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Minimum Paper Work Checklist & Time Plan

Controlled Assessment Criteria (Paperwork)

Investigating the design context

Design Brief and Analysis

Existing Products

Specific Design Brief Research

Questionnaire leading to user profile/target market

Research Analysis

Development of design proposals (inc modeling)

Specification including ( social, moral, industrial, environmental)

Initial Ideas 1 (inc annotation & analysis)

Initial Ideas 2 (inc annotation & analysis)

Recipe 1 & 2 Planning + Evaluation

Recipe 3 & 4 Planning + Evaluation

Recipe 5 & 6 Planning + Evaluation

Modeling

Development 1: Environmental & Sustainable Issues

Development 2: Details, proportions & shape

Development 3: Final Idea

Evaluation of Development & Ingredients List (inc functions)

Flow Chart/Production Plan Using QC/QA

Controlled Assessment Diary (inc Photos)

Testing and evaluation

Testing By Client (3rd Party Testing)

Evaluation ( Spec v's Evaluation inc Questionnaire)




Title, Contents page and Border sheets - THERE ARE NO MARKS FOR THESE!

Page 1 - Title Page - No marks
for this sheet, but it is the first
page the examiner will see so make
it IMPRESSIVE! Include: -

1. AQA Food Technology

2. Ecclesfield School - 36574

3. Candidate Name and Number
(leave space if you do not know it)
4. Title of Project

5. Year of Entry eg: 2011

**Border pages™*
Ensure your name is included on
every sheet!

Page 2 - Contents Page (compl

prior to the final hand in)

1> Design Brief and Analysis

2> Existing Products Research

3> Specific Design Brief Research

4> Questionnaire

5> Research Analysis

6> Design Specification

7> Initial Ideas (8 in total, 4 per page)

8> Planning & Evaluation (x6 Ideas)
8a Recipe 1 & 2 Planning + Evaluation

8b Recipe 3 & 4 Planning + Evaluation
8c Recipe 5 & 6 Planning + Evaluation

9 > Development 1

10> Development 2

11> Development 3 - Final Idea

12> Evaluation of Development

13> Production Plan Flowchart

14> Controlled assessment diary
15> Testing by Client/Target group

L 16> Evaluation




Investigating The design Context: Situation Design Brief & Analysis

What you need to think about:

Situation: Ready Made Products

Supermarkets have seen an increase in the demand of savoury ready meals and
ready made desserts. A supermarket wishes to extend its current range that
contributes to the recommendations of the ‘the eat well plate’ or the ‘5
portions of fruit and vegetables a day rule’

Design Brief:

This is a short subtle response to the AQA Situation that you have

chosen to use for the start of your GCSE year. The response should

include any specific information added to the original situation.

Analysis:
1: Existing Products:
This is where you research and analyse products that already exist for

there good and bad qualities ending in promoting creative design ideas for your
design. (DO NOT COPY)

2: Specific Design Brief Research:

This is where you research into any components that you may need to use

in your specific design such as:
2a: Nutritional Needs/Allergies:
You will research into the “5-a-day” program and the “eatwell plate”. You
will need to research special diets and allergies.

3: Questionnaire identifying the target market/user profile:

You will need to formulate appropriate questions and conduct a questionnaire of
at least 30 people to establish your user profile’s needs. (This needs to be shown
in a bar graph or pie chart presentation)

4: Storage/shelf life:
This is where you need to research in to production storage conditions and shelf
Life, production scales and understand the constraints this has on your design.

5. Ingredients/Recipes
This is where you will need to understand about the different functions of
ingredients and their uses within particular products.

rExemplar Work:

IASKANATAVS TS,

What have you learnt from this page:

Client Opinions:

Levels For page:

7-8 ~ Clear and specific design criteria identified, reflecting
the analysis undertaken
5-6 ~ Design criteria which reflects the analysis undertaken




Exemplar Page: Situation Brief & Analysis
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Investigating The design Context: Existing Products Research

What you need to think about:

1: Find a minimum of 5 appropriate products for your
design brief.

