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Section A: Product Investigation

Performance i

Aims: To analvse an existing product and write a technical specification.

Task: The peoduct | have decided to select for analysing is ‘Beef Cannellont” from ASDA's Malian range of
refmigerated ready prepared meals. [ chose this particlar peodisct 25 it contains bots of ingredsents that can be
examined and justified. Also, | felt this was a good prodoct to look at due to its sandlar relation with another
productthat’s already present on this tvpe of market, 'Beef Lasagne’. | will compare the 'Beef Canmelloni’ toa
similiar prodiect that's avaiflable on the range of ready prepared meals from a diferent store to evaluate the
quality of components in

The outer sleeve is made from paperboand. This  The Asda’s TTALIEN kogo is positioned om
tyvpe of materiad is fairly cheap and also is easy different areas of the packaging of the

The products name is to print on. product. It is there to ensure the
clearly printed in large consumer knows where they are getting
and bold fomrt on the the meal from, and allows them to
packaging. This is so remember where its from if they were
the prodiact is easy to impressed by the product so they may
find on the shelf, This choose to purchase other similar products
product has used froen this brand. Itiswsed as a
backgroond as 2 way
oy emphasise and Diisplaying a large picture on the front and
make the name stand the back of the packaging belpsto
out. 1 akso links in o — promote the product. it is eyve-catching
with the coloer e e therefore attracts the consamers attention
scheme of red, white ey b ™ ..'-. o the meal. It allows them to see what the
and green which are Y = product books like before they punchase it.
wften associabed with
Tealy (Elag) . o
The label holds 21l of the mandatory
information [ required by law) for example, a Hst
of imgradients, the name of the prodact, the

address of the marmifactarers ete. It also
imcludes a selection of other types of
imfprmation that may be of interest or help to
the consumer i.e. 2 sening sugzestion.

The large box at the top left of
thstm;geuﬂ]et:md.lm
list. Every single
ingredient that has been put into
the product has to, by law be
listed om this. )
There are often a variety of This shows the overall weight of the meaﬂu
“other’ boxes Tike the ones below ]:irl:l:h:'t.ThISE[III:fﬂ! provided on the iz This
this. Scene of the ones oo here mandatory law requiretnents. states where the product shoald be
give consumers allergy advice. Weights often have and e stored and also gives the consumer a
further crntritional information p:ﬂtumdnuat}ﬂmm.']‘hts “msecibn’ date. This should never be
and how to best dispose of the smmply means that the weight is excesded!
parckaging. For example this savs mﬁﬁe.'[‘hﬂpuh.u:lmﬁrhme The product packaging has a barcode
= this symbol therefore the consumer om if. This is impontant so the

that the paperboard sleeve is
recyclablie.

mbemﬁ'ﬂpedﬂ. product can be scanmed to pay.

“The packaging fior the beef canmelloni is a rigid rectangalar, thermoplastic (PET)
container that is sealed with a transparent fim. The f3m seals the product to prevent
it becoming contaminated and deteriorating. It is made transparent simply for the
fact that it allows the consumers to see what they are buying. The container is covered
by a laminated sleeve. This type of material is fairly cheap and also is easy
to print oo The label holds all of the mandatory information (required by law) for
example, a list of mgredients, the name of the prodiact, the address of the
manufacturers ebe. It also includes a selection of other types of information that may
be of interest or help to the consiEmer L. a serving Sagpestion.

Functian.

The purpase of the product is to provide 2 substantially portioned main meal, that is
quick and easy 1o be re-heat at a timoe that suits the consmer; the beefl cannelloni
meets this function by requiring no further preparation other than beating (whach 5 a
fairty quick process in itself). The product contains both macro and some micno
mustrients which are essential for a healthy and balanced dist.

The beef canmelloni prodoct is dimed mainly at those who have little free time or
those who have very few cooking s3fls. It is aimed at this groap of people as the meal
is already prepared and reqgaires no further preparation, other tham that of heating
and serving. [t is ideal for young peofessicnals or individuals that are looking for a
quick and coenvenient meal that requires little effort. The prodoct is approci mately
25% of an adults recommended daily cabome intake.

The beef canmnelloni is 2 high quality, ready prepared product, therefiore holds oo need
fior fimther jom otber than that of serving. The prodoct can be served cold
however will be most desirable after being heated. It can be beated quickly in the
microwave for appemdmately 7 minubes of 5t can be oven baked for 30 minutes (oven
baking will create 2 more appetising golden browsm colouning on the top). Before being
usad, the product shoukd be kept i a chilked cabirt 21 2 temperatare of between o°c
and 5°c. It is a meal that s suitable fo be frozen and shoald be done so at 2
temperature of —18°c: freezng it will extend the prodocts used- by date.

Hatuﬁ]m:]ma:gpm:lﬂ

Minced beef composed En total 35% of the prodisct, within this 33% of il being pure
minoed beef, therefore adding a substantial amoent of protein and iron to the
product. It holds a tender texcture that contrasts well with the soft pasta, as dothe
colours of each of the component parts. Comflousr and starch is msed 1o thicken the
béchamel samce through the process of gelatindsation. The comfiour helps to redoce
the risk of retrogradation and synerisis when the sauce is cooled. The milk and dhwese
2dd calcsum 1o the mead and make up the béchamel sauce giving it a creamy bextiire
and appearance. The cheese also adds 2 dominant flavosar. Acidity regulator belps to
balamce ot the acidity intensty and level in the product. Salt acts as an enhancer,
bringing out the flavours of 21 the other ingredients. See page 3 for maore detail.

Secale of producticn.

“This prodiact will have been manufachered by mass production. Mass production is a
method used im the food industry to make high quaSty products that are sold
regulardy in large numbers. The peocess is continuoushy nuneing,. and & constructed
from very specialised equipment that is expensive to install and repair or replace if
the production Bne baeaks down. This process will imolve the ese of CAM (computer
aided manufacture) - this will speed up the process, enabling large amounts ko be
produced in a shorter period of time.

“The total cost of the Beef Cannelloni is £2.49. This is more expensive than a kot of
other ready-made meals on the market however it is a fairly decent peice for a high
grzality prodeact like this. The total cost of the canmelloni is inexpensive when vou
tzke in b0 corsaderation things like the expenses fior the ingredients and the
packaging. Also thimgs like staff wages, utilities. the cost of transport when getting the
product from the factory to the retailers. Advertisements, labelling, design costs, the
uﬁgﬂﬁml'ﬂ:&mrmim:iﬁﬂTmaﬂdmﬂﬂhﬂhﬂbﬁHﬂmmﬂEpme
of a produet.




Section A: Product Investigation

Specification Product A - Beef Cannelloni (Asda’s ‘“ITALIAN' range) Product B - Spinach and Ricotta Cannelloni {(WeightWatchers)
The packaging for the beef cannelioad is 2 rigid rectangular, thermoplastic (PET) container that is sealed __mdﬂ{wﬂnqnuhlnimmﬂhmuﬂnmumemﬁfﬁt&EMJ
with a trassparent film. The film seals the prodisct to prevent it becoming contaminated and rectazgular, thermoplastic (PET) container that is sealed with & fim. The container is

: . : = ; = by a lamissted paperboesd slaeve. The kibel an this prodoct also holds all of the mamdatory
Form., deteriorating. It is made transparent simply for the fact that it allows the consamers 1o see what they are |f
: Ty 2 & S a mwhhlhmxhamimm&mﬁﬂemm&ﬁmdw
boying, The coatainer is oovered by a laminated paperboand sheeve. This type of material is used as it is R Nk s mcl o cif types of ink et my be o i or btk be
water proof after being Baminated) and is fairly cheap and also is easy to primt on. The labe] holds all of mmﬂiu:mm S
the mandatory information {regaired by law) for examsple, a list of ingredients, the name of the product,
the address of the marufacturers ete. Bt also includes a selection of other types of information that may perpase of the produd & to provide 2 substantially porticned main meal, that is qeick ssd easy o be re-
ez of interest or help to e consumer Lo, a serving suggestion. heeat at a tone that suits the oonsames the prodoct meets this finctian by requining o further preparatioa
tham heating (which is a fafch guick prooess in ftseH). The peodoct contaies both umumimmem
micrs mrTients which are essential for a healthy and balsserd diet. 1t is also Jow in &1 and calories
The parpose of the prodoct is to provbde a substantally portioned main meal, that is geick and easy to be m,ﬁumﬁam' . -
re-heat at a t5me that suits the coassmern; the beef canselloni meets this Fanction by requoiring so fusther
Fanction. preparation other than heating (which is a fairly quick peocess iz itself). The product comtains both product is aimed masly at those whe are on a low fat and low calorie diet, ofien wheare following 2
macro and some micro nutrients which are esseatial for a healthy and balancnd diet. mmummhﬂhﬂm‘mmaﬁkﬁ“m“m“h}WHEH‘mﬂ
Thetﬂfmnneﬂnmpmhnuauuimmhﬂihmemhhmﬁthﬁﬂhmemﬂ]{mwmhrmnm&wmﬁhmmmdhjhahishmﬂﬁi-ﬂkmmmhﬁkmmdﬁ
) cooking skills. It is aimed at this groop of people as the meal is afready prepared and requires no farther §g,ber poeparation other than that of serving. The product can be served cold however will be maost

User requirements. preparation, other than that of heating and serving, It is ideal for young professiozals or imdividuals that §5.ihde after being heated. F can be beated qeickly in the microsaave for approximately 7 minstes of it can
are booking for a geick and convenien! meal that requines little effoat. The prodoct is approximately 25%  Fhe oven baked Sor 30 mizartes. (oves baking will create a more appetising golden brown colourizg oa the
of am adults recommended dadly calorie Enake. Jrop)L Before being wsed, the product should be kept in 2 chifled cabizet &t 2 temperanire of between oc and

B="c [ is a meal that is suitable to be froeen and stonld be dore: 5o 3l a bempersture of —18%c freezing it will
The beef canselloni is a high quality, resdy prepared prodoct, therefore bolds no need for farther Jextend the products used— by date.
preparation other than that of serving. The prodoct can be served cold however will be most desirable  [Fom e Sr o e s Tloni form the stracture of the peodoct, allewing the
requiremsents. oven haked for 30 minutes (oven baking will create 2 more appetising golden brown colouringonthe V1. 20 1 significamly increase the a1 cortent. The durum wheat semolina contains 2 high ghuten coatest
top). Before being nsed, the prodect should be kept in a chilled cabinet at a temperature of between 0°c  Jubich kelps to form the strocture and elasticity of the lasagne roBs. The spinach is on of the main
and 5°c. it is 2 meal that is suttable to be frocen and shoedd be dooe 50 21 2 temperatare of —38%c ingredients for the Slling of the canneBori, adding Savour and a thidk fexture bo the dsh. Com S & wsed
freszing it will extend the prodects psed- by date. to thicken the cheese sauce tirvagh the process of gelatinisation. Eggs are added to afow coagulation to take
| place. ziving the pasts more stracture, oslour and Asvoeer. Vegetahle oil will foom end emohion in the seece,
I = sms s L= = kevping & stable 2=d preventing & from separating ost. Lemon juscs sdds flavour bo the product and also
mh&mmﬁﬂﬁﬁmmmﬁﬁHMWWMdﬁ' acid. Tomatoes snd Tomate puree zoe added bo coeate & dominant flaveer, 2od eso belp to thicken e sance,
]-Iamu]animmp:nent,- therefore adding 2 substantial amount of protein and iron 1o the produoct. It holds a tendier texture thas piinig it bextume and colous. Skimmeed Mk is sisgly the Bguid bass for ihe s20e: Osions 30d 2 shromg
m;-meum:ﬂs-mﬂﬂaﬂuﬂhg&pﬂm@hﬂmdﬂdhmtmﬂ._ﬁuﬁwnﬂm flavower sd cootrasting cranchy bexture 1n the dish. Single tream is added to firvoar o the dish and also add

(Weight Order). is used to thicken the béckamel sauce through the process of gelatinisation. The comflour Belps to 2 smsooth texture that enriches the dish_ [t may ako be used to thicken the sance. Sagar is addad 10 nevtraiise
redooe the ik of retrogradation and symerisis whes the sance is cooled. The milk and cheese add the acidity of the tomatnes and the lemoe jeice. Mature cheddar cheese - Adds favour and olour becanse of
calciums to the meal 20d make ap the béchamel sance giving it 2 creamy textere and appearance. The the boownizg process, adds the nutriticnal valoe of protein aad calcium. Gaslic peree is added 1o simply
cheese also adds a dominam flavour. Acidity reguletor helps to batance cut the acidity intensity and level fcreate more flavoar. Emuoksifier e452 allows the oil and the vinegar to combine together, forming an
in the prodoct. Salt acts as an enhancer, bringing out the flavours of all the other ingredients. See page 3 emoisioa that is stable and wont separate oot Vegetable coneentrate: Carrot Celeriae, Letinee, Bestroot —
" e, - These adds 2 heakby ingredients the gives lots of fiarvour znd also forms the concestrats for the Slling.

Dijon mustand: Mustard flour — bulks and thacken the sasce given it flovoer and oolour. Spint vinegaris a
; : i bzt will 1o fonn 2:stable emedsion i the sanee. Spices, herbs aad sessoning ie turmeric,
Thiis prodisct will have been manufactured by mass peoduction. Mass prodiction is a wwd:,“w,wmuh,m e i es Raviary
method used in the food industry to make hagh quality products that ane sold
| Scale of production. regularly in large nuanbers. The process i coatinuously ruaning, and i cosstructed This product will have been mansfactsred by mass prodoctios. Mass production is a methed used in the
from very specialised equipment that is expensive to install and repair or replace if foed indastry bo make high quality prodects that are seld regulariy in large sumers. The process is
the prodoction e brealks down. This process will immolve the wse of CAM (oomputer leomtimucusly rmning, 2nd is cosstrocted from very specialisad equipment thet & expersive to irstsl and
aided manufacture) - this will speed up the process, enabling Large amounts to be repair or replace if the production line breaks down. This prooess will involve the ese of CAM {compater
B iod ol B a:iedn:_nuﬁnmﬂ this will speed op e process, enabiing large amounts &0 be produced in & shoater
produced shorter period of time. < od of time
Ane ol f He: et s = Ef. 'ThEF ; Eeshia Aoy oy 3 [The notal cost of the Spinach and Ricotta Camnelleni is £3 49. This is move expensive thas the beef
meals oo the market however it is a fairly decest price for a high guality prodoct like this. The total cost | mocTiacs, Taserses i sl & filely Ascest s
: p 5 : ; is & price for a high quality prodect like this. The total cost of the
(Cicest. of the cannelloai is inexpensive when vow take in to consideration things like the expenses for the mm:]hmts when you take in 1o consderatios thizgs te the
. - : - 22 ok gt inexpensive ORI o expenses for the ingredients and
the product from the factory to the retalers. Advertisements_ labelling, design costs, the pet profit and ¥ to the petailers. Advertisemente, habelling (especially with a branded prodect like this, design costs,
| the cemrent price of VAT are all elements that help detesm=ine the price of 2 prodoct net peofit and the current price of VAT are all elemnents that help detesmize the price of 2 prodoot.

f.h'l



Section A: Product Investigation

Detailed Comparison.

Em.ihﬂm- = -

Appearance - The appearance of both prodacts were fairly similar. Lookdng at the prodacts in their packaging
before beating them throagh the two meals looked identical. [t was only when heated and Lighthy oven haked that they
changed and developed their own charactenistics. Product A held a Bght golden beown colouring when it came out of
the oven, looking appetising and appealing to the tasters. [t was however a surprise to find that the cannelloni was no
longer in rolls bart was more in kayers like a lasagne. This was deceptive befiore cutting the produoct.

" | Taste - The taste of Prodiact A was much preferred to the taste of Product B. [t was a kot more rich and flavousrsome

| Texture - The textures in each ready meal weren't great, both scoring 14 ot of 20 in the semsory anahvsis testing.
The beef cannelloni bad a wider variety of textures as the tenderised meet and the cronchy codons contrasted well
with the smooth and creamy béchamel saumce and also the soft pasta. Prodoct B didint really hold a range of textures
so could be improved by adding more ingredients that would benefit and coattrast, e.g. onions or peppers.

whereac Product B appearad very bland and plain.

"To make the comparisons of the two meals fair, 1 heated both products in the oven which gave both 2 more goldien
brown, crispy top which looked more appetising and appealing for the tasters. Product A was the beef cammelloni that
was £2.40 from Asda’s TTALIEN range. Product B was a spanach and ricotta cannellosi that was £3.49 from a
“WeaghtWatchers'. As you can see, 1 took pictures of both peoducts firstly umcooked, then cooked. This allowed me to
analyse and compare the two side by side in terms of their similarities and differenes.

—| The scammed images to the left show the packaging for both Produoct A (bop) 2md Prodisct
- | B{bottom). Both products were comained in the same packaging: a rigid rectangular,

| thermoplastic (PET) contaimer that is sealed with a transparent film. The film seals the
prodact to prevent it becoming contamimated and deteriorating. It is made transparent
simply fior the fact that it allows the consumers to see what they are bazying. The
corrtainer is covered by a laminated paperboard sleeve. This type of material is used as it
is fairly cheap and also is easy to print on. The label holds all of the mandatory
information (required by kaw) fior example, a st of mgredSents, the name of the penodisce,
the address of the masufacturers ete. Bt also inclades 2 selection of other types of
information that may be of interest or help bo the cons=mer ie. a senvimg suggestion.

= —

Aroma - Both meals beld a similar aroma as they were on the whole very similar prodacts. Product A was bowever
described as more domninant and pleasant in comparison 1o Produoct B.

There was quite a big difference between the two prices of the meals, even though they were similar products. Product]
A, which was the beef cannelloni from Asda’s ‘TTALIEN range cost £2.49. Prodoct B, the spinach and ricotta
cannelloni frem the WeightWatchers' range was £1 more expensive, costing a total of £3-49. These are fairly decent
prices for bigh quality produsct like this. The total cost of the products are inexpensive when vou take in 1o

cost of transpoet when getting the product from the factory to the retailers. Advertisements, labelling, design costs,
the net profit and the czmrent price of VAT are all elements that help determine the price of a product. Product B was
more expensive as it was a branded named produoct that is seen to be of better guality and standard for the consumer
growmp it is aimed at (those oo a low calonie intake dist ).

The packaging for each was extremely similar in terms of the materials msed. Both produacts were packaged in rigid
rectangualar, thermoplastic (PET) containers that were sealed by transparent films. The advantage of esing 2
thermoplastic (FET) container is that it is suitable to be heated in the microwave or oven, with the ability to stand the
heat and not meh. It is made rigid to help hold the shape and form of the product, reducing the risk of it bevoming
damaged. A disadvantage of using this tvpe of material for 2 packaging container is the fact that it is not recyelable.
The cellophane Alm on each seals the prodiacts to prevent them becoming oontaminated and deteriorating. The

Tesmd | Tl

Yotal

| Totad |

Taste Aroma

advantage of making the Alm transparent is simply the fact that 5t allows the consumers to see what they are buying.

16 3|3|4|4|3|3|4|4|a|a|4]|4]|3]|15|59

The container is covered by a laminated paperboand sheeve. This type of material is used as it is fairly cheap and also
is egsy to print oo The label on each is dafferent in terms of the chodce of fonts esed however, both hold all of the
mandatory information (required by kaw) for example, a kst of ingredients, the name of the produoct., the addiress of

16|3|3|alajal2l3]|2l2|090l3]lal3]|3]|2]s

thee masmfacturers et it also inclodes a selaction of other types of information that may be of interest or help to the

consumer L.2. a serving suggestion. Another advantage of using paperboard as part of a prodisct packaging is that is

From testing the prodiacts using sensocy analysis, it makes it visible to see which areas of each the tasters enjoyved and
which areas they thought ket the product down. From the table above it s diear to see that Product A (the beef
wheneas prodiact B (the spimach and ricotta cannellomi) scored jizst 51. The soores were pretty even between both
when it came to the appearance and texture, it was in fact the overadl taste that let Product B down sooring just ¢ ourt

2 possible 20 marks which is just under 50%. I think the meal soored s0 kow on this characteristic as it was very
“bland and flavourless’, which is likely to be dee to it being low in fat as it is 2 ‘weightwaschers” produoct. Both prodiacts

products weren't very strooeg, however the tasters decided that Prodoct A's was more dominast and pleasant.

The sensory profile to the left shows the resalts of testing both the
products. Making the results into a star peofile bke this makes it
clear 1o see the tasters opinions on each mseall side by side, making
comparisens easy. Product A is coded in the darker purple colour
and Product B is coded i the lighter pink coloor. Looking at the
results in this semsory profile it backs up my idea that Prodiact A
was the tasters favoarste, linking 7 to the sensory characteristics
and attribemes it beld.

recyclable.

