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	Food Technology involves developing new and/or improved food and drink products. It includes processing, packaging, and storing of food. Students will develop innovative food products to address a brief, working with stakeholder feedback and ensuring products are fit for purpose. This course has a focus on the product design process. Students will develop skills in critical thinking, problem-solving, cultural sensitivity, and communication. 
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	Technology

	LEARNING OBJECTIVES:

	· Students will learn about traditional and contemporary materials and techniques and how they relate to each other 
· Students will develop auahatanga (creativity) through technological practice 
· Students will develop and apply practical skills to solve authentic problems
·  Students will understand the importance of material  selection in relation to performance, aesthetics, and sustainability





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

	Internal
	AS 92012 
	Level 1
	Develop a Materials and Processing Technology outcome  for an authentic context 
	Portfolio
	6
	
	
	
	

	Internal
	AS 92013
	Level 1
	Develop a Materials and Processing Technology outcome by transforming , manipulating, or combining different materials
	Portfolio
	6
	
	
	
	

	External
	AS 92014
	Level 1
	Develop an understanding of sustainable practices in the development of a Materials and Processing technology design
	Portfolio
	4
	
	
	
	

	External
	AS 92015
	Level 1
	Demonstrate understanding of materials and techniques for a feasible Materials and Processing Technology outcome
	Portfolio
	4
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