2: Using the titles below analyse the products you have
found.
Ingredients:
What has been used, how they work together, suitability of
ingredients.
Flavour / Extra ingredients/ Detail:
Why is this product interesting/exciting, what makes the
recipe unique/stand out, what detail defines this product .
Environmental Pro’s & Con’s:
Can the packaging be recycled, does it use environmentally
friendly products, Can sustainable ingredients be used in the
manufacture, how far do the ingredients have to come.
Nutrition:
Carbohydrate, fat, protein, vitamins, minerals. What nutrients
do the main ingredients provide in the recipe.
Target Market:
What is the target market of the product and why, how could
this be changed.
Cooking Instructions:
How is it cooked/assembled, does it require special
equipment?
Storage:
Freezer, fridge, cool dry place
Cost:

rExemplar Work:

Name of Description of | Pack | Cost | Storageof | Instructions for use
Product Product aging Product
used | e =l _—nuw_
Sainsbury's Sainsbury's bases Heat =1.00 Store in 8 coo Simply add a topping of yaur
iZza are made in |taky seaad dn Qne choice and bake. Serve wil
plzza using fraciions Crisp gres
aEms
bases ngredients,
classic
Italian
Sainsbury's | A hea Ehier oplion Bax ¥£2.38 Oven cook from chilled o
Whalemeal high n fibre, A high TOZEn
e libne pizza
Mozzarella | gided seeds.
& Tomato Freazabla. Vegetaria
Fizze n
| T i s vrn o Dirk oo wa hermeninn Tith [= 10 Koon | Has# Frrum Ahilicd in

What have you learnt from this page:

Objectives:
A-A* > Detailed analysis of relevant
existing products

C+ > Good analysis of relevant existing
products

C> Limited analysis of relevant existing
products




Exemplar Page: Existing Products (Supermarket Survey)
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Supermarket Survey Evaluation
| am doing a Supermarket Survey 10 find a range of products that are .
com\eci:g with laly as my coursework is relsted 10 takan products | will be AS | went tmoth the P! oducts in the suPema'ke' sumV' | saw qu"e afew
trying 10 find some healthy products that contain ingredsents high in fibre such be good to yourself’ products which were connected to the ltalian theme
B e "‘z:""hr':nmz“‘;"ﬂ";"rmm";:’;‘;':m Because Sainsbury’s are bringing more heaithy products in, this tells me that
some surt products so o uce |
me an i08a of products and ingredients siready seling in supermarkets my product may sell well because it will be healthy and contain fibre
ool el bR Rl L el | found some great products such as pizza bases which use the plain flour as
e i { a source of fibre. This is a great product and may be populartoselias it is
Sanabury's | Sanabir/t Basem ‘e AE I TLIE D Eirey #0d & loppeg of yrst
ey Oy | | oaana O i, O :;';;;':S‘?'" - only £1.00 per box. This can just be topped off with all the favounte toppings
pevvens S oo TR such as cheeses, sauces, high fibre vegetables and then just grilled. The
;:.—N V-t - — product is quick and easy so it is suitable for people who are busy or for
Y's | ASeather st - a0 "o Orwenr coot Moty Chaled o
e |5 S i o
£ Tormato Eh——— 2re a
Peza ' 2 | aiso found another pizza but already made with the sauce and topping. The
Saraborys | N smce wewey | T | 10 | Keew Raion w3 base is made with wholemeal flour which is an excellent source of fibre. This
" et Lrraoes ae Bl o e Envgry comets sty
Soe | e, oron 0t o | Pt e 3 s s product may be popular for people who are concermed about eating fibre in
o e Carmomgyes purcham wd | frocguereny 5 their diet. It may not be as popular as the normal bases but this is a great
Hegon T W Moroevewe b (et e S
Sstatae v § month. Deost | myetes. product to try out because it is heaithy and also quick to prepare
woyetae A Dorouydy ard 1 Rewrorw b and) sepecs
yey e it 4 mosnty on o of pot
s e |— Vegetarian Lasagne with wholemeal pasta aiso seems to be a popular choice
o A ey S | could develop this further using different vegetables or meat to create an
et v g option for mat eaters. This would be nutritious due to the content of fibre in the
e pasta so it may sell very well in supermarkets. | will add a similar or the same
TR T e B e SO ST ingredient in my product so that it has the same effect | Supermarkets as the
| 't”h | ::::;::i:':»,' oo ':-‘;':::-.-- e p‘odUd.S alfeady se"’ng
Gnoocte pests vegetaren Ao ¥
Z’if'L.'l'.. | found a product of fresh Gnocchi which is made from a well known fibre
Vst W sty | voa T t s T e . source, potato. This is good to sell in Supermarkets but may not be as popuiar
| hoton ooty R ingras PN S because it isn't a very well known product and can be disliked easily
calan ket ard ves
| e Waked S
[ Sainsbary s ‘\ :"t:-'és:‘-’r"—'lunv Tiwr | OV36 | Oniw woared | Coon Fonchiled &r 10 Overall, the supermarket survey has hetped qurte a ot by giving me lots of
fresh sl ol | AT | i examples of products that | may want to create in my own way for my Italian
gotoons | DY, | swiet et wanes sae product | may use many ingredients here and also see what kind of prices the
{ e - products are selling at. | can now test one of the products to analyse it
Candidate Mame: Candidate He Centre Me. 36574 Page M.