When comparing the natritional information of each prodact | needed to take into acoount each of the prodiscts
weight. Both weighed 400 50 that was the first similarity between the two. After looking 2t the weight, | moved on to
look 2t the total calorie count in each prodisct. Produoct A (besef canneflond) had 457kcals, whereas Prodiot B had just
282keals. This woald be reassuring for 2 consumer following a bow calorie diet with a ‘weightwatchers” scheme as it
shows their prodiscts are that much lower in calomes than other readymade meals ca the market. Looking moce into
the macronatrients in each prodad, the saturated fat in the weightwatchers meal was 3.6g in total, The amommt of
saturated fat in Product A was almost four times more than that of Prodisct B, reaching a total of 12.9¢ - that was 65%
of the product which scored red on the FSA traffic light system. The protein level in Product A was 2 lot higher than in
Product B. This will be down to the beef content in the meat canmelloni as appoesed to the vegetarian and low calorie
substitutes in Produoct B. The wesghtwatchers meal (Product B) contains a higher level of casbobydrates than Product
A Thiis is good fior this type of product as this particalar macronotrient has a good satiety value, giving and keepiing
the feeling of fullness (therefore will prevent people following the low calorie weightwatchers dSet from wanting 1o eat
meore and more). Carbohydrates shoald not be eaten in excess, however om an oocasion like this where there s a very
hﬁﬂhﬁemuﬂigﬂ]ep'mﬁn&ﬂtdlﬂﬂnttemrmlmﬂﬂaﬂjngﬂ.

Cherall, froms analysing and comparing the two products in detail using both sensory testing and experimental work,
it has become apparent that the beef cannelloni was the tasters favourite. This is mainly due to the better favooring
and other good sensory characteristics the prodact held Product B (the weightwatchers spinach and ricotta
caemelloni) was in gemeral muach better for yoo than Prodisct AL It held a lower calogie count 2nd on the whole gave
vou 2 more balanced meal 1o go towands vour daily balanced diet.




nents.

showizg the beef caneeflozi i ils

I:uaug The pichire oo the raght hand side showes p-uh::t
after beizg cooked in a coovestSonal oven for 30 minutes a= the

oookirg peidelines stale. Ax vom can see | meed a food probe o ensere

the peodnet was al a temperahre above 72°.

|

| The series of photographs sbove show how I disassembled alll the main component parts of the ready prepared meal
in cndier B0 see the percentage composition of each . Froea left to right the images show first the Chianti

mince sance, then the lasagne pastz, then the béchamel sauce. The photograph on the far right shows the sensory
1esting set up [ msed for the tasters 10 sample the produoct first as 2 whole, then devoestructed 25 each of the

oomponents separately, fooasing particalarly on the organaleptic qualities.

- - .

Nutritional Angkvsis:

Nutritional indormation is not 2 mandztory requirement om food packaging. The beef canmelloni produoct held this
information in two formats of display, making it easy for consamers 10 look 2 and analyse if they chose 10, From
personally looking at the information, i came 1o my attention that the prodisct was very high in fa1 {34%), and that of
saturated fat (65%), scoring red in the FSA traffic light nutritional labelling system. Fat of any type should be at a

- minizsam level in the diet, especially saturated Fat as # relates to health probllems such as the blodking of arteries
which may lead t cononary beart disease. [n total, the meal holds 457 calories, this is feardy good considening it is
ﬁpduamﬂmm]aﬂhmﬂ}‘ﬂmmﬂ}‘ﬂda&mhdﬂ}‘rmﬂhmﬂmﬂmﬁda
males recommended daily intake. The cannellond contains 6.3 of protein. This is a ssbstantial amount for coe meal,
(with the majoraty of this macronitrient from the beef which is a red meat. The prodoct is also high in
carbohydrates, reaching a total of 9.8g. This is okay if this amount is not consumsad in every meal of the person’s diet.
Carbolndrates are essential as they store large amoants of emergy that is slowly released throughout the day.
Herwever, i there is an excess amoant of carbohydrates taken in. the body stans to turn and store it as fat, resalting

in the person becoming overweight. The sagar levels are fairly low (7%), scoring green in the FSA traffic Bghis system.
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To the left is the FSA traffic lightt system for the beef
cannelloni that was found om the front of the packaging.
Below shoves general emtritiosal information that was
fioumnd oo the back of the packaging, relating tothe

products typical valoes.

j- i 5 ot m]:ﬂefurpmpk with certain dietary needs. Firstly, the meal contains beef therefiore is
- not suitable for vegetarians. An alermative protein like quom ooald be msed to replace this. This would maintain the
ir m:ﬂmuhﬁﬂwﬂwnwﬁhnﬂﬂmﬂma@wﬁww

tuhenqhm:!hrs:ga milk or other ingredients that are lactose free. AH these alternative ingredients are svailable %o
i supermarkets, therefore should not cause a problem & the product was to be changed to suit betber st
these grosap of people with special dietary neads.

= lﬁ:nmdﬂnd' T&nsmﬁmmmnnmmmmmmm
oompased in total 38% of the product, within this 33% of it being pure minced beef, therefore adding a
sobstantial amount of HBV peotein and iron to the produsct. It bolds a tender texture that contrasts well with
the soft pasta, as do the colours of each of the component pants.

. Cornflour - The main function of comnfloer is simply to thicken a sauce, in this case the béchamel sance. An
advantzge of this ingredient is that # is very easy 10 gelatinise due to its high amylase comtent. Ancther
advantage is that it bas the ability to keep a sauce thick, even when cooled. The disadvantage of using comnflour
is the process of retrogradation easily and often takes place, produocing synerisis that is very noticesble and
mn-attractive om a prodact surface.

. Millk \Cheese—EBoth the milk 2nd the cheese are used s bulk ingredients in the béchamel sauce. They help to
add calcium to the prodiact, increasing its nutritional valee. The millk gives the sance a smooth and creamy
texhare that is aesthetically pleasing for a consumer. The cheese adds a dominant flavowr and also 2 beighter
oolouring to the sance that the consumers will find more eve-catching and appetising.

= Acidity regulator - The fimction of using an ackdity regulator is to simply bring down or raise the acid

imtensity to a safe and pleasant bevel.

Saht - The main fanction of salt in 2 product like this & to enhance and brimg out the flanours of all the cther

imgredients included. It imnproves the overall taste of 2 product by dofng thds. This is an ingredient that mast

oot be used in exress as it is commoaly known to give a person high cholesterol.

* Starch - The main fimction of starch is its abity to pesfiorm well in the process of }

Gelatinisaton takes place in onder to thicken a ssace. When the mixtare & first heated, the starch granuies
start o swell and take op aroond 25% of thesr own body weight in water. Once the mixture reaches a
temperzture of 60°c. the granules can take np between 3 and 10 times their onginal body weizht in water. The
final stage of pelatinisation is where the starch grammles have taken im argand 20 times their body weight in
water and evertizally burst. This s what causes the samoe to thicken.

. Durum wheat - This is another bulk ingredient, used in the lasagne pasta. It has a high content of proteins
(ghrtenin and gliadin) that form gluten when mixed with water and in this case egg. The ghiten develops and
fiorms a strong netwoarks, allowing the ingredients to combine and form the pasta.

- Ege - Ezgs are used to bind all the dry ingredients togetiher. When heated the eggs coagulate, another

thickening process 1o mzke the pasta combine and form shape. The protein in the egg volk, lecithin acts asan

emulsifier, ensring the mixture stays stzble and doesn’t separate out. The egg adds 2 more golden coloorng to
the pasta, making it look more attractive and appealing to the consumer.

04l - The cil is wsed 25 an afernative fat. s main funcion in this readvmade meal would be to extend the

products shel¥-Iife as i acts as 2 preservative. The oil may have also been added as another binding agent,

bringing 2nd kolding 2 the dry ingredients together.

ril = S L EN [1 L5
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0 be taken into consideration and in some cases altered. Ome way this product ooald becyme more envimamentally
friemdiy mmﬂﬂmtﬂm are bought locally; if the ingredients are from other countries ths will mean

they nead which is fairly expensive im itself. As well as the costs that are thed imo transport there is also
lﬁHﬂipﬂﬂﬁﬂ&ﬂﬁihhﬂtﬂg&MuﬁihMﬂﬂMpﬁhﬂhﬂtwﬂs
envinenment. Another way to redizce enviroament ] izspacts when making this prodmct would be to look imbo the
packaging that is used. It is best tonse packaging that has been made from sxstzimable forest (i.2. for the paperboard
sleeve) 25 this means the packaging does not damage the environment as such as it is made from renewable sources.
The packaging for the beef cannedlond is a rigid rectangular, thermoplastic (PET) container that is sealed with a
mmmﬂmdmamﬁﬂmmﬁtﬁaﬂmhtwﬂaimﬂr
microwave or oven, with the ability to stand the heat and not melt. it is made rigid to help hold the shape and formn of
the product, reducing the risk of it becoming damaged. & disadvantage of esing this type of material for a packaging
container is the fact that it 35 pot recyclable. The ceflophane film seals the produdt to prevent it

contaminated and deteriorating. The advantage of making the film transparent is simply the fact that it allows the
oonsumers to see what they are buyvimg. The comtainer is covered by 2 laminated paperboand sbeeve. This type of
material is nsed as it & fairly cheap and also iseasy to print on. The label holds 21 of the mandatory information
{required by L) for example, 2 list of ingredients, the name of the prodict, the address of the manfacturers ete. It

7 abso inchades a selection of otfer types of information that may be of interest or help to the consumerie. a serving

suggestion. Another advantage of using paperboand as part of 2 product packaging is that is regyclable. The
disadvantages of asing paperboanrd are that it isn't very strong as a ial therefore may be easily bormn or damaged
and also the fact that it is not entirely water resistant.

{n



Section A: Product Investigation - Manufacture
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; Ene breaks down. This tvpe of process is controlled by compters. The main advantages of asing CAM
[mmputerihhimmﬂ:ﬂn]mﬁmum F&ﬂaﬁhﬂhﬂi:ﬂmr@émmmm
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Mineed teef - This would be bought in bulk as a standand component. The beef meat will be already minced
adds a good soarce of protein and iron to the mseal
Fresh egg pasta - Thic would 2iso be booght in balk as a standand composent bo create the canmelloni. The
pasta will be already cooked., 2gain speading up the preparation time for the produsct, The pasta adds 2 good
source of carbobpdrates to the meal.
Chianti red wine ise - This sance will be bought in bulk as 2 ready made standdard componens. It
will need to be mixed with large machinery down the production line to emsare it evendy oovers all of the minoe.
Béchame] sauce - The bérhamel sance is another component part that will be bosght imto the factory. The
thick and visoons sauee will have afready gone thromgh the process of gelatinisation, thersfore will regaire oo
moce preparation other than that of kayering it into the meal.
Cheese - The cheese will 21s0 be bought into the factony, however willl be grated by CAM further down the
production Ene. This will make it easy to cook and combine in with the béchamel ssuce giving it more flavoar.
Onions - When the omdoss arrive, they will first need 1o be graded in terms of qaality (poor quality coes will
not be sed and will be thrown away). When they have been graded, the onions will be washed using 2 vertical
water spray method. They will tien be sinad reduced, using rotany cutting knives. Using machinery fike this
mmﬁﬁdxwﬂmmmﬂahmﬂmdmmﬁfa&tﬁnfumﬂﬁ
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temperatare of —18°c, chilled goods are at a temperature between 0°c 2nd 5°c, and ingredsents that need to be kept in
dry comdStigns are at an ambdent temperature around 20°c. The vegetables will first be graded, sorted, cleanad and
ired reduced, ready for beang used in the cannelloni. The first staze along the prodoction line will be the pasta being
irrto equally sized sheets. This will take place on a.mm'hd:tﬂ]:ﬁregnhtedhﬂm Meanwhile, on another
linez, the vegetables (i.e. onicns etc) will be being cleaned by sprap ensuring they are not comtaminated by
any dirt. They will then be moved down on mmhdtsm!:emadmdwﬂhﬂumq. oattizg knives. The ready
b:mmdmﬂtemuxﬂmhm.mahpmhmlmm.ahngm&&e{hamﬂummaum
he z-blades willl be already tuming, ensuring even spreading and enrobing of the sanoce. When the vegetables have
been cleaned and sized redooed,, they too will be added to the main filling savee in the miver. The pasta sheets will be
removed froms the convevor belts and willl be positioned ready to be flled and rolled. Firsthy 2 laver of the béchamel
sance will be generonsly brushed across the pasta by a CAM machine. This will be followed by 2 specific amount of

hey dio not need 1o be cooked as the majority of the coanponent parts have already had heat treatment. If they did
ned to be cookbed, the products would be positioned on large trays that would be sent through a funnel oven. The
tunnel oven would be at 2005 and would be om a constant medium speed which would 2Blow the meals to cook showly
and evenly. The padkaging for the assembled product will be a rigid retangular, thermoplastic (PET) container that is
sealed with a transparent cellophane flm. The idea of the comtainer being thermoplastic allows the produoct to be
heated in the microwave or oven without eseltimg. The air tight film that seals the prodoct prevents it becoming
contaminated and is made transparent so consumers can see what they are buying. The prodact is positioned in the
pontamers then stamp sealed by CAM. A paperboand sleeve &5 then imserted around the product, all of the
mandatony information about the prodoct 25 a label. Prior to distribeation, the products will be kept in chilled cabinets
at a temperature betwesn 0% aad 5°c. When dastributed, they will be tramsported in refrizerated lomies (0%c o 5°c) 1o
the supermarkets where they will be stored in the same condiisoas, ready bo be prnchased by consumers.

Comparison with Production Process:

Through recipe engmeering, this producticn Ene could be adapted 2nd altered 1o prodace a completely different end
prodoct, using the machinery and equipsent that already stood in the factory. By using an alternative HEV protein
tike chicken, fish or quorn, or an alternative carbohydrate source like potatoes o rice, this peoduct could be esed to
create anotber prodiaction line for the marmfacturer. The beef in the cannelloni coadd be replaced by 2 meat
substiturte Bie goom, keeping its HEV peotein bt allowing the prodnct to become snitable for 2 wider range of
oonsuser groups (in this case vegetanians). That is one mxample of alterng the prodoct within itself. Larger
adaptations could be made to create completely new products, for example changing the HEV protein to diced
chicken, the carbobvdrate source to rice and changing the flavour of the bought in sauce {standard component) could
mzke the product become a ready made curry meal. Keeping the ddea of the mince, Bamb could be used as the HEV
protein, potatoes oould replace the pasta as the carbolydrate soance 20d grany could replace the ssnce, making the
produact a cottage pae. The basic produoction line wonld still be the same, but the process stages within thias may differ
slightly. This would kave great beneficial results for the manufacturers, creating and opeming up different prodoct
lines that ooamld tamget different consamer groups.

Alternative Prodoction Method:

The beef cannelloni meal is sastzble 1o be prodoced by mass. when Earge amoumnts of the peoduct are
needed on high demand. This prodoct would however aliso be suitable to be prodiaced by batch production. Batch
prodaction is slightly different to mass prodoction as # is making the product oo a smaller scale, for example malang
it fior 2 school camteen katchen or large restaurant kitchen. It woudd be used to make large pans of the prodisct that
wolhd be assembled, cocked 2nd sold all oo the same day. Doing all this on the same day would mean the ingredients
woild not necessarily need 1o be refrigerated or stored for 2w longer, therefiore would free up storage space and
wonilkd ensueme that stock rotation was taking place efficient]y. To make this prodoct by batch production, some
standand components wonld be zsed 1o save time and o ensure the prodiact was of a bigh quality, Standard
components that would be used for the beef caamnelloni would be: Pre-msinced bedf, pre-made chiangi red wine
bolognaise szoce, pre-made/gelatinised béchamel sance and fresh egg pasta sheets.
The basic method for making the beef cannelloni wioald be similar to that of mass prodiaction , however, each process |
ﬁhfmhmu@mmmmwwmmm 1
is o

. Grade, sort, peel, wash and sine reduce the onions {by chopping), done manually by staff, o with a food
PrODESSOR.

Plaoe in a large pan with the pre-=inoed beef. 8208 until meat + onions have beowned.

Add pre-made chiaati ned wine sauce, Stir and simmser for 10 mamtes.

Place fresh egg pasta sheets on diean, Boured sarface and brush with milk.

Apply & genencas Laver of béchamel sance. Cover with grated cheese.

Conver béckamel sanee with the minced heef in dhianti sauce.

Assemble product, roing them into separate portions - important o ensure each portion size is the same -
measure using eooking vessels.

Allow products to oo, Onoe omool, cover and chill in a refrigerator at o to 5%,

When needed, re-beat. Put back into large vats heating the prodocts until they reach 74%¢ - (Hhis will belp to
prevent food poisonizg).

. Onee temperature is gbove 74%¢, serve,

Usimg this svethod to manufactore the produsct alkows the process to be easily adapted to produce different end
products. This style of production makes it likely that the final cost per each porticn would be more expensive to
make.hmuﬂ:ﬁmﬂh&mnma:ﬂ I:r_rm:hmg;ﬂr prurat which the products are sold also highes.

Tﬁemm#ﬂﬁmﬂhnﬁar@m thermaoplastic (PET) coertainer that is sealed with a
transparent cellophane film. Daring the and distribution of this product there are numsenomns
esnironmental conceras which need to be talen into consideration and in some cases altered. When planning the
packaging that will be nsed to contain the prodoct., the massfzcurers need to thank abom the materials they nse. The
paperboard sleeve that acts as a Label for the cannelloni is actnally the ooy part of this packaging that is recyclable.
The thermoplastic container is practical for the product bowever would be better i it was designed and made by 2
material that was abso recyclable. One way this prodact could beoome more environmentally friendly is ensuring all
the ingredients ame bought bocally arﬂmﬁrmmmFmﬁHE:ilhﬂngmﬁmﬁmfrmtﬂnm
this will mean they need wehich: is faardy in itself. As well as the costs that are thed into
transpoct, there is also the idea of pollution that neads to be thought sbout, which is already and increasizg probles
fioe the world s eonvironment.. Another way to reduce envinonmental impacts when making this prodoct would be
zZain 1o look into the packaging that s used. 1t is best 1o nse packaging that bas been made from sastainable forests
(i.e. for the paperboard sleeve] that can be recyeled 25 this means the padkaging does not damage the environment 2=
musch as it is made from renewzble resounces.




h tamqnhi}ﬁdﬁniﬁ ‘a degree of excellence or character”. [n the food industry, food manufacturers nse this
. ahasﬂmmmp:iﬂfﬂxuﬁmdmmn;.mhngamiaeﬁ:gapmﬂmi ‘Quality assurance’ is ome

Iigvedtionts nd il ODRpUBES Norl:An T30 & TEISEINE supplier i Gelvessi 30 Bhe Raciony,
preferably sparcing from farm assured producess wherever possibile.

Quality Assurance System:

HACCP is one type of a formal quality assurance scheme that coald be 1252d in the production of the beef cannelion.
HACCP stands for Hazard Analysis and Critical Coatrol Point and is 2 system that is used to help food companies
identify possible threats to food safety. The main ideologies of HACCP are that certain harands are identified at early
stages so that they can be guickdy controlled, theredore making the product as safe s it can be fior the consumer. Risks |
to the consumer can be when the food is biclogically, chemacally or physically contaminated. An example of a
biokogical hazard would be growth of pathogenic bacteria on high risk ingredients, for example salmosella im the
eges. Chemical contazanation ooald be where equipment hasa't been washed and rinsed
is still cleaning chemicals on the exgspment that have been wiped onto the food during use. A phvsical harand is
where an unwanted object is im the food, ranging from a Baman bair to 2 piece of metal or glass. The table bellow
shows each stage of the production process for the beef canmelloni, alomg with possibie harards that may anise, Enked |
with a suitable HACCP control that can be taken to ensure the fiood remains 2s safe as it can be for the consamer.

