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Introduction

Background

A new structure of assessment for A Level has been introduced, for first teaching from September 2008. Some of the changes include:

· The introduction of stretch and challenge (including the new A* grade at A2) – to ensure that every young person has the opportunity to reach their full potential

· The reduction or removal of coursework components for many qualifications – to lessen the volume of marking for teachers

· A reduction in the number of units for many qualifications – to lessen the amount of assessment for learners

· Amendments to the content of specifications – to ensure that content is up-to-date and relevant.

OCR has produced an overview document, which summarises the changes to Home Economics (Food, Nutrition and Health). This can be found at www.ocr.org.uk, along with the new specification.

In order to help you plan effectively for the implementation of the new specification we have produced this Scheme of Work and Sample Lesson Plans for Home Economics (Food, Nutrition and Health). These Support Materials are designed for guidance only and play a secondary role to the Specification.  
Our Ethos

All our Support Materials were produced ‘by teachers for teachers’ in order to capture real life current teaching practices and they are based around OCR’s revised specifications. The aim is for the support materials to inspire teachers and facilitate different ideas and teaching practices.

Each Scheme of Work and set of sample Lesson Plans is provided in:

· PDF format – for immediate use

· Word format – so that you can use it as a foundation to build upon and amend the content to suit your teaching style and students’ needs.

The Scheme of Work and sample Lesson plans provide examples of how to teach this unit and the teaching hours are suggestions only. Some or all of it may be applicable to your teaching. 

The Specification is the document on which assessment is based and specifies what content and skills need to be covered in delivering the course. At all times, therefore, this Support Material booklet should be read in conjunction with the Specification. If clarification on a particular point is sought then that clarification should be found in the Specification itself.
A Guided Tour through the Scheme of Work
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	Home Economics (Food, Nutrition and Health) H511: Unit G004
Nutrition and Food Production

	Suggested Teaching Time
	5 hours
	Topic
	Concepts

	Topic outline
	Suggested teaching and homework activities
	Suggested resources
	Points to note

	Introduction to nutrition

· the concept of nutrition

· the concept of a balanced diet

· the concept of malnutrition in the UK 


	What is nutrition? Web diagram outlining scope of the topic.

Compile a list of foods eaten over the past week. Divide the list into perceived unhealthy/healthy foods.  Discuss the findings and why some foods are regarded as unhealthy.

Introduce concept of Balance of Good Health. 

The emphasis is that entire the diet is considered and not to focus upon specific foods as unhealthy.

Students produce a diagram of the Balance of Good Health using images and key words.

Malnutrition can affect different groups in society. Read articles and identify groups at risk and effects.
	Provide stimulus food labels, leaflets, newspaper articles, functional and other food products, vitamin supplements  etc

Colour leaflet and information of the Balance of Good Health,

www.foodstandards.gov.uk
http://www.food.gov.uk/multimedia/pdfs/bghbooklet.pdf
http://news.bbc.co.uk/
http://www.helptheaged.org.uk/
http://www.independent.co.uk/ 
	Discuss with students.
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The Balance of Good Health is the plate which is divided into segments representing the contribution each food group should make to the diet. The concept that food provides a variety of nutrients should be emphasised. 
Malnutrition should be considered both in terms of inadequate and excessive nutrient intake.


	Home Economics (Food, Nutrition and Health) H511: Unit G004

Nutrition and Food Production

	Suggested teaching time
	20 hours
	Topic
	Nutrients and energy

	Topic outline
	Suggested teaching and homework activities 
	Suggested resources
	Points to note

	The macronutrients

Proteins

· the dietary functions and sources of proteins
· the sources of novel proteins
· the biological value of proteins
	Examine food labels to construct a graph to show the protein content on some common foods. 

Complete a practical session to demonstrate the use of novel proteins and complementary proteins. 
	Labels from meat, fish, pulses, nut and cheese products.

