Food and nutrition education in Australian schools
Scope and sequence
Foundation
Year/Level 1
Year/Level 2
Year/Level 3
Year/Level 4
Year/Level 5
Year/Level 6
Year/Level 7
Year/Level 8
Year/Level 9
Year/Level 10


	Year/Level
	Learning overview
	Achievement standards/ Outcomes
	Content descriptions/ Content

	[bookmark: _Foundation]Foundation
	Health and Physical Education focus

About the five food groups: Introduction to the five food groups and the Australian Guide to Healthy Eating. Students identify how the AGHE can be used in their lives.
	Australian Curriculum V9

	
	
	Health and Physical Education
Students identify how health information can be used in their lives.

Design and Technologies (Processes and production skills)
Students create a designed solution for a school-selected context.

Students create, communicate and choose design ideas.
	Health and Physical Education
Identify health symbols, messages and strategies in their community that support their health and safety AC9HPFP06

Design and Technologies (Processes and production skills)
Generate, communicate and evaluate design ideas, and use materials, equipment and steps to safely make a solution for a purpose AC9TDEFP01

	
	
	Victorian Curriculum V2.0

	
	
	Health and Physical Education
Students identify different types of health information and how it can be used in their lives.

Design and Technologies (Creating designed solutions)
Students create designed solutions.

Students explore and select design ideas based on their personal preferences, and communicate these using simple models and drawings.
	Health and Physical Education
Identify health symbols, messages and strategies in their community that support their health and safety VC2HPFP07

Design and Technologies (Creating designed solutions)
Explore, generate and communicate design ideas through describing, drawing or modelling, using manual and digital tools VC2TDE2D02

	
	
	NSW Syllabus 2024

	
	
	Health and Physical Education
A student identifies factors that contribute to identity, health and wellbeing PHE-IHW-01

Science and Technology
Nil
	Health and Physical Education
Understand that sleep, exposure to daylight, time outdoors, healthy eating, movement and connection to others contributes to health and wellbeing

Identify foods and drinks, including bush food, that contribute to healthy eating habits and wellbeing




	Year/Level
	Learning overview
	Achievement standards/ Outcomes
	Content descriptions/ Content

	[bookmark: _1]1
	Health and Physical Education focus

How to use healthy eating guidelines: Further investigation of the Australian Guide to Healthy Eating and how it can be used to help make healthy food choices. 
	Australian Curriculum V9

	
	
	Health and Physical Education
Students explain why health information is important for making choices.

Design and Technologies (Processes and production skills)
Students communicate design ideas using models and drawings and follow sequenced steps to safely produce designed solutions.

Students select design ideas based on their personal preferences.
	Health and Physical Education
Investigate a range of health messages and practices in their community and discuss their purposes AC9HP2P06

Design and Technologies (Processes and production skills)
Generate and communicate design ideas through describing, drawing or modelling, including using digital tools AC9TDE2P01

Evaluate the success of design ideas and solutions based on personal preferences and including sustainability AC9TDE2P03

	
	
	Victorian Curriculum V2.0

	
	
	Health and Physical Education
Students explain why health information is important for making choices.

Design and Technologies (Creating designed solutions)
Students communicate design ideas, using models and drawings as well as annotations and symbols.

Students explore and select design ideas based on their personal preferences, and communicate these using simple models and drawings.
	Health and Physical Education
Investigate a range of health messages and strategies in their community to promote their own health, safety and wellbeing VC2HP2P07

Design and Technologies (Creating designed solutions)
Explore, generate and communicate design ideas through describing, drawing or modelling, using manual and digital tools VC2TDE2D02

Describe and select design ideas and solutions based on personal preferences and including sustainability VC2TDE2D04

	
	
	NSW Syllabus 2024

	
	
	Health and Physical Education
A student describes factors that contribute to identity, health and wellbeing PH1-IHW-01