- Cm armival at the factory, 21l of the ingredients willl be visuall checked - the packaging will be assessed and Production Prosess HACCP Harards HACCP controls
use-by dates will be checked. Amy ingredients with damaged or tampered packaging or short fexpired shelf lives
will be returned to the suppliers. . Ingredhesis armive o7 ihe factony. - o of date inygrechents Visazad check oo qoediny of o1 ingredwents.
" Temperature checks will 2lso be made on arrival, ensaring frozen goods are at a temperature of -18%¢, chilled |« Boruge of ingrediests o oy storesizoc)) | » Derreged packegisg Check use-by dabes.
poods are at a temperature between 0°c and 5%, and ingredients that need to be kept In dry conditions are at chilied cabisets (betwnen Ofcadi 5%l | Growth oof pethogersc bacteria Pt mrgradiers with damuaped
an ambdéent temperatore arpund 207 ‘aerpezed peckaging or mgrediens with
- Comrposition of prodiact - minced beef, fresh egg pasta sheets, sive of vegetables, chizoti red wine bolognaise, SRCSTcile sl Nees
beéchzme] sauoe. . CAM: [ngredienss weighed as. | = Chereical pirysical Use eleciTomic, diginl scales. Scales
- The standard of the produact must meet 2 the high quality level expectations, ranging froan the physicad fiorm, specifimbicn. | sormariratior o Svecked frmaeaSy by prodaction sisf o
to the organolpetic attributes (Le. the appearance, aroma. texture, taste ete), through to the microbickogical - Placed in preparstion sres. epzprnens handing Ty safd Emsare 3ocmnate waghing woing
standlapds. = Geowib of pathogerse bacteria propesiyk
«  Theiscosity of the sances need 10 be checked, ensuring they zre of the desited textire and thickness. this can ' o ok g -t Eraczre-all sopuigumesdt is masbodirivecd
be done by sensory analysis testing (taste, texture etc), or by using colosr'number coded viscosity charts - it is | Ay, e
essential that the sances are palatable for the consumers. | e
. The overall weight of each product will be checked and conmected up to computers. This will ensure all -
recondings are precise, accurate, and reliable which will therefore ensore the products have ageal weights. . CAM: Viegrtables saded sorted, dlesned | = Biclogxesl contarsinatioe o Eosur ol eqirpment b fin? Jisirlfected
=  Regular quality checks will be carried out to ensure the high standard expectations for the peoducts rﬂwm"ﬂ“ﬂ:"‘d” L vepreben. . iy i i Wpreomaboen: o i et "
WMmm“?WMEMMmdemwm mmmﬁmmwl i n:m‘ﬁ'm;:u Tmﬁﬂ'mﬂ;mﬂ*hm
aroma - this chediing process mrrmiuﬂhgrhzgh!gumaipa—gmne! 2 wﬂm,mnhﬂ - tie hairback. mm]“_h.ﬂ“:m”h' '
- The colour of all the composent parts will be checked against tolerance charnts, for example the meat sauce, the bloe plasters Lo coves cuts ene
fresh egz pasta sheets and the béchame] sapre, - — - - -
*  The prodocts Ravour of each component part and the meal as 2 whole will all be tested through a processof ~ |* S0 Pestasbocscut istoequaliysiaed  |* Chemical costasmisation from Enmere-28 cxpaigmerst 1s thol disimfoctod
_:ﬂﬂtj‘-&iﬁ = Fair s hesils weill rressdl b0 e kalosn sty il e o ; rectungles i specifesten PO wﬂ:ﬂa’lwdlht.stﬂ':
indinvidual tasting booths, cormect lighting and temperature conditions, random lzbelling and sampling, and an
mmlﬂhmﬁﬂm;hug&gwmmmm ete. - CANE MEnce: srd (hissti soce inlarge - |® l:hu::tll..'. 'ﬂ]ﬂ'-l:l.l. ' Eosare ol expripeeent & st Sairfocted
- The standland and quality of the paciaging willl decked agzin but in more detail this time. Checks willl be Slade mier. “""_"m“1f~"“=§ b saalt """*'E mpr_aﬂhﬁm
focased on the information that is on the label, ensaring all the required mandatory information is deary Tl a -Iiud ‘i" :
visible and presemt {e.z. ingredients lists) . Az the end of the production line the packaging of random products h:.:nhnt:pmlm =
uﬂbed:a&aimmlhmhghdnﬂarﬂamﬂ bloe plasters. ;
» Date and traceability coding will be checked. This allows any problems to be ddentified at the soarce, meaning ~ ; i B o ] . .
in the event of a problem asising, it can be sorted and cormected quickly and efficienthy. i ﬁ@“’“’“"“mﬂm 1 wlﬁwh Hﬁ:?ﬂ!ﬁfm"
. [raring the stocage of all the ingredsents regular temperature and time checks will need to be cammied out. This -7 bkse plasters povering ams cic o
willl Belp to beep possible hazards under control. They will inchude computerised temperatare control, checking
that fromen goods are at a temperature of — 8%, chilled goods are at a temperature between 0°cand 5%, and  |* CAM- Assemsble product - layer =f .. Cherical 'phwsical Ensuare ofl equipmenn i firvi Sindected
ingredients that nead so be kept in dry conditions are at an ambient temperahare around 20°c. This is also a ichem] seace covess parta sheet. souemisalinn foom with waster o temperatare of f least Sc
peocess that is carried out throughout the distribution of the prodiacts. tiniy-l gt pearsht . T e < o
s i = e -
ﬂmmdq%mtﬂdmhmmﬂﬂhmeﬁemdmﬂaﬂaﬂhumﬂrm canaedonis Lﬁﬁi%ﬁm'
Physical quaSty checks are carmied cut to ensure no contamination or tampering has ocommed withinm the boe plasters. %
product - these conld inchade vismaal checks or things like metal detectors or microbsological screening. |
- Tolerances would ensare consistent standards in terms of collowr, sizes and overall weights of the fimal R CAML Peciage procmdt . Theroeal ' phvecal Viseal check of packaging.
pﬂm&aﬂuﬁ:ﬂ@ﬂdﬂwmﬁnﬁ.alﬂmﬁﬁ—m@ﬂnﬂha&hﬂemﬂm i — h,.E""“'ihﬂ. Send packaging through metal detertors
ALL these quality pomtrol checlks will need to be cammied oot in onder to ensure high standands of consistency for the
final beef cannellomi product. The quality oontrol checks that are carmied ot help bo mimimise as far as possible any |+ Firsad finithn] prodect stored and " Demaged packaging Wescaliy check peckagng to ensare its pot
risks that are associated with the production, distribution and storage of the prodiact, therefore making it as safe as Aistrbuted i refrigerated arcas. ibetwess | Grveth of pethogemic bacteria bees demeged namperad with
posable for the coosmmer., ool 5L Ensare frdges are between 0% and 55 -
— — . I |

thomoughly encagh so there _
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‘ Section B: Product I}e:sign_ \

Aim: To examine the design brief and begin process of thoughts.

Design Brief;

Gastropub food is a relatively new concept and continuous to increase its market share
when eating out. A major food retailer has developed a range of ‘Gastropub” ready
meeals that have been a huge success. The company wishes to extend its existing range.

Design a ‘Gastropub” main course or dessert product aimed at the adult market to
complement the existing range of produects.

Sold as an individual serving (200-4508)
Suitable to be rebeated and eaten warm
Appeal to the adult market

Be served with or inclhade a sauce

Include fruit or vegetables

Contain no mare than Boo keal per serving
Have an attractive and well finished appearance. B8

A gastropub (or "gastro pub”) is a British term for a public house which specializes in
high-quality food a step above the more basic "pub grub.”

Affter looking at and examining the design brief 1 have decided to visit a couple of the
local supermarkets for example Marks & Spencer’s, in crder to look at some existing
products that relate to the ‘Gastropub” theme and also to aid me to get more ideas and
understanding. By doing this I will be able to see where there is a ‘gap” in the market
and also be able to see where I can develop some existing products further, making
them original and interesting. Below are a series of photos I took of the exiting
products on the shelves of Marks & Spencer’s, relating to the idea of Gastropub.

/ Chooolate
Traditional pies Le. apple, cherry. l

,l T Cobbder
Bakewell 2

Desserts — Treacle tart

l \_ T~ Evspudding

o™ |




Section B: Design Sketches

Jam Roly Poly Served With Custard: |

tocreate an equal swir throoghout the dessert. It

will act 35 2 sweetener in the dessert and wall give 1t

a deep red colouration that willl contrast well with
'Iiephn:ﬁmnngdﬂlemm\\

The prodiact will hold a variety of
different flavours, ranging from the
sweet raspberry jam, o the rich suet
pastry, right through to the intense
favonnieg of the bomemade vanilla
rastand. Providing a range of flavpurs

makes the dessert more exjovzibie o eal,
enticing yom for another bite.

Aim: To generate 4 deign ideas for sweet products, meeting the design criteria as closely as possible.

Homemads custard will
acoompany the jam roby
poly to keep up the
traditionalism of the family
favosarite’ dessert. This
pould be modifed to be
servid with fresh cressn or
different favosars of
homemade Ee-cream

depending oo wiat is most
popalar.

The dessert will have a very dense and
heavy texture. therefore will work well
with an acoompaniment as it will act as
a lifting component, malking it sightiv
lighter and more enjoyable.

The jam rolv poly can be cooked in

two ways; ane way is to steam the
prodoct eccsuring the dense and moist
desired texture is successfl. The
oither way is to bake it in the oven.
“This will still hold 2 good textare amd
will also give the prodiect a light
golden brown oodouring thas will Jook

This prodoct has a ot of scope fior
developments which would make 5t 2
more original dessert. [ ooald
experiment with imgredients Eke the fat
and the fiour or modify ingrediemts like

agoealing to & : the jam and the sccompaniment.
) = The high quality ingredients
i used will ensure a high qaality

. the paddings will be served as

The sweet sticky sauce is therewillbe  manageable individual

drizzied acrossthe %0p of 3 variety of different  portioms, therefore meeting

the podding to make it textares amnd another point of the design

kook more appetising and  gactinetive flavours. ificati

appealing bo conSamers. -._h_- |

5-1g. carbohydrate 69.6¢. fat 30.7 g,

saturated fat 18g, fibre 1.7z salt 020 2,
As you can see from the informaticn aboave
1his diessert is not 3 healthy option,

therefore not suitable for someone on 2
bow calorie diet. Things coald be developed
and modified to make the product into a
healthier option. For example, ingredients
Mhﬁth@hﬁmmmmﬂmhﬁmﬂf’
be added, i.e. a fruit Hie dates that are

high in irom and dum, abso vitznin A
and vitamin B. This woudd work well with  This dessert product could be developed
the texture of the product and ashoped,  and modified in dafferent ways to make it
add a more healthy twist to the padding.  more original and unique.
Healthier options z2ne bacoming mose and dried fruits or muts could be addsd 1o
mare popudar so this would be an form different textares and even
mmmmmﬂﬂﬂmdmm oomtrasting colours that will make the

prodiact more eye-catching.

Moo,

—

This product is s=tahls for vegetarians,
therefore will be seen 1o appeal to 2
bigger consxmer group as there is no

restrictions for consumption.

Iw-—'\ o

characterkstios willl afl be
dynamoic and bo 2 high
guality standasd. The

like dessertproduct will ok

professional. holding a

tidy and well finisked

appearance that will
appeal to an adult sarket.

Homemade apstand willl
acocmpany the cramble to
e T e T i G, This e be
will of The and rhubarh add of the dessert. Tha
mﬂhwmmm“ﬂm especially vitamin C and Ghre. cdotted cream, créme
light and “cremchy’ crumble. through tothe fraiche or different flavours
thick and visoous homemade tstand. ol homemade
\\ whiat i discovered to be the
':I'hepmdnd:hﬁhcﬁ variety of e most popular.
sEgzhtly bitter apple and rhubarb 3 )
mmm&emﬁtmﬂemm | The dessert will have a fairly standard
right trrough 1o the istense texture, therefiore will work well with an
of the homesade vazilla custard. accompaniment like homemade custard, as
Providing a range of flavours makes it will be viscous and maist, coating the
interesting to eat. -
www_googleimages.oom The products sensony
The fnet filling will be stewed along with characteristics will 2 be
the sugar to develop the flavour and the This prodoct has a lot of scope for dymaméc and toa high
desired soft texture. The flour and thefat  developments which would makeita  quality standard. The dessert
will be rubbed into a fine mixtare in ooder moee original dessert. 1 ooukd product will kook
to form the light crumble topping. The experiment with ingredients lkethe  peofessional, holding a tidy
peoduct will then be baked inthe ovemata  fat, the Bour and the sugar or modify  and well fimished appearance

low temperatize until an appealing golden
browm colour is present.

m‘aﬁa‘rt:sﬁ:eﬂwﬁti-:rdmnge 'ﬂmimia;:qm]hanah]:l
the acoomypanime.

Nutrition per senving (jast the  The dessert could come with fresh sacculemt i
fomdanis) - 581 beal, pootein g, strawberries, adding a refreshing firdsh 1o the potassium and vitanin C which

carbohydrate 52g, fat 4o g, dish, This vivid red colouring will contrast well  2dd a small element of nutritional
satrated fat 21z, fibre 0g, with the dark chooolaty brown colour, making valve to the rich dessest prodiact.
055 2

As yo can see from the

et n maodified or additional
m i \ accompaniments could be
scaneone on a kow calogie deet. i with it. For :
mﬁg d mh:f': Fl'ﬂ! mmdm clotted or fresh cream,
mt B_.I-mmmrm bomemade vanilla custard o
i = different flavours of homemade

charactenistics will all be dynamic
and to a high guality standand. The

dessert product will look

profiessional, boliding a tidy and The dessert will have a

well finished appearance that will The chocolate fondants will bodd a very rich and very dense and heavy

appeal to an adult market. dominant chooolaty taste. They have a variety of ‘texture and flavour,
textures ranging from with a melt-in-the- mouth therefore will work well
This product doesn't have bmge scope  centre 102 more spongy outer shell, throsgh toa Wi 80 acoompaniment
for developments, however meets the ﬂmmmmﬂﬂﬂsmﬂmih asitwill act asa lifting
design specification very cosely in . It is made with high quality ingrediens SORMICOER, i w
every cther way, showing meitcould  ensuring a bigh quality finished product. This ~ Shghtly lighter and moce

be @ great smocess. decadent dessert is ssmply irmesistible. enjovable.




This meal will fit perfectlyon a
S ‘gastropub’ menn. it is a traditsonal
e P ks & ety o e The dimensioes of the meal will be  meal that could be fairly limited in
ﬂ:ﬂl[l]]ﬁ- mnd].muﬁiﬂutemi:ng Tahpgﬂmmﬂnﬂ:]mmxmm Hﬁiﬁﬁxﬁiﬁ.m%
n:cl]. .ﬂ is a substantially sired portion cottld be replaced by chicken,
graimn rice. The two codours of the - . is still a HBV protein, or it could be

component pasts also oontrast vet replaced by 2 meat substitute like
fromn the rich brown of the sance to the product smitable for vegetarians: The
p}hﬂmc{mmm@k:lz sanee ool also be modsfied, making
-rma_ﬂ;rsrr?bn;gand_h:i:lsanmtmd it a more creamy tomato flaveeT
'I:H%:FﬁIIlS!LThE rice has many rether than having the dominam
within itself. As you can see meat sauce flavouring.
e e e e
peas
different hesbe. This gives the meal more Aleaf of is
cohour and flavour but also adds to the L — positioned on top of the
averall aroma that would be given off | www._googleimages.oom ﬂmﬂfﬁ“:"ﬂ
duaring cooking and serving. :_-]]E 'mli
y " . that kooks neat and Bdy
This product holds a fairly pood mstrithonal valoe. The beef & classed as a HEV protein on the serving plate. The
which is essential for good body structure and movement and also the production of parsky adds ancther
antibodies. The long grain rice in the meal adds a count for carbohydrates. Carbobndrates vivid cobour that

store large amounts of energy that are showly released throoghout the day. With a midmre  onpeacre which womld
of macroovtrients like this, the prodoct would be suitable for those kooking for a balanced a7mact the consumers

I evening meal that holds a high satiety value ( the feeling of fallness). atterrtion and appetite.
| The dish could be served with
a portion of naan bread as an

The sensony characteristics of this prodoct arpompaniment. They are
would be very pleasing for a consumer. The  The total dimensiens of the azmmy often made into the shape of a

diced chicken will be marinated in 2 will be approodmately 150mm x bear drop as thisis the

marinade in order to create a stronger 150mum. The naam bread will be traditional way to serve it with
flavwmar and maore desired tender textuze, The RSOMILER X LOMHE X 15 mim. an [ndian mezl. The bread will

Ereen peppers act as a great ooutrast o this
adding more colour bo the meal, as does the
soft and pafe colomred nean bread and the

pilau rice that will accompany the dish.
There will be a variety of texhanes included,
ranging from the crispoess of the peppers, to
the tenderness of the chicken, 1o the creammy
korma sauce, all which will complEment yet
coatrast each other, making it interesting o
at. The korma seooe itself will have a very

vibramt vellowy, crange colouring that
Hnmaiateh d:aﬁﬂmmmn&‘swm [Pz,

dich. This would be a vesy aesthetically e
pleasicg meal. The wi certain aspects of flavours could be
The curry dish itself has lots of soope for  value. for example, the HBV protein —— from plain, bo gartic and
developments and modifications. Teould 0 the chicken and the carbobdrates  pociander, throegh 1o sweet
experiment with different spéces and sauces in: the bread and the rce. pesteani. Traditional
malkang it ‘hotver’ if the conszmers would i | ingredients i
prefer this. 1 could also experiment with the wﬁadﬂa@m@mihﬁ added to the bread to give it
meat | used, changimg the chicken to other bowards a traditional ‘gastropub muore texture for example
traditional meats like beef, lamb or pramas. REOLE. sultanas or nuts.

The paan bread will have a ligit
and fhudffy teodimre that will hald
air even thoogh it is unleavened. After
griddling the beread, it will have a shiny
g}himhﬂmmwiuﬂibi
iHractive and appealing to the consumer,

The naan bread could be
many different ways. A variety

Section B: Design Sketches | Aim: To generate 4 deign ideas for savoury products, meeting the design criteria as closely as possible.

The spaghetti dish will be acoompanied

The main bulk of the dish will be made up from egg and -':ﬁsﬂxmt"“t;fﬂmﬁ“ﬁmh ﬁ;'l'“] AN
spinach flavoured spaghetti pasta. It will bold 2 soft and Italian based and also adds ancther
smooth texture that willl be compliment by the creamy sance dominant flavour to po with the meal.
that enrobes it. it offers the dish a contrast of colours [white The beead could be modified and
and green) and helps 10 create a basic Halizn flavomring, devedoped in mamy differesst ways: I
| could change the shape and size of it

st s e ok b ekt el oamtran

ic samoe. Thas will give an overall o i 1 OrG0aS

st teatrve and will ko esbarce an i ] mebeit aste and ook completely

Ialian flavouring. The dish will inclade__ |~ Ss g diffierent, almost ke a serving of

tender chunks of cured baoon 1o give the bl [ IR s beoshetta.

dish more favoer, 2 varied textere and

another colour to comtrast the pale pasta .

and sauce. The dish looks attractive and Toon el will Ao o

Y K 4Ly mm‘;ﬂi B ’ 1somm x 150mm. Thisisa
//- suhn:a.m:iaﬂ:rmai_' posrtion: for

Finely chopped and sprinkled fresh am evening meal.

oregano could be added to the produsct.

This will give the dish a well finished and The meal at present would not be satabée for vegetasians as it
that will Jook ogntains bacon. It woudd alsa not sart those with religious diets ke
and appealing b0 a CORSIMET.  Mizchims . To make this dish available to 2 bigger ramge of consames
!-Emim‘ﬂ:ﬂrgaﬂruﬁmm:emd groaaps 1 could eliminate the meat and replace it with somethang like

the pasta, this will endow tie dish mushroom and pea combination. This would =ake it suitable and
Flaveomr with am amtbeentic Ttalian taste. 2 ﬂ;ﬁ;hmﬂﬂpt&mgﬁmm
Garlic Chicken Calzone: A small dish of sour cream will  The centre filling of the calzone

accomypany the calone Thisisan  could be modified 2nd developed
B optional cosaposent to the meal in many different waye. Gazlie
The calzone will hold dynamic flavours powever isa common additiontoa  chicken is just one commeon
and textures and will also meet bigh rich pizza based peoduct Bke this. [t option that can be ereated to form
standand expectations for its final addis a contrasting colour that Jooks  a combinaticn of 2 calzone filfing.

appearance. There will be a variety of eye-catching against the striking [ could develop this by creating
textures inciuded in the centre filling of red of the tomato filling. different flavours of chicken for
the calzone, ranging from the crispness of exameple a chicken tikka flavwoomed
the peppers, to the tenderness of the filling. This woedd create a vivid
chicken, through to the smooth gariic and orange oodooring that would be
tomato sauce that enrobes the - - visually striking sowands a
mgredhents, This will all contrast vet ~— consamer. [mgredients He
compliment the soft 2nd fuffy bread = . | chopped peppers could be added
dough base that will encase the filling. o create mone textures.
The product will have a dominant tomato This Halian didh is fhat
and gartic flavouarieg which s a traditional Halian ¢ another prodisct
Trak hination. The product looks u-.ﬂaﬂﬂa-gilxl!ers:ﬂnﬂhredhﬂma
visually striking with a range of vivid traditional ‘gastropul’ mena.
colours.
This prodiact will not be
suitable for vegetarians as 1t
chicken. An
Theeab:nedupeu:dmﬂ:pmttd’: a&emi»]-:mlﬂsﬂihnuwﬂ' outEme ;
i o oheral Hheﬂze Stional cinde.or'a a}mnmﬂﬂf;;ntaum:i
rectangular or square pizza. quom sbstitute of chicken,

The bread dough base is 2 component that is very open to be developed i many e =
ways. The addition of ingredients such s herbs, cheese (as a stuffed crust or making it more appealing to
extra) or onions would all work well, echancing the flavour and adding a widesr

range of textures and codours, making the product moee interesting and unicpas.




Evaluating Design Ideas

Aim: To amalyse all of my design ideas, relating them to the design criteria in onder 8o choose which 4 dishes | am
guing to take forward 1o the development stage.

1 falled out the table below in order to belp me choose which design ideas [ should take forwand 10 tive malking and
developing stage in this project. 1 have related it 1o the design criteria to ensane 1 dhose the dishes that met the
specification in the closest way. therefore being the most sacoessfal. Each design is marked out of 5 in terms of
meeting the criteria, {5 being easy o reach completion, 1 being difficulf) the totals have then been calculated to
make it visible which prodiscts appear to be the best; the 4 dishes with the highest overall marks willl be the ones |
tzke to the next stage.