Investigating The design Context: Specialist Research (for your brief)

What you need to think about:

7

If you are producing a project that needs to be for

a specific purpose/target group or retail outlet, it
will need to be research relating to that theme.
You might need to consider size, ingredients
special diets, flavourings, nutrition, fairtrade
(ethical issues), packaging etc...

This sheet is partly research, analysing, and
developmental as you are showing how you
intend

to design your work relating to existing products
on

the market.

Important factors to gain from the sheet;

1.Design issues

2.How you intend to use the information
3.Conclusions

4.Design proposals

5.Where you attained your information.

Exemplar Work:

INTERNERRESEARCE

-
«‘_5" -

)

iP5 i

What have you learnt from this page:

Client Opinions:

Levels For page:

0-2 ~ Minimal analysis of other products or systems undertaken

5-6 ~ Good analysis of relevant products or systems undertaken
7-8 ~ Detailed analysis of relevant existing products or systems
undertaken related to design intentions




Exemplar Page: Research Analysis
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Investigating The design Context: Questionnaire leading to user profile/target market

What you need to think about:

* They must ask specific / relevant questions

* There must be at least 20 people asked

* You must show your findings in a bar/pie chart
produced to show your findings.

* You must analyse the data and sum up what you have
found from the questionnaire.

1.How much are you willing to pay for a prepared meal for a family?
a.£1-£2

b.£3-£4

c.£5 or more

2.What sort of food groups are you most interested in, for your
prepared meal?

a. Veg and fruits

b. Fat and sweets

c. Carbohydrates and proteins

d. Dairy and fibre

3.How much preparation are you willing to take up?

a. Short time (10 — 20 mins in Microwave)

b. Medium time in oven (45 mins)

c. Up to an hourin oven

4 What’s your favourite meal, providing all the food groups?

a. Pizza, veg and desserts/pudding

b. Fish Pie, veg and a dessert of your choice

c. Casserole, veg and cheese + biscuits or sweet dessert.

5.What do you expect the prepared meals to come in or look like?
Will it be recyclable?

a. Cardboard with 4 sections with plastic cover

b. Plastic with 3 sections with plastic cover

c. Average size box

d. Average size trays

7

Exemplar Work:

1|How much money would you pay for a family sized prepared meal?

£1-£2

£2-£3

£3-£4

£4-£5

i L B Ll

£5-£6

How much money w ould you pay for a family sized prepared
meal?

£L£2 £2-£3 £3-£4 £4-£5 £5-£6

What have you learnt from this page:

Client Opinions:

Levels For page:

7-8 ~ Target market identified and the intended consumer/user profiled
5-6 ~ Target market for product has been identified




Exemplar Page: Questionnaire Analysis
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Investigating The design Context: Research Analysis

What you need to think about:

This is where you collate (pull together) All the
Information that you have discovered in your
research. Documenting all your findings and how
This can assist you in you designing process.

Your page will have your conclusions from the
following pages:

« Existing products

« Existing Products

» Specialist/ Componentry research

» Questionnaire leading to user
profile / target market

From these pages you need to bring together all
your conclusions and analyse how you are going
to use them in your further work.

rExemplar Work:

Research Analysis

Questionnaire Results

What | have found out:

| have found out the public’s choice of some tallan Ingredients such as diferont
pastas, ssucos, toppings, eic By looking at the top scores for each question | may
use those particutar ngredients in my product For axampie the question that askead
which pasta they preferred better tumed out to be spagheti Now that | know the
choice of pasta thoy iked bast, it could have a good chance of baing one of my main
ingredients In my itallan product

