longer periods of time.

· Radioactive or electron beam passes through food.
· Stored for long periods of time in an atmosphere of carbon dioxide.
[20 marks]

Suggested Solutions 

	Question number
	Possible marks
	Answers

	1
	20 marks
	Column A

Description 

Pasteurisation

Heats food, holds temperature for 15 seconds then cools rapidly to 10º C.

Sterilisation

Method of heat treatment for longer periods of time.

UHT –Ultra heat treatment

Very high heat is applied for 1 to 5 seconds.

Irradiation

Radioactive or electron beam passes through food

Freezing

Preserves food for a week to a year.

Chilling

Extends shelf life for a few days.

Dehydration

Water removed so bacteria can’t survive.

Rehydration

Water added to reconstitute foods.

AFD – accelerated freeze drying

Frozen, temperature increased to vapourise ice, which turns to steam as it dries out.

Cold storage

Stored for long periods of time in an atmosphere of carbon dioxide.




Appendix of Assessment Tools











































