- " - = 0s
Design Criteria E g = - B g _lzz
7| E¥| 2P| P¥| £¥F E'E EF|EEY|
= E. = G = r;,E-.... g = EI‘_ =8 'g':_!
B -4 oE | & eE E = Em | E2m
== =05 S5 | ER= iy == RE|TE5S
vzl P=| =z|E2=| <=| %&| ==|gie
dE| 28| SE5|="EE| zE| mE| 22|22
Ee| B gw| E2| &= gl EN|EET®|
= = =3 g |°®
Sobd as an individual serving 3 4 4 5 5 5 4
(200-4508)
|
Sasftable to be reheated and eaten 4 4 5 4 4 3 3 5 |
wWarm I
Appeal to the adalt market 5 4 5 5 5 4 4 s |
Be served withor inclode a sanee 5 5 5 4 5 5 5 5
Inclode fruit or vegetaldes 4 3 4 4 3 i | 4 5
Comtzin no moce than 5 5 5 5 5 5 5 4 |
Boo kead per serving
Have an atiractive and well finished 3 4 5 4 4 4 5 3
appearanos.
Total Scores 29/35 | 29/35 | 34/35 | 30/35 sl.faslagfas 31/35 | 30/35
|

After analysing all of my design ideas 1 have decided on 4 dishes that [ am going to take forward %o the
making and developing stage in this project. Each of the B dishes soored well in the specification table (left), 1 have
therefore chosen the omes that meet the specification i the closest way 2nd the ones [ feel offer 2 wider scope for
development. When choosing the dishes, as well 25 relating them to the criteria [ 2lso considered the difioaly
untﬂmﬂmmahn;hdxﬂhmhﬂmu[mﬂm;unﬂ:ﬂsh{ﬁad]&#tamﬂmiﬁgmmlﬁﬂga
razyg of cooking techniques and skills. 1 took the two highest sooring savoury dishes and the two bighest sooring
sweet dishes in onder to recefve a range of final prodacts. The dishes [ Bave chosen to take foewand are Bsted

mmﬂmmmﬂrhﬁamdﬂ:mﬂmummmgmmh@hdm
specification point, therefore being a prodisct 1 will definitely be taking forward on 10 the next stage. As a main
meal dish, the carry provides a different cultwre of food to a traditional “gastropub’ meno which is a good and
factor for this peoject. This Indian dish will be dynamic in termes of Bavoar, texbare and appearance.
The diced chicken will be marinated in a marinade in order o create 2 stronger favour and more desimed tender
texture. The borsa sawce itself will have a very vibrant vellowy, orange colouring that immediately draws the
consummers eve to the dish. The green peppers act as a great contrast to this adding more colour to the meal, as
does the pale coloored naam bread and the pilau rice that will accompany the dish. There will be a variety of
textures incloded, ranging from the crispmess of the peppers, to the tendemess of the chicken, to the creamy
korma sauce, all which will compliment et contrast each other, maling it interesting to eat. The dish will hold
certain aspects that will add 1o 2 good nutritional vaboe, for example, the peotein in the chicken and the
carbobyydrates in the bread and the rice. A wide range of sawces and Bavours coudd be added or changed
ﬁuﬂmﬁedﬁaﬂtmdﬂmdﬂu mah:grt{spm and good for developments.

T‘tﬁdmf;mdlﬁmﬂamm:uthemmtaﬂe The prodisct holds great scope for
developesent as it is a very traditional dessert with simple ingredsents that could be compiEmented well with the
addition of other ingredients. The homemade costand is a skilful componest to make znd could be seen as a
challenge, neading exactly the right consistency and visoosity to impress 2nd meet the tasters expectations. The
final fimich should be attractive and appealing, including 2 variation of contrasting colowurs and texhires. The
flavour of the jam roly poly should be rich and sweet doe to the smooth fnsit filling that contrasts well with the
dense and mwist pastry that surrounds it. This dessert is an traditional Yamily favourite’ that could be very popular
both as an orginal or 25 a newly developed unigue product on a “gastropab” menm.

Garlie Chicken Calrome:

This Italian dish is another product that will add a different oaffture of food o a traditional “gastropub’
meznl. [t will have dynamic flavonrs and textares and will also meet high standanrd ons for s fmal
appearance,  There will be a2 variety of textures incloded in the cemire flling of the calzone, ranging fro= the
crispness of the peppers, to the tenderness of the chicken, through to the smooth garlic and tossato sawce that
binds the ingredients into a paste-like sibstance. The hase is a component that &s very open to be developed in
many ways. The addition of ingredients such as herbs, cheese (25 a stoffed cmst or extra)) or oelons would all
work well, emhancing the flavoar, making #t more interesting 2nd unique.  The centre of the calzone could also be
developed in many different ways to compliment the base that encases the filling, for example, the meat could be
taken out, making the prodoct a vegetarian option in onder to appeal and =581 10 2 wider range of consumers.
Differemt ingredients could be used in addition or as substitutions as ancther development to make the dish more
unige. -

The chooolate fondants is the other dessert | will be taking forwand to the next stage in this percject. [t soored
3115 in the criteria table, therefore shows me it smts the specification well and could be 2 really successhil
produoct. [tis another dish that is open 1o developments, for example, chasgzing the chooodate nsed, vanying it from
dark to milk to white. [ pould also make ice-cream 8o serve aloag side it, developing the different flavours that are
avzilable 2s originals. Additional ingredients oonld also be added to change the desserts texbares, flavouss, tastes
gnd even aromas. For example, assorted chocolate chaps wouald be ideal to add coloer and a dEfferent, harder
ooatrasting texhzre; zests of citrus fruits like lemons or Bmes condd be added to give a tangy taste, a3 more vibrant
oolour appeal and even a thin crisp of texture. The original fondants hold a vanety of contrasting textures alone,
ranging from the soft ‘ainy” sponge with the melt-in-the-mouth *gooey” centre. A single fruit like a respberty or a
fanned strawberry could be added to produce a crisp and fresh texture and also as a finishing tooch. Doing this
will aflow the product to meet another point on the design specification.

I have decided not to take the following dishes on to the making and developing process; beef stroganoff,
spaghetts carbomara, sticky toffee pudding or the traditional apple and rivabarb crumibie. 1 fieel they do not meet
the desizm criteria as wedl as the other 4 ddess do. 1 also fes] they la:tscq:eﬁ:r-dﬂﬂ:q:ﬂwtasﬂmmpesm
giready well developed or the level of skl is too simple and mot challenging enocugh for me 1o display my cooking
mﬁmﬂﬂm!ﬁﬂfﬂ%&mbﬁﬂmﬂmﬂmhamﬁﬁﬁﬂﬂmmm




Generating Ideas: Prototype 1 - Jam Roly Poly

Evaluating Design Ideas

Name of product: Jam Roly Poly served with Homemade Custard

Thos: i 8 pochere showing the fmm poly poly
Ensirer sleerroesd] o ook B Slesrrdng T
desmert heline. to beep the: moier, Jerse

pastey thet s expestend.

= O\

Thix ghomwe
the spphbication of the
‘-:iall’i:l;;. rEspheITy
== 1 lavered he jan
mﬂmﬁﬂ:ﬁm
winich cesmed pooblerss
wibsen rofiing the pestry
o form ithe: prodocts
epected] stracture.

|

Description of the Product :
A traditsonal family favourite, served with the very best homemade custard,  the coloars of the prodoct. [ was oa the

smply delicious.
Function of i :

Jam Roly Poly:
Self-raising fowr - Bulk ingredient in which forms the main structure of the pudiding. [t is the raising agent,

therefore aerates the mibdure to increase volume.

Saht - Thas ingredients helps to sharpen and emhance the flavoars of other mgredhents i the dish, such as the sweet

raspberTy jam.

Caster sugar - Simply sweetens the minture for 2 more likeable 2nd developed flavour. Finer coystals to achieve

desired texture.

Saet - Eeeps the pastry moist doe to the {21 comtent. This also gives the dessert a mice gofden brovm coloring when

its cooked. Set is high n saturated fat.

lﬂlk Helps to bind all the dey ingredients together. Om beatingfoooking peoduces steam which acts as anotier
raising agent. Another ingredient that adds an efement of modsture bo the pasiny.

Jam - Raspbesry flavoured, seedless jam, acts as the main flavpuring. The jam is ancther ingredient that helps
moisten the pastry and make the overall favour beooms very sweet.

Homemade Custard:
Milk - This forms the main strocture of the custand, adding bulk and volome 10 the maxtore. 1t also adds a potritsonal

value of calcinm and pootein into the costard.

Eggs yalks - Adds tendemess and provides a consistent flavour and texture, also providing the pale yveiSow colour of
the castard. When beated the eggs coagalate, a thickening process 10 make the custand be brought 1o the desired

VisCosEy.

Vamilks pod - Gives the pure, distinctive vanilla flavouring to the costard. Can also add colour as it leaves dark
speckles which contrasted well with the pale vellow hase of the custard.
Caster sugar - Simply sweetens the produsct, aliso helips to aid a brighter colour to the custard.

Tt Totmil

Taste

& B

17 4| 4|4]4 |26

This pactare shows the Sl sppesremce of
thee: . ey paody. Thee it eaf s prsitionsd
g Hrishing purrseh onerredting well wich

wibole very pleased winh my Sred dessert
poodd

Tooked very

aned

missimg out on full marks (19 / 20} B was the most

characteristic with the dessert. The tasters all agreed that the
moistness of the pastry was ‘perfiect, yom coubd see it was before

F|:l|:|-u:|tﬁl@hpﬂdﬂﬂﬂgﬂﬂ\ﬂbﬂ.!ﬂkﬂdmﬁﬂﬂﬁﬁuﬁﬁmimm&em
enjoved and which areas they feel could do with improvement.
The jam roly poly and costard soored am overall total of 66 out of a possible 80 maris. This shows me the product
wotked welll and was sisccessfial, however, as always there is still room for immprovements.

The overall appearance scoced a botal 14 out of a possible 20 marks. This sogre was not as high as [ inatiafly
hoped. 1 fioond it difficult to roll the dessert neatly as 1 had put a

layer of jam that was boo thick on the pastry base.
The final outoome was therefore not as tidy and professicnal as it
should have been. To make this better [ would take my ime
more, spreading a thimmer layer of jam across the pastry, then
ensuring all the rolls were tight and equal, therefore making the
swirls of jam mmm&mmmmm
tie dessert dish very
well, The colour oodd diowith Being enhanced to make it stand
out more, however this &5 a commaon problem with homemade
The textane soored very highly in the rating table, marginally

Sensory Profile of Jam Roly Poly amd
Homemade Custard
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yous even tasted it.” The combination of the moist, more firm pastry of the jam roly poly contrasted well wath the

smooth and thick visoosity of the custand.

The taste of the jam roly poly scored 17 oot of a possible 20 marks in the sensocy analvsis testing, [thad an

intense raspbesry flavour diss to the thick Layer of jam [ applied. This sweet and rich flavour of the jam contrasted

well with the pastrv and simple vanilla flavouring of the custand. All the components contrasted, yet complimented

each other well, toning down flavours that would be too powerfud on their pwn.

The aroma was the aspect that spored the least marks in the rating table completed by the tasters, however it still

SETISOY POANTS.

soored quite well, managing to pick ap a total of 16 out of a possible 20 marks. The aroma of the jam roly paly
was not that stroeg and powerful, therefore was hard 1o give 2 near-top mark. The custard on the other band, had
a very distinet and domimant vamilla roma which was deseribed as smelling ‘delicious’, gaaning the majonty of the

Scope for development:
The jam roly poly has quite a few potential areas for development. [ | made this dish again [ ooald:

Develop a savpury dish 1o acccmmpany the dessert (i.e-. 2 main course to have beffore this dessert).
Add extra ingredients sach as nuts or chooolate chips to the pastry to make & more unique.
Chasze the flavour of the fam used in the centre (2.g— to strawberry or bramiblel.

Experiment by maling my ows jam 2nd flavoars.

Experiment and alter the origimal vanilla flavour of the custard 1o sompething more e and different.
Investizate the use of different fats in the pastry, vet retain the desired texture.

Negative aspects of the product:

- - - .
"
"

Target group opinions:

- The pastry was mois! azd spoogy.

- The thick and smooth viscosity of the bomemade custand

I met the tasters expectaions.

- The 3 component lsvours and textures were all
distinctie; the depse pastry, the sweel Euity fam, amd the

smooth, vanilla Bxvoured custand.

Lookad fairly professiossl with finishing gareish.

Jam roly pobris a raditonal dessery, which coold be

devedoped in ey wavs bo create aniqoeness.

The firal prodiuct did nof hern out ety 25 [ had Boped.
The laver-of jam was too thick, thervfore made Lhe rolling
off e pastry messy; becerese 1 wes difficni® to role, the
Espered owirks of the jam and the pastry were not egead. _1F
1 was poing to make this agsin | woold spply a thineer
Eayer of fam so this peoblem coulde't oocor.

The very lop of the jam roly pody had split, allowing the
excess jarn 10 bebble cat while 5 wes being stesened.
Although this could not e seen when the desser was cut
imbo pieces you oculd see it when the prodect was =f
whaode

[ The jam roby paly mel the desige critesia in Lhe followizg wavs:

It was served as an individual porticn.

The dessert &5 expaciad bo be served end eaten warm
The product sppealed bo and ssited Se adult market.
The jam roly poly was served with a bomemade cestasd.
tthe prodect can be seen to clode 2 froit.

- The jam poly poly bad a Efrly stiractive appearance,
bowever improvements coeld be made o malie it ook
more professione] and well Amched,

The dessgn ariteria stales tha the target group for all my prodect
adieas is an adull market | therefore must ensare cach one saite
and tothem

Foor the jarm roly poly the targel grocp agreed that the best aspect
of the dessert was ils bextures {whoch cam be related to in the
semsory analvsis rafing t2ile]l. They were Enpressed with e
mooistare the pastry bebd and bow smooth and thick the
horemade castard was - ‘perfect’. An element they St needed
attention and could do with improvement was the overall
appearasce of the prodect. | beve discussed ways [ eould chargs
lrwr | il ertain stages in the makieg process in ooder o creale a

meere professiossl and well finished Enal fam roby poly.

[



Generating Ideas: Prototype 2 - Chocolate Fondants

Evaluati Ideas:

| Lsed i dishes o ook B fordasis.
Eefore parbng Tee Foncient imbdre in, | oeated
B rkes with 2 light boosh of Bulter asd oot
poswcier o mrsure B forsdants Jid nol shck snd

cimomme: of vy fodiands 1
WES VETW PRESSEl Wi e

ESoearanms T
sy el firgsdhed

4 A high qaality, chooolate based dessert which is served with a drizle of caramel

samre and a saoculent, fanned strawberry, Goarantesd to melt-in-your-mosth, enticing vou to have amother bite.

Function of Ingredients:
Fondants:

Good gmality dark chorolate - The chooolate gives the dark brown colour and the distinctive rich. chocolaty

flavour,

Batter — This ingredient helps to extend the prodiscts shelf-fifie. 1t bolds tiny air bubbles that 2me produced from
mixing, 2iding a soft and "siny” texture. The botter also adds colour 2md enhances the overall flavour of the fondamnts.
Golden caster smgar — Generally sweetens the fondants, giving them a moee pleasant taste.

Eggs and egg yolk — When vigooously whisked, the eggs bold air baabblies giving the mixture volume and balk, also
used as an element to add more colour. A setting agent through the process of cosgulation.

Flain flomr — Another ingredient that adds bulk to the midture, forming the main structure of the fondants. When
sieved, it a3ds more air that again, when comibened with all the cther ingredients, Eghtens the texdture aBiowing it to

form 2 loose calie batber that is needad.

Caramel Samce:
Caster sugar - When heated, the process of caremelisation takes place. This gives the golden brown colour of the

sam0e and obyvioush gives the extrems sweet taste,

Double cream - This adds a creamy, thick texture to the saoce, maling it manageable in terms of poaring into a dish
or in%o a piping container 1 then be decoratively added as a finishing tomch on the dessert and product.

Buiter - An ingredient that adds to the of the sanoce, it also adding o the Bavowsr, making it rich and appetising.
\ddivional §

Fanned strawberry - This ghves the prodoct an appetising

appearance, making the overall prodoct

professaonal
stand ot with coptrasting colowrs and decorzative finishes. 1t also means the product relates to the design critena

(mncluding a fruit).

Taste -
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ﬂ]}::rl-'ai and which areas they feel coald do with Emprovement.

The chooolate fondants scored an overall total of 72 out of 2 possible 8o marks. This shows me the prodact worked
well and was very soccessful, however, as always there is still room for Improvements.

The appearance of the fondamnts scored very highly im the rating table, losing just one mark intotal (19 / 20)L. This s

due ta the overall professional presertation that was tidy”
and “well finished'. It is noticeable that the tasters thought
this was the prodocts best aspect , therefore [ do not think
it meeds concentrated effort and work in ceder to impeove:
it i 1 were 1o t2ke and develop the dessert further.

The texture soored a pleasing 18 oot of 2 passible 20
marks. The ‘gooey” inside, melted in the mowth,
contrasting well with the light 2nd airy outer sponge laver
«of the fondam=s znd the fresh, crispness of the decorative
strawberry on the side. The vaniety of textures this dessert
has o offer increased the paneds opinions as & was
‘interesting” and ‘diferent’ to other standard dessert

products.

The sensory analvsis fior the taste also scored very baghly
in the rating table. 1t lost onby 2 marks, arguably doe to the
fact that it was extresnely rich. something many people
woikd love. The fondants beld 2 luxorioss dhooclaty taste
widich is sdeal for those with a sweet tooth!

Sensory Profile of Chocolate Fomdants

Professiane] finishk

Mtrhlﬂt Mleasaat aroma
ﬂe-:-uum ﬁ

v T Bick chocolaty
ariety ol texiwrest Laste

Beft in the moakh' ;"‘\v“ Sweet caramed

g cemire \‘/}-‘- E= Ll
Light and miry”
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The aroma was the factor that scored the lowest im the semsory analysis testing, receiving 17 oot of a possibde 20
marks. This was mot a dissppointing score as the tasters 21l agreed that the anoma was simply not strong encugh, the
sme]] that was given off was very pleasang bt it just wasn't &s powerful 2s some other dessert dishes.

r

The chocolate fondant desserts bold great potential and seope for development. Below are a few of my ideas as

b:hﬂﬁimﬂlihukq:ﬂtfmdamstﬁumb:mhﬂaem

again.

. The good qualty dark chocolate ool be substitited for good quality milk or white chooclate, giving the dessen
a completely d&ferent appearance and flavour. A combination of these chooolates could be used to again change
the appearance and flavour of the dessert. For example, a milk chooolate outer shell, with the "goosy” melt-in-
the-mouth centre consisting of swirled white and dark mixtare.

. Additiomal ingredients could be added tochange the desserts textures, flavouss, tastes and even aromas. For
example, assorted dwoolate chips woald be dd22] to added colour, a different, karder texture; zests of citnzs
fnaits like lemons or limes could be addad to give a tangy taste, 2 more vibrant colour 2ppead and even z thin

crisp of texture.

" All different flavours of homemade ice-cream could be added 2s a side dish to aooompany the foodants. The
creamy textures and flavoar would contrast yet comapliment the rich chooolaty dessert.

H L - L3 u

Tareel

- The foadani bed a variety of contrasting fextares ranging
from the sofft “airy” spoage with the melt-in-the-mouth

that was addied a5 2 findshing bvach. to the prodoect.
- 1 was pleased with the fondants as they besd an owverall
finishad

- The product tomed out how [ expected and wanted,
therefore was & snoress, scorieg well in the sepsory
analysis with the tasters.

“gooey” ceatre, bo the crizp end fvsh spoculent strawberty

Duee jo being lofl, the ceatre of the fondants cocked in
itheir oumn beat, malkieg them dry up and b o a simple
cake mintere Eke the coter shell. This took away the
element of The ‘gooey’, melt-in-the-moath centre, imitsng
the expected vared texbures.

Following the point abowe, the fondzats were best eaten
straaght after betng masde and ccobed. This cooald canse a
problern 2= 3 meant they coukde' be bept; @ would aley
pealte rebeating difficalt as the contres maw have already
dried up , therefore woeld not be dassed as fondamts

ANTTIEE.

The foadants met the design criterm in the fllowing wavs
L They were served as Edivddual portions.

- They are expectad o be served amd exten warm

L They appealed to and suited the adult market.

- The fomdant was served with a caramel saoe,

A strawbermy was added as = fingsh, therefore the product
can be seen fomclode 2 frail

O individdmal fosdant contained po more than BooE el

- They had an oversll professional appearance that was very

The desien criteria stabes that the tlarpet groap for all my peodoct
#deas is an adult market, [ therefore must ensore sach oo seils
and sppeals o them.

With the foadanis e tacters were i witdh the vamiety of
different leaxtares ranging Fom the soft “ain’ sponge with the
med-in-the-mouth "gocey’ centre, bo the crisp and fresh soeculent
strawberry, all in which are expocted with & prodect Ee this.
They saad the r:hhmwuhdnﬂum:ﬁzmdlhrm
2s i wasy'l oo medh., or loc Stde. They were

impressed with the Fmal lock of the product as it ked an overall
professineasl appezrance Ml was ‘Hdy' and “well Gnished”
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} ! I msedl s red chopping bosrd for The
el [phiciten] med & green

From: I:eaﬁn;; ﬂ:e-]:ruh:tua:l'l.gsam:n mﬂ;l.'sr:s.rt makes 7t visible to
spe which areas of the produoct the tasters enjoved and which areas they
fieed could do with imsprovement. The chicken korma scored a very
pleasing overall total of 71 out of a possible 80 marks. This shows me
the prodoct worked well and was saocessful, however, as always there
is still room for Improvements.

