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1 Introduction

1.1 Why choose AQA?

[t's a fact that AQA is the UK’s favourite exam
board and more students receive their academic
qualifications from AQA than from any other board.
But why does AQA continue to be so popular?

e Specifications
Ours are designed to the highest standards,
so teachers, students and their parents can
be confident that an AQA award provides an
accurate measure of a student’s achievements.
And the assessment structures have been
designed to achieve a balance between rigour,
reliability and demands on candidates.

e Support

AQA runs the most extensive programme of
support meetings; free of charge in the first years
of a new specification and at a very reasonable
cost thereafter. These support meetings explain
the specification and suggest practical teaching
strategies and approaches that really work.

e Service

We are committed to providing an efficient and
effective service and we are at the end of the
phone when you need to speak to a person about
an important issue. We will always try to resolve
issues the first time you contact us but, should
that not be possible, we will always come back

to you (by telephone, email or letter) and keep
working with you to find the solution.

e Fthics

AQA is a registered charity. We have no
shareholders to pay. We exist solely for the good
of education in the UK. Any surplus income is
ploughed back into educational research and our
service to you, our customers. We don’t profit
from education, you do.

If you are an existing customer then we thank you for
your support. If you are thinking of moving to AQA
then we look forward to welcoming you.

1.2 Why choose GCE Design and Technology: Food Technology?

The specification has been designed to encourage
candidates to take a broad view of design and
technology, and food science and nutrition, to
develop their capacity to design and make products
and to appreciate the complex relations between
design, materials, manufacture and marketing.

The specification retains much of the content of the
previous GCE specification and continues to provide
candidates with the opportunity to design and make
a product (or, in the case of AS, a number of smaller
products) in both years of the course.

Changes have been made to the coursework
assessment criteria in an effort to assimilate into the

major project at A2 the most useful aspects of the
Product Study from the previous specification.

A Revised Candidate Record Form has been
introduced in an attempt to limit the volume of
work submitted in the folder and provide a
focussed approach to the whole design-and-make
activity.

It is helpful but not necessary for candidates to

have studied GCSE Design and Technology before
commencing work on this specification and no prior
knowledge of design and technology is required for
candidates to undertake a course of study based on
this specification.
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1.3 How do | start using this specification?

Already using the existing AQA Design
and Technology: Food Technology
specification?

e Register to receive further information, such as
mark schemes, past question papers, details of
teacher support meetings, etc, at
http://www.aqa.org.uk/rn/askaqa.php
Information will be available electronically or in
print, for your convenience.

e Tell us that you intend to enter candidates. Then
we can make sure that you receive all the material
you need for the examinations. This is particularly
important where examination material is issued
before the final entry deadline. You can let us
know by completing the appropriate Intention to
Enter and Estimated Entry forms. We will send
copies to your Exams Officer and they are also
available on our website
http://www.aqga.org.uk/admin/p_entries.html

Not using the AQA specification
currently?

e Almost all centres in England and Wales use AQA
or have used AQA in the past and are approved
AQA centres. A small minority are not. If your
centre is new to AQA, please contact our centre
approval team at
centreapproval@aqa.org.uk

1.4 How can | find out more?
Ask AQA

You have 24-hour access to useful information and
answers to the most commonly-asked questions at
http://www.aqa.org.uk/rn/askaqa.php

If the answer to your question is not available,
you can submit a query for our team. Our target
response time is one day.

Teacher Support

Details of the full range of current Teacher Support
meetings are available on our website at
http://www.aqa.org.uk/support/teachers.html

There is also a link to our fast and convenient online
booking system for Teacher Support meetings at
http://events.aqa.org.uk/ebooking

If you need to contact the Teacher Support team,
you can call us on 01483 477860 or email us at
teachersupport@aqa.org.uk
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2 Specification at a Glance

AS Examinations AS

Award
Unit 1 - FOOD1 1541
Materials, Components and Application
50% of AS, 25% of A Level

2 hour written paper

80 marks

Based primarily on Materials and Components and consisting of three sections

2 Section 1 contains compulsory limited response questions
Section 2 offers a choice of one question from two
Section 3 contains one compulsory question

Available in January and June

Unit 2 - FOOD2
Learning Through Designing and Making

50% of AS, 25% of A Level
Coursework — approx. 50 hours
80 marks

Written (or electronic) design portfolio
Manufactured outcome(s)

Coursework may take a number of forms: a single design-and-make project,
two smaller projects or a portfolio of work

Available in June only

A2 Examinations A Level

00 Award
Unit 3 - FOOD3

Design and Manufacture 2541
25% of A Level

2 hour written paper

84 marks

Based primarily on Design and Manufacture and consisting of two sections

Candidates answer three questions: one question from three in each section, plus a
final question from either section

Includes synoptic assessment
Available in June only

Unit 4 - FOOD4
Designing and Making Practice

25% of A Level
Coursework — approx. 60 hours
85 marks

Written (or electronic) design folder
Manufactured outcome
Candidates submit evidence of a single, substantial designing and making activity

Available in June only

AS| + | A2| = | AlLevel
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3 Subject Content

3.1 Unit 1 FOOD1 Materials, Components and Application

This unit provides details of the subject content to be
covered by candidates at AS level. Candidates are
required to use the knowledge and understanding
stated when completing their coursework unit at AS.

The content has been divided into three sections:
e Section A: Materials and Components

e Section B: Design and Market Influences

e Section C: Processes and Manufacture

In Unit 1, candidates will consider nutrition in the
human context.

3.1.1. Section A: Materials and
Components

At AS level candidates should develop an
understanding of the physical properties of a

broad range of ingredients and components. They
should understand why these are used in specific
applications, with particular emphasis on the life-cycle
of products including manufacture, use and disposal.

Candidates should have a good understanding of the
methods by which ingredients and components can
be manipulated to make products. Through study
and first-hand experience in practical project work,
candidates will also develop knowledge of the health
and safety issues relevant to working with materials.
Coursework projects may also provide an opportunity
for students to learn about the use of computer
aided design (CAD) and computer aided manufacture
(CAM), and the use of basic quality control measures.

In addition to this, through study and detailed analysis
of a wide range of products, candidates should

begin to develop knowledge and understanding

of the broader issues for the designer such as:
environmental sustainability of products, health issues
and social factors, the influences of culture, and
consumer safety.

