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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 

Test your knowledge of preserved-food labels

1.
Test your knowledge of information on food labels by completing the following table:

	
	True
	False

	1  All ingredients are listed on the label.
	
	

	2  All ingredients are listed in increasing order of weight.
	
	

	3  The amount of each ingredient does not have to be given.
	
	

	4  Food additives must be given.
	
	

	5  Use-by date is for low-risk foods.
	
	

	6  Best-before date is for high-risk foods.
	
	

	7  Processed foods must be identified by printing the process on the title, e.g. smoked salmon.
	
	

	8  Name and address of manufacturer or supplier must be given.
	
	

	9  Actual weight does not have to be given.
	
	

	10 Weights under 5 gm do not have to be given.
	
	


[20 marks]

Suggested Solutions 

	Question number
	Possible marks
	Answers

	1
	20 marks
	True

False

1  All ingredients are listed on the label.

√

2  All ingredients are listed in increasing order of weight.

√

3  The amount of each ingredient does not have to be given.

√

4  Food additives must be given.

√

5  Use-by date is for low-risk foods.

√

6  Best-before date is for high-risk foods.

√

7  Processed foods must be identified by printing the process on the title, e.g. smoked salmon.

√

8  Name and address of manufacturer or supplier must be given.

√

9  Actual weight does not have to be given.

√

10 Weights under 5 gm do not have to be given.

√
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