Science and Technology
Nil
	Health and Physical Education
Describe how sleep, spending time outdoors, healthy eating, movement and connection to others supports health and wellbeing

Describe the benefits of healthy eating and drinking habits for health and wellbeing





	Year/Level
	Learning overview
	Achievement standards/ Outcomes
	Content descriptions/ Content

	[bookmark: _2]2
	Design and Technologies focus

Foods from plants and animals: Introduction to the source of foods and how tools and equipment are used to make different food items. 
	Australian Curriculum V9

	
	
	Design and Technologies (Knowledge and understanding)
Students identify the features and uses of technologies and create designed solutions

Design and Technologies (Processes and production skills)
Students communicate design ideas using models and drawings and follow sequenced steps to safely produce designed solutions.

Health and Physical Education
Students explain why health information is important for making choices. 
	Design and Technologies (Knowledge and understanding)
Explore how plants and animals are grown for food, clothing and shelter AC9TDE2K03

Explore how food can be selected and prepared for healthy eating AC9TDE2K04

Design and Technologies (Processes and production skills)
Generate and communicate design ideas through describing, drawing or modelling, including using digital tools AC9TDE2P01

Health and Physical Education
Investigate a range of health messages and practices in their community and discuss their purposes AC9HP2P06

	
	
	Victorian Curriculum V2.0

	
	
	Design and Technologies (Technologies contexts)
Students identify the features and uses of technologies, and create designed solutions.

Design and Technologies (Creating designed solutions)
Students communicate design ideas, using models and drawings as well as annotations and symbols.

Health and Physical Education
Students explain why health information is important for making choices.
	Design and Technologies (Technologies contexts)
Explore how plants and animals are grown for food, clothing and shelter VC2TDE2C02

Explore how food can be selected and prepared for healthy eating VC2TDE2C03

Design and Technologies (Creating designed solutions)
Explore, generate and communicate design ideas through describing, drawing or modelling, using manual and digital tools VC2TDE2D02

Health and Physical Education
Investigate a range of health messages and strategies in their community to promote their own health, safety and wellbeing VC2HP2P07

	
	
	NSW Syllabus 2024

	
	
	Science and Technology
A student uses technologies and materials to design and make products to address user needs or opportunities ST1-DDT-01

Health and Physical Education
A student describes factors that contribute to identity, health and wellbeing PH1-IHW-01
	Science and Technology
Describe how food and fibre can be designed and produced to address user needs

Apply one or more steps of a design process to make a product

Health and Physical Education
Describe how sleep, spending time outdoors, healthy eating, movement and connection to others supports health and wellbeing

Describe the benefits of healthy eating and drinking habits for health and wellbeing





	Year/Level
	Learning overview
	Achievement standards/ Outcomes
	Content descriptions/ Content

	[bookmark: _3]3
	Health and Physical Education focus

Designing a healthy lunchbox: Using healthy eating guidelines to design a healthy lunchbox. 
	Australian Curriculum V9

	
	
	Health and Physical Education
Students interpret health information to apply strategies to enhance their own and others’ health, safety, relationships and wellbeing.

Design and Technologies (Processes and production skills)
Students communicate design ideas using models and drawings including annotations and symbols.

Students select design ideas against design criteria.
	Health and Physical Education
Interpret the nature and intention of health information and messages, and reflect on how they influence personal decisions and behaviours AC9HP4P09

Investigate and apply behaviours that contribute to their own and others’ health, safety, relationships and wellbeing AC9HP4P10

Design and Technologies (Processes and production skills)
Generate and communicate design ideas and decisions using appropriate attributions, technical terms and graphical representation techniques, including using digital tools AC9TDE4P02

Use given or co-developed design criteria including sustainability to evaluate design ideas and solutions AC9TDE4P04

	
	
	Victorian Curriculum V2.0

	
	
	Health and Physical Education
Students interpret health information to apply strategies that can enhance their own and others’ health, safety, relationships and wellbeing.