Nutrients
Macro

Protein — sources, functions, effects of deficiency,
effects of excess, complementation, biological values

Carbohydrates (sugar, starch, NSP — soluble and
insoluble) — sources, functions, effects of deficiency,
effects of excess

Fats and oils — sources, functions, effects of
deficiency, effects of excess

Micro

For each of the nutrients listed below the following
should be studied -

sources, functions, effects of deficiency, effects

of excess, effects of heat/cooking, methods of

preparation, destruction

Vitamins Water Soluble B1, B2, B3, Folic acid, B12, C
Fat soluble A (retinol and carotene), D

Minerals Calcium, Phosphorus, Iron, Sodium,
Chloride, lodine, Zinc

Water

Importance of adequate intake

Functions in the body and daily requirements 3

Relationship between diet and health
Nutritional requirements

To include DRVs, RNIs, EARs, LRNIs, Guideline Daily
Amounts (GDAs)

Energy
Units of measurement
Kilojoule and kilocalorie

Energy expenditure and factors that influence
this

Basal Metabolic Rate (BMR) and factors affecting
BMR including age — activity of the thyroid gland,
body size — Thermogenesis, activity

Energy requirements of different groups of people
To include DRVs, RNIs, EARs and LRNIs
Energy balance

Effects of excess and deficiency — Body Mass Index
(BMI)

Causes of obesity

Food Additives

Functions in the diet, colours, preservatives,
sweeteners, emulsifying agents, flavourings and
flavour enhancers, antioxidants, fortifications
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3.1.2 Section B: Design and Market
Influences

Through study and detailed analysis of a wide range
of products, candidates should begin to develop
knowledge and understanding of the broader issues
for the designer such as: environmental sustainability
of products, health issues and social factors, the
influences of culture, and consumer safety.

Design in a Human Context

Dietary planning

Toddlers, children, teenagers, adults, the elderly,
pregnant women, lactating, health issues,
vegetarians, ethnic and religious groups

Health
Current health factors and concerns

Obesity, diabetes, heart disease, dental caries, excess
salt consumption, excess fat consumption

Health promotion

Development of nutritional theories and current
dietary guidelines, e.g. Health of the Nation, 5 a day,
reduction in salt consumption, water consumption,
COMA

Social factors
Family

Family patterns, family life-cycle, changes in family
composition, factors that affect the family including
culture, economics, work and non-work patterns,
leisure

Dietary needs of individuals

Lifestages

Identifying needs of various groups of consumers
Special diets

Vegetarianism, food allergies, food intolerance, low
fat, salt

Lifestyles
Social trends and changes in lifestyle

Influences of Culture

Influence of social and cultural factors on food
production development

Food choice
Environmental issues

Pesticides, herbicides, Fair Trade, food miles, GM,
organic, seasonality of foods, use of alternative
sources of energy, use of locally sourced ingredients

Current issues

Grazing, dashboard dining, trends in food
consumption, snacking, travel and tourism, regional
and international influences

Mass media

Advertising, Television, Magazines, Newspapers,
Internet

Client/customer groups

Analyse market trends, change, adaptability,
consumer acceptance, consumer demands/trends

Issues affecting the design of new
products

The opportunities for food product development
Design sources for new products

Changes in lifestyle, e.g. working women, changing
structure of the family, aging society

World food resources and transportation, e.g.
climatic changes and the effect on crops, population
growth, air miles, ways of extending the shelf-life in
transportation, Fair Trade

Design in Practice
Product development
Applying a range of sensory evaluation techniques

Using other testing procedure to assess the viability
of the product, e.g. nutritional value, cost, viability for
target audience

Stages of food product development

Design stages for manufacture including: background
research of chosen area, market research; design
specification; generation of ideas; concept screening;
development and product formulation; testing and
modelling; final product production and evaluation

Communication and representation of ideas

Presentation of the work as an important and integral
part of the design specification. The development and
manufacture of products relying upon appropriate
communication methods: achieved by developing
illustration techniques and experimenting with a range
of presentation methods, e.g. annotated sketches,
working drawings, presentation boards, digital
photography

Design Methods
Innovative and creative processes
Design Processes

Processes which may be used in the field of design,
illustration techniques, planning for production,
methods of communication, data collection and
storage, modelling, testing and evaluation to a
potential target audience
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Communication methods (Candidates

should identify communication methods which are
appropriate for communicating design ideas, design
proposals and evaluation of the client/target audience)

Illustration

Sketching, drawing, selection and use of appropriate
2D and 3D techniques; digital photography

Information drawings
Quantitative, e.g. graphs, pie charts, bar charts
Organisational systems, e.g. flow charts

Annotation of sketches for initial ideas and
development

Modelling

Testing by making food product ideas and
development

Use of ICT
Computer modelling — nutrition, costing

Word processing/DTP, spread sheets, digital
photography
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3.1.3 Section C: Processes and
Manufacture

Through study and first-hand experience in practical
project work, candidates will develop knowledge of
the health and safety issues relevant to working with
materials. Coursework projects may also provide an
opportunity for candidates to learn about the use of
computer aided design (CAD) and computer aided
manufacture (CAM).

Food safety and hygiene

Types of bacteria

Salmonella, listeria, staphylococcus aureus,
escherichia coli, campylobacter, bacillus cereus

Factors affecting bacterial growth
Time, moisture, food and temperature
Food risk categories

High, medium, low

Contamination
Physical, Chemical, Biological
Food Hygiene Legislation

Food Safety Act 1990, Food Hygiene Regulations
1995 and current legislation

Health, safety and quality

Food safety regulations, ‘Safer Food Better Business’
including risk assessment, hazards, and methods of
monitoring quality controls

Food labelling
Information to be included

Name, ingredients, storage, shelf-life, place of origin,
weight/volume, instructions for use, traceability,
nutritional information, environmental issues, current
labelling legislation, other labelling information, e.g.
traffic light labelling
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3.2 Unit 2 FOOD2 Learning Through Designing and Making

This unit is the AS Centre-Assessed Component. AS candidates’ work will be marked out of a total of
This is a design-and-make unit where knowledge 80 marks.

of the AS subject content is applied to the design
and making of the candidates’ own projects. In this
unit, candidates will consider design and making in a
human context.

Five criteria are produced for assessment and each
criterion has five bands of marks. Each band should
be viewed holistically when making assessments; a
weakness in one element of a level, for example, can

The Assessment Criteria for AS Coursework are be balanced by strengths in another. Candidates
given below. AQA will provide exemplar material and who produce no work for a criterion, or who produce
detailed guidance to illustrate the standard of work work below AS standard, should be awarded a mark
required for this coursework unit. of zero.

Summary of Assessment Criteria

Assessment Criteria .~ LTI LTS
DeS|gn|ng Making Allocation

Investigation and Clarification of Problems

2 Development of Design Proposal 24 24
3 Making / Modelling 24 24
4 Evaluation and Testing 8 4 12
5 Communication and Presentation 8 4 12

Total 48 32 80
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Criterion 1
Mark Band

Investigation and Clarification of Problems

10
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Criterion 2
Mark Band

Development of Design Proposal

"
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Criterion 3
Mark Band

g / Modelling

—

2
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Criterion 4
Mark Band

Evaluation and Testing

—_
w
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Criterion 5 . . .
Mark Band Communication and Presentation
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3.3 Unit 3 FOOD3 Design and Manufacture

This unit provides details of the subject content to
be covered by candidates at A2 level. Candidates
will learn about food science, processes and
manufacture.