How it will help me design:
mmwmnmmmmmmm-mmmm
best 30 that | can add some of their choices in my product. The reason for doing this
is for the product to sell well In supermarkets because | have put into mind what the
public’s choices are. Whaen | am designing | should remember 10 put atieast one
croondhopuhicnmypﬂnﬂsolwpmdnwunﬂedodmoﬂwpuoohs
deas

What have you learnt from this page:

Client Opinions:

Levels For page:

5-6 ~ Good analysis of relevant research and context
7-8 ~ Detailed analysis of relevant existing products or systems
undertaken related to design intentions
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Exemplar Page: Research Analysis

Ecclesfield School - Department of Design and Technology (Food Technology)
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Development of the design proposals: Design Specification

What you need to think about: All points should be
|measurable, this is what we finally evaluatel!

[Exemplar Work: The difficult ones...

Target Market Group
1. Who is the target market?
2. Look back to your research

Ingredients
1. What is appropriate, be specific?
2. Specific requirements i.e. dairy free

Target Market Group

3. You defined this with your

questionnaire 3. Are they easy to source?

4. Are they good quality?

‘51 ........................................................ 5. Will they give required finish?
e Safety
Labelling

1. Will there be any allergies?
2. Are there hygiene issues?
. Look at www.bsieducation.org/Education

1. What's in your product?
2. What nutritional content?
3. What warning/advice will be include

g ........................................................ Cos‘l' """"""""""""""""""""""""""""
Size/Shape 1. Is there a limit for TMG?

2. What is cost of similar product?

TSN
1. Are there any restrictions? 3. What will customers pay?

2. Specify a general size

3. Is there a limit in the workshop?
Weight

1. Is it important?

2. Will customer be able to carry it?
3. What are competitor's products?

Green Issues (look at questionnaire)
1. What can be recycled?

2. Will packaging be recyclable?

3. Will recycling symbol be included?

Number of servings Manufacture (look specific research)

1. Are specific ingredients
required/excluded?

2. What is scale of production?
3. Are specialised production

Shelf Life/Storage
1. How long will it last?
2. Can it be resealed/packaged?

?l ........................................................ techniques required?

I Packaging

Aesthetics (look at questionnaire) 1. Does product need to be
waterproof?

1. How the product should look
2. Flavour and texture
3. How will the packaging look?

2. Does it need to be airtight?

3. Does packaging promote product?
4. Is product easily damaged?

5. Will POS be required?

AQA Criteria - Identify which points are: -
ESSENTIAL / DESIRABLE / POSSIBLE!

Justify
. 1.(E) Product should appeal to 16 oint is
Importance 18 year old males, as defined in pfu||y
questionnaire justified

2.(D) Product to be nutritionally
[ulanced, similar to 'product x' in
product analysis bec

.(P) Target market have an
creased bias towards
ecyclable/sustainable produd
this is referenced in @y product
analysis °
4 (E) Cost it should cost no fdre
than....to produce

5.(E) It should be stored
cold place and will last for s

Importance > E=Essential D=Desirable P=Possible

<

Refer to
your
research!

‘r-

Refer to
sustainability

N

Objectives:
A-A* > Fully detailed and justified
specification taking full account of
analysis

C+ > Specification is complete and
reflects key aspects of the analysis
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Design Specification
ncludes all of the points lnted below

«  Number 10 save- My tallan product will serve

coverad with a paper cardboard sioave that ¥y

such as o plzza, | wit wrap | with 8 soft plasic
idormation about the product

SONNG Supgestion
AppetaIng 10 ot

Decause my product s based on akan dishes

should be smooth

and also proten

e odwnts used

degrees centyyrade |t can amo be ozen

moukd

From the resesrch | have done. | will neod 10 make sure that my product

about 4 people

o Packaging- For wet products such &s pasta. | am going 10 package
tham n & 10 plasto tray, sealed with & Tam Id. Ths will then be

udes aff the iIMormation

about the product Il shouid be suitable 10 reheat For a Gryer product

maderinl tha! also has

e Labelling: The labaling will include: the name of the product, the
name of the manufactiser/selier the Ingredients description of the
product. best bofore date  alergy advice nuirtion tabile and maybo »

o Appoarance- Appearancs shoukd ok atiractve appealng and

o Taste- The taste should have & adtonal blend of itakan ingredients

o  Taxture- To have & good texture | will cut the vegetables i diferent
S2es and 0 use # Gifferent lund of pasta for pasta dishos