Design and Technologies (Creating designed solutions)
Students communicate design ideas, using models and drawings as well as annotations and symbols.

Students select design ideas against design criteria.
	Health and Physical Education
Interpret the nature and intention of health information and messages in their community, and reflect on how these influence personal decisions and behaviours VC2HP4P09

Investigate and apply strategies that contribute to their own and others’ health, safety, relationships and wellbeing VC2HP4P10

Design and Technologies (Creating designed solutions)
Generate and communicate design ideas and decisions using technical terms and graphical representation techniques, using manual and digital tools VC2TDE4D02 

Use given or predetermined design criteria including sustainability to evaluate design ideas and solutions VC2TDE4D04

	
	
	NSW Syllabus 2024

	
	
	Health and Physical Education
A student explains how related factors influence identity, health and wellbeing PH2-IHW-01

Science and Technology
A student uses a design process to create products to address user needs or opportunities ST2-DDT-01
	Health and Physical Education
Describe the benefits of healthy eating and drinking habits that reflect the Australian Government dietary guidelines

Describe how movement, nutrition and social influences contribute to the prevention of lifestyle diseases

Science and Technology
Generate, develop and communicate design ideas





	Year/Level
	Learning overview
	Achievement standards/ Outcomes
	Content descriptions/ Content

	[bookmark: _4]4
	Design and Technologies focus 

Designing food for healthy eating: Further investigation on the source of food, with a focus on food production processes, including the use of technology.  
	Australian Curriculum V9

	
	
	Design and Technologies (Knowledge and understanding)
Students describe the features and uses of technologies and create designed solutions.

Design and Technologies (Processes and production skills)
Students communicate design ideas using models and drawings including annotations and symbols.

Health and Physical Education
Students interpret health information to apply strategies to enhance their own and others’ health, safety, relationships and wellbeing.
	Design and Technologies (Knowledge and understanding)
Describe the ways of producing food and fibre AC9TDE4K03

Describe the ways food can be selected and prepared for healthy eating AC9TDE4K04

Design and Technologies (Processes and production skills)
Generate and communicate design ideas and decisions using appropriate attributions, technical terms and graphical representation techniques, including using digital tools AC9TDE4P02

Health and Physical Education
Interpret the nature and intention of health information and messages, and reflect on how they influence personal decisions and behaviours AC9HP4P09

Investigate and apply behaviours that contribute to their own and others’ health, safety, relationships and wellbeing AC9HP4P10

	
	
	Victorian Curriculum V2.0

	
	
	Design and Technologies (Technologies contexts)
Describe the features and uses of technologies, and create designed solutions.

Design and Technologies (Creating designed solutions)
Students communicate design ideas, using models and drawings as well as annotations and symbols.

Health and Physical Education
Students interpret health information to apply strategies that can enhance their own and others’ health, safety, relationships and wellbeing.
	Design and Technologies (Technologies contexts)
Describe the ways of producing food and fibre VC2TDE4C02

Describe the ways food can be selected and prepared for healthy eating VC2TDE4C03

Design and Technologies (Creating designed solutions)
Generate and communicate design ideas and decisions using technical terms and graphical representation techniques, using manual and digital tools VC2TDE4D02

Health and Physical Education
Interpret the nature and intention of health information and messages in their community, and reflect on how these influence personal decisions and behaviours VC2HP4P09

Investigate and apply strategies that contribute to their own and others’ health, safety, relationships and wellbeing VC2HP4P10

	
	
	NSW Syllabus 2024

	
	
	Science and Technology
A student uses a design process to create products to address user needs or opportunities ST2-DDT-01

Health and Physical Education
A student explains how related factors influence identity, health and wellbeing PH2-IHW-01
	Science and Technology
Research processes used to provide food and clothing

Generate, develop and communicate design idea

Health and Physical Education
Describe the benefits of healthy eating and drinking habits that reflect the Australian Government dietary guidelines

Describe how movement, nutrition and social influences contribute to the prevention of lifestyle diseases





	Year/Level
	Learning overview
	Achievement standards/ Outcomes
	Content descriptions/ Content

	[bookmark: _5]5
	Health and Physical Education focus

Designing a daily meal plan: Using healthy eating guidelines to design a daily meal plan. 
	Australian Curriculum V9

	
	
	Health and Physical Education
Students analyse health information to refine strategies to enhance their own and others’ health, safety, relationships and wellbeing.