The content has been divided into three sections:
e Section A: Materials and Components

e Section B: Design and Market Influences

e Section C: Processes and Manufacture

3.3.1 Section A: Materials and
Components

There is an expectation that candidates will have
a knowledge and understanding of Materials and
Components, gained as a result of studying the
subject content at AS level and developing this
through their coursework in Unit 2.

At A2 this knowledge and understanding will be
developed through Unit 4 coursework and a further
study of how materials and components play a major
part in the sections which follow:

Application of Food Science and
Nutritional Principles to include:

e Physical and chemical structures of the
macro nutrients

e Working characteristics in relation to the
physical and sensory attributes of the food

e Nutritional composition

(NB: This is linked to ‘Nutrition in the Human Context’
studied in Unit 1)

Protein
Physical and chemical structures of protein

® An understanding of the chemical structure
to include amino acids and the formation of
polypeptide chains (general formula)

e High and Low Biological Values of protein foods
and their nutritional significance

Nutritional composition of protein foods
e High and Low Biological Values of proteins
e Complementation of protein foods

e A general understanding of the nutritional
composition (including other macro and micro
nutrients) found in the main protein sources,
including red and white meats, white and oily
fish, dairy products, cereal crops, peas, beans
(including Soya), nuts and lentils

Working characteristics in relation to the physical and
sensory attributes of proteins

e The effect of heat, acids, alkalis and mechanical
action on animal protein foods, including
denaturation

e The structure of meat / fish

e The effect of cooking on meat / fish by moist and
dry methods

e Working characteristics of eggs including:
aeration, emulsification, coagulation, coating and
glazing

Fats and Oils (lipids)
Physical and chemical structures of fats and oils

e An understanding of the chemical structure of fats
and oils, to include the general formula for fatty
acids

e The structure of triglycerides

e The process of hydrogenation in relation to the
production of Trans fats

Nutritional composition of fats and oils

® The nutritional composition of monounsaturated,
polyunsaturated and saturated fatty acids

e Dietary effects of fatty acids on blood lipids in
relation to heart disease and ways to alter dietary
fat in accordance with dietary guidelines

Working characteristics in relation to the physical and
sensory attributes of fats and oils

e Working characteristics of fats and oils including
shortening, aeration, emulsification, lubrication,
plasticity, medium for cooking and sealing

e Melting points and hazing points

e Hydrolytic and oxidative rancidity of fats
Carbohydrate

Physical and chemical structures of carbohydrates

e An understanding of the chemical structure to
include monosaccharides, disaccharides and
polysaccharides (simple and complex)

e The general formulae for a and B glucose
Nutritional composition of carbohydrates

e The nutritional composition of monosaccharides
and polysaccharides

e The effects of sugar intake on dental health
e The role of NSP in the diet
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Working characteristics in relation to the physical and
sensory attributes of carbohydrates

e Sugar — effect of heat, caramelisation, aeration,
moisture retention, solubility, sweetness levels

e Starch — effect of moist and dry heat, including
gelatinisation and dextrinisation

e NSP (dietary fibre) — soluble and insoluble
sources, the effects of cooking

Food Science: The interaction of combinations
of food materials under different physical and
chemical conditions

Functions of colloid systems in food products:
emulsions, foams, suspensions, sols and gels

Gelatinisation and retrogradation of starch
Syneresis: causes and effects

Manipulating and combining food materials and
components and the application of this in food
processing and product development

Modified starch: a general understanding of what it
is, how it is produced and why it is used in processed
foods

Factors affecting the consistency of gels: ratio, acids,
sugar — relate to sauces, modified starch, sugar,
sugar substitutes and sweeteners as additives

The interaction of foods in the making of sauces,
cakes, biscuits, pastries and bread

Food Additives

Types of food additives and their working properties:
preservatives, sweeteners, emulsifiers and stabilisers,
flavouring and flavour enhancers, antioxidants, anti-
caking agents, anti-foaming agents and nutritional
supplementation (fortification of foods)

The beneficial and detrimental effect of
micro-organisms and enzymes

The effect of food processing upon the nutritive
value of foods

The effects of cooking and processing on the vitamin
content of foods (distinguishing between water and
fat soluble vitamins)

The effects of processing upon the level of fats,
oils, sugars and salt in foods

Use of micro-organisms in food manufacture

Role of micro-organisms and enzymes in the
manufacture of food products: yoghurt, cheese,
Quorn

Enzymes and Browning

Enzymic and non-enzymic browning (Maillard
reaction)

Food Spoilage

Food spoilage through microbiological action of
yeasts, moulds and pathogenic bacteria. Conditions
for growth

Food Poisoning

Food poisoning; causes and symptoms, to include
the following: Salmonella; Listeria monocytogenes;
Campylobacter; Staphylococcus aureus; Escherichia
coli (E coli) 0157; Clostridium perfingens; Clostridium
botulinum; Bacillus cereus

Microbial risk assessment

Microbiological risk assessment and risk
management, including the need for laboratory tests
to identify the source of micro-organisms
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3.3.2 Section B: Design and Market
Influences

Studying this area will develop the understanding of
the presence of existing products and how they can
be further developed and marketed.

Issues affecting the design of new
products

The opportunities for food product development
Design sources for new products

Consumer trends

Changes in lifestyles

Health issues

New novel foods including functional foods

Product analysis

Analysing existing products in relation to design and
manufacture

Design in Practice
Product development
Analysis of an existing product

Product life-cycle, evolution, introduction, growth,
maturity and decline

Studying an existing product

Investigating in detail an existing manufactured food
product which can be further developed in a test
kitchen or investigating a product which could be
used as a component in the development of a new
product

Evaluate the product against its intended purpose
and other similar products

Analyse the quality of the product in relation to its
target audience, function, composition, the technical
and economic considerations in the design and
manufacture of the food product

Stages of food product development

Designing for manufacture to include: concept
development; concept screening; commercial liability;
in-depth research, investigation and evaluation.
Prototypes, test production runs, product launch,
future developments

Cost calculation: cost of raw materials, packaging,
manufacture, cost price, retail price

Information Technology
Use of CAD / CAM

Application and the potential for design and
manufacture

Design in the Human Context
Marketing and communication
Marketing and product promotion
Product launch

Health and Safety

To link industrial quality control systems with physical,
chemical and biological methods of extending the
shelf-life

HACCP

Dangers of micro-organisms

Influence of design and technology in society
Environmental issues related to product production
Choice of packaging material

Social, moral and economic implication of food
production and processing technology; ways of
extending the shelf-life of a product

Current nutritional issues
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3.3.3 Section C: Processes and
Manufacture

e.g. the application of specific production processes
and legislation relating to these

