
The Chilled Food Association, together with science teacher and author Sam Holyman, has developed 
hands-on activities to bridge between traditional science teaching and food science – try out our easy 
activities below. Each activity links to the science National Curriculum in England (as well as GCSE 
specifications in science and food science). Full lesson plans (with guidance for teachers) can be found  
on our website at tinyurl.com/24shmswd and in a PowerPoint presentation at tinyurl.com/3wdc5pea. 
Our food science is fun and easily accessible, both in the classroom and at home.

Sweet Sustainable Science
for Years 7 and 8

Immiscible Liquids and 
the Effects of Emulsifiers
When we shake that salad dressing ready to drizzle over our food 
we’re creating a physical reaction. The contents of the bottle 
are melting into each other. Here’s how you see it happen...

Grab a Calpol syringe and a tablespoon of cooking oil and 
a tablespoon of water. You’ll also need a few drops of 
washing up liquid. With a finger carefully over the end 
of the syringe add the oil and the water. It’s easy to see 
how they separate. Put the plunger in and even after you 
shake them up, they will still divide into two. Add a drop 
of washing up liquid and shake the syringe again.  
What happens? – the oil and water mix together.

Water molecules are strongly attracted to each 
other. This is the same for oil and because they are 
more attracted to their own molecules they just
don’t mix together. Detergent is attracted to 
both water and oil, helping them join together 
to form something called an emulsion.

DNA Modelling – with Sweets!
Make an edible version of DNA with jelly babies and cocktail sticks.  
Watch Sam explain at the following link: tinyurl.com/hxdsp32c  

Under Pressure: 
Shrinking and Growing 

Marshmallows
Discover more at: tinyurl.com/wnf7xhck

Using a Calpol syringe and mini marshmallows, we 
can demonstrate gas pressure. Pop the marshmallow in the 

syringe, block the end with a finger and pull up the plunger. 
That marshmallow is getting bigger. This happens because the 
air pressure inside the syringe is reduced so the bubbles of 

air expand, making the marshmallow expand too. 
Push the plunger back down and 

the marshmallow gets 
smaller again. 

Have a go at our store cupboard science 
experiments and become a food scientist!  
You should be able to find everything you  

need in your store cupboard at home. 

https://tinyurl.com/24shmswd
https://tinyurl.com/3wdc5pea
https://tinyurl.com/wnf7xhck
https://tinyurl.com/hxdsp32c


Why Food Science?
Did you know that there are over 200 science degree-
requiring vacant roles in chilled food production? 

These range from the laboratory-based, assuring the safety 
and quality of food, to the developing and launching of new 
products including everything from deciding its taste to 
designing the packaging. 

Outward-facing roles in the supply chain take the products 
from manufacture to consumers and finally there are posts 
in the factories, working with teams to help develop good 
manufacturing practices. 

Graduate starting salaries are competitive. And with excellent 
careers prospects, progression and benefits there’s the 
opportunity to earn 6-figure salaries in management roles.

To find out more and to hear the stories of industry colleagues 
from graduate apprentices to senior managers visit the 
careers pages of chillededucation.org

Demonstrating 
Chemical Changes  

in our Mouths!
This is an easy one.  

You just need one of those flying saucer sweets.

When you pop it in your mouth how does it feel? Fizzy, isn’t 
it? It’s the sherbet in them. This is citric acid and sodium 

bicarbonate, which are both harmless. As a dry powder inside 
the flying saucer nothing happens, but when the moisture of our 
saliva dissolves the outside – wow! – the powder dissolves and 

the chemicals react in a fizz. The reaction also takes in heat. 

So, how does your mouth feel? – cooler, yes?  
This is an endothermic reaction.

Taste: Can We  
Believe Our Eyes?

We all know we eat with our eyes – our other senses also 
help to tell us how good, or how bad, our food is.

Grab some different colour jellies and test it for yourself.

Take some plain raspberry jelly, divide it up into small pots 
and dye it with different food colouring. What does the jelly 

taste of now? No prompting! Green might well now ‘taste’ of 
apple! And an orange dye might make you think it’s mango. 

But of course it’s all still raspberry. 

All you’ve changed is the colour. 
Not the flavour!
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