Design and Technologies (Processes and production skills)
Students communicate design ideas to an audience using technical terms and graphical representation techniques.

Students select and justify design ideas and solutions against design criteria that include sustainability.
	Health and Physical Education
Investigate different sources and types of health information and how these apply to their own and others’ health choices AC9HP6P09

Analyse how behaviours influence the health, safety, relationships and wellbeing of individuals and communities AC9HP6P10

Design and Technologies (Processes and production skills)
Generate, iterate and communicate design ideas, decisions and processes using technical terms and graphical representation techniques, including using digital tools AC9TDE6P02

Negotiate design criteria including sustainability to evaluate design ideas, processes and solutions AC9TDE6P04

	
	
	Victorian Curriculum V2.0

	
	
	Health and Physical Education
Students analyse health information to refine strategies that can enhance their own and others’ health, safety, relationships and wellbeing.

Design and Technologies (Creating designed solutions)
Students communicate … design ideas to an audience using technical terms and graphical representation techniques.

Students work collaboratively to negotiate and develop design criteria that include worldviews or sustainability considerations.
	Health and Physical Education
Investigate different sources, quality and types of health information and how these apply to their own and others’ health choices VC2HP6P09

Analyse how various strategies influence the health, safety, relationships and wellbeing of individuals and communities VC2HP6P10

Design and Technologies (Creating designed solutions)
Generate, iterate and communicate design ideas, decisions and processes using technical terms and graphical representation techniques, using manual and digital tools VC2TDE6D02

Negotiate design criteria that address ethical considerations, including sustainability, to evaluate design ideas, processes and solutions VC2TDE6D04

	
	
	NSW Syllabus 2024

	
	
	Health and Physical Education
A student examines and explains factors that influence identity, health and wellbeing of individuals and groups PH3-IHW-01

Science and Technology
A student uses design processes to create, evaluate and modify designed solutions ST3-DDT-01
	Health and Physical Education
Investigate nutritional information for foods and drinks that reflect the Australian Government Dietary Guidelines to develop strategies that promote and maintain health and wellbeing

Investigate strategies that contribute to the prevention of lifestyle diseases and propose actions to support a healthy lifestyle

Science and Technology
Develop design ideas to build a prototype using design criteria





	Year/Level
	Learning overview
	Achievement standards/ Outcomes
	Content descriptions/ Content

	[bookmark: _6]6
	Design and Technologies focus 

Growing food for healthy eating: Integration of healthy eating principles and focusing on the nutritional qualities of specific foods. 
	Australian Curriculum V9

	
	
	Design and Technologies (Knowledge and understanding)
Students explain how the features of technologies impact on design decisions and they create designed solutions.

Design and Technologies (Processes and production skills)
Students communicate design ideas to an audience using technical terms and graphical representation techniques.

Health and Physical Education
Students analyse health information to refine strategies to enhance their own and others’ health, safety, relationships and wellbeing.
	Design and Technologies (Knowledge and understanding)
Explain how and why food and fibre are produced in managed environments AC9TDE6K03

Explain how the characteristics of foods influence selection and preparation for healthy eating AC9TDE6K04

Design and Technologies (Processes and production skills)
Generate, iterate and communicate design ideas, decisions and processes using technical terms and graphical representation techniques, including using digital tools AC9TDE6P02

Health and Physical Education
Investigate different sources and types of health information and how these apply to their own and others’ health choices AC9HP6P09

Analyse how behaviours influence the health, safety, relationships and wellbeing of individuals and communities AC9HP6P10

	
	
	Victorian Curriculum V2.0

	
	
	Design and Technologies (Technologies contexts)
Students explain how the features of technologies impact on design decisions, and work collaboratively and in teams to create designed solutions to address identified needs or opportunities.