The overall appearance soored a total 19 oot of 3 possihle 20 marks. ”
This was the tasters favourite charactenstic of the product. The final |

product locked very professional, holding a variation of vibrant and o Tismeri  —a—Timirl
‘.I'hutp-:mul-!h:#ﬁt psan bread st 2 ofthe  CTOPPLSE boand for the veg, This eve-catching ooliours. The biright vellow komma samce contrasted well —S—Tialrd ——Toair 4 |
rmakiag peocss. Firstly [ peail el eyt cocas T These pictures showmy final  with the green of the peppers and the pale coloaring of the chicken.

m&wmunm b devedogy
the ghorn oosdenl. | then shaped the dongh inio s
tear drop, & madiconad shape with Inedan ssan
boeds. After | was: hagepy with the shage of the
dongh, | hedt 3 50 prove for 20 :mn:h:nu teder o
creste ared exguend e the doegh'’s elesticiny

Throoghout the dish, there was a range of different textares, which made it interesting and dynamic. The |
chicken reached s desired tender texture after being marinated which also enhanced its flavoar. The green peppers
coofirasted well with the thidk and creamy korma saoce. The naan bread was ghtt and “zizy’, which Bghtened the whole
dish, taming the viscosity of the sace fisel,
The taste also scored very well im the sensory analvsis testing, scoring a total of 18 out of a possible 20 marks. The
standard component, korma paste helped to gain the right balance of flavour and spice i the peoduct. | added grated
Description of the Product; Traditional, Indian style chicken korma. Tender chunks of chicken, almonds to the paste in onder 1o create a stromger flavoor and 2nother varied texture. The naam bread held flavonrs of its
covered in a thick creamy korma sauce. (Mildly Spicy). ﬁmbmmM|w- hh’ﬂﬁﬁémmém”mh- iy e pich s
m;niqmﬂmammimﬂﬁﬁﬂum[ﬁjm] It was very

Function of Ingredients: strong and distinctive, smedling of spices even though the Ravouring was not that powerful It smeh

- EWMWMWﬂmMMMmmeMﬂthhaM
et ides the main bulk of the dish, creating good nutritional vakoe (incloding all 8 of the essential aming  ®"ta] of 80 marks. The tasters afl agreed the product was a sucoess and would be happry to try developed versions of this
acids needed in the dist) adding protein and iron 1o the dish. tradatioesal Kedixrs dlish.
Onion (Green peppers - This helps add to the flavour of the dish, also creating a contrasting texture to the tender  Scope for development:
chicken and creamy korma sauce. [ chose green peppers specifically to contrast the vibrang yellowy colour of the korma This prodiact has a bot of scope and is open to developments throughout all of the dish.

saoce. As well as adding colour, the peppers also add a crunchy textare that contrasts yet compiments the otber Naan Bresid:

textures in the dish, Add edditicnal ingredients 10 change the sensory characteristics. For example, herbs. chives, coconut to make
Marinade - This is the acid that belps o break down the tissue in the chicken, giving ita stronger flavour anda more  © pechgrisdenaan, s g :
Korma paste - | bought this in as a standand composent to ensure the right balance of flavour and spice in the B . = gaa .

i s n = = i ber * ;Mhﬁ?m‘;ﬁtmﬁmﬁm@dﬁﬁe&m“uﬂiﬁﬁymﬂ?mguﬂﬂ
Fmﬂ"ﬂ". M_ 1 grated almonds paste in order to creats sn:_.@ fa -caﬁim“mmttﬂmmieﬂmrm&_ - stronger flavour maoee vibram reddish colour. 1 could substitute the chacken to something less common
Eﬂ:&?ﬁ Eﬁimmmﬁuﬂhiﬂmm The rice T plimenting [Eke beef or prawn bo make the dish different and more unique. 1 coold remove the meat all together, creating 2

self vegetarian option that will be open to and suit a wider range of consumsers.

Strong plain flowr - Adds glaten wiich is a proteim; when mixed with the water forms an elastic stretchy dough 5 2 5 .
formed, Kneading the dongh stretibes the ghuten allondng it to hold carbon dicride bubbles produced by the yeast. ot chmpy: e Saoe Foou Bocies I gt U ke msoals o medom: Yo e the flesces
mmﬁgﬁmmm&mdhhﬂi s ML
Fresh yeast/Sugar - This is the rzising agent in the nzan bread. This aids the fermentation process of the yeast, Iauﬂ.m_mum = S
Salt - Helps to strengthen the gluten 2nd control the action of the veast. It also enhances and develops the flavwours of mrﬁﬂ:hﬁﬂmhﬁﬂmﬁtﬂi?m;mﬁm]mﬂmmmtmdﬂ
T - iti £ 5 - e other. The “muonth watesing booked very professional. The meal offers a fairdy
Water - Provides warm conditions for veast fermentation. Adds moisture and binds the diry ingredients together. I:?:I::Ektsd mﬂﬁﬂm mﬁfﬁqmdﬁ: s T good |
chaage of cultere o the menn This peoduct could be a great soccess
F L] IE II ! EII ! I . L o . I
" The dish sooned very well in the ssmsory analvsis esting (71/80). |s The paste was extremnely thick dize fo the coatenls: Thr:lﬂmhmﬂﬂ:f@@tﬂ@t%@ I
*  The chicken held a lender texture and a strong, Ravoar as expected after being mﬁﬁslmmzﬁaﬁsﬁﬁm . hm:ﬂﬂmm&:ﬂw:-ﬁtﬁm

merinated | cream which disgused some Speces . The iis expected to be served snd eaten

|o The disk heid dvnamic Ravours and textures rangieg from the tender chicken, b |*  The produect is ideal served straight alfter cooking whenils  |o The prodoct sppealed 10 and suited the adult marker.

l crisp s fresh green peppers, through bo the rich and cressry korma sauce. mhwhmﬁ’; “’""1‘!' of la  Thechicken was saspended in the korma firvoursd sance.

. gmﬂwﬁﬁmmwgw% ml!h mt!lli:tré&%is 1 h;am . Inﬂmpﬁmﬂmﬁmhaﬁhﬁ&wm&l
EFCER peppers Fm.msﬂm : yellony L] Ome individual portion ocalzined no more el

ockoaring of the korma pecte which made the dish eye catching and appealing. : ; 2 X 5 7,

3 The disk Soched peciiessionsl, wery idy mod well Sakded " gm@mtmmﬂmmﬁﬂwm




Generating Ideas: Prototype 4 - Chicken Calzone

Evaluating Design Ideas
SR i B T
Name of product: Garlic Chicken Calzone. Eppesiing ad spmetising, boidings
wurnety ol oolioes s u well Ariched
Ths shows The oentre of the Slfng Before | Eppearirse

Annotated photographs  sided e dogh ints the traditions cabione

sesping. Won cem mee Lhe vibrao and
xsstracting cobomrs of e crrdre: kg tha
apmenbed wedl i the tecters,

Firsty | Toeadied the Jough mibdare for 5§ misotes %0

Sevedop the ghrten coniz=l. | then miled and shaped

fthe Sogh inbo am oeal Srpe shepee Sifes [ v B ppsr

nithy e -chmme of Hhee dosgh 1left it 1o perowe for 206

mmireses s coder bo coeair and ecpend o the doagh’s
eSSy,

i : Traditional Italian calzone, filled with chicken and smothered
magarﬁchasaitmatﬂﬁlﬁﬂg.‘!b[agmﬁm.
F i £l fent
Pirza hase:
Strong plain floar - Adds gluten which is a protein; when mixed with the water forms an elastic stretchy dough.
Kneading the dough stretches the gluten alklowing it to hold carbon dicoddie bubibles produced by the veast. During
cookdng the ghuter: coagnlates, farming the stnacture of the pirza base.
Fresh veast - The veast is used 25 the main raising 2gent.
Sugar - This zids the fermentation process of the yeast.
Salr - Heldps to d:eg]utmaninmﬂsﬂaemdthﬂ}ﬁst.ﬁihamzdh&ﬁﬂm

flavours of other ingredients in the donghe
Water - Provides warm conditions for veast fermentation. Adds moisture and binds the dry ingredsents together.

Centre Filling:

Chicloen - Provides the main bulk of the filing, creating good nuttitional vakee (incloding all 8 of the essential
aming acids needed in the diet) adding protein and irom to the dish.

| Ondomn - This helps add 1o the flavour of the dish, creating a coatrasting texture to tie tender chicken.

Green peppers - [ chose green peppers specificallly to contrast the vibrant red coloar of the tomanto filling, As well
&s adding colowr, the peppers also add 2 crunchy texture that contrasts vet compliments the other textnres in the
dishe.

Garlic - Gives the centre filling of the calrone 2 very powerfal, dynamic and distindtive flavouar. One of the main
Focus and dominamt flavours that is inckaded in the

Tinned tomatoes and Tomato puree - This g:\'es'ﬂaeﬁ]]m;gﬂtﬁira.ut and eve catching red colouring. it
works alongside the fresh, crushed garlic complimenting and coating the chicken, giving the prodisct moistae,
moce bulk and a nefrestring ‘tomatoey” Bavooring,

AN
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mﬂmﬁhﬂmmﬁﬁmﬂﬁ:uﬂ'
The garlic chicken cabrone also soored 2a overall total of 66 ot of a possible 80 marks. This shows me the product
worked well and was soocessful, however, as afways there is still room for improvements.

The overall appeasancoe soored a total a4 oot of a possihle 20
muarks. This soore was ot as high as | initiafly boped. The

final product was made 2s one big calzone, rather than an
individual sized one; 1 therefore bad to cut it in order to mest
this point on the specification, making it look less
professional and tidy as would be expected. To make this
better | would make the cabooes in to individisal sized
portioes and products, suitable to be packed, delivered and
sold singly and on their own, withoot the need of being
divided into aqual péeces, therefiore mesting the desizn
criteria maore closely. The prodoct did hold 2 kot of eve
cabching colours that appealed bo the tasters making i look
appetising and interesting. .

The texture scored very highly im the rating table, picking up
a total of 17 oot of a possible 20 marks. The tasters all
agzeed that the variation included and available made the

Sensory Profile of Garlic Chicken Calrome

==
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dish interesting and very enjovable to eat. The chicken was

lovely and tender, which contrasted well with the hasd

cranch of the green peppers and the soft, dosghy pézza base. The smooth texture of the tomato sauce filling
contrasted yet the other compooent elements incorporated.

The taste of the calzone soored 16 out of a possible 20 marks in the sensory analysis testing. it had

an intense tomato and garlic flavouring doe to saace that moistened and filled the inssde which suited the tasters
palates sufficiently, This strong flavoar of the centre contrasted well with the more plain and bland tasting bread
kbase. All the cospoments contrasted,, vet compEmented each other well, toning diown Savouars that woald be too
powerful on their own.

The arcma was the tasters favourite chamacteristic of the cafoone. It had a distinctive and dominant gartic smedl,
tempting them to ezt more than one bite. It matched the Elpa:ted ﬂa'l.mr:fﬂr.'pn:uihﬂ. linking the rasters

sensory besting factoes together successfully, ‘it smelt absolutely delicions’

This prodoct has a lot of scope 2nd & open to developments H [ were to0 12ke it 10 the pext stage.

. | could experiment with tie flour 1 use, trying déferent sorts in onder 1o receive the best outoome, for example,
strong plain flour, wholesegl, granary, plaim white, self raising ete.

- 1mﬁia&ﬂmmhﬂi:.memtammﬂaduﬂ$mth&ﬁﬂmamim1ﬁe bread base. For eample 1 could efimyinate
the chicken. adding mvore vegetables Exe babv-swestoom: and mange toat making 1t suitable for vegetarians.

. Rather than malking the prodoct inbo a calzone 1 could experiment with different shapes and sizes making it
more unique and onginal 1o other existing Halian pizra based prodiacts.

Positive aspects of the product:

Hm‘ E H—m E“‘Eu‘!! Iﬂm m!m m‘g‘!ml

" The prodect scored well in the sensory analysis testing | »
(56 S
. There was a variety of colours, fextures and Bavowrs:
the dith ranging from the vitrant red tomatn
lﬂﬁhhhhﬂmmm
throogh b the golden brown soft pirm case.
. The chicken was tender and pacely flavoered, bolEnga | *

e ko being bef, the ui:lm:ﬂﬂ::-hlah:‘hnﬂ
the steam and ooadensation making it bevome “sogzy’

amd besx apretising. [[[un?ﬂ?ﬂ g-‘n:hdaguimni:l

chemnenl d’lr-h:lﬁg b bake phece if requred.
Some comsmeTs may think the garlic was oo

wrapping
probliem bt still aowing an

The cabee med the design criteria i the following wans

The design criteria states that the target groop for 2 my
prodoct ideas is a2 adult morket, [ therefore most epsume each

After beimg oul, the: calmne individeal porton.
= e e sists and appeals bo them.

The prodoct is exgperted 1o be served and eaben ol

The ltadian dish appealed 10 and suited the adult market.
The chicken was covered in the lomato and gark: soce.
[ usad green peppers zad omons in order 10 meet e

of the prodoet. ‘Tt dido’t jost give a dyeamic Bsvour, bul also s

powertol and extremely pleasant arorea ' The vasiety of
Rewtures was 2 bopas, and made the calvone inleresting boeat”

The tasters emjoved the distinctive and domizaat garlic elemen

| Suggpestions of & vegetarian opbion were made in order o suit 3
| widler range of possible consumer—s; this would be e2sv o do

| znd oould be very efiective. The product overall was Bied by all
| o e tessters, Peceiving positive seasory results snd comments.

vegetabls pequiremsent peinl

Cme individual portion conbined no more than S008cal
The chicken calvons had 2 very atiractive and eye-cabchire
eppearance wiich Jocked professional, and well findshed.

‘orerpowering, Hris therefoee wonld not suit everybody's
padates. 1 could alter oo charge this ingredSent inorderin | *
appeal 1o mene possible corsImers. "

strong gariic taste that oormplimested it well.
" The overall appearance was very eye-c=icking, kooking




Section B: Product Design

Aim: To select 2 design idea and decide oo possible developments.
Developing and Communicati

pred el Brdsied appesrence thet =a
dessert will appeal 1o o0 sdol maried

Development 1 - Testing the Flour in the Pastry.
Aiimn: Tio experiment and test the floar within soet pastry in oeder to fimd cut which is most popular and most

| psisoned each sareple oo @ while plsts o e Rasting
shepe off the % procdoct semples 1o erssere the wholie
o Dparfe, Mcading aey oot rees of & piscebo
St Each busherwas providied with o pen snd sessory
sty ke o make the sooring e io doand the pesalts
ey o e prooessed. They were plso govea: o glass: off water
tz e Thedr padarte between each tecting.

Thit = hove | eocked each
sarple 0ff The pastry. | steammed
esch crs Sorm bobel of =5
missies. | bepd the: cockdsy e
of ench sermpls the seme o
e The experimend wes 5 [
st and woold g troe, fuir

resgis

Ingredients:

Samphe A (YYX) — 40z plain white flouar, 15¢ vegetable suet, somi cold water, 05g salt.
Sampbe B (XX7) — 40g granary fiour, 152 vegetable soet, 10ml oodd water, 0.5g salt.
Sampbe C (XVX) — 40g wholemeal flour, 158 vegetable siset, 10m] cold water, 0usg salt.

comparison bo ey highest scoring dish, the dhocolate fondants, which managed to gain a total 72 out of a possible 80

Tonad Tuste Totsd Totsd

marks. This has set me a challenge. making me want %0 imprrove the final sensory soores of the dessert, i onder for it to

3 4 5 Y ] = w |

becomse maore emique 2nd original. Jam roly poly is a very popelar, ‘family favoarite” option on 2 gastropub mesm; [ want to
keep this adea of popularity, but make a mew, more exclusive prodisct that could be added to this fyvpe of traditional dessert
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merm, appealing to a range of possible consumer target groups.
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Possible Developments:
I Jam roly poly is a traditional dessert product wiach is open %o and holds lots of scope for developments. Below is a
list of possible ways [ could develop the dessert dishc
Pastry - Within the pastry | could modify and develop a range of thimgs that would make the prodact completely
differentt, holding dynamsic semsory characteristics and a more mmiqoe element 1o the fimal dessert prodhact . 1 could
experiment with the type of fat used and also the type of flour 1 use. There are 2 variety of different fats available, for
example, butter, margarine, lard, kow fat spread and suet, 2if which muld be experimented and tested with in order
to gain the most popedar and mast saccessful coe to take forward and mse in my more original finad prodact. The
different types of Bouar I coald use wouldd be ranging from plain fiour, to whaolemeal, granary or even ghmen firee
which would alow the prodict to be consumed by a wider range of target groups and people, holding little
limitations as for who can and cant eat the product. Engredients conld be added to modify the sensory
characteristics, for example adding nuts will create a cranchy texture, adding cocoa will alber the overall coloaring
and flavouring of the prodiact.
Filling - The main development for the filling would be for me to make my own jam as inStially [ bosght it in as 2
standard component. 1 oonld experiment with different fruits, for example strawberries, raspberries, blackourrants
and chesries, all holding and altering the desserts rich, fruity flavouring. 1 could completely tramsform the Bavoar of
the dessert, making it more citras like, making a lemon, lime or ccange curd to replace the traditional jam filling. 1
could even use a chooolate paste-like spread bo ehiminzte the ddea of tradibonalism, making a whole new unijque
produoct fior a gastropub menu.
Arcompaniment - The tradtional acoompaniment with jam roly poly is costard. 1 coedd modify the custard by
adding different ffavourings or imgredients, for example, making choocate flavoured costard and adding chocolate
chips to link with the dwocclate filling and outer pastry. I could completely chamge the accompamiment, serving the
dessert with bomemade ice-cream instead. | could make a variety of tbvpes and flavours such as a creamy vanilla jee
cream. or a tangy lemon sorbet. 1 could make one single flavoured jce-cream, making modifications withén this cne
betch, adding imgredients to link to other comspopents of the product. For example, diced strawbesries couldd be
mired in to go with the strawberry jam, or grated lemon zest to link with the citrus filng.

From testing each sample using semsory analysis, it made it visible to see which type of flour the tasters preferred
in terms of the hasic sensory characteristics. The plain white floar was the most popular with the tasters scoring a
total of 66 out of 2 possible 80 marks. The wholemeal floar was the least popular, gaining only 56 marks oot of the
possilbie 8o, therefore straight sway being eliminated as the floor 1 wonld ase in the final making stage. The plain
white flour scored well for appearance. textire 2nd taste and was said to be ‘fairly simdlar’ to the origimal,

white self-raisimg flour. With very little difference between each, 1 have decided to carry on using the self raising
flour when makang ey final bigh quality dessert peoduct as [ feel it generally works better, allowing the style of suet
pastry to be maintained at its best.

IOE TS L o QEHCE LTS

Plain White (Y1YX) - was very Bttle differences between this floar and the self-raising four thet I
criginally used. It kepe a similar pale colouring, holding the desired and expected demse texture of the pastry.
Granary (XXZ) - The granary fiour altered the appearance complebely, givimg a darker colouration than
the more commeon “golden beown' for a pastry jam roly poly.

Wholemveal (XYX) - This also made drastic change to the overall appezrance of the sample. [1 agam beld 2
dark brown colouration, along with the visibility of the seeds. The seeds added a contrasting texture to the
soft, demse spet pastry and also a fibroas petritional valoe.

Conclasion:

Prom experimenting with the differest flours within the suet pasty, it enabled me 1o disoover which was
most poprilar and soocessful with the prodocts target andience group,. Overall, the white plain foar was the most
popialar, sooring a total of 66 out of 2 possible 80 marks in the sensary analysis testing. However [ have decided to
take forwand the flour 1 originally wsed (white seli-raising) as | feel it generally worked better in relation 1o the
textane and pale colouration that is expected of this traditional English dessert.

The pext development will be based around experimenting with the fat used withim the suet pastry. Again,
doimg this will enable me to discover the most popalar and most saccessful that [ will then take forward and use in
my final, high quality gastropub dessert.




Section B: Product Design

Development 2 - Testing the Fat in the Pastry.
Afim: Tio experiment and test the fat within suet pastry in ceder bo find ot which is most popular and most sucoessfill
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Sample A [YYX) — 40g self-raising Boor, 15g butter, romd cold water, 0u5g salt.

Sample B (XXZ) — 40g self-raising floar, 158 margarine, 10ml cold water, 0.5g sait.
Sample C (XYX) — 40g self-raising floar, 15g low fat spread (Bora), 10ml cold water, 0.5z salt.

Development 3 - Making the
Aim: To make and test possible flavours and styles of fruit fillings in order to find out which is most pogealar and
most sueresshisl,
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Ingredients:

Sample A (XYX) — 50¢ buatter, 2008 sagar, 3 eges, 2 lemons.
Sample B (YYX) — 50g butter, 200g sogar, 100g Sirawhermies.