[image: image3.jpg]


Students recognise the importance of alternative meat sources, conduct sensory tasting products containing TVP, Quorn etc
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Explore the structure of protein and the importance of amino acids. 

	Fats

· the dietary functions and sources of fats

· the types including saturated and unsaturated fatty acids

· the dietary function and sources of essential fatty acids
	Visit a large food retailer to collect evidence of the range of fats and oils. 

Focus on types, sources, price and marketing claims
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Fats make an important contribution to the diet? Produce a web diagram outlining the benefits of fats and oils. 
	Samples of fats and oils.

http://www.nutrition.org.uk/
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What is hydrogenation? Investigate the advantage and disadvantages of this process. 



	Carbohydrates
· the dietary functions and sources of starches and sugars including dietary fibre/non starch polysaccharide
	· What is the main source of carbohydrate in your diet? Discuss. Use information on food packages to draw up a table which compare the sugar and starch content of common foods. 


	· Breakfast cereal, pasta, rice and bread etc packaging. 

· http://www.nutrition.org.uk/
	· Investigate diseases associated with carbohydrate consumption e.g. tooth decay.
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Explain how diet could be modified to reduce the incidence.



	The micronutrients

Vitamins

· the dietary function and sources of fat soluble vitamins A,D,E and K

· the dietary function and sources of water soluble vitamins C, B group to include folic acid, thiamine, riboflavin, niacin, vitamin B6 and vitamin B12

· the effects of deficiencies and excesses of vitamins
	· Produce web diagrams using coloured pens, keywords, symbols and images of the dietary function, sources and deficiencies of vitamins.

· Identify which vitamins are most likely to be consumed in excess. How could this be accounted for? What is the value of supplementation?

· Oxidation destroys vitamin C investigate the ways in which oxidation can be minimised.
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Practical session in which students demonstrate methods of preserving water soluble vitamins during the preparation.


	· http://www.eatwell.gov.uk/h
ealthydiet/nutritionessentials/
vitaminsandminerals/ 

· Advertisements for vitamin supplementation, newspaper articles on the value of vitamin supplementation.

· Selection of fruit susceptible to oxidation e.g. apples, bananas.

· Produce an A4 information guide to vitamin retention


	· Fortification of foods. 

· Identify two foods from your diet which are fortified e.g. breakfast cereal, dried milk, fortified margarine. Which nutrients are added and why? 
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	Minerals

· the dietary function and sources of minerals including iron, calcium, phosphorus, potassium, zinc, fluoride, sodium, iodine, magnesium

· the effects of deficiencies and excesses of minerals

· the relationship between vitamins and minerals to include vitamin C and iron, vitamin D and calcium
	Produce web diagrams using coloured pens, keywords, symbols and images of the dietary function, sources and deficiencies of minerals.
Teacher led discussion of the issues associated with the absorption of minerals. 


	http://www.eatwell.gov.uk
/healthydiet/nutritionessentials/
vitaminsandminerals/ 

Images of bone structure showing deficiencies. 

Media articles on the condition osteoporosis and iron deficiency anaemia.
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Investigate in grater depth the interrelationships between vitamins and minerals. 

	Energy

· the good sources of energy to the United Kingdom diet

· the concept of energy balance and the factors affecting an individual’s requirement

· the effects of imbalance including obesity
	Teacher led discussion on sources of energy and considers processes in the body that require energy. 

Descriptions of individual with different energy requirements to stimulate a discussion. 
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Student activity. Calculate an individual’s BMI.

Practical activity to produce low energy meal. 
	Selection of food products which are good energy sources. 

http://www.eatwell.gov.uk/
healthydiet/healthyweight/
heightweightchart/
www.bbc.co.uk/health

	Investigate causes and effects of obesity in depth.  

Nutritional analysis of the energy content of the low energy meal.  

	· the dietary and nutritional needs to include babies, preschool children, young children, adolescents, adults, elderly, vegetarians, pregnant and lactating women

	Student activity independent research based upon teacher prepared case studies. 

