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Unit Outline: Food and Nutrition
	Topic: Designing food for consumers, the environment and healthy eating.
	Year: 10

	
	Duration: 9 lessons, including summative assessment task.



	Overview

	This unit consolidates student knowledge on food production, including environmental concerns. Students are introduced to the concepts of food packaging and the sensory properties of food. The unit integrates healthy eating principles with learning on how farmers and food businesses are adapting their practices with a sustainability focus. There is a focus on the role of technology in addressing nutrition and environmental concerns. The unit culminates into students designing a food product that meets the needs of consumers, considers environmental issues, and assists with enhancing healthy eating.

This unit has a focus on the Design and Technologies key learning area and incorporates Health and Physical Education principes on ways to enhance their own and others’ health and wellbeing. 

Lesson plans, slides for each lesson (with teacher notes) and an individual student booklet accompany this unit outline. This booklet may be replaced with a digital version, or students can use another medium to record their responses. 

This unit requires student research, and a device for each student would be beneficial for this process. Alternatively, teachers can modify the lessons so that tasks are completed using the classroom teacher device, or printed resources.



	Overarching inquiry question

	How can food be designed that meets the needs of consumers and considers environmental issues?



	HPE/ D&T achievement standards/outcomes
	HPE/ D&T content descriptions/content

	Australian Curriculum V9

	Design and Technologies
Students explain the features of technologies and their appropriateness for purpose, and create designed solutions based on an analysis of needs or opportunities.

Students communicate design ideas, processes and solutions to a range of audiences, including using digital tools.

HPE
Students synthesise health information from credible sources to propose and justify strategies to enhance their own and others’ health, safety, relationships and wellbeing.
	Design and Technologies
Analyse and make judgements on the ethical, secure and sustainable production and marketing of food and fibre enterprises AC9TDE10K04

Analyse and make judgements on how the sensory and functional properties of food influence the design and preparation of sustainable food solutions for healthy eating AC9TDE10K05

Apply innovation and enterprise skills to generate, test, iterate and communicate design ideas, processes and solutions, including using digital tools AC9TDE10P02

HPE
Plan, justify and critique strategies to enhance their own and others’ health, safety, relationships and wellbeing AC9HP10P10

	Victorian Curriculum V2.0

	Design and Technologies
Students discuss the features of technologies and their appropriateness for purpose, and use design thinking to develop and co-develop designed solutions based on an analysis of identified needs or opportunities.

Students communicate design ideas, processes and solutions to a range of audiences using technical terms, graphical representation techniques and appropriate attributions.

HPE
Students synthesise health information from credible sources to propose and justify strategies that can enhance their own, others’ and the community’s health, safety, relationships and wellbeing.
	Design and Technologies
Analyse and make judgements on the ethical and secure production and marketing of food and fibre enterprises VC2TDE10C02

Analyse and make judgements on how the sensory and functional properties of food influence the design and preparation of ethical including sustainable food solutions for healthy eating VC2TDE10C03

Apply innovation and enterprise skills to generate, test, iterate and communicate design ideas, processes and solutions, using technical terms and graphical representation techniques and appropriate attributions using manual and digital tools VC2TDE10D02

HPE
Plan, justify and critique strategies to enhance their own, others’ and community’s health, safety, relationships and wellbeing VC2HP10P10

	NSW Syllabus 2024, 2025

	Food Technology
A student explains industry practices and emerging technologies used in food design and production FT5-IET-01

Design Innovation Technology
A student communicates ideas, concepts, processes and solutions for design and production DIT5-COM-01

HPE
A student evaluates the effectiveness and suitability of health information, products and support services for improved individual and community safety, health and wellbeing PH5-IPS-01
	Food Technology
Identify food processing systems in Australia

Describe how food processing affects the sensory and nutritional properties of food

Evaluate the types and functions of food packaging available to store and distribute foods

Generate ideas and solutions to promote the nutritional value of foods for individuals and groups of people

Discuss the influence of food safety, sustainability and ethical production on consumer food choices and practices

Design Innovation Technology
Investigate disciplines of design, including product design, architecture, interior design, graphic design, fashion design and the nature of their own design solutions

HPE
Design, implement and evaluate strategies to apply Australian Government’s dietary guidelines to everyday contexts and daily food and drink choices

Evaluate a range of eating practices and examine how they address nutritional needs and individual health and wellbeing



	General capabilities (ACV9)
	Cross-curriculum priorities (ACV9)

	Critical and creative thinking
Identify and clarify significant information and opinion from a range of sources, including visual information and digital sources.
	Sustainability
Sustainable patterns of living require the responsible use of resources, maintenance of clean air, water and soils, and preservation or restoration of healthy environments.

Sustainably designed products, environments and services aim to minimise the impact on or restore the quality and diversity of environmental, social and economic systems.

Creative and innovative design is integral to the identification of new ways of sustainable living.

Sustainable design requires an awareness of place, past practices, research and technological developments, and balanced judgements based on projected environmental, social and economic impacts.





	Learning Goals

	Students will:
· review the Australian Guide to Healthy Eating, which includes the role of packaged foods
· review the role of food processing in Australia
· investigate product development concepts
· investigate the sensory properties of food
· look at food production and packaging through a sustainability lens
· design a new food product that meets the needs of consumers, the environment and enhances healthy eating.



	Prior learning

	By Year 10, students should have a foundational knowledge on the Australian Guide to Healthy Eating and the role of food processing in a healthy diet. These concepts are reviewed in this unit. Students should also have foundational knowledge on the main production steps that take a food from the farm to the supermarket. These are different for different foods; however, core steps are the same (e.g. harvesting crops, transporting to mill, transport to food processing plant, adding additional ingredients, packaging, transporting to supermarket). 



	Resources

	· A key resource for this unit is the AGHE information sheet.
· Additional resources are linked in the individual lessons. 



Lesson overview
	Lesson
	Inquiry phase
	Central activities

	1
	Tuning in
	Review of the Australian Guide to Healthy Eating, including packaged foods.

	2
	Finding out
	The role of food processing. 

	3
	Finding out
	Developing new food products.

	4
	Finding out
	The sensory properties of food. 

	5
	Finding out
	Relationship between food production and the environment. 

	6
	Sorting out
	The relationship between food packaging and the environment. 

	7, 8 and 9
	Going further/ Assessment
	Summative assessment task (to take up to 3 lessons): Designing a food product for consumers, the environment and healthy eating.
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