Sensory Amalvsis:
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total of &3 out of a possible B0 marks. The low fat spread was the least pogealar, gaining ondv 58 marks ot of the
passible 8o, theredore straight away being eliminated as the fat 1 wounld use in the fimall making stage. The batter soored
well fior appearance, textare and taste, maimtaining the light colouration, dense texture and fairly bland pastry Bavomr.

From testing each sample 2sing sensory amalysis, it made it visible to see which type of Enit filling the tasters
The lemon curd was the most popular with the tasters scoring a pleasing total of 72 out of a possible S0
marks. The strawberry jam also soored well, gaining 69 ot of a possible 80 marks, pooving not to be 'disliked by
any of the tasters. The vivid colour of the lemon curd gaimed almcest full marks in the appearance saction of the
testing. It beld good textores that contrasted each other well, i.e. the smooth cend with the finely grated rind. The

From these reszlts [ have dacided o take forwvand the bastter, bt combine it with 2 hall measure of vegetable suet in order  taste was very dominant, with a distinctive citnas flavourizg that would work well with the pastry, completely

to receive the desired and common properties of a “sxet pastry' that would be nsed when making jam roly poly.

M hﬂaﬁﬁ?ﬂ-?&meummmld:ﬁhmumﬂmanidwm&nmi!tmmmdmm
goiden brown oolouring and bheld & mapist texture which is expected in this particalar sort of pastry.

. Margarine (XXZ) - Held a good texbare and taste, bowever lost its vivid ooloar wien the sample was steamed.

. Low fat spread (XYX) - This lowened the overall sauzated fat content in the pastry, which is 2 good quality
needed for someone who is trving 1o lower their fat imtake. The texture and appearance appeaned the same asthe
other samples, the only thing that lacked was a distinctive rich flavour that oocurmed in the other 2 pastry samples.

Conclusion:

From experimenting with the different fats within the suet pastry, it enabled me to discover which was most
popular and successful with the products target audience groap. Crverall, the butter was the esost pogeslar, sooning 2 total
of 630wt of 2 possible Bo marks in the sensory amalysis testing. | have decided to use a combination of fats in my final
product. 1 will use 38g of butter and 38g of vegetable suet in onder bo maintain the desired and experted moist textarne of
the sust

The mext development will be based around making my own filling, expesimenting with the different flavours of
firait jasn. Again, doing this will enable me to dEscover the most popular and mast sueressfil that 1 will then take forward
and use in my final. high quality gastropuh dessert.

altering the common fnaty jam filling of the traditsomal English dessert.
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distinctive citnasy flavour that brooght 2 whole new tasting £actor to the Yamily favourite’ dessert. It beld 2
vibrant vellow colouring that stood out and complimented the eve-catching appearanoce weil

" Strawberry jam (YYVX) - Thas filling was similar to the raspberty jam 1 used on the prodoct when 1
initially made &. 1t beld good ooloaring and texture, bot did not alter the sensory characteristics from the
original jam wsed {raspberry) to an extent that would be worth while.

mmduugﬂtbm:mmﬂa]temduas!hehmd’&mhmﬁ Ithasa

Conclusion:

From making and experimenting with the differest fruit jams, it enabled e to discover which was most
popalar and saccessful, with the prodocts target andience group. Overall, the lemon curd was the most popelar,
sooring a total of 72 oot of a possible 8o marks in the sensory analysis testing, [ willl be taking this forward imto the:
m:imgﬂp.:tﬁmﬁeminmd:h&pmmh;dmmmﬂeﬂtr making it a more unigoe and

appealing as ‘different’ fior my adult target andience.
ThenmdﬁthpmuhﬁbebﬁdmmimﬂﬁnnIE:{amsmﬂhminuﬂ;uuﬂmmﬂumh
served as am with the desert. Again, doing this will enable me to dEscover the most popular and
most sxocesshial that 1 will then take forwand and use in my Gnal. high quality gastropub dessert.
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Method of Making.

Development 4 - The Accompaniment.
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The i hmmﬂm B Bt i for the frait filling of the dessert. 1 first melted the margarine in a bowi
over a pan of boiling water. [ then addad the finely grated rind., the
squeenxd bemon juice and the sagar into the bowl. [ beat theeggsand 4
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homemade lemoa curd = to the dough, leaving a sem border that |
bnsshed with malk to help bold the prodoct together when rolled. 1 rolled
the dough tightly to ensure neat and even swirls could be visible.

Add the birst stage of making 1 Mixed the flour, salt, sast and batter
together in a bowd. I used a roamd baded kniffe to stir in about 9oml of cold
—_— 5 water togive a soft dough. When [ had reached a stage where the dongh
was ezsy emoigh tohandle [ transferred it to a hightly floured suarface,
where 1 then kneaded 1t for approsdmately 5 minastes to develop the ghaten,
making a smooth and efastic dough.

{!ﬁlndhsﬂiiﬂkm 1 egg volks, 75g caster sugar, 225ml semni-skimmed milked, 2a5ml dooble cream,
25ml vanilla essenoe.

Sample A (YXZ) - Orange zest. Sample C (XXT) - Lemoon zest.

Sample B (Y1) - 252 Chopped strawbery.

g When [ was happy with the shape of the roly poly 1 wrapped the dessert
Sensory Analvsis: tightly i tin foil ready for steaming. Wrapping the dessert in foil ensanes

Taste Totad Arcma Totsd no waber enfers the prodiact during the steaming peocess. I it did. it would

alter the appearance and the textare that | desired. | steamed the rolypoly

for approsdmately 30 minutes, which left me with a moist. dense pastry
that is expected of the tradstional English dessert.
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While the roly poly was in steaming, | started on the homemade vamilla
ice-cream to ensure all the composents coald be served Ereshly
when 1 came to service time. Firstly, | separated the egg yolks and placed
— * them in a glass bow! along with the sugar which were then beaten together.
In a sancepan | showly broweght the milk 1o boiling point, wiich [ then

From testing each semple nsing sensory analysis, it made it visible to see which type of fat the tastess preferred

in terms of the basic sensory characteristics. The addition of the lemon zest and the plain vanifla ioe cream were the most
pepular with the tasters scoring a total of 71.0ut of 2 possible 80 marks. The addition of the orange pest was the least
popular, gaining only 62 marks out of the possible 80, therefiore straight away being eliminated as the modification |
would use in the final making stage. Althoagh it was a te between the scores of XXZ and XYX [ have decided to take 335Z
(the addition of the lemson zest) forvand as I feel it will compliment the new lemon curd fruit Glling, adding o the citnas
idea in my dessert product.

o - mmmmm};m1mﬂmMm&=

+ " Orange (YXZ) - The addition ofthis aded a bright cokor that contrasted well with the pale colosraionof the  F21L 01 et stieving constanrly uni the mixture iickened, forming a flm
mitmm@umﬁh#mmmﬂ%mﬂﬁemhmym to cool. | then stirred in the creams and vanilla essence, shorthy pouring the <+

. Strawberry (YYX) - The sirawberries again added ooloar and 2 crunchy textare that contrasted well. mrixture inbo the bowl with the paddls mamning. 1 aliowed the mixtare 1o

. Lemon (XXT) -This added coloar and textare, complimenting the charged lemaon citrus filling well. freeze entil the desired consisterscy was achieved.

. Plaim vanilla (XYX) - The overall difference in this was the fact [ chasged the whole accompaniment from cus-
tard todce-cream. A popidar decision with the tasters?

This photo shows my final, high quality dessert product. The presentation is
vital im attracting your andiemce 5o 1 had to make sure an overall professional
outorme that was very tidy and well finished was present. The textare was very
moist and dense fike #t should be, meeting the tasters high expectations. 1
ensuned the pastry beld a pale coloaration, that comtrasted well with the vinid
yellow of the lemon curd. 1 was very pleased with my final prodisct 2s it met all
the reqEirements from the design criteria and brought abot 2 unique dessert
product for a gastropub mens.

From making and modifying the castand based vanila ioe cream, it enabled me to discover which was the most
popular and the most successful addition to the prodisct in relation to the tasters and my targeted audience groap. Onverall,
the addition of the finely grated lemaon rind and zest was the most popular, scoring 2 pleasing total of 71 ot of a possible
80 marks in the sensory analysis testing. 1 will be taking this forward into the maling stage, which will compliment the
leman curd filling well, also working towards the idea of altering the semsory charadteristios, making the dessert more
umiqoe and interesting for mny aduk target andience.




The dessert hebd a very dense and

heanvy textare, themefore worked well

with the ice-cream accompanament
as it acted as 2 lifting component,
malking it shighthy ighter and more
eniovable. The ice-cream was made
10 a desized viscosity, being smooth
andﬁ.n:l;m-:!nﬂm;amhm:-:l

professional finish of the prodp

Final Design Solution

Photographs of Final Product: | oirioed two twisted lemon slices to

add bo the devoration and the overzd

on the

The homemads lemon cund
completely altered the
characteristics of the product. It
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individual serving weighed on average 275g. This is seen to be 2 substastially portioned dessert.
mmﬂimﬁﬁmmﬁmhmmﬂtmhmmmﬁummmm
lemon rolv poly is easily re-heated, which can be cammied owt by using a conventional or microwave oven.
The dessert was desizned to appeal 1o the adult market. It meets this requirement as it is 2 sophisticated
prodoct with different compoment parts, that would not appeal to the majority of children.

The lemon roly poly was served with 2 modified custard hased vanills ioe-cream as an acoompaniment.
This met the specification requirement of including or being served with a sauce. The bomemade lemoa
curd could also be seen as a factor that meets this point oo the prodiact criteria.

The dessert bad to inchwde a fruit or vegetable; based on the circomstances of the product being a sweet
[ u=d a fruit (lemons) to meet this requiresent.

The product contained oa average 728kcal per 275g portica therefore met the point om the specification

The tastess all agreed the final prodsct looked very
profiessionall and well fimished. The presestation omn the
phate was vital =n gaiming the consumsers initial atiention
asd appetite so [ armanged the dessert in 2 way 1 felt wonld

hmith:bw!.ﬁ:mlmlﬁmﬂmphmn:ﬂrﬂaiﬂ
ranging form the pale colonration of the pastry, to the vivid
mdmmmwwmmmmﬂ
the vanilla dce-cream. The product held an overall neat and
tidv appearance that appealed to the desired aduit markes.

The modifscations and changes | made to the dessert
product all worked well, at the same time still meeting
each of the separate points oa the prodoct specification

Development Review:

Development 1 - Experimenting with the ficur ezabled me 10 see which was the most popular with the tasters. The ones 1
tested were plain white, granary and wholemeal flour. From testing these different flours @t became apparent that the
original Boer (self rising) was the most popalar and ssocessinl, theredfore [ went on o use this in the fimal prodoct.

2 - When experimenting with the fat, 1 used butter, margarine amd bow fat spread to see which gave me the
best results, The textures and colours were on the whaole fairdy similar but the butter appeared to be the most popalar within
the semsory testing. When maling the final prodect [ decided to take this (the most popular) forwand but combineg it as a
Ealf measare with suet 1o keep up the best results and chamacteristics of a sast pastny.

Development 3 - The lemon curd was the most popular fret filling. It beought zhout uniqoe and ‘different’ characteristics
for the traditional English dessert. i.e- a hint of Tang’ rather tham an expecied fnedty BavoaTing.

Development 4 - Although all the sce—cream modifications were popular 1 decided to take forwand the accompanimment
with the addstion of the Gnely grated lemon pest as [ felt it inked and complimented the mew citras lemon filling well.

From testing the product using sensory analysis, it makes it wisible to see which areas of the product the tasters enjoyed and
which areas they feel coldd still 3o with improvements. The steamed lemon roly poby sooned a pleasing 75 out of a possible
80 marks. boosting its original score by 9 marks, showisg an overall myprovement and favourabdlity from the tasters. The
texture scored well in the semsory testing, being described as ‘perfect’. [t held a modst, dense textare that contrasted well
the smooth and thick viscosity of the costard based vanila ice-cream The taste of the lemoa roly poly dessert was
“delicious’. The adaptation of the lemon brought aboet a whole new flavour to the prodoct, changing its crganoleplic

qualities completely. It added a hint of tang and slight bitterness 1o the normally fnsty Blling which ended up impeoviag
ﬂutﬂ!em'euﬂ‘_ the bland flavouring of the suet pastry. The aroaxa of the dessent soored better than it did
when 1 originally made the product in the stage of the prototypes. The tasters said it dide't hold a very strosg aroma,
however the lemon was the most dominant azd detectable component, giving off a pleasant and appetising smeil. [ was
pleased with the overall appearznoe of the bemon roly poly, with it sooring a total of 19 out of a possible 20 marks in the
semsoqy analvsis testing. The tasters all agreed & Jooked professional, holding a tidy and well finished appearance that will
appealed to them as an adult market. The presentation on the plate was vital 1o pick up these good marks so [ arrasged the
dessert in a way 1 felit would Jook the best.
In conclusion, from testing the final, developed prodoct, [ am very pleased with the soores and improvements that were
achieved. From besting the prodisct agsin it made it visible o see the differences and im the case the prefermed chasges that 1
was conbent with.,

that it Bad to contain no more than 8ookeal per serving.

- The design criteria states the product mmst have an attractive and well finished appearance. My product

Suet Pastry - 1752 self raising flour, 12 of salt, 38z vegetable snet, 38z butter, goml cold water.
Lemon curd - 50¢ butter, 200g caster sugar, 3 2gs, 2 lemons.

Custard Based Vanilla Ice Cream - 3 e2g vollks, 752 caster sugar, 225m! double cream, 225ml semi-
skimmed milk, oml vapiila essence.

Nutritional Analvsis:

The dessert prodoct held a very high content of sugar, and saturated fats, whick soored red in the FSA traffic
light nutritional kabelfimg system. Per 2758 portioa, there was approximabely 728kcals which is a fairly high

calorific count, however did sot exceed the prodoct specification that was set before making the peoduct. The
dessert would not be suitable for a consumer on 2 low fat or calorie diet duoe 10 the nutritional points above.
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Manuofacturing Specifical

Description of product: A twist oo the original jam roly poly, the lemon adds 2 more refreshing and
energising element to product, making it more interesting and unigue. Accompanied by homemade vanilla Joe-
cream bo lighten the dense textures, this dessert is bound to entice you for another bite!

Type of prodect: Steassed lemon roly poly pudding with a homemade ice-cream acoompaniment, suitable o
be stored in a frozen cabinet (<18°C) at the ‘Bawury end of a market’ e.z. ‘Tesco's Finest' range.

Target group: This product is aimed mainky at the adoht market.

Number of portions: The roby polly has been modified bo be parchased and served into 6 portions.

Special chyims: The steamed lemon roly poly product is free from any artificial colours and favours. The
diessert may coedtain some preservatives as this will help to increase the shelf life of the prodoct after it's been

rigid plastic will make the mould of the product, keeping # in shape, reducing the risk of it become damaged.
The top of the contaimer will be transparent, therefore willl allow the comsumer to be able 1o see what they are
purchasing. The contaimer will be cheap to prodace bot has the disadvantage of it not beimg biodegradables it can

| however be recydied which would be seen as an advantage. The paperboand label will be kaminated, therefore will

be water proof which will redoce the risk of it becoming damaged during delivery or storage. This type of
material is used as it is fairhy cheap and also is easy to print on. The label will bold all of the mandatory
infiormation (required by law) for exampde, a list of ingredients, the name of the product, the address of the
manufacturers ete. It will also inclode a selection of other types of information that may be of interest or belp to
the consumer iLe. serving suggestions. With the packaging betmg air-tight, i will help prevent bicdogical
coctamination in the sense that micro-organism will mot be able o deteriorate the prodoct. As well as this, any
bacterial growth with be slowed down or stopped as the product will be kept in a frosen cabinet at a tempersture
of -38° = these moaditions zre not 3deal, therefore will make the bacteria become dormant and unable to multiply.

The dessert will be packaged in a rigid plastic, air-tight container with a paperboand sleeve on the outside. The

(+/-) of 5g depending on the ingredient.

Health and Safety Regquirements: Throughout the mamufactusing process of preparing, making and
packaging, many factors need 1o be taken into consideration in ceder to create and most of all maintain a safe
working environment. Checks and procedares must be carried out in a strict manor to ensire the product is not
comtaminated physically, chemically or biologically. They aze also there 10 ensume everything is completed
correctly and to the high standards that meet the high expectations. For example visual chvecks will be carmied to
ensure the product is not physically contaminated by sy foceign bodies. Metal detectors willl be put into place
and usad when packaging the product, whach is another weay of eliminatimg the nisk of physical coatamination.
Personal hyvgiene practices willl meed to be kept to and followed to a very high standard, induding all staff being
trained, passing at least their basic hygiene examination, and abiding by the simple rules for example, no

| jewellery should be woen, hand must be regudarty washed, clean aprons and hair nets muost be wom, blise
 plasters should be wom to cover any cats or wounds.

E!m‘ Eg!!m‘ E- E-
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The lemom roby poly beld a variety of different semsory characteristics. The traditional flavouring of the jam in recyclable The plastic coalaner is able 1o i cnder i 1ry encourage and persmade
the dessert was by a refreshing and energising laver of home-made lemon card, making it more hmﬂ’ﬂ'ﬁm*‘mi ;| mﬁ'ﬁ“dhﬂﬂﬁ
imteresting and umique. The Bzht golden colouring of the swet pastry contrasted well with the bright, vivid yellow makiag other packaging " I—w“h"’ E -n carefuly mm'mﬂ
of the leman curd, which empiasised the even swirls, making them dearly visible. The smaooth and visooss ice- — -
cream acted as a hightendng agent, lifting the demseness of the pastry, making it mon: enjoyable and not as
“heany” 10 eat. The overall appearance of the product was very neat and tidy. It was well presented on the senving Ingredients List:
plate which mnade it ook professional and well finished. The lemon roby poly was an original product that was -
developed and modified to improve its sensory characteristics. It was ‘a very assthetically pleasing” dessert. ENCESBCENT | QEANTENY | Teleswmben ) Batchy Bulch = == _ - Ciotiug -
fpornoes | Pl e 100 portioss | 00 posrions 2D oy 4 portions
Grams | (of) Kilrgram Kilemgramn Kilogram £
Rely Poly l |
Self ruising docr (-] o ' 4975 75 £175 Euog
hﬂfﬁﬂgn:m Sakt 2 0 2o oz s £om
Fimal prodmct bolerances: There will be set tolerances for R = a 22 25 R Eoaa
-mﬂlingmd:hmtmiﬂhﬁemdhmnlaﬂ;‘inpﬂmh Batier » o 0.4 16 g £013
to the right. These will be 2 maximam or minimum tolerance — - B s " e R

boms; Onoe purchased, the prodiact should be stored in a frozen cabeet (-18°¢). Do not

Storage Instructions:
consume the dessert 3 days after purchasing and do not excead the use by date under any circumstances.
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Anm:!atﬂr}um;rmi{fﬂumutﬁ

Visually striking and have an aestisetically pleasing fish.
nedisne of differec textares from COmponent parts.
Enctiade froit and for vegetahles,

| — —
1 have decided to focus this section of my work oo dessert products as | feel they best fit the design specification and
criteria. 1 akso fieel they hold more scope fior and modifications that will benefit in 2 later stage of
creating and making my final, high quality product. The dessert product 1 have chosen %o take forward is 2n orange
chooolate tart. This holds a variety of skills, processes and techniques, making and setting me an interesting challenge
to work omn. There will also be the advantage that 1 can experiment furtber daning the manufacharing stages. This
prodisct would be saitable to serve more than the fisted amount stated in the design criteria, however this ooald be
charzed to better sait this point by making an overall smaller product, or even individual portion sized prodocts
which would meet the next point oo the specification regarding the packaging. The product appeals to the adult
market as it holds sophisticated and unique characteristics, making it an interestimg and overall enjovable to eat. The
WMMEMHMW&EMmWﬂEMHﬂdﬂEmﬂH for example in Asda’s ‘Extra
Eq:maTran;;e.]tn:a.n.he-&am:lasa}Mj standard dessert due to the high quality ingredients used and the

aesthetically pleasing finished appearance it bodds. The contrasting ocolours in the dessert make it

wisually striking, ranging from the deep dark brown of the dhooclate, to the pale orange custand, rfight through to the
wivid orange om the top. The prodiact is indusive of 2 variety of differemt textures from the different component parts.
‘The pastry casing of the tart willl bold a shoet, crambly texture that will contrast well with the smogth, and vistous
orange custand filling, The final point of the criteriz is met 2s the produoct has to include a froit or vegetable. The
mdmuiﬂthnuhttd}dmmﬁ,hﬂﬂmﬁmthummﬁhhm

)

ﬂwm&nﬂﬂehﬂmﬂiﬂmamﬁmmﬂsaﬂmamﬂddﬂﬁmﬂ&
followed by a thick, visooess ilfing of orange cestand, topped off with a caramelised orange salad. The making of the
pastry needs skills and patience, ensaring the right consistency and desired crumbly. short-crust textare is achieved.
Im the filEng the main process that takes place happens within the eggs. On heating (cooking), the protein in the eggs
thicken and set the custand. The lecithin acts as an emulsifier, binding and keeping the mixtare stable, preventing it
separating out whilst maling the other comporent parts of the dessest. The bigzest, challenging skill is in the
caramedised orange salad. The sugar is beated to a temperature ahove its boiling poimt so it goes through the process
of caramelisation, beaving a golden beown ‘caramel’ coboured substance. It is essential at this point that the sagar is
‘not Jeft 1o burn and is taken off the heat in order 1o get this desired liquid caramelised sagar. The orange chocolate
tart will inciade a variety ddﬁm-ametedlm:pub:dhmlhedmtﬂdm the serving plate, making 5t look more

[amnctmakm;gm ma}mm:ﬁﬁnmcﬁmﬂ!uﬂmalpmhdﬁthtmﬂ]mnrlﬁﬁmmlhﬂpmpﬂ Ido
however intend to work oo the devoration, adding mgzags of melted chooolate to the serving plate and possibly across
[ the top of the caramelised crange salad. 1 will 2lso be adding a small amount of spun sugar. Making this imwives

eat skilll im order to get it looking perfect. These modifications will i general make the tart look more professionally

Function

1752 butter

The batter & rubbed o the four, ziving s more golden boown
colouration $o the pastry. [1 alkso imgpooves the overall {lavoer. Fatis
adided to prodocts in coder 1o extend s shelf-life. The fat also coat

the Aour graaules giving a short orumb lexture,

100§ casier sagar

The main funcben of sugar & o sweebes the base as well as coeating
a golden beown colour from camamelisation.