Identify the issues relating to the dietary and nutritional needs of one group and suggest how they may be addressed. Findings are shared. 

The opportunity for practical activity by investigating suitable meals and preparing dishes. 


	The case studies.

These should describe some the issues and situations encountered by each of the groups.

The RNI for each group can be found http://www.nutrition.org.uk/

	Produce an information flyer /PowerPoint presentations e.g. ‘Dietary tips for preschool children’ outlining the key issues associated with each group.

Nutritional analysis of practical work completed. 

Comparisons between dishes prepared and RNI’s. Conclusions drawn.




	Home Economics (Food, Nutrition and Health) H511: Unit G004

Nutrition and Food Production

	Suggested teaching time
	15 hours
	Topic
	Properties of Food

	Topic outline
	Suggested teaching and homework activities 
	Suggested resources
	Points to note

	· the nutritional value, choice and use of the following products in the diet: meat, fish, eggs, dairy products, alternative protein sources, cereals, pulses, fats and oils, fruit and vegetables, sugars and sugar substitutes
· the performance characteristics of eggs and flour 
· the behaviour changes including beating, whisking, shortening, kneading, heating which may occur in the production of food products e.g. bread, cakes, sauces, pastry
· the role and function of additives in the food industry to include preservatives, antioxidants, colouring, flavourings, flavour enhancers, emulsifiers and stabilisers and nutritional additives.

	Student investigation. Choose one food product and produce an A4 summary of the nutritional value, choice and use. The information is shared with the group. Practical activity could be used to reinforce research. 
Group activity. Experiments with eggs and flour, observations of performance characteristics.  
Practical activity; Pastry making, bread making, cake making and sauce making. Students complete practical sessions. 
Examine some food packages and identify the food additives. 

Devise a questionnaire to investigate public awareness and concerns about food additives.
	http://www.nutrition.org.uk/
Many food products have industry websites to promote their use and consumption e.g. http://www.britegg.co.uk/
The experiments could be completed during a preparation of selected dishes e.g. egg custard. 

The considered selection of practical work could demonstrate several different behaviour changes. 

A range of products/packages containing food additives.  
	ICT could be used to present the product investigation. Nutritional analysis of practical work completed. 

The terms coagulation, foam, emulsify, gelatinisation to be applied to observations. 
Investigate news articles on the possible negative impact of additives. 
Construction and analysis of questionnaire.



	· the process of design, development and production of food products to include concept generation, concept screening, development and testing, production methods, packaging and labelling, advertising and launch. 
· the costs involved in design, development and production of food products to include raw materials and labour, factory and machinery costs, packaging, distribution, advertising, marketing, and how products are priced 
· the importance and types of sensory analysis tests used in food production 
· the importance of risk assessment including HACCP in the food industry
· the importance of food packaging and the range of materials used to include glass, paper, board, metal foil and plastics
· the advantages and disadvantages of these materials to the manufacturer, retailer and consumer
· the importance of food labelling and current legislation
· the current approaches to nutritional labelling

	Disassembly of a food product e.g. cook chill meal.  All aspects of the process examined thorough the chosen product. 
Teacher led discussion of the cost of food production using various products as a starting point. 

Web diagram on ways of pricing food products e.g. cost based pricing etc 

List and describe the different types and their importance. 

Practical activity; Sensory testing of product e.g. triangular tests on spreads. 
Teacher led discussion on the key aspects of risk assessment.

Student activity. Practical session implement key aspects. 
Examine different food packaging materials.
Provide a list of advantages and disadvantages and students organise.  
Teacher led discussion on the importance and type of information on food labels.  What is found on a label? 

Examine nutritional claims on labels 
Compare current approaches to nutritional labelling. 
	Sample of the packaging from a cook chill meal. 
Produce a Performa on which students can record the process. 

