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 CE-KS1-01-1

Key Stage 4 - Taste Lesson
	Suggested presenter
	Teacher with knowledge of sensory analysis  

	Lesson Information
	This session is aimed at Key Stage4 pupils (Year 10 and 11 – ages 15-16)

	Duration
	2 Hour excluding breaks. 

	Aim
	The purpose is to introduce pupils to taste testing. In the food industry they employ someone to taste test the food products and analyse the food products that the company would like to make and market. To introduce correct terminology used in the food industry into real experiences in the class room.

	Learning Objectives.
	The students will be able to;

· Have a basic understanding of how and what is taste.
· Know the tasting tests that are used in food industry and to have had on experience with taste testing.

· Have an understanding of important processes food companies go through to meet high standards set.

· Have an over view of the different career roles in the food industry.

	Key Points
	This lesson plan can be adapted to the age within KS4 and their ability. Being hands on approach to learning about the food industry, this will inspire and engage the students.

	Learning outcomes
	· Name all five senses used to taste food
· Know proper organoleptic words.

· Understand the basic concept of why food tasting is important.

· Have an over view of the jobs and careers in the food industry.
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Please refer to “synopsis of KS4”.








Resources Required





Pencils, rubbers, colours and paper 


Pictures of company and food products 1


2 different pizzas 2


Job sheet 3


Tasting word sheet 4


Pictures of taste words 5


Homemade pizza 6


Shop-bought pizza 3 different makes 7


Copy of star 8


Copy of technical 9


Pizza disassemble ppt 10


Product analysis 11


Product specification 12


Synopsis of KS4 taste 13


Taste record sheet 14


What is food pairing 15











Lesson Format





Introduction


What is taste? – discussion 


Video


Task – are you good at tasting?


Recap types of taste testing


Shop product V homemade product


Product analysis of a pizza


Careers in the food industry.





Vocabulary in this unit: 


Organoleptic


Taste


Testing


Fair


Quality control


Umami


Sweet


Sour


Bitter


Salty


Analysis/disassemble





Introduction (5 minutes)


Introduce yourself and give an overview of the session and the hands on activities.


Talk about the food industry and show the pictures of chilled foods that it produces. (t4.1)


Discuss chilled foods and figures that consumers buy.


Talk about Taste...area of the tongue and what important job role it is in the food industry. 


Why do food industry product analyse?





Starter – Jobs in Food Industry (10 minutes)


Careers and jobs in food industry. Talk through job sheet (t4.3).


Advantage of good qualifications and progression in the industry.


Bring in taste testers etc.





Determine the level of the class by asking questions…


What parts of our body do we use to taste?


What can affect taste?


Name the five taste groups… (t4.5)


Name some food products that that fit into the taste groups. (t4.4).


Product analysis – talk about what it is and why industry uses it. Say you are going to do a task and go through what is involved.





1st Main activity – Product Analysis 30 Minutes


Taste testers....How good are you at taste testing? Taste testers have to have certain qualities. 


Ask each pupil to drink some water to cleanse their palette and then to take one sample at a time. 


Hand out resources t4.9, t4.11, t4.12, t4.14. Go through them.


Go through PowerPoint (t4.10) 


Look at the sample first and comment on its appearance, then smell and analyse the different smells, then take a taste and make notes.


Keep drawings and notes neat and tidy.


Plenary


Discuss findings. What was best or what would you change and why?











NOTES





2nd Main activity – comparison of shop-bought to homemade. (10 minutes)


This needs planning


This activity is best done in pairs. Ask why are we doing this? What is the advantage of comparing a shop-bought to homemade pizza?


Fill in Star diagram. Make a key. (t4.8)


Divide homemade pizza into class size pieces. Fill in star diagram to show findings.


Discuss as a group.





NOTES





Plenary (5 minutes) 


Go through key learning points – careers in the food industry, Tasting and testing key words.


Asking open questions.....


In turns, go through each tasting test and discuss advantages and disadvantages of each test.





PTLS


Creative Thinkers, effective participants, reflective learners, independent enquirers.





Cross curricular links


Literacy, numeracy, science, PSHE, catering.
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