Design and Technologies (Creating designed solutions)
Students communicate … design ideas to an audience using technical terms and graphical representation techniques.


Health and Physical Education
Students analyse health information to refine strategies that can enhance their own and others’ health, safety, relationships and wellbeing.
	Design and Technologies (Technologies contexts)
Explain how and why food and fibre are produced in managed environments VC2TDE6C02

Explain how the properties of foods influence selection and preparation for healthy eating VC2TDE6C03

Design and Technologies (Creating designed solutions)
Generate, iterate and communicate design ideas, decisions and processes using technical terms and graphical representation techniques, using manual and digital tools VC2TDE6D02

Health and Physical Education
Investigate different sources, quality and types of health information and how these apply to their own and others’ health choices VC2HP6P09

Analyse how various strategies influence the health, safety, relationships and wellbeing of individuals and communities VC2HP6P10

	
	
	NSW Syllabus 2024

	
	
	Science and Technology
A student uses design processes to create, evaluate and modify designed solutions ST3-DDT-01

Health and Physical Education
A student examines and explains factors that influence identity, health and wellbeing of individuals and groups PH3-IHW-01
	Science and Technology
Research Australian technologies and inventions that meet an identified need

Health and Physical Education
Investigate nutritional information for foods and drinks that reflect the Australian Government Dietary Guidelines to develop strategies that promote and maintain health and wellbeing

Investigate strategies that contribute to the prevention of lifestyle diseases and propose actions to support a healthy lifestyle





	Year/Level
	Learning overview
	Achievement standards/ Outcomes
	Content descriptions/ Content

	[bookmark: _7]7
	Health and Physical Education focus

Promoting healthy eating: Reviewing, critiquing and developing healthy eating information. 
	Australian Curriculum V9

	
	
	Health and Physical Education
Students analyse health information and messages to propose strategies that enhance their own and others’ health, safety, relationships and wellbeing.

Design and Technologies (Processes and production skills)
Students communicate design ideas and solutions to audiences using technical terms and graphical representation techniques, including using digital tools.

Students create and adapt design ideas, processes and solutions, and justify their decisions against developed design criteria that include sustainability.
	Health and Physical Education
Investigate how media and influential people impact attitudes, beliefs, decisions and behaviours in relation to health, safety, relationships and wellbeing AC9HP8P09

Plan and implement strategies, using health resources, to enhance their own and others’ health, safety, relationships and wellbeing AC9HP8P10

Design and Technologies (Processes and production skills)
Generate, test, iterate and communicate design ideas, processes and solutions using technical terms and graphical representation techniques, including using digital tools AC9TDE8P02

Develop design criteria collaboratively including sustainability to evaluate design ideas, processes and solutions AC9TDE8P04

	
	
	Victorian Curriculum V2.0

	
	
	Health and Physical Education
Students analyse health information and messages to propose and design strategies that can enhance their own and others’ health, safety, relationships and wellbeing.

Design and Technologies (Creating designed solutions)
Students communicate design ideas and solutions to audiences using technical terms, graphical representation techniques and appropriate attributions.