Samples of food products e.g. processed, imported and local etc
Information on sensory testing food technology textbooks.
http://www.food.gov.uk/
HACCP/risk assessment methods can be found on many local governments, EHO departments’ websites.
Samples of various materials and methods used to package food. 
http://www.ifst.org/
Samples of various food labels

Different approaches to nutritional labelling examined e.g. major food retailers 
http://www.nutrition.org.uk/
http://www.igd.com
http://www.eatwell.gov.uk/foodlabels/trafficlights/
	Consider research in terms of qualitative and quantitative methods.

Investigate the different pricing strategies use by visiting a food retailer.  

Results of the testing could be analysed using star profile or spreadsheets. 

Produce an information leaflet on risk assessment that could be used to inform food handlers. 

Developments in environment sensitive packaging to be investigated. 

Distinguish between statutory and non statutory requirements. 

Critically evaluate the different approaches to food labelling. 

Summarise the main disadvantages and advantages of each method.




	Home Economics (Food, Nutrition and Health) H511: Unit G004

Nutrition and Food Production

	Suggested teaching time
	5 hours
	Topic
	Developments In The Food Industry

	Topic outline
	Suggested teaching and homework activities 
	Suggested resources
	Points to note

	· the current issues in the food industry in the United Kingdom
· the major factors which affect food production including environmental and moral concerns, food safety and health issues, technological and social changes 
· the developments in the range and type of food products available
·  the reasons for the changes in the availability and supply of food and food products in the United Kingdom


	Teacher led discussion which leads to a web diagram, outlining the main factors and current issues. 

Practical activity to investigate the range and type of products available. 

Compare three similar products;

product using some prepared components (e.g. pastry)

product produced entirely by hand  

cook chilled or frozen version. 

The outcome could be assessed for cost, wastage, skills, nutritional profile and portion size.


	Newspaper articles on current issues in the food industry. 

Selection of food products showing how food products have developed and advanced.
	Consider topical issues relating to food production and the range/type of products available. 



Sample GCE Lesson Plan
Home Economics (Food, Nutrition and Health) H511
Nutrition and Food Production G004

The dietary functions and sources of fats

The choice and use of fats and oils
OCR recognises that the teaching of this qualification will vary greatly from school to school and from teacher to teacher. With that in mind, this lesson plan is offered as a possible approach but will be subject to modifications by the individual teacher.

Lesson length is assumed to be one hour, 

Learning Objectives for the lesson

	Objective 1
	Students to develop an understanding the dietary functions and sources of fats. 

	Objective 2
	Students will analyse data on fat consumption and draw relevant  conclusions

	Objective 3
	Students to observe a practical experiment to develop an understanding  the emulsifying properties and use of fats/oils


Insert Recap of previous experience and prior knowledge

· This lesson could provide an introduction to two different aspects of the specification relating to fats - the dietary role and use in food preparation, in particular emulsification.  Changes in the food industry with the consumption of fat free and low products could be linked to discussions. 

· Students will have some knowledge of fats and oils. The prior knowledge could be assessed by a question and answer session. This lesson should give students a balanced view of the contribution fat makes to the diet.  
Content

	Time
	Content

	10 minutes
	Teacher led discussion on the range of fats and oils. 

Show students some examples e.g. butter, low fat spreads, lard, various oils etc 

Produce a web diagram which outlines the key functions and sources of fats. 

Emphasise the functions - energy source, protection, insulation, cell structure, vitamin source, texture and flavour etc. 

The sources should include reference to both animal and plant based products.

	20 minutes
	Student activity. 

Look at data http://www.heartstats.org/  on the consumption patterns of fats/oils. 

What conclusions can be drawn about the consumption of fat? The data suggests overall consumption is falling. Does media coverage of eating patterns support this data? Discuss these issues. Summarise in written conclusions. 

	20 minutes
	Teacher demonstration.

