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* Factors affecting faod cholce.
= Relighen - different faliths and their food beliefs.
= Food and peopla’s personal cholces.

= Cultural Culsime - The different types of culsine
avallable throughaut the world.

« Tachnical develaprments in food - the importance
of new technologles and production and processing.

REUSE

‘: RECYCLE

= Fositve and negative health impacts of
technological developments.

= Food Provenance: What it means

* Tha impact of food mikes on the
envirenrment.

= Food Manufacturlng: Primary and

secondary pracessing
+ Food Spollage: How to recognicse signs

of food spoilage and pravent It

= The importance of packaging and
the impact it has on the environment - : 4
educe Revee Rece [ SUMMER

+ ‘What pathogenic bacteria are and how
to prevent food poisoning.

| = What food preservation methods exist.
* Food Prasarvation - jam making.

* Food Waste: The substainability of faod
and food waste.

# The impact of food waste and ways to
reduce it.

SPRING
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* Food Sclence: The PH of food.

Microeorganisims: positve wces of
thern in food.

* Food Selence: Types of pastry and Cheese making - the science of

the ingredients needed for making. SPRING | cheese production.
hdicroorganisms in bread making.

* Proportions of ingredients. | 21 | Gy T

® [echnigues usad In pastry making.

Understanding emulsions in food.

Reclpe success and remedy AUTUMMN
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* Making chortorust pastry.

* baking choux pastry. negative practical situations.

« Food Sclence: Why s food cooked.
* How heat s transferred to foods.

= Key Terminology - Cooguiotion, Dextrindzanon,
Dengutunng, Caromelisaton & Malliord Reaction.

AUTUMN = ‘Working characteristics, functional and chernical
1.2 properties of fomd.

Cupcake investigation - investgating raising agents.

In Year 10, you will focus on the Food Science section of the GCSE.

You will gain a solid foundation in this area, including how to
conduct food experiments effectively. As you move through the
course, you will focus on Food Provenance, Spoilage and Waste.

You will learn about the choices people make according to culture,
religion and ethical beliefs. You will also gain knowledge of food

manufacture and technological developments in food production.