Preservation methods and extending
shelf-life

Temperature reduction

Chilling and Freezing (by the following methods:
Immersion; Plate; Blast, Cryogenic)

High temperatures

High temperature methods: Canning; Pasteurisation;
Sterilisation; Ultra-High Temperature (UHT); Bottling

Drying

Dehydration by the following methods: Freeze-drying;
Roller drying; Spray drying; Fluidised bed drying

Altering pH
Increasing acidity through Pickling or Fermentation
Removal of Oxygen

Vacuum packaging or gas flushing food packages
to remove oxygen, Modified Atmosphere Packaging
(MAP)

Preservatives

The use of substances to inhibit the growth of
micro-organisms such as: Salt, Sugar and chemical
preservatives; Smoking and Curing

Irradiation

The application of ionising radiations to kill bacteria in
foods

Effects of temperature and processing methods
upon the aesthetic, sensory, physical and
nutritional quality of food

Effect of the above treatments upon the physical,
nutritional and organoleptic qualities of preserved food

Quality Assurance and Quality Control

Risk assessment applied to risk category foods:
identifying a potential problem and putting procedures
into place to control and monitor the risk (HACCP and
Safer Food Better Business)

Systems and Control

Hygiene standards: The principles of safe food
handling and industrial systems for maintaining them

Appropriate screening and checking procedures in
order to monitor performance

The use of ICT for stock control, ordering, production
schedules, production analysis, traceability

Legislation

Acts of Parliament and subsequent European
Union Regulations

Food Safety Act 1990

Food Hygiene Regulations 2006
Weights and Measures Act 1985
Current Food Labelling Regulations
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3.4 Unit 4 FOOD4 Design and Making Practice

This unit is the A2 Centre-Assessed Component. Six criteria are produced for assessment and each
This is a design-and-make unit where knowledge criterion has five bands of marks. Each band should
of the AS and A2 subject content is applied to the be viewed holistically when making assessments; a
design and manufacture of candidates’ own project. weakness in one element of a level, for example, can

be balanced by strengths in another. Candidates who
produce no work for a criterion should be awarded a
mark of zero.

The Assessment Criteria for A2 Coursework are
given below. AQA will provide exemplar material and
detailed guidance to illustrate the standard of work
required for this coursework unit.

A2 candidates’ work will be marked out of a total of
85 marks.

Summary of Assessment Criteria

Assessment Criteria a02 L P AL S
DeS|gn|ng Making Allocation

Context and Objectives

2 Plan of Action and Clarification of Problem 6 2 8
3 Development of Design Proposal 26 26
4 Manufacture / Modelling 26 26
5 Conclusions, Evaluations and Recommendations 8 4 12
6 Communication and Presentation 6 2 8

Total 51 34 85

19
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Criterion 1
Mark Ba

Context and Objectives

20
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Criterion 2 . o= .
Plan of Action and Clarification of Problem

21
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Criterion -
Development of Design Proposal

22
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Criterion 4 )
Mark Band Manufacture / Modelling

21-26

16-20

11-15

6-10

High standards of manufacture / modelling using appropriate methods, technologies and
ingredients and using a wide range of skills that demonstrate a high level of accuracy

Demonstrates and applies a thorough understanding of industrial practices

Evidence of appropriate health and safety and quality control checks throughout the
making process to ensure consistency

Qutcome satisfies all major points of the specification

A very good standard of manufacture / modelling using appropriate methods, technologies
and ingredients and using a wide range of skills with a good level of accuracy

Demonstrates and applies a clear understanding of appropriate industrial practices
Necessary health and safety issues and quality control checks built into manufacturing
Qutcome satisfies most major points of the specification

Good standard of manufacture / modelling, using appropriate methods, technologies and
ingredients and using a range of skills with acceptable level of accuracy 3

Shows some understanding and application of industrial practices
Some consideration of health and safety issues and quality control checks is provided

Outcome satisfies some of the major points of the specification

Adequate standard of manufacture/modelling using appropriate methods, technologies
and ingredients and using skills with some accuracy

Shows basic understanding and application of industrial practices
Little evidence of health and safety issues and quality control checks
Outcome satisfies some points of the specification

Limited standard of manufacture / modelling using methods, technologies and ingredients
with little or no accuracy

A minimal understanding of industrial practices
Basic application of health and safety
Limited correlation between outcome and specification

23
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Criterion 5 . . .
Mark Band Conclusions, Evaluations and Recommendations

e A critical analysis of the design process and final outcome

e Comprehensive testing strategies throughout the work including, where relevant,
9-12 comments of others and consideration of industrial practices, used to make perceptive and
critical judgements

e An excellent understanding of the ways the outcome could be improved or extended
e A detailed analysis of the design process and final outcome

e (Good testing strategies throughout the work including, where relevant, comments of

7-8 . . . . . L
others and consideration of industrial practices, used to make appropriate judgements

e A good understanding of the ways the outcome could be improved or extended

e Some analysis of the design process and / or final outcome

e Reasonable testing strategies throughout the work including, where relevant, comments of

5-6 ; : . . ; .
others and consideration of industrial practices, used to make judgements

e A reasonable understanding of the ways the outcome could be improved or extended

e Basic analysis of the design process and / or final outcome

e Some testing strategies throughout the work including, where relevant, comments of

3-4 ; . . . . ;
others and consideration of industrial practices, used to make judgements

e Some understanding of the ways the outcome could be improved

e Limited analysis of the design process and / or final outcome

e Limited testing strategies throughout the work including, where relevant, comments of

bz others and consideration of industrial practices, used to make judgements

e Little understanding of the ways the outcome could be improved
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Criterion 6 . . .
Mark Band Communication and Presentation

7-8

56

34

Excellent levels of communication and presentation, including competent use of
appropriate technical language

Wide range of appropriate materials, techniques and media which conveys the details of
design and manufacture

Complex ideas expressed extremely clearly and fluently in a structured and relevant way
with few, if any, errors of grammar, punctuation and spelling

Very good level of communication and presentation, including competent use of
appropriate technical language

A good range of appropriate materials, techniques and media used to convey the details of
design and manufacture

Moderately complex ideas expressed clearly and fluently in a reasonably structured and
relevant manner with only occasional errors of grammar, punctuation and spelling

Good level of communication and presentation with good use of appropriate technical
language

A variety of appropriate materials, techniques and media used to convey the details of
design and manufacture

Straightforward ideas expressed clearly with some errors of grammar, punctuation and
spelling but not sufficient to suggest a weakness in these areas

Reasonable level of communication and presentation with limited use of appropriate
technical language

Sufficient information to show how the product has been designed and manufactured

Simple ideas expressed clearly with errors of grammar, punctuation and spelling indicating
a weakness in these areas