he sauce

¢ Nutrient content- The nutrient content In my product should be good
80 | want my product 10 be part of 8 healthy meal It will be high in five

o Cost The cost wil be based on my rosus form the Supormarket
survey It will cost about £3-£0 due 10 the tig portion sae and

o  Storage- For storage my product should be put in & refrigecator at &

o Shape- The shape of my stan product willpe put in & round plastic

o Who might buy 17 - People that may but my product are families who
want a meal from the supermarket and the porton size s sultable for
them Also adults after & hard day of work may want 10 grab something
form 5w sholves for thelr lunch of supper. The product will abo be
great for healthy oators because i contans fibre and protoin

o  Enwronmem- While maling my product. the envwonmont will have the
HACCP systom i operation 10 ensure the product i produced in o

sale and hyglenc condton

Design Ideas Brainstorm

| will Gosgn soveral lakan dishes usng the desgn specification They wil
have 10 high in e Here ate sorme of he dahes | may dosign

froud ‘at

Vegetabile Pura

Non vogetarian pard

Salad \
Muche

Soup

merangul
Carw

/
' 4
Pasta l!u./

Macaron
hamasa,

Losagre

Mo ey

" Risotto

\
'[ \Gartc Bread
Ooiaw Catr

Pasta Shwils

Chefrcote

patta ¢ odad

Ry Foetn

Spaghets

boiog nraa
Yhuffed peacionts

Wi ceam

| will e using many tradiional mgredients used in [taly such as tomato
cheese. herbe and vegolabies These ingredients are the basis of the dinhes |

may design

Landidate Hame

Comdidate Me.

Centre Me. 34574

Foge Mo,




Development of the design proposals: Initial Design Ideas 1 & 2

What you need to think about: 2 pages (A3) of creative
INITIAL design ideas 4~6 per page

1. These pages should be in 'Sketchbook' hand drawn
format!

A minimum of 8 initial ideas should be
drawn

2. When sketching idea's remember.....
a. Sketch freehand lightly
b. Define outline
c. Render idea using pencil crayons, not felt tips!
d. Consider using fine-liner on outline
e. Fully ANOTATE ideas

3. Annotating is adding a short paragraph about
features of the idea that cannot be determined by
simply looking at the sketch. These may include: -

a. Notes on how design meets specification
b. Notes on ingredients
c. Processes/method required
d. How easy the product is to make
e. What finish is to be used
f. Possible allergy ingredients
g. How the product could be developed
4. Add detail views where required

5. Evaluate initial idea's and chose idea(s) to
DEVELOP - Include conclusion!

AQA Criteria - Evaluative annotations are
ESSENTIAL!

rExemplar' Work:
Chetdy M lower Paila

o Ctiember,
< >

30

Ao o dish: Chotsy COuliplower o
Syl shown: | Rowe shown how to maks
a cheelt saudt from Sudldh,
preparing o fresh Vegelably
for the fatad and pasll

A ben s sams AT ARG —

What have you learnt from this page:
Client Opinions:
Levels For page, tick the level of YOUR work: -

26-32 ~ Imaginative and innovative ideas have been developed, demonstrating
creativity, flair and originality. Further developments made to take account of
ongoing research

19-25 ~ Imaginative ideas demonstrating a degree of creativity, which are
further developed to take account of ongoing research

12-18 ~ Design ideas show some degree of creativity and further development
6-11 ~ Ideas show some variation in approach or concept

0-5 ~ Ideas are lacking in imagination, minimal development or further research

\ v
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Development of the design proposals: Planning & Evaluation

What you need to think about: Ensure your Planning &
Evaluation sheet refers to how it meets your brief/spec

rExemplar' Work:

This folder page is to highlight what products
you intend to make and evaluate their
ability to meet the brief and specification.