Students generate and adapt design ideas, processes and solutions, and justify their decisions against their own and others’ predetermined design criteria for ethical considerations, including sustainability and worldviews.
	Health and Physical Education
Investigate how media and influential people in the community impact attitudes, beliefs, decisions and behaviours in relation to health, safety, relationships and wellbeing VC2HP8P09

Plan and implement strategies, using health resources, to enhance their own and others’ health, safety, relationships and wellbeing VC2HP8P10

Design and Technologies (Creating designed solutions)
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 VC2TDE8D02

Collaboratively develop design criteria that include ethical considerations to evaluate design ideas, processes and solutions VC2TDE8D04

	
	
	NSW Syllabus 2024, 2025

	
	
	Health and Physical Education
A student investigates and uses health information, products and support services to propose strategies that enhance safety, health and wellbeing PH4-IPS-01

Design Innovation Technology
[In Stage 4 teachers may adjust the Stage 5 outcomes as appropriate to the needs of students in Years 7 and 8 DIT4-ADJ-01]:

A student communicates ideas, concepts, processes and solutions for design and production DIT5-COM-01
	Health and Physical Education
Examine the Australian Government dietary guidelines for young people and explain how contextual factors can influence food choices and eating habits

Investigate the nutritional value of a variety of foods and drinks and how they support health, wellbeing and movement

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





	Year/Level
	Learning overview
	Achievement standards/ Outcomes
	Content descriptions/ Content

	[bookmark: _8]8
	Design and Technologies focus 

Developing food for the environment and healthy eating: Investigating the production of new foods to address consumer needs and environmental concerns. 
	Australian Curriculum V9

	
	
	Design and Technologies (Knowledge and understanding)
Students explain how the features of technologies impact on design decisions, and create designed solutions based on analysis of needs or opportunities.

Design and Technologies (Processes and production skills)
Students communicate design ideas and solutions to audiences using technical terms and graphical representation techniques, including using digital tools.

Health and Physical Education
Students analyse health information and messages to propose strategies that enhance their own and others’ health, safety, relationships and wellbeing.
	Design and Technologies (Knowledge and understanding)
Analyse how food and fibre are produced in managed environments and how these can become sustainable AC9TDE8K04

Analyse how properties of foods determine preparation and presentation techniques when designing solutions for healthy eating AC9TDE8K05

Design and Technologies (Processes and production skills)
Generate, test, iterate and communicate design ideas, processes and solutions using technical terms and graphical representation techniques, including using digital tools AC9TDE8P02

Health and Physical Education
Plan and implement strategies, using health resources, to enhance their own and others’ health, safety, relationships and wellbeing AC9HP8P10

	
	
	Victorian Curriculum V2.0

	
	
	Design and Technologies (Technologies contexts)
Students discuss how the features of technologies impact on design decisions, and create designed solutions based on analysis of needs or opportunities.

Design and Technologies (Creating designed solutions)
Students communicate design ideas and solutions to audiences using technical terms, graphical representation techniques and appropriate attributions.

Health and Physical Education
Students analyse health information and messages to propose and design strategies that can enhance their own and others’ health, safety, relationships and wellbeing.
	Design and Technologies (Technologies contexts)
Analyse how food and fibre are produced in managed environments and how these can become ethical VC2TDE8C02

Analyse how properties of foods determine preparation and presentation techniques when designing solutions for healthy eating and other ethical considerations VC2TDE8C03

Design and Technologies (Creating designed solutions)
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 VC2TDE8D02

Health and Physical Education
Plan and implement strategies, using health resources, to enhance their own and others’ health, safety, relationships and wellbeing VC2HP8P10

	
	
	NSW Syllabus 2024, 2025

	
	
	Food Technology (Food industry processing and operations, Food selection for nutrition and health)
[In Stage 4, teachers may adjust the Stage 5 outcomes as appropriate to the needs of students in Years 7 and 8 FT4-ADJ-01]:

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

Design Innovation Technology
[In Stage 4 teachers may adjust the Stage 5 outcomes as appropriate to the needs of students in Years 7 and 8 DIT4-ADJ-01]:

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

Health and Physical Education
A student investigates and uses health information, products and support services to propose strategies that enhance safety, health and wellbeing PH4-IPS-01
	Food Technology (Food industry processing and operations)
Identify food processing systems in Australia