Evidence of communication and presentation at basic level with little use of technical
language

The information appears disjointed; it may be difficult to see how the product has been
designed and manufactured

Some attempt made to express ideas but with significant errors of grammar, punctuation
and spelling suggesting major weaknesses in these areas
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4 Scheme of Assessment

4.1 Aims

AS and A Level courses based on this specification
should encourage candidates to:

e make use of tacit knowledge and reflective
practices in order to work with tasks that are
challenging and often require definition

e develop and sustain their creativity and innovative
practice

e recognise and overcome challenges and
constraints when working towards the production
of high-quality products

e develop a critical understanding of the influences
of the processes and products of design and
technological activities from a contemporary and
historical perspective

e draw on a range of skills and knowledge from
other subject areas

e draw on and apply knowledge, understanding and
skills of production processes to a range of design
and technological activities

® develop an understanding of contemporary design
and technology practices

e use digital technologies and information-handling
skills to enhance their design and technological
capability

e recognise the values inherent in design and
technological activities, and develop critical
evaluation skills in technical, aesthetic, ethical,
economic, environmental, sustainable, social,
cultural and entrepreneurial contexts.

4.2 Assessment Objectives (AOSs)

The Assessment Objectives are common to AS and
A Level. Knowledge, understanding, skills and

their applications are closely linked. AS and A level
specifications should require that all candidates
demonstrate the following Assessment Objectives in
the context of the content and skills set out in
Section 3 (Subject Content).

The Assessment Objectives apply to the whole
specification for AS and A Level.

AO1 Candidates should demonstrate specific
knowledge and understanding and be able
to apply that knowledge and understanding
in combination with appropriate skills in their
designing; and should communicate ideas
and outcomes and demonstrate strategies for
evaluation

AO2 Candidates should be able to demonstrate
and apply skills, knowledge and understanding
of relevant materials, processes and
techniques, and use materials and equipment
to produce suitable and appropriate
outcomes; and should communicate ideas
and outcomes and demonstrate strategies for

evaluation

Quality of Written Communication (QWC)

In GCE specifications which require candidates to
produce written material in English, candidates must:

e ensure that text is legible and that spelling,
punctuation and grammar are accurate so that
meaning is clear

e select and use a form and style of writing
appropriate to purpose and to complex subject
matter

e organise information clearly and coherently, using
specialist vocabulary when appropriate.

In this specification QWC will be assessed in Units
2, 3 and 4 by means of specific criteria incorporated
within the mark schemes.
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Weighting of Assessment Objectives for AS
The table below shows the approximate weighting of each of the Assessment Objectives in the AS units.

Assessment Objectives Unit Weightings (%) Overall Weighting of AOs (%)

Unit 1 Unit 2
AO1 30 30 60
AO2 20 20 40
Overall weighting of units (%) 50 50 100

Weighting of Assessment Objectives for A Level
The table below shows the approximate weighting of each of the Assessment Objectives in the AS and A2 units.

Assessment Objectives Unit Weightings (%) Overall Weighting of AOs (%)

Unit1 Unit2 Unit3 Unit4
AO1 15 15 15 15 60
AO2 10 10 10 10 40 4
Overall weighting of units (%) 28 28 28 28 100
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4.3 National Criteria

This specification complies with the following.

e The Subject Criteria for Design and Technology:
Food Technology

e The Code of Practice for GCE

e The GCE AS and A Level Qualification Criteria

e The Arrangements for the Statutory Regulation
of External Qualifications in England, Wales and
Northern Ireland: Common Criteria

4.4 Prior Learning

There are no prior learning requirements. We
recommend that candidates should have acquired
the skills and knowledge associated with a GCSE
Design and Technology course or equivalent. It

must be emphasised that this is not a requirement

for candidates wishing to study the course offered
through this specification. Any requirements are set at
the discretion of centres.

4.5 Synoptic Assessment and Stretch and Challenge

Synoptic assessment in Design and Technology:
Food Technology is assessed in the A2 units

by testing the candidates’ understanding of the
connections between the different elements of the
subject and their holistic understanding of the subject
(Unit 3) and by requiring the candidates to combine
their designing and making skills with knowledge

and understanding in order to produce a substantial
designing and making activity (Unit 4).

The requirement that Stretch and Challenge is

included at A2 is met by assessment of candidates’
understanding of the connectivity of the subject
content through synoptic questions in Unit 3,
including the requirement to answer questions of an
open-ended, extended nature. Stretch and Challenge
is also addressed in Unit 4, where candidates are
expected to apply their knowledge and understanding
of the subject content in order to produce a significant
design-and-make activity.

4.6 Access to Assessment for Disabled Students

AS/A Levels often require assessment of a broader
range of competences. This is because they

are general qualifications and, as such, prepare
candidates for a wide range of occupations and
higher level courses.

The revised AS/A Level qualification and subject
criteria were reviewed to identify whether any of the
competences required by the subject presented a
potential barrier to any disabled candidates. If this
was the case, the situation was reviewed again to
ensure that such competences were included only
where essential to the subject. The findings of this
process were discussed with disability groups and
with disabled people.

Reasonable adjustments are made for disabled
candidates in order to enable them to access the
assessments. For this reason, very few candidates
will have a complete barrier to any part of the
assessment.

Candidates who are still unable to access a significant
part of the assessment, even after exploring all
possibilities through reasonable adjustments, may still
be able to receive an award. They would be given a
grade on the parts of the assessment they have taken
and there would be an indication on their certificate
that not all the competences had been addressed.
This will be kept under review and may be amended
in the future. Candidates with a visual impairment
may find this subject difficult to access fully.
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5 Administration

5.1 Availability of Assessment Units and Certification

Examinations and certification for this specification are available as follows:

_ Availability of units Availability of certification

AS A2 AS A Level
January 2009 1
June 2009 1,2 "4
January 2010 1 v
June 2010 1,2 3,4 4 4
January 2011 onwards 1 v
June 2011 onwards 1,2 3,4 (4 4
5.2 Entries
Please refer to the current version of Entry Unit 1 - FOOD1
Procedures and Codes for up-to-date entry Unit 2 - FOOD?2
procedures. You should use the following entry )
codes for the units and for certification. Unit 3 - FOOD3
Unit 4 - FOOD4

AS certification - 1541
A Level certification - 2541

5.3 Private Candidates

This specification is available to private candidates coursework. Private candidates should write to AQA
under certain conditions. Because of the nature for a copy of Supplementary Guidance for Private
of the coursework, candidates must be attending Candidates.

an AQA centre which will supervise and assess the
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5.4 Access Arrangements and Special Consideration

We have taken note of equality and discrimination
legislation and the interests of minority groups in
developing and administering this specification.