The use of fat/oils. Make an emulsion by mixing together some vinegar/water and oil. Shake and observe. The terms hydrophobic, hydrophilic and emulsification can be applied to these observations. 

How can this observation be applied to salad dressings, milk, and mayonnaise? What is an emulsifying agent? How does it work? This aspect could be recorded by using a diagram.


Consolidation

	Time
	Content

	10 minutes
	Teacher led question and answer session. 

What are the main functions of fats/oils?

Give some examples of animal sources and plant sources.

What have you learnt about consumption trends?

Describe what happens to oil and water when mixed. What does an emulsifier do?
Do you think fats have a role in the diet?


Other forms of Support

In order to help you implement the new Home Economics (Food, Nutrition and Health) specification effectively, OCR offers a comprehensive package of support. This includes:

OCR Training

Get Ready…introducing the new specifications

A series of FREE half-day training events are being run during Autumn 2007, to give you an overview of the new specifications.

Get Started…towards successful delivery of the new specifications

These full-day events will run from Spring 2008 and will look at the new specifications in more depth, with emphasis on first delivery.

Visit www.ocr.org.uk for more details.

Mill Wharf Training

Additional events are also available through our partner, Mill Wharf Training. It offers a range of courses on innovative teaching practice and whole-school issues - www.mill-wharf-training.co.uk. 

e-Communities

Over 70 e-Communities offer you a fast, dynamic communication channel to make contact with other subject specialists. Our online mailing list covers a wide range of subjects and enables you to share knowledge and views via email.

Visit https://community.ocr.org.uk, choose your community and join the discussion!

Interchange

OCR Interchange has been developed to help you to carry out day to day administration functions online, quickly and easily. The site allows you to register and enter candidates online. In addition, you can gain immediate a free access to candidate information at you convenience. Sign up at https://interchange.ocr.org.uk
Published Resources

OCR offers centres a wealth of quality published support with a fantastic choice of ‘Official Publisher Partner’ and ‘Approved Publication’ resources, all endorsed by OCR for use with OCR specifications.

Publisher partners

OCR works in close collaboration with three Publisher Partners; Hodder, Heinemann and Oxford University Press (OUP) to ensure centres have access to:

· Better published support, available when you need it, tailored to OCR specifications 

· Quality resources produced in consultation with OCR subject teams, which are linked to OCR’s teacher support materials

· More resources for specifications with lower candidate entries

· Materials that are subject to a thorough quality assurance process to achieve endorsement

Hodder Education is the publisher partner for OCR GCE Home Economics (Food, Nutrition and Health).
Hodder Education is producing the following resources for OCR GCE Home Economics (Food, Nutrition and Health) for first teaching in September 2008, which will be available in Spring 2008.

Alexis Rickus, Bev Saunder. OCR Home Economics for AS: Food, Nutrition and Health Today. (2008). ISBN: 9780340968031.
Approved publications

OCR still endorses other publisher materials, which undergo a thorough quality assurance process to achieve endorsement.  By offering a choice of endorsed materials, centres can be assured of quality support for all OCR qualifications.

Endorsement

OCR endorses a range of publisher materials to provide quality support for centres delivering its qualifications. You can be confident that materials branded with OCR’s “Official Publishing Partner” or “Approved publication” logos have undergone a thorough quality assurance process to achieve endorsement. All responsibility for the content of the publisher’s materials rests with the publisher.

These endorsements do not mean that the materials are the only suitable resources available or necessary to achieve an OCR qualification. Any resource lists which are produced by OCR shall include a range of appropriate texts.
= Innovative Teaching Idea


All the teaching idea contained in the SOW are innovative, but the icon is used to 


Highlight exceptionally innovative ideas.





= Stretch & Challenge Activity 


This icon is added at the end of text when there is an explicit opportunity to offer


Stretch and Challenge.





= ICT Opportunity 


This icon is used to illustrate when an activity could be taught using ICT facilities.
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