Investigate emerging technologies used in food production, processing and preservation

Food Technology (Food selection for nutrition and health)
Generate ideas and solutions to promote the nutritional value of foods for individuals and groups of people

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

Health and Physical Education
Examine the Australian Government dietary guidelines for young people and explain how contextual factors can influence food choices and eating habits

Investigate the nutritional value of a variety of foods and drinks and how they support health, wellbeing and movement





	Year/Level
	Learning overview
	Achievement standards/ Outcomes
	Content descriptions/ Content
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	Health and Physical Education focus

Strategies to enhance healthy eating: Investigating strategies for enhancing the quality of food intake in children and adolescents.
	Australian Curriculum V9

	
	
	Health and Physical Education
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 (Processes and production skills)
Students communicate design ideas, processes and solutions to a range of audiences, including using digital tools.

Students create, adapt and refine design ideas, processes and solutions and justify their decisions against developed design criteria that include sustainability.
	Health and Physical Education
Critique health information, services and media messaging about relationships, lifestyle choices, health decisions and behaviours to evaluate their influence on individual attitudes and actions AC9HP10P09

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

Design and Technologies (Processes and production skills)
Apply innovation and enterprise skills to generate, test, iterate and communicate design ideas, processes and solutions, including using digital tools AC9TDE10P02

Develop design criteria independently including sustainability to evaluate design ideas, processes and solutions AC9TDE10P04

	
	
	Victorian Curriculum V2.0

	
	
	Health and Physical Education
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 (Creating designed solutions)
Students communicate design ideas, processes and solutions to a range of audiences using technical terms, graphical representation techniques and appropriate attributions.

Students create, adapt and refine design ideas, processes and solutions, and justify their decisions against predetermined design criteria that address ethical considerations.
	Health and Physical Education
Critique health information, services and media messaging about relationships, lifestyle choices, health decisions and behaviours to evaluate their influence on their own, others’ and community’s attitudes and actionsVC2HP10P09

Plan, justify and critique strategies to enhance their own, others’ and community’s health, safety, relationships and wellbeingVC2HP10P10

Design and Technologies (Creating designed solutions)
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

Develop design criteria including sustainability to evaluate design ideas, processes and solutions VC2TDE10D04

	
	
	NSW Syllabus 2024, 2025

	
	
	Health and Physical Education
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

Design Innovation Technology
[In Stage 4 teachers may adjust the Stage 5 outcomes as appropriate to the needs of students in Years 7 and 8 DIT4-ADJ-01]:

A student communicates ideas, concepts, processes and solutions for design and production DIT5-COM-01
	Health and Physical Education
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

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





	Year/Level
	Learning overview
	Achievement standards/ Outcomes
	Content descriptions/ Content
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	Design and Technologies focus 

Designing food for consumers, the environment and healthy eating: Investigating the role of technology to address nutrition and environmental concerns. 
	Australian Curriculum V9

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

Design and Technologies (Processes and production skills)
Students communicate design ideas, processes and solutions to a range of audiences, including using digital tools.

Health and Physical Education
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 (Knowledge and understanding)
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

Design and Technologies (Processes and production skills)
Apply innovation and enterprise skills to generate, test, iterate and communicate design ideas, processes and solutions, including using digital tools AC9TDE10P02

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

	
	
	Victorian Curriculum V2.0

	
	
	Design and Technologies (Technologies contexts)
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.

Design and Technologies (Creating designed solutions)
Students communicate design ideas, processes and solutions to a range of audiences using technical terms, graphical representation techniques and appropriate attributions.

Health and Physical Education
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 (Technologies contexts)
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

Design and Technologies (Processes and production skills)
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

Health and Physical Education
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 (Food industry processing and operations, Food selection for nutrition and health)
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

Health and Physical Education
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 (Food industry processing and operations)
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

Food Technology (Food selection for nutrition and health)
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

Health and Physical Education
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