We follow the guidelines in the Joint Council

for Qualifications (JCQ) document: Access
Arrangements, Reasonable Adjustments and
Special Consideration: General and Vocational
Qualifications. This is published on the JCQ website
(http://www.jcq.org.uk) or you can follow the link
from our website (http://www.aqa.org.uk).

Access Arrangements

We can make arrangements so that candidates

with disabilities can access the assessment. These
arrangements must be made before the examination.
For example, we can produce a Braille paper for a
candidate with a visual impairment.

Special Consideration

We can give special consideration to candidates who
have had a temporary illness, injury or indisposition at
the time of the examination. Where we do this, it is
given after the examination.

Applications for access arrangements and special
consideration should be submitted to AQA by the
Examinations Officer at the centre.

5.5 Language of Examinations

We will provide units in English only.

5.6 Qualification Titles

Qualifications based on this specification are:

e  AQA Advanced Subsidiary GCE in Design and Technology: Food Technology, and

e AQA Advanced Level GCE in Design and Technology: Food Technology

5.7 Awarding Grades and Reporting Results

The AS qualification will be graded on a five-point
scale: A, B, C, D and E. The full A Level qualification
will be graded on a six-point scale: A*, A, B, C, D
and E. To be awarded an A*, candidates will need to
achieve a grade A on the full A Level qualification and
an A* on the aggregate of the A2 units.

For AS and A Level, candidates who fail to reach
the minimum standard for grade E will be recorded
as U (unclassified) and will not receive a qualification
certificate. Individual assessment unit results will be
certificated.

5.8 Re-sits and Shelf-life of Unit Results

Unit results remain available to count towards
certification, whether or not they have already been
used, as long as the specification is still valid.

Candidates may re-sit a unit any number of times
within the shelf-life of the specification. The best
result for each unit will count towards the final
qualification. Candidates who wish to repeat a

qualification may do so by re-taking one or more
units. The appropriate subject award entry, as well as
the unit entry/entries, must be submitted in order to
be awarded a new subject grade.

Candidates will be graded on the basis of the work
submitted for assessment.
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6 Coursework Administration

The Head of Centre is responsible to AQA for ensuring that coursework/portfolio work is conducted in
accordance with AQA’s instructions and JCQ instructions.

6.1

The Code of Practice for GCE requires:

e candidates to sign the Candidate Record Form
(CRF) to confirm that the work submitted is their
own, and

e teachers/assessors to confirm on the CRF that
the work assessed is solely that of the candidate
concerned and was conducted under the
conditions laid down by the specification.

The completed CRF for each candidate must be
attached to his/her work. All teachers who have
assessed the work of any candidate entered for
each component must sign the declaration of
authentication. Failure to sign the authentication
statement may delay the processing of the
candidates’ results.

The teacher should be sufficiently aware of the
candidate’s standard and level of work to appreciate
if the coursework submitted is beyond the talents of
the candidate.

Supervision and Authentication of Coursework

In most centres teachers are familiar with candidates’
work through class and homework assignments.
Where this is not the case, teachers should make
sure that all coursework is completed under direct
supervision.

In all cases, some direct supervision is necessary
to ensure that the coursework submitted can be
confidently authenticated as the candidate’s own.

e |[fitis believed that a candidate has received
additional assistance and this is acceptable within
the guidelines for the relevant specification, the
teacher/assessor should award a mark which
represents the candidate’s unaided achievement.
The authentication statement should be signed
and information given on the relevant form.

e |f the teacher/assessor is unable to sign the
authentication statement for a particular
candidate, then the candidate’s work cannot be
accepted for assessment.

6.2 Malpractice

Teachers should inform candidates of the AQA
Regulations concerning malpractice.

Candidates must not:
e submit work which is not their own
e |end work to other candidates

e allow other candidates access to, or the use of,
their own independently-sourced source material
(this does not mean that candidates may not lend
their books to another candidate, but candidates
should be prevented from plagiarising other
candidates’ research)

e include work copied directly from books,
the internet or other sources without
acknowledgement or an attribution

e submit work typed or word-processed by a third
person without acknowledgement.

These actions constitute malpractice, for which a
penalty (e.g. disqualification from the examination) will
be applied.

If malpractice is suspected, the Examinations Officer
should be consulted about the procedure to be
followed.

Where suspected malpractice in coursework/
portfolios is identified by a centre after the candidate
has signed the declaration of authentication, the
Head of Centre must submit full details of the case
to AQA at the earliest opportunity. The form JCQ/M1
should be used. Copies of the form can be found on
the JCQ website (http://www.jcq.org.uk/).

Malpractice in coursework/portfolios discovered
prior to the candidate signing the declaration of
authentication need not be reported to AQA, but
should be dealt with in accordance with the centre’s
internal procedures. AQA would expect centres to
treat such cases very seriously. Details of any work
which is not the candidate’s own must be recorded
on the coursework/portfolio cover sheet or other
appropriate place.
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6.3 Teacher Standardisation

We will hold annual standardising meetings for
teachers, usually in the autumn term, for the
coursework units. At these meetings we will provide
support in developing appropriate coursework tasks
and using the marking criteria.

If your centre is new to this specification, you must
send a representative to one of the meetings. If
you have told us you are a new centre, either by
submitting an estimate of entry or by contacting the
subject team, we will contact you to invite you to a
meeting.

We will also contact centres if

e the moderation of coursework from the previous
year has identified a serious misinterpretation of
the coursework requirements

e inappropriate tasks have been set, or

® asignificant adjustment has been made to a
centre’s marks.

In these cases, centres will be expected to send a
representative to one of the meetings.

For all other centres, attendance is optional. If you
are unable to attend and would like a copy of the
materials used at the meeting, please contact the
subject team at dandt@aqa.org.uk.

6.4

Centres must standardise marking within the centre
to make sure that all candidates at the centre have
been marked to the same standard. One person
must be responsible for internal standardisation. This
person should sign the Centre Declaration Sheet to
confirm that internal standardisation has taken place.

Internal standardisation may involve:

e all teachers marking some trial pieces of work and
identifying differences in marking standards

Internal Standardisation of Marking

e discussing any differences in marking at a
training meeting for all teachers involved in the
assessment

e referring to reference and archive material such
as previous work or examples from AQA's teacher
standardising meetings

but other valid approaches are permissible.

6.5 Annotation of Coursework

The Code of Practice for GCE states that the
awarding body must require internal assessors to
show clearly how the marks have been awarded
in relation to the marking criteria defined in the
specification and that the awarding body must
provide guidance on how this is to be done.

The annotation will help the moderator to see as
precisely as possible where the teacher considers
that the candidates have met the criteria in the
specification.

Work could be annotated by either of the following
methods:

e key pieces of evidence flagged throughout the
work by annotation either in the margin or in the
text

e summative comments on the work, referencing
precise sections in the work.

