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Lesson Element
Unit 17: Food Technology
LO1: Understand the main features of food manufacturing operations
Food diary

Instructions and answers for tutors
These instructions cover the learner activity section which can be found on page 4. This Lesson Element supports Cambridge Technicals Level 3 in Laboratory Skills.

When distributing the activity section to the learners either as a printed copy or as a Word file you will need to remove the tutor instructions section.
Activity 1
Part 1 – Records food being consumed for a period of time e.g. 10 minutes per day
Part 2 – completion of a food chart using resources and discussion to support learning. 45 minutes 
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In this Lesson Element the learners are tasked with completing a basic analysis of their food consumption into the following categories: by manufacturing sector, storage requirements, risk level (high or low) and potential pathogens of concern.
Activity 1
Part 1 - For this activity learners should complete a basic analysis of their food consumption over a given period of time i.e. allowing for sufficient food stuffs to be consumed that will provide a range for analysis. 10 minutes per day is suggested for each day that you guide the learner to complete their diary. 

Part 2 - Tutors could introduce learners to different manufacturing sectors, storage conditions of food, high/low risk foods and a range of microorganisms. Delivery of these topics will allow the learners to understand how their foods sit within each section of the food chart provided. This can be adapted to allow for hand written or computer generated work.

Common pathogens to include could be:

Salmonella.

Escherichia coli.

Campylobacter.

Clostridium perfringens.

Bacillus cereus.

Staphylococcus aureus.

Learners could then complete their food diary by analysing the heading provided in the food chart. A tutor example has been provided as guidance as to how the chart could be completed. Learners should investigate different microorganisms associated with foods by using research methods, the following example if an example of what they will find as part of research e.g.

http://www.amazon.co.uk/Supervising-Food-Safety-Level-3/dp/1907751777
Tutors do not have to purchase the above if they wish to source alternative example for learner research. 
	Meal
	Food Consumed
	Sector
	Storage
	Risk Level
	Microbial hazard

	1
	Example

Chicken
	Meat and poultry
	Chilled
	High
	Salmonella

	1
	Mashed potatoes
	Fresh produce
	Ambient
	Low
	Clostridium perfringens

	1
	Carrots
	Frozen fresh produce
	Frozen
	Low
	Clostridium perfringens 

(pre freezing)
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Food diary analysis chart

Lesson Element

Unit 17: Food Technology
LO1: Understand the main features of food manufacturing operations
Learner Activity
Food diary

You are going to complete a basic analysis of your food consumption into the following categories: by manufacturing sector, storage requirements, risk level (high or low) and potential pathogens of concern.
Activity 1 – Learner activity
Part 1 - You are tasked with keeping a record of the food that you consume over a period of time. You need to make sure that you think about everything that is consumed in each meal for example milk with cereals. 

Part 2 – You are going to complete a food analysis chart by adding all of the foods that you have recorded and then completing each heading to establish which food sector the meal has come from, how it has been stored, whether it is high or low risk and then an example of a key pathogen may be of concern.

You can investigate different pathogens associated with foods by using research methods, your tutor will provide examples of potential research resources.

	Meal
	Food Consumed
	Sector
	Storage
	Risk Level
	Microbial hazard

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


ABC – This activity offers an opportunity for English skills development.





We’d like to know your view on the resources we produce.  By clicking on ‘�HYPERLINK "mailto:resources.feedback@ocr.org.uk?subject=I%20liked%20Cambridge%20Technicals%20in%20Laboratory%20Skills%20Lesson%20Element%20Unit%2017%20Understand%20the%20main%20features%20of%20food%20manufacturing%20operations"��Like�’ or ‘�HYPERLINK "mailto:resources.feedback@ocr.org.uk?subject=I%20disliked%20Cambridge%20Technicals%20in%20Laboratory%20Skills%20Lesson%20Element%20Unit%2017%20Understand%20the%20main%20features%20of%20food%20manufacturing%20operationsh"��Dislike�’ you can help us to ensure that our resources work for you.  When the email template pops up please add additional comments if you wish and then just click ‘Send’.  Thank you.


If you do not currently offer this OCR qualification but would like to do so, please complete the Expression of Interest Form which can be found here: �HYPERLINK "http://www.ocr.org.uk/expression-of-interest"��www.ocr.org.uk/expression-of-interest�





OCR Resources: the small print�OCR’s resources are provided to support the teaching of OCR specifications, but in no way constitute an endorsed teaching method that is required by the Board, and the decision to use them lies with the individual teacher.   Whilst every effort is made to ensure the accuracy of the content, OCR cannot be held responsible for any errors or omissions within these resources. �© OCR 2015 - This resource may be freely copied and distributed, as long as the OCR logo and this message remain intact and OCR is acknowledged as the originator of this work.


OCR acknowledges the use of the following content: Maths and English icons: Air0ne/Shutterstock.com


Please get in touch if you want to discuss the accessibility of resources we offer to support delivery of our qualifications: �HYPERLINK "mailto:resources.feedback@ocr.org.uk"��resources.feedback@ocr.org.uk�
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