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	Level 2 Food Technology is a creative and practical course where students explore the process of developing innovative food products to meet the needs of real stakeholders. Students will build on their understanding of technological practice through designing, trialling, and evaluating their own food-based outcomes. They will develop skills in conceptual design, prototyping, planning, and brief development while working with a range of ingredients and techniques. This course is ideal for students interested in food design, product development, or future pathways in food science, technology, or the creative industries.
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	Technology

	LEARNING OBJECTIVES:

	· Students will design and develop food products to meet the needs of identified stakeholders.   
· Students will apply safe food handling and preparation techniques during product development.   
· Students will plan, trial, and refine food-based outcomes using modelling and feedback.   
· Students will explore how materials and processes influence the success of food products.





	Int/Ext
	Standard
	Level
	Title
	Assessment Mode
	Credits
	L1 Lit
	L1 Num
	UE Read
	UE Write

	Internal
	AS91354
	Level 2
	Undertake brief development to address an issue
	Portfolio
	4
	
	
	
	

	Internal
	AS91356
	Level 2
	Develop a conceptual design for an outcome
	Portfolio
	6
	
	
	
	

	External
	AS91359
	Level 2
	Demonstrate understanding of the role of material evaluation in product development
	Portfolio
	4
	
	
	
	



image3.png




image1.png




image2.png




image6.png




image5.png




image4.png