6.6 Submitting Marks and Sample Work for Moderation

The total mark for each candidate must be submitted
to AQA and the moderator on the mark forms
provided or by Electronic Data Interchange (EDI) by

the specified date. Centres will be informed which
candidates’ work is required in the samples to be
submitted to the moderator.
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6.7 Factors Affecting Individual Candidates

Teachers should be able to accommodate the
occasional absence of candidates by ensuring that
the opportunity is given for them to make up missed
assessments.

If work is lost, AQA should be notified immediately of
the date of the loss, how it occurred, and who was
responsible for the loss. Centres should use the JCQ
form JCQ/LCW to inform AQA Candidate Services of
the circumstances.

Where special help which goes beyond normal
learning support is given, AQA must be informed
through comments on the CRF so that such help can
be taken into account when moderation takes place
(see Section 6.1).

Candidates who move from one centre to another
during the course sometimes present a problem for a
scheme of internal assessment. Possible courses of
action depend on the stage at which the move takes
place. If the move occurs early in the course the new
centre should take responsibility for assessment. If

it occurs late in the course it may be possible to
arrange for the moderator to assess the work
through the ‘Educated Elsewhere’ procedure.
Centres should contact AQA at the earliest possible
stage for advice about appropriate arrangements in
individual cases.

6.8 Retaining Evidence and Re-using Marks

The centre must retain the work of all candidates,
with CRFs attached, under secure conditions, from
the time it is assessed, to allow for the possibility of
an enquiry about results. The work may be returned

to candidates after the deadline for enquiries about
results. If an enquiry about a result has been made,
the work must remain under secure conditions in
case it is required by AQA.

6.9 Candidate Record Forms

A revised Candidate Record Form has been
introduced for use with Unit 2 and Unit 4, the centre
assessed components. Examples of both of the
Candidate Record Forms are shown on the AQA
website.

It is hoped that the introduction of these revised
forms will be welcomed by centres as it is felt that
they will offer benefits to candidates, teachers and
moderators alike.

For candidates, the forms will provide a clear
indication of the criteria against which they will be
assessed and they will allow candidates to signpost
where specific aspects of their folder work meets
the stated criteria. The intention is to encourage
candidates to provide succinct evidence of work
undertaken and remove the requirement for the
inclusion of large amounts of work in the folder.

The revised forms enable the teacher/assessor to
clearly identify where evidence of meeting the criteria
can be found, thereby facilitating the process of
teacher/assessor annotation.

Finally, it is expected that the completion of these
revised Candidate Record Forms will enable the
moderator to more easily identify where appropriate
credit has been awarded by the teacher/assessor.

For Unit 2 it is expected that the candidate will
complete the Candidate Record Form to indicate
where, in their folder work, they have addressed each
of the assessment criterion. It is not expected that
they will provide any more information other than the
page reference in their folder to show where specific
criteria have been addressed.

For Unit 4, candidates are asked to include in some
sections of the Candidate Record Form specific
information which will form part of the final project.

In other sections they will need to indicate where in
their folder particular assessment criteria have been
addressed. By doing this it is hoped that we can
encourage a more focussed approach by candidates
and remove the need for an excessive number of
pages in the folder.
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/ Moderation

7.1 Moderation Procedures

Moderation of the coursework is by inspection of

a sample of candidates’ work, sent by post from
the centre to a moderator appointed by AQA and
centre visits, where appropriate, to assess practical
outcomes. The centre marks must be submitted to
AQA and to the moderator by the specified deadline
(see http://www.aqa.org.uk/deadlines.php).

We will let centres know which candidates’ work
will be required in the sample to be submitted for
moderation.

Following the re-marking of the sample work, the
moderator’s marks are compared with the centre

marks to determine whether any adjustment is
needed in order to bring the centre’s assessments
into line with standards generally. In some cases it
may be necessary for the moderator to call for the
work of other candidates in the centre. In order to
meet this possible request, centres must retain under
secure conditions and have available the coursework
and the CRF of every candidate entered for the
examination and be prepared to submit it on demand.
Mark adjustments will normally preserve the centre’s
order of merit, but where major discrepancies are
found, we reserve the right to alter the order of merit.

7.2 Post-moderation Procedures

On publication of the AS/A Level results, we will
provide centres with details of the final marks for the
coursework unit.

The candidates’ work will be returned to the
centre after moderation has taken place. The
centre will receive a report with, or soon after, the

despatch of published results giving feedback on
the appropriateness of the tasks set, the accuracy
of the assessments made, and the reasons for any
adjustments to the marks.

We reserve the right to retain some candidates’ work
for archive or standardising purposes.
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Appendices

A Performance Descriptions

These performance descriptions show the level of The grade awarded will depend in practice upon
attainment characteristic of the grade boundaries at the extent to which the candidate has met the

A Level. They give a general indication of the required  Assessment Objectives (see Section 4) overall.
learning outcomes at the A/B and E/U boundaries at Shortcomings in some aspects of the examination
AS and A2. The descriptions should be interpreted may be balanced by better performances in others.
in relation to the content outlined in the specification;

they are not designed to define that content.

AS Performance Descriptions for Design and Technology

_ Assessment Objective 1 Assessment Objective 2

Assessment  Candidates should demonstrate specific Candidates should be able to demonstrate
Objectives knowledge and understanding and be able and apply skills, knowledge and

to apply that knowledge and understanding understanding of relevant materials,

in combination with appropriate skills in their ~ processes and techniques and use materials

designing and should communicate ideas and equipment to produce suitable
and outcomes and demonstrate strategies for and appropriate outcomes, and should
evaluation. communicate ideas and outcomes and

demonstrate strategies for evaluation.

A/B Candidates characteristically: Candidates characteristically:
boundary a) demonstrate specific knowledge a) apply skills that demonstrate
perfor.mgnce and understanding of the working understanding of the working
descriptions characteristics of materials, ingredients, characteristics and potential application
components and their uses and/or of a range of materials, ingredients,
systems and control components and/or systems and control
« develop an appropriate brief and including preparation and processing
specification ® demonstrate that they understand the
« understand quality issues principles of testing materials and/or
. A - components
;JOS ?hcgotgzﬁt technical language releva b) demonstrate that they understand
: and can carry out appropriate making
b) research and communicate a broad range processes during product development/
of ideas and information effectively in a manufacture

creative and innovative way through some

" . ) . i
recognition of values issues or uniqueness understand and use safe working

(for the candidate) or connections with practices
other ideas ® use appropriate skills in the development
e demonstrate that they understand of a practical outcome

the main features of industrial and c) communicate ideas and outcomes

commercial practices related to
manufacturing systems including the
use of ICT and stages of production

e refine and/or modify products and/or
manufacturing methods

® use a range of criteria, for example
social, economic, environmental,
cultural, and ethical/moral
considerations

e show that they understand health and
safety issues through the regulatory and
legislative framework

c) demonstrate clear strategies for testing d)
and evaluating by taking into account
form and function of a product, trends
and styles of products reflecting
environmental, cultural and ethical/moral
issues as well as stylistic and engineering
considerations

demonstrate clear strategies for testing
and evaluating by analysing the planning,
production and manufacturing methods.

e analyse and assess information and
ideas in appropriate ways, including ICT,
enabling others to interpret them.
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Assessment Objective 1 Assessment Objective 2

36



GCE Design and Technology: Food Technology Specification for AS exams 2009 onwards and A2 exams 2010 onwards (version 1.1)

A2 Performance Descriptions for Design and Technology

_ Assessment Objective 1 Assessment Objective 2

Assessment
Objectives

A/B
boundary
performance
descriptions

Candidates should demonstrate specific
knowledge and understanding and be able
to apply that knowledge and understanding
in combination with appropriate skills in their
designing and should communicate ideas

and outcomes and demonstrate strategies for
evaluation.