250 plain floar

Balk ingredient, forming the main stracthume of the pastry base. Plaga
white Aomr has o sty bow ghulen comtent therefoee allows a desired
short crumd fexture o be met

25g ground elmoods

Added to oreate a more Savoursome pastry. Adds tewtare and a
‘notty’ Ravooring aroma.

1 ezg, beaten

This ingredien! belps to binds all the dry ingredients (ie. Aour,
sugar edc) together, The pevtein in the epg (lecthin) scts as an
emubksifier, beeping the mixtore stable and pot allowing smy of it to
| binding of The other ingredients. [1 also adds a deeker, golden beowa

oolouration fo the pestry.

Ouee of the bolk ingredients of the filling, creating chroctore somd
wokoar when the peocess of coagulation bas t=ken plase on heating.
Again acts as a0 emulsSer,

MM CASReT STEAr

| This ingredient &= med o smply add swestness 1o the prodoct. Tt is
1h[kngmﬁru1i:-t making Lhe Slling and when whiskad with the
oiber ingredients creates volume and allows a ticker fexfure o
form. The sweeiness of the sugar neutralises the scidity from the:

oranges and kemons, keaving a more plesssat flavoaring.

Juice and pest of § oranges

The jaice is added o creste & strong, domiman oramge Revooring.

The juice smed pest add 2 msore vivid crenge colosration, aswell as

the pest adding textuns and creating 5 mare Gims sroelEng amemo,
ooming from the ratoral oils.

Juice of 1 lemca

The citric acid in the lemon eds the coegriation of the egg protemn
The lemom adds a bitter Srvouriag bat is compEmentad and calmed
with the sogar to create 2 belssord cirns flavoar,

142 ml doutde cream

The cream is added 8o thacken the overall comterts of the filling. It
adds a pale colouring aad a smooth, creamy texiure and Bavouring.

ryog dark chocole

Addls a dark oclouration o the prodoct which comtraests well with the
pale pasty and orenge costard Slling. Adds 5 Gomenant fenouring
that agam conirasts vet complments with crasge, meetmg the
traditional combination of chocolate and crangs.

Caramnselised Orange Salad

2 OraEnges

| Used for decoration om Lhe product. Arranged in 2 way to make the

| product bk Mhﬂ}'-d well Bnished, adding coboer and

an eve-oa mﬂhuﬂsmhmm
favosring of e tard.

200 caster sugar [«60oml water)

The sugar is beated 10 2 temperature sbove it's melting point,
making it go through the process of caramelisation. 4 pleasant
olden brown cclowring. i formed along with a “toffiee Like'

mmbﬁhﬂnlﬂdhm&tm
oot in order $o make B eawy o drizrle over Lhe top nlli:sgumtﬂ:l
oranges 2= 3 Enishing tooch of decorabios.




| Pastrv: Filling: Topping Decoration
*  i75g butter *  5eges *  2oranges
" B0 Caster Sugar . 2040 CASIET SIBgET " 2O0E caster sazar
«  250g plain flour o  Juice and zest of 4 oramges Goml water p
. 25g ground almonds  » 1 lemon . 20g dark chocolate
. 1 egg. beaten. . 142 ml double cream:
. 140 dark chocolate

' breadcrumbs Hﬂ&em,'lhmaﬂdrﬂnthemaﬁthﬂahﬂr m@mwﬂﬂtmm&mm
‘ot the pastry on o a clean, lightly Aoared susface, then knead it briefly to bring it all together. Roll the pasiry out,
into a flat rounded shape that will line 2 23cm loose-bottomed tart tin (Fomm deep), leaving an overhamg aroand the
bedges. Line the case with baking paper, fill with baking beans then blind-bake at 200%c for 20 minutes until golden.
ﬂmmimmeMDmmm 0 ook for a further 10 mimtes unti the base is also golden brown,
i set aside to cool.

While the pastry is cooking, make the filling. Whisk together the eggs and sugar well, then
l.-.l:&thlhejﬁ:ﬁ,mmdmsnapeimahanisﬂaﬁﬂe.ﬂﬂhEmmabﬂh{mﬂapmd
simmering water. Omce the pastry case is cool, trim off the overhanging edges. then brush generoushy with the melted
choootate. Chill briefly to set, then repeat and set again. Retarn the tast case to the oven, then quickly yet carefislly
mmﬁmumiﬂ&u:mdﬁchahmmmmmm thwe cestand Bas st set,
then take it out and leave it 80 cood in the tim,

3). For the Topping Decoration: To make the crange salad, segment the oranges over a bowl, catching any juice
and squeezing out the left over membwane. Pt the zest in 2 pan of cold water, bring 1o boil, then strain and set asde.
Meit the sugar in a sancepan with a splash of water, then bring to the boill Bubble until caramelisation stasts to take
place (until vou have an amber coloured caramel). Then still on heat. tip in the zest, orange segments 2nd juice. Swirl
around for a mossent befiore tipping into a bowl. Tam the tart out on to a serving plate (already decorated with a
rigzag of melted chooolate) and drizde Bghily the syrup from the oranges over the top of it. Spoon a segment or two of
crange, a bit of zest and a [ittle symap omto each portion of the tart.
Serve and enjoy vour delichous orange chooolate tart dessert. o
|

LT — |

Development of the Product:

Compoment Part Change From Original Preduct Effercts O Final Prodoct
Pastry 1 1 will modify the pastry by adding cooosa powder | The sddition of e cocoa powder will add a
and creage pesl bo 5L making it uniquoe and chooodaty flavour and a dark brown

linking %o the rest of my peodoct. [ willalsobe | colouratioa 1o the pastry that will work well
changirg the sre of the pestry cases i o wiith the rest of the favours = the desseri.

smalller, indridual sieed porticns, which will | The orange rest will add 2 comirasting Geck

alkrw the serving paint om the criteria to be: of vivad coloar bo the pastry making & more

better met eve-caiching, appealing and favourseme.
Filling The filing was originally jost made from s, | The addition of chopped almoends will sirply

sugar, oranges, § lemon, dooble crears and dark add a besrder contrasting bextune bo e
:Imuhh:. I'm mot going ko chaage anv ol this | already smooth orange custand. 1t wil also
but E am going b0 2dd an additicnal mgredient - | bowever mean that the Lart & not suitable for

almwepds. amvone with a zut all=rgy.

| Changing the appearance like this will make

Topping Decoration I“‘#‘pn‘ﬂj e carameised crzage

fveurad salad over the fop of the dessert. the dessert prodect look eves mare
Eresiead of doing ithix, [ will armange some: souall = and well findshed. The way
memadarin segments ina fan shape, drizzde the | things will be armenged will make the desserd
symzp and mehed choockste over the top, along | Jock tadier, as will the smaller individual
with finishing # off with a small pile of chopped | portion: sizes. [t will add to the colomr of the
almonds i the ceotre sad Soely grated oeege | fiml prodoct and also will again add more
zest sprinkled over the bop. varations and ranges of textures.
Arveenpaniment Originally, | jost served the oraage chooolste Aditing an plas vamis ioecream
ti:t-:ni'!mlﬁi'lﬂtuhn‘lmﬂlc i will ek ithe dessert more

improverd and 1o of a better standand il was | enjoyablie as it will ighten the heavy textunes
served with something else, therefore 1 ke and flaveers. The addition of chooolats
decidad 1o make a Bossemade costand based | chunks and orapgs sest will mean 2 2fl Enks
vanilla iwe-cream fo be servesd alopgsade il with the rest of the tart, ales add@ng mone

colivrs and textures 1o the fnod producl.

MWWMMﬂimmmmuﬁsﬂbmmEHMMM

be easily packagad as either one product or individual pertions. The combination of the chocolate and orange is
quite common and traditional, bowever as a dessert product ke this, the tart &s quite sophisticated and refimed,
therefore is aimed and will appeal f0 an adalt market. It & a dessert prodect of 2 homry standard, therefore would

sl well 2 the baoaury end of the market in a range such as Asda’s “Extra Special’ or Sainsbury’s Taste the

Difference’. Each of the layers in the tart were cleasty visible, which again added to the high quality, tidy appearsnce
of the dessert. It is of this hooary standard due to the high quality ingredients used and the professional, tidy and
well completed fnal decoration that was addad to make the tart assthetacally pleasing to the consumer, It beld a
visually striking appearance, for example the vivid colowr of the orange om top, which contrasted vet complimented
the dark colouration of the chooolate was eve—catching and attention grabbing. The orange chooolate tart was
imclusive of a variety of different textares from the different component parts. The pastry casing hedd a short crumb
texture that contrasted well with the sswooth, and visooms orange castard filling. The final point of the criteria was
met as the final product bad to inclade a fruit or vegetable. The orange chooolate tart obviousty does this, with the 6
oranges that are needed for the making.

2l
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f Section C: Product Manufacture j

Name of produet: Orange Chooolate Tar.

Description of proslect: A rich combination of chocolate and orange, combined together to form 2 unigue
and interesting tart. Accompanied by bomemade vanilla ice-cream with the addition of chooolate chanks and
oramge zest this dessert is bound to entice vou for another bitel

Type of prodwet: Orasge chooolate tart with an ice-cream accompaniment. suitable to be sold in 2 frozen
cabinet (-18%c) at the ooy end of 2 market” e.g. Asda’s ‘Extra Special Range’.

Numbser of portions: The kart bas been modified to be prarchased and served as an individual portion.
however contain mats {ground almonds), therefore will not be suitable for people with nut allergies. The produoct
is classed as suitable for vegetarians as it contains no meat or animal prodocts. The tart may contain some
preservatives as this will help to increase the shelf life of the product after it's beem manufactured.

The orange chooolate tart beld 2 vaniety of different seesory characteristics. The dark cobmiration of the
developed chocolate pastry contrasted well with the palle orange custard centre, which allowed the diffierent
kavers and compoent partsto be clearly visible. The traditional lavouning of a chooolate and orange

Production Processes; Refer 1o the detailed produoction plan.

: The product contained the following imgredients as bought in standand composents;
| mandarin segments for decoration, dhopped almonds and chooolate chips created a oontrasting bexture and also
| added to the final decoration and. Using these made the production quicker, easier and cheaper to do make.

Packaging Details:

The dessert will be packaged in a rigid plastic, air-tight container with a paperboand sleeve om the cutside. The

| rigid plastic will make the mould of the peoduct, keeping it in shape, reducing the risk of it become damaged.

| The top of the container will be transparent, therefore will allow the coasumer to be able to see what they are
purchasing. The container will be cheap to produce but has the disadvantage of it not being biodegradables it can
1 however be recydled which would be seen as an advantege. The paperboand label will be laminated, therefore will
be water proof which will reduce the risk of it becoming damaged during delivery or storage. This type of
material is nsed as # is fairty cheap and also is easy to print on. The label will bold all of the mandatory
information | required by law) for example, a list of ingredients, the mame of the product, the addness of the
manufactarers ete. It will also include a selection of other types of inforeation that may be of interest or belp to
the consumer Le. serving suggesticns. With the packaging being air-tight, it will help prevent bickogical
contamination in the sense that md ks will not be able to deteriorate the product. As well as this, any
bacterial growth with be slowed down or stopped as the produsct will be kept i a frozen cabinet at a temperature

AR LA L LT

of -18° these conditions are nok ideal, therefiore will make the bacteria become dormant and unable to multiply. |

F— 1 Donciderations:

- . = = 3 oo = . o = = = - ']"his};‘,]r_-j 1 o m
combinztion was met in this dessert, giving and holding a traditionalist idea that was in fact slightly ahered with Thi Jogo shows that the peckaging i positioned on packaging
a variety of modifications that made the product more interesting and oniqoe. The tart was made upof 3 recvelable. The plastic conlsiner is able 1o i mmi“ Wﬂ'ﬁm
component parts, the short chocolate pastry casing, the smooth and visoous orange custard filling, finalised with he_':'“'-"d"'i“ hﬁl mb“ﬂl {':L 2znn carefully and respomsibly, reducing the
the neat and well finished sopping. Overall, the crange chooolabe tart was full of contrasting flavours, bextures making it - - ’H | ey,
and colours, which made it a great suocess and an overall assthetically pleasing dessert product. e
Diameter of tart: 100mm NGREIMENT QUANTITY | Tolerances Eartch 1 Eatch 2 Batch 3 Costing
Mme;':rw_-:r:umﬁmm e —— —— — e
Depth of ice-cream: 4omm | Grama L - 3
Product weight: 150g TART
mmﬂﬁﬁm i tﬁaﬂwﬂdﬂﬂshf: meimfost — - == = 3 -
are nin = = =
toibe right. These will be 2 maxizsam or minimum tolerance | R — = — — — —
(+/-) of 5g depending on the mgredient. | Exm &0 ] 1E3% & nes Eough
B Buttes [0y o £375 s 437 Eodz
Desragers: pr =] & 15 o] B0 ELBo
Le=cn LS50 5 i 15 s EnTe
Craric civooointe L o o Lg 35 Ensz
Health and Safety Reguirements: Throughout the mansfacturing process of preparing, making and = . — == — ==
packaging, mamy factors need to be taken into consideraticn in order to create and most of all mamtain 2 safe Moo 5 o 0.523% 25 g fozs
working environment. Chedks and mist be carried out in a strict manor to ensure the product is not 20 o z £o.c8
comtaminated physically, chemically or béckogically. They are also theme t0 ensure everythang is completed
coerectly and to the high standards that meet the high expactations. For example visual dhecks will be carmiad to
ensure the pmduct is not physically contaminated by any foreign bodies. Metal detectors will be put imto place = -
and used when packaging the prodoct, which is another way of eliminating the risk of physical coatamination. Caster sugmr i~ 0
Personal bygiene practices will need to be kept to and followed to a very bagh standard, including all staff being alk o = = fas o Sfias £0us
trained, passing a1 Jeast their hasic hygiene examination, and abiding by the simple rules for example, no 3 = = ——
jewellery should be worn, hand mvast be regularty washed, clean ageons and hair nets must be wom, blue Dt =2 = - - e
plasters should be wom o cover sy cuts of wounds. Chocniete Chips o) o 125 5 =y £0.50
| arTa pmenoe g | 3 - £o
o e e e e e e E L Ty T R | .,
consume the dessert 3 days after purchasing and do not exceed the use by date under any circumstances.




Aim: To produce a detailed production plan for my final product.

Harards Control | Monitoring
S = TTW&HHI :mphﬁm]hwd = Hair mets o be worn s ithis peevents cootamisstion ombo Socd.
= hair pets, AROoa oo, : = Regule bard washing using anbi - Besterial ssap or gel prevents bacteria spreadag,
'mhﬁm?ﬁhdﬂmu:nifa (staphyocooces). = Ensuring cuidoor dotheng is oot beoaght indo test Kitches
brought into test k3ichen.
KM = Preparabos of work aresc Pre-heat oves, 2007 = Visaal check of packaging,. Do not use any mgredienis with seals broken :-E'n‘hna]mﬂpnmu—h = Bacteria needs tobe kept at a safe leveld this i done by sarfaces and equipment being
= Storage of periskable ingredients in refriperator, = Check the use by dates when parchoring ingredients, do nof perchase = Chemical contzmination = Perishable, high riak foods shoold be stored in a refrigeratior and the temperatare
bebween ofc and 5°c. ingredienls with a short shelf B from deaming deferpents. should be kept befween 0 2nd 5% Refrgeralor temps should be constanthy
= Follow oomedt procedures for storing chilled foods, ersurieg oormedt == Bacterial harard - growth monitored.
lemperatzes. of hacteria (2.
salmon=lla].
Ge15 = Weigh ol ingredients for pastry wsing Sgital scales | =  Usedigital seales bo emsure acruracy, precision and consisiency. = Chemical hazand = Al eguipmen] and sirfaces used mest be thoroughly dessed between eadh stage of
- aibe inbo acoount specified + /- tolerances). = Regalarly check scales 10 ensure they are correct. coztamination from usze
= Febzrn perizhable ingredients to chilled cabiset = Regelar checks on tempematures of fridees, beheeen 0°c 2od 5% equipment used. = Dhsinfectant speay shoold be med and thes thoroughly rinsed off, this will avoid
‘mtil meeded azain. = Bacterial hazard chance of chemiral oonlamisstion.
coabsming boe— oross
coatareina bos befween:
nc&ﬂa;.;_
=1 = Place the bulter, sugar, Bour sad almonds inloa = Saeve foor miil there are po lemps, sieve again 3 regairad. = Eaclerial hazard from = Regnlaly camy oul visal checks o ensire 2o contamina bios i mivtore and pothing
Food processos, whirring mtil they resemble = Visual check for egg shell in the product. egzs—check for pathogenic kas broken off imto product.
breadorambes. ) ) = Pubse for long enough on comstant cpeed 1o ensure correet consislenoy & hacteria ( = Thoroughly wash surace where bigh risk food (egz) bas been usmg disinfectant 1o
== Addabetle egz al a time, pelsing until the pasiry meL = Fhysical comtaminatios wroid aoy contamisation.
oomes logether. = Eeep high ritk foods at cormext temperature (betwees 0% and 5%) mztd froa cz2 shell = Ensure equipment is regularly cherked and cleaned with disinfectant detergents
025 == Tip the pastry ool exd kread briefly 1o bring = En=ure all izgredients are comebined togeiber. = Fhwsical comtamination = Equipment shoakd be regularhy checked and disniscted to cheam
together. = Regular checks on temperatures of fridges, bebemen 0°c and s%c. from equipment + stz = Regular checks oa lemperatures of fndges, between 0t and 5%
= Shape mto a flat and rounded shape, wrap in clizng = Chemical hazard form the
flm and chill (betwesn 0% and 5%¢) for 15 mins > > equipment msad.
eas
35S = Thoroughly clean aB work surfaces with samitives. = P digital seales bo cosume aocuracy, precision and eoesistency. = Chenncal coatamination — Emsure equipment is regulagly dhecked and deaned with disinfectant then thoroeghly
= Weigh all ingredients for fillng udng dgital scales | = Regularhy check scales 1o ensure they are comect. from cleasing detergents. washed and rimsed.
- leke Embo ascvoent specified = /- bolerances). =  Regeler checks on temperatures of fridees, betwsen 0% 2od 5%, = Bacierial hazard, growthof | = Regulariy check that ol equipment & working bow 5 should {accurate scales).
= Sworape of perichable irgredients in refrigerator, pathogenic bactersa = Regular checks o2 lemperatures of fridges, between 0°c and 5%
beftwerem 0°c and 5%,
LT = Whisk the egps and sogar uall = ‘Whisk on moestaat level and speed i ereare minhure has e comrect = Chemical contaminatios = Equipmen! shoold be regulariy checioad and disnfected 1o clean.
= Thenwhisk in the juices, rest, nuts and cream. comsistency. Ervem equipment = 'Where raw egg bas beea— serfaces and equipment should be deaned thomughly with
= Scrape min a jug and set aside in chilled cabinet, = Emsure eleciric whisks are oo mediom speed 0 ensure consistent mincture. | mhﬂﬂm&ﬁdmwmmm
[(between 0% amd 5%c). = Regelar checks on bemperatures of fradges, bebween 0% 2nd 5%c.
g1a5 = Grezee the tas with a hight bresh of butter. = Ezsure shaping & correct, use cutfers io ensure e sires of cach pastry = Chemical combaming o = lse culters: 8o ercure 2l sizes are the same.,
= Tumn ool the pestry cabo & floared serface, case are acruraie and the same. Eroe equipment = Emsure equipment is regulary checked for contamizsetion asd diesmed with
= Roll et to fine the s with a depth of 5mm. = Emsure depth of each pastry case dioesat exoeed Smm. disiafectart 'sterilirieg fouds.
= Line the fins with the pasiry keavizg an overhang = Emsure temp of oven is cormect - (200°c). = Regular checks of oven bemperatore and times o enswre it remaias at the corpect.
arcund the edges. = Visual checle godden brown in colowr.
= Line the pestry cases with taking peper, ill with = Timing of the cake should be exact and the product should meet all
baking beans sad bake blind for 20 mins {unfil HLAOCF regqurenments.
eodden brosn) = 30205
= Siorage of perishable ingredients in refrigeratun, productica stage takes place. froe deanizg detergents. washed and rirsed.
hetwaen 07 and 5. = Beguler chevls on temperatures of fridges, between 0% and 5%c. = Bacterial comtarinatice = Regular checks on temperateses of fridees, betwees 070 and 5e.