Candidates characteristically:

a)

demonstrate specific ability to analyse
questions and/or contexts and select and
explain relevant ways to proceed during
in-depth study

e take account of a wide range of
factors and show knowledge and
understanding of materials and
manufacturing processes

e combine distinct elements of technical
information in their responses

* develop an initial design brief, an outline
specification and produce a design for
manufacturing, considering maintenance
and product life

e clarify the task during designing and
making activities identifying a wide
range of user needs and carry out in-
depth research including some relevant
primary research

originate a range of ideas and possible
solutions when generating and developing
proposals

e apply knowledge and understanding
to develop and refine their solutions,
demonstrating evidence of creativity and
innovation through recognition of value
issues or unigueness (for the candidate)
or connections with other ideas

research, analyse and commmunicate a
broad range of ideas and information
effectively

e use technical language fluently and draw
appropriate conclusions

e model aspects of their ideas when
developing proposals

demonstrate clear strategies for testing
and evaluating by taking into account the
working characteristics of materials and
components; the product’s impact on
society; and the precise requirements of
the brief and/or specification

e confidently analyse ideas and
outcomes and draw highly appropriate
conclusions, enhancing interpretation by
others.

Candidates should be able to demonstrate and
apply skills, knowledge and understanding of
relevant materials, processes and techniques
and use materials and equipment to produce
suitable and appropriate outcomes, and
should communicate ideas and outcomes and
demonstrate strategies for evaluation.

Candidates characteristically:
a) demonstrate their understanding of
systems and control and/or products
and applications by discriminating
between aspects of a system or product
that perform and those which could be
improved after in-depth study
e demonstrate understanding of reliable
and quantifiable performances of a range
of materials, components and production
processes
e demonstrate applied knowledge of the
working properties and functions of
materials and components
e work safely, accurately and skilfully
with materials, components, tools
and processes including appropriate
technologies to create high-quality
products that match the specification
b) plan, demonstrating an awareness of
industrial methods and approaches during
designing and making activities
e select an appropriate range of tools and
equipment and plan processes
e manage time by anticipating potential
problems and respondng to changing
circumstances
e determine the degree of accuracy
required for products to function as
intended, and apply relevant external
standards to their task
e test the performance of their product
against specified criteria and act on their
findings by modifying their proposals if
appropriate
€) communicate ideas and outcomes using
ICT appropriately for communicating,
modelling, data handling, controlling or
manufacture
e work to devised plans and seek
agreement on realistic deadlines
e take account of the relationship between
material, form and manufacturing
processes
d) demonstrate clear strategies for evaluating:
e analyse information critically and
objectively
e assess the extent to which their work will
meet genuine needs
e devise quality assurance procedures and
review the way the work plan is followed
using external sources for evaluating
products.
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_ Assessment Objective 1 Assessment Objective 2
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B  Spiritual, Moral, Ethical, Social and other Issues

European Dimension

AQA has taken account of the 1988 Resolution of the
Council of the European Community in preparing this
specification and associated specimen units.

Environmental Education

AQA has taken account of the 1988 Resolution of
the Council of the European Community and the
Report “Environmental Responsibility: An Agenda for
Further and Higher Education” 1993 in preparing this
specification and associated specimen units.

Avoidance of Bias

AQA has taken great care in the preparation of this
specification and specimen units to avoid bias of any
kind.

Health and Safety

Health and safety impinges on all aspects of Design
and Technology and requires consideration in terms
of the maker, the manufacturer, the individual user
and society at large. Health and safety and related
issues are expected therefore to be an integral part
of all teaching. They will form part of the assessment
criteria for all coursework units and may also be
tested in any externally assessed unit.
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C  Overlaps with other Qualifications

Overlaps exist between this and the Design and
Technology: Product Design (3-D Design), Product
Design (Textiles) and Systems and Control Technology
specifications. The overlap is primarily in the design
process and the scheme of assessment. As all four
specifications conform to the GCE AS and

A level Subject Criteria for Design and Technology,
there are also overlaps of broad content, e.g. ICT,
Health and Safety, systems and control, industrial
and commercial practice, but each is dealt with in
the context of the material areas embodied in the
specification title. There is also an overlap between
Food Technology and Home Economics in the
materials used, but there are major differences in the
processes involved.
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D  Key Skills — Teaching, Developing and Providing
Opportunities for Generating Evidence

Introduction

The Key Skills Qualification requires candidates to
demonstrate levels of achievement in the Key Skills
of Communication, Application of Number and
Information Technology.

The units for the ‘wider’ Key Skills of Improving own
Learning and Performance, Working with Others and
Problem Solving are also available. The acquisition
and demonstration of ability in these ‘wider’ Key Skills
is deemed highly desirable for all candidates, but they
do not form part of the Key Skills Qualification.

Copies of the Key Skills Units may be downloaded
from QCA's website:
www.qca.org.uk/qca_6455.aspx

The units for each Key Skill comprise three sections:
e \What you need to know

e What you must do

e (Guidance.

Candidates following a course of study based on

this specification for Design and Technology: Food
Technology can be offered opportunities to develop
and generate evidence of attainment in aspects of the
Key Skills of:

e Communication

e Application of Number

e |nformation Technology

e Working with Others

e |mproving own Learning and Performance
e Problem Solving.

Areas of study and learning that can be used to
encourage the acquisition and use of Key Skills, and
to provide opportunities to generate evidence for
Part B of the units, are signposted overleaf.
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Key Skills Opportunities in Design and Technology: Food Technology

C3.1a v 4 v v

C3.1b (4 4 v v

C3.2 4 4 v v

C3.3 4 4 4 v
s S S S [ —
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N3.2 4 4 v v
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————
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ICT3.2 4 v v v

ICT3.3
————
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WO3.2 v v (4 v
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LP3.1

LP3.2 (% (4 v 4

LP3.3
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PS3.2 (4 4 v 4

PS3.3 4 v 4 4
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