Timings Prodoction Process Quality Contral Hazards Control / Monitoring
10:0:0 = Remove the beans and baking paper from the = Ensure temperature of oven is cormect - {2007°c). = Chemmical contamanation from = All equipment sed must be thoroughly cleaned between
pastTy cases, then continme to cook for 10 mins = Wisual cherk: golden brown in coloar. pquipment 20d machineny. eact steep of using.
until the base i also golden. = Timing of the cake should be exact and the product should meet ald = Disinfectant spray should be used and then thoroughily
HACCP requirements. rinsed - this will avoid chance of deemical comtamination.
BO05 = Melt the chocolate in a bowl over a pan of =  [Ensure dhorolate s fully melted with no Jamps in #1. This will = Chemical hazard = All agaipment used must be thoroughly dleaned between
sSmmeEnag water. allow the desired consistency to be met. contamination from each stage ssing disinfectant spray and then thosoughly
=  Cosmect consistency and texhere. equipment used rimsed - this will avosd chance of contamination
= Regalarly check scales to ensare they are coemect.
= Visaal checks: o ensure o0 machinery eg. electric whisk
has beodoen.
0B = HRemowe pastry from oven then set aside tocool | = Visual check: godden brown in oodor. =  Chemical hazard from = Ensare equipment is regularly checked and dieamed with
»> 10:20. = Ensure temperatare of oven is cormect - (150°c). - disinfectant.
= Reduce oven temperabare o 150°¢. = Bacterial hazard from cross = Ensare separate crockery is used for different component
contamination. parts.
ms [ = w&ﬂnﬂhﬂtmi:ﬁmﬂ: = Ensare sanftizer is wiped off again after thoroughfy deaning = Chemical contamimation from = All equipeent used must be tharcughly cleaned between
before next production stage takes place. deanmg detergents. each stage of using.
= delduﬂemgrdmﬁmré@m = Regalar cheds on temperatares of fridges, between 0%z and 5% = Bacterial hazard, growth of = Dissnfectant sprav should be nsed and then thoromghly
betvween 0°¢ and 5% pathogenic bacteria rinsed - this will avoid chance of chemsacal contamsination.
1020 = Trim the overhang of the pasiry to make the =  Ensure all edges ame trimmed and neatened off. = Chesrical contaminstion from = All equipseent used must be thormoaghly dieaned between
cases book neat and tidy, =  Make gare a thick laver of mehted dhocolate is applied to sach pgaipment. each stage of using.
= Brush penemoosly with chonolate. pastTy case. = Bacterial harard, growth of = Desnfectant speay shauild be nsad and then thorooghly
= Chill boefly in a refrigerator to setbetween 0’ | = Regolar chedks on temperatures of fridges, between 0°c and 5° pathogenic bucteria rinsaed - this will avoid chance of chemsical contasnination.
and 5%. 3 = Fegular checks on temperatures of fridaes, between 0%¢
= _Repeat and set again. and 5%c.
10:40 | = HRebom tart cases to oven, then quickly yet = Ensure temperabare of oven is cormect - {150°cL = Physical contamination from = Equipment should be regulariy cherked and disindected to
carefully pour in the orange custard to the top. = Make sure each case has same amwount of orange custand in. egnpment + staff. tlean.
= Bake for 40-45 mins (unti the custard has jast = Timing of the cake shoald be exact and the product shonld meet all | = Bacterial hazard form the = Train all staff in food handling situations - tie hair back,
sat) »> 11:20 HACCP requirements. eqaipment used. na jewellery, cdiean apeon, biise plasters.
570
11=20 = Remowe from oven then set aside o cool im tim. =  Ensure product is cool before adding any decoration. =  Physical contamimation asthe | = Cover peoduct over in airtight container to ensure no
tart &5 beft in the open to ool bacteriz/pests can contaminate it.
E.z- open to fes.
11=20 = Meanwhale, weigh all ingredents for caramelised | =  Use digital scales to engsre accuracy, precision and consistency. = Chemical contassmation from = Ensure equipment is regularly checked and ceaned with
orange salad using digital scales - (take into = Regulasly cherk scales to ensare they ase cormect. pFaipmen. disinfectant.
acooumt specified + /- tolerances). = Regularly check that 23 equipment is working how it
should {accorate scales).
1125 = Segment oranges over a bowd, catching any juice | =  Visual check: ensure oranges have not deteriorated in qualty, = Pest comtamination on oranges | = Visnoally check each orange and then segment individually,
and squeezing out the left over membrane. mot contaminated or damaged. eg. flies. disposing of any contaminated or damaged ones.
=» Put zest in pam of cold water and bring to boil. =  Ensure all segments are of simélar size and shape. =  Bacterial contamination from | = Ensure fruit has been thoroeghly washed and rinsed o
Then straim and set aside. = Keeptemperature of pan the same, ensuring the mixtures are soill [dlostridinm botalirm) ensure no dirt/soil remains on the coanges.
= Medt sugar in a samcepan with a splash of water, ndtm;gmdhammm@dadmmﬂm:ﬂm =  Chemical comtaminationfrom | =  Ezsure 28 agapment is first disisfected with water 2t
bring to boil. equipment used. temperatane at least 82%c. Ensure washed/'rinsed
= Bubbie util 2n amber caramel is present. thoroughly.
= Then still on heat, tip in the zest and juice.
= Take off heat tipping mixture into 2 bowl.
1:35 = Tum oot tart onto 2 senving plate. =  Ensume decoration looks professional and well = Physical contamination from =  E=nsure all equipmestt is first disisfected with water 2

Il

Uy

ArTange orange segments using decorative
techniques.

Drizzie caramelized safad over the topof the
prodoct.

iGrate zest and sprinkle pasts in 2 pile.

Add mgrags of melted chooolate 1o finish the
prodact, prving it a professional appearance.

products
finished. It shoold hold an attractive appearance that will
appeal toconsumers.
Decorztion should be the same on each peoduoct.

equipment + staff.
= Chemical hazard from the
pquipment usad.

temperabane at least 82°c. Ensure washed,/ rinsed
thoroughhy.

= Train all staff in food handling situations - tie hair back,
no jewellery, clean apeon, bise plasters.




Timings Prodecticn Prooess Cuakey Costrol Harserds Costrol | Momitering
11545 = 'Wesgh all igzredSents for ice-cream using dagital =  Soorapge conditsors of high risk foods - keep in nefrigerator = Chemical bazard from = Ensare equipaeent is thomoughly washed.
srales - (take inbo acoount specified = /- between 0°c and 5% oomtamination of equipment. = Regalarly wash surfaces with anti-bacterial spray.
tolerznces). =  [Use electronic scales fior acouracy: abide by tolerances.
150 = Place egg volks and sugar in a bowl and beat =  Comsistency from beating is cormect. = Chemical bazard from equipment | = Thoroughly rinse all equipeeent before nse.
together. =  Visual check: no physscal contamisation. oot being rinsed thoroughly. = Keep high risked foods in cormect storage, e.g. ot of the
= [Inasancepan slowly bring the milk to boiling =  Weight check: correct amsount of sagar has been added. = Bactenal hazanrd - cross damger rome (5 10 637
fioods.
11:55 = Pour milk onto egg mixtare, beating together. =  Comsistency from beating is correct. = Chemical bazard from equipment | = Thoroughly rinse all equipment before use-
= Return mixture to pan and stir constanthy mntil =  Visual check: no physical contamimation. ook being rinsed thoeoughly. = Keep bigh risked foods in oormect storage, e.g. out of the
the mixture thickens. = Bactenal hazard - cross damger sone {5 1o 637
contamination from high risk
foods.
E2:00 = Femove from heat, set aside and leave mixtoreto | =  Chill mixture ungil coal, between 0°c and 57c. = Bactenial contamsnation from = Cowver food with airtight container 1o avoad bacteria
ool = Visual check: no physical contamination. food pests such as flies. contaminating if.
1230 = 5tir in the cream and vamillz essence. =  Visual check: no physical contamination. = Bacterial hazard of = Keep high risked foods in cormect storage, e.g. out of the
= Pour the mixture into the ice-cream makerwith | =  Speed of paddie is comrect to form the desired end product. contamination from perishable damger zone (5 to 63°c).
the paddle already n=nming. Allow to freeze until foods, = Thoroughly rinse all equipment befooe use.
desired consistency is achieved. = Chemical comtamination from
equipment.
12:30 = Scoopout the joe-cream and senve withprodoct. | = Visual check: no physacall contamanation. = Chemical contamanation from | = Thonoughly rinse all equipment before use.
= Portion of ice-cream abides by stated wei _ equpment. _
= Thorowghly clean all work surfaces with =  Bacterial harard from = Wash all equipment thoroaghly n between sach process to
e diindect at 82%. 2 ; S Sty
= Ensure all equipment used in the production
peocess is thonouszhby cleaned.

Large Scale Prodaction:

if this product was to be made on a large scale it wondd be mwost saftable to be made using batch prodoction. Batch peoduction prodiaces a specified qaantity of a prodisct, which can be made on a small or large scale. The product wionld be assembled,
cooked and sold 21 on the same day. Doing a1l this on the same day would mean the ingredients would not nevessarily need to be refrigerated or stored for 2ay longer, therefore wonld free up storage space and would ensuare that stock rotation was
taking place efficientlv. [ condd use batch prodisction for the oraoge chooolate tam which is 2 process that conld be nepeated as many times 25 requaired. The main disadvantage of esing batch prodoction is when machines break or need 1o be deaned or
changed - this s called ‘down time” as no prodiacts can be made which makes this an enprodoctive time for the manufacturers. Batch prodisction relies on indistrial and computerised equipment. This type of machinesy is ssited to batch production
&s it needs to be flexible and efficient in terms of the different scalles that are produsced. For the different component parts. equipment soch as compaterised scales will be nsed as this will make weighing of individuzal ingredients very acoarate. [t is
essential that ingredients are weighed with precision to ensore the best possible otoome is achieved. In batch prodoction lange tomnel ovens will be used. These are usually controlled by techmical compaters that the factorny owns. Using computer
coatrolled ovens means femperatures and cooking times can be pre programmed, ensaning the prodiacts are all cooked slowly and evenly, emsaning each product recetves the same length of time at the same correct temperatuse. For the pastry lange
cutters could be used to shape and size the cases. Large ribbon mixers could be used to mix the flling ingredients together, emsuring a thick and visooes texture with a smooth desired consistency. A depositor oould be used to il the cases with the
oramge casstand Glling then fimashed off with the caramefised topping. This will measure an equal amount onto each tart whach will ensure consistency and 2ocoracy amosg all of the prodiscts. The depasitor, ovens and scales are the most Bkely to be
used in test kitchens, however batch production will abso rely on CAD and CAM, wihich will 2gain ensure a consistent produoct if its made on a larger seale of prodiaction. When the prodiact is assembled and finished it would be packaged and stored in
the correct conditions., ready to be dispatcied and destriburted acmoss supermarket stares. This tvpe of prodoction process willl make large quantsties of food quickly which can be very beneficial for the manmiacturers Using this method to manuedacture
mmmmmmmmmmmmmmmmﬂ:mmmm which will again be very tmcﬁ:ﬁ&rhmﬁmﬂusmhﬁwmmhﬁmﬁﬂ}ﬂntﬂtﬁnalmﬂpa

each portion would be more expensive 10 make, however this ooald be coanteracted by making the price at which the prodocts are sold also higher.

The series of photograpks above show the different stages of the malang
process for the orange chocolate tart. The langer images at the bottom of the
page show the final prodiact on a senving plate as it would stand ready fior the
consamer. [t holds a professional and well finished appearance that & eve-
Immbgmiuni:rue.ﬂm wivid and contrasting colours attract the consumers
!WMEMM%TTMM“WMMM
i a bite!
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Section C: Product Manufactu;e
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When sensory testing it is imaportant to casy it ot in the right way, keeping controls and procedures professional and

the same. The sensory testing was carmied out before and after developing the dessest prodiact; it was done at these
stages s0 it was made visibly clear the differences and improvements that were achieved from start to finish. The

tasters wene each in individual tasting booths so that opinions could not infimence the decisions made. Each booth was |

provided with a recoed sheet that was dear and easy to anderstand, maling it efficient for results to be recordad. The
same ponditions for each taster were put in place in terms of the amount of Eght and temperature within the tasting
booth. The product was presented in exactly the same way to all the tasters in relation to size and shape and also the
ocolour of the serving plate. The food was coded with ‘random labelling” (e.g- XXY) 25 mambers may appear infloential
%o testers, it also helps to make them nnknown to what they were tasting. A drink of water was provided between each
sample - this is so that previous flavpurs dont affect the next product tasted, it is referred to as ‘deansing the palate’.

| Sensory Attributes:

| From carmying out sensory analysis testing on the original prodoct it makes it visible to see which areas of the
| prodoct the tasters enjoved and which areas they feel coald do with improvements. The wzs the

| original prodocts weakest poant in terms of #s sensory characteristics, therefore this was the area 1 first feht

Titfle oo rich’. Instead of doing this, to make it appeal more to a wider range of consamers, | ammanged some
small mandarin segments in a fan shape, drizzled the synap and melted chocolate over the top, finiching it off
with a small pe of chopped almaonds im the centre, along with finely grated orange zest sprinkled over the top.
These modificztions impeoved the appearance by 2 very pleasing total of & marks which made the dessert
product look even more professional, and well finished. The way things wene arranged made the dessert look
tidier, as did the smaller individnal portion sizes whiich also better suited the design specification (the serving

| suggestions). When testing the original prodiact, the texture, taste and aroma all soored 17 out of 2 possible 20
| marks. This was a fairly good mark, however all areas obviously still held room for improvements. To increase
| the seoring for the textune [ felt 1 had to add more vanations

the dessert that comtrasted each
othser, making the prodisct more interesting and enjoyable to eat. 1 kept all of the ingredients in the filling the
same but made the addition of some finely chopped almoads. The adidtion of chopped almonds created a
harder contrasting texture bo the already smooth orange custard. The additica of the almomds codd limst my
coessamer group &s the product would then not be suitable for those with mat allergies, bowever [ didn’t feel
this woanld affect the overall target group in a way that would impact the sale of the dessert. The modifications
I made helped masginally impeove the overall scoring of the texture by 1 mark, leaving its final total at 18 out
of a possible 20 marks. The taste of the original product was indtially described as ‘delicions”, however with i
in scoring 17 out of 20 in the sensory testing [ felt 1 could still improve it in some way. [ added more nuts,

| | aEAL
| | mnimimised the amount of caramselised crange salad as this initially wasn't very popalar and added more

chocolate 1o the dessest, for example making the pastry chocolate based rather than plain and bland as it
appeared in the original prodoct. These small alterations meant the products taste impeoved by one mark in
the sensory testing, sooring a pleasing. fimal total of 18 et of a passible 20 marks. The aroma scored the same
in the sensory testing for both the original and developed prodoct. This was not an issue as tasters all
appeared satisfied with the dosymant ‘citrus smell” that was present in both the original and developed tast.
Overall, [ managed to impeove the origmal peoduct by a total of 8 marks, beaving the final product with a very
pheasing 72 out of a possible Bo marks. 1 was very pleasad with the outcome as it was sooressful and
improved, 1 do bowever feel there is still noom for improvements 1o make this high quality prodoct perfect.

| needed the most foces and attention with i scoring just 13 out of 2 possible 20 marks. | origimally poured the |
caramelised orange flavoared salad over the top of the dessert which was fairly messy and was described a5 2 |

The diagrams to the left show the tasters responses £o
each of the sensory characteristics of the 3 component
parts of the grange chocolate tart. From looking at the
results fior the pastry it is clear to see that the tasters
| were most impressed with the overall texture, with it
gaining near enough full marks on the testing due to its
“perfect short texture’. The filling also scored well in
the star profile, showing me that the strongest points
wese the viscosity, aroma amd taste, whereas the
weakest were the colouration and the smoothness of
the filling. This wasn't a bad point as there was
supposed to be a vaziety of texberes bowever if | were
1o make the product agaim this is an area [ coudd focas
the majosity of my development work on. The topping
was a component part that soored well in all areas,
with litle improvements that could be made. Overall, |
am pleased with the tasters results from the sensony
star profiles. Each component part of the tart in
general seored highly where needed 2nd low where
appropriate. There are certain areas in which the
scores 00 have improved slightly, for example with
the averall appearance of the pastry, but this is

| somethimg a few small aherations coudd change,
completing the tart and making it appear to be an even




| substaintial (big encugh) to serve two people.

Suitable to serve 2-4 people. | % Originally the tart served more than the suggestion of 2—4 paople. | re-sized the dessest o individual tarts therefore better suiting this point as one tart is

this category. The tidy and professional finish also helps this.

Be packaped as either one prodact ar ¥  From resizing the dessert into smaller, indhidual portions, it can be packaged more easifiy. It may also mean that it is cheaper as less material for the
individual portions. packaging will be required.
Be aimed at the adult market. v TheFﬂﬂhi\ﬁ}'h&gﬁlﬂﬁ@'ﬂﬂtﬁﬂtmﬁiuﬂ}'&M'mmmM-mm&qﬂﬁtmimw
the adaolt market.
Aimed at the luoaury end of the mearket. » This product would be perfect for the sale at the koury end of the market. All the ingredients uwsed are of a bigh quality making it saitable to be dlassed into

| Visnally striking and have an sesthetically pleasing |+ Thetart hasa variety of vivid colours, ranging from the bright orange of the decoration, that contrasts well with the dark colouring of the chooolzte and
finish. pastry. The overall professional appearance of the dessert gives it a very aesthetically pleasing finsh.

[mclusive of different |+ All of the component parts inchade 2 variety of different textares, each that contrast yet compliment eachother well. For example, the short, firm pastry
textures from | constrasts well with the smooth 2nd viscous orange custand filing.
different coanponent parts.
Incliade fruit and for *  Ome of the main ingredients of the tart is oranpe. The dessert includes its juice, zest and rind, therefiore it can be said this product definstley indudes 2 fruit.
vegetabies,

Testing the Quality of the Prodect:

1 tested the quality of the product in many daffesent ways in onder to ensane the best ooteoese was possible. [
weighed and checked the weizht of all the ingredients and the final product using electronic digital weighing scales. 1
msed these to make sare that the reading was as accurate and precise as it could be, which also ensured that no

of 5g depending on the ingredient or component part. For example, | gave a 58 (+/-) tolerance for the cranges as

me 1o receive more realistic and accarate results. Before weighing or using any of the ingredients 1 made visual
checks on them all [ looked for any signs of physical, dhemical or bickogical contamination, focusing on the quality
%o ensure a hizh standand was maintzined. Theoughout the preparation of the dessert , 1 casried out regilar checks
on the fridges, monitoring the temperaties to ensure they were all at a safe level, for example, checking and making
| sure the fridge was at 2 temperatane of between 0°c and 5°¢, or the freeer czbinet was at at temperature of —18%c.
used small round tast tins for the pastry casings in order to ensume the dimensions were cormect and the same for

| each prodoct. | ensured the overall consistency of all the desserts (including sizes, visoosity, textures etc) were the
same by maling the components parts in batch, rather than separabely fior each individual tast. I carried cet sensory
| tests throughout the different stages of the process, allowing me to see where improvements needed to be made

mistakes were made. Throsghout the process of manufactaring the product., [ allowed small weight tolerances (+/-) |
each one is unlikely o weigh exacth the same weight 2s another. This made the testing more fair, therefore allowing |

T

To ensure the storage 1 had chosen was correct fior the product I decided to carmy out a test. | kept a small amoant of
the prodiact 21 Toom temperabure which 1 named samapls A [ then placed another sample in 2 refrigesator at 2
temperabare between 0°c and 5% which 1 named sample B. After leaving the two samples for 24 bours | checked
them to see if the conditions they were left in had any overall affect on the appearance. Sample A, after 24 hoors had
slighty deteriorated, looking less fresh therefore losing its high quality, komey appearance. Sample B on the other
hand had po obnvious, visible changes as the refidgeorator bad presevered the product quite well. After 48 hours, |
chacked and examined both samples again. Sample A had deteriorated significantly more this time and had started
to bose some of its origional shape. Sample B on the other hand was still on the whole booking in good quality
conxdtion. | went back bo the samples again after 72 bowrs to see how the time and conditions tock effect on each of
the samples. After the three dayvs, sample A didn't look very appetising at all This shows me that this sample badn't
been stored in the right condtions which meant bacteria was able to multiply freely, making the general standard of
the product deteriorate guite rapidly. After 72 hours, sample B had also deteriorated, but not anywhere near as
moch as sample A. This therefore backs up my idea that the dessert prodoct is best stored in a refrigerator ata
temperature between 0°c and 5°c. Ft has also given me a romgh idea of 2 used by date for the dessert product whach
booking at the results woald be appeodmately 3 dayvs
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