Things to include:

1. Justification (why did you choose to make
a particular product)

Annotated photo

Sensory Testing

Nutritional Analysis

Portion Size

Approximate cost o make

N o O kN

Evaluation of practical work but also

against specification

AQA Criteria - Ensure you have a wide VARIETY of
modelling! + Review testing of models!

| 0-5 ~Basic development work undertaken using a limited range of techniques

Design Idea 1
Vegetable Plzza

| gecaiad W) choosa s fype of produrct St Secawne | is healhy nam e exl Po
INgredents waed Ir TTes product Goes Nol Col very Tl | alno Ufame NS produd because
e rosutts (rorm the alen Questonners NOwed Mal people enyryed s product Mmore hen
other Itaflan gighes ANOMNer redscn wivy | DICRed P product B Decause ™o PLI2a contams o
yod amount of itre by us \4 wholemeal 1 » 1he base and also he venety of vegetabies
wed tor the (( ngs s e fitre content Them will "eip f sed wel In Supermartsts 48 2
haalny Opticr
Ingr'wu T9g pralr e TSg wholemes ’ On pepear. % rediwhite onjor

21bap sweet com KI‘M ;\;Owhvunnh m-n-

Star profile
Chgony
Toxgue | . Appetemy

Apposrmag | ’ :.‘ P ,Jaste

Colowr \/ | "\ Meanhy

A2

i) o v ] 3 1 | (3] = y .

fa
| B

' ' 0  » L
. POrPOMION S fo 00 Sae Sen Sas We N = "
> : . . ] VLT

ha
S LE)

What have you learnt from this page:
Client Opinions:
Levels For page, tick the level of YOUR work: -

26-32 ~Excellent development work through experimentation with a wide variety
of techniques and modelling

19-25 ~Good development work achieved through working with a variety of
techniques and modelling

12-18 ~Adequate development work achieved through working with a range of
techniques and modelling

6-11 ~Development work is lacking in detail but makes reference to a humber of
techniques and modelling
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Design Idea 1

Cannelloni

| Ghonm T Grodect mm My 20caed (Pose (0 roduce because 1 0 an usasl nh
evert Th Min i wih my Geagn oecfiveton tecauns | s partly heathy conterm firw

and the ngr ned v p pooe The dish lobows the Nalen Same
Mk = 20 shouts of lasagne. 110y spmach, 759 cream chosss Y anion. 7 coves of
g T8 MgNt Inozzmwie (hwase 400y towied 1omatons anl # poch of Sertn

Portion Siee - 4

Approsimate cost - £2 99

Evaivstion

Thin product metobes ovy brief and specication beamae # s an ltadan dan i contmrs Thre
Dy the sginach, 1enato and pasta Fram INe st profle (he cannedan Geh which gute tasly
om the Smalo 1aune and soenach filng 1| noked apoetang and Wlradise 10 eM baosse
af the wngy cheese ad CANNEoN oM | Amet of Ao Kl CHeeNs which wars the
man Ngreciants Tha IOMato 50uco wit Neathy As walk 36 INe Gasla Uted I wasn Bland
Al and § wen vary coborfd Tham wem dferent teshaes The seuoe wan wnooth and the
fng «as lumgy The pasta was scft and the cheete was gy Overal the diah was good
WRGLUEN | condd Nave heen Neathiar by addng more vegelables and uany less fe chesns
the Aling #nd top

| could Sevenip t by g WhneTad Daste nstand of pRaIn | coulrd 8G9 MOre vegetating n
the Sikng for saaripie (omwoes peppens sod sweet oo (staed of sl spinach As the
PEChaNg | will Lae & QM KANIC CONANe WA 3 PepEr CAITDNEIT HEVe COMMNG
wharmation sbanat the groduct

Design idea 2
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Development of the design proposals: Development 1 & 2

What you need to think about: This is the page that
allows you to modify 1 specific part of your recipe in a
number of ways to improve the product e.g. type of flour

1. Remember only change one aspect of your
recipe/dish per development.

2. These pages should be developing one aspect of
your dish/product: -

a. Start with simple adjustments

b. Explain what your going to do

c. Show where ideas have been modified

d. Get other peoples opinions on your developments

e. Include a photo and star profile

f. Write about how it changes the nutritional or

sensory attributes of the dish

3. Final Idea should be based around one or all of your
developments and justify how the developments
helped you in designing the product

4. Annotation should show how product has developed
from initial ideas.

Development can be shown in many different ways but
successful development happens when you choose one
item and use that information to help inform your
choice of final design !l

This could be;

Shape, Colour, nutritional profile, ingredients,
techniques, processes, Material and so on.

AQA Criteria -
Good Development is Critical

rExemplar' Work:

Development 1 = Quiche
Dhgvalopemsent nurnber 4

Experimant o Increase the fbre content of Nawr in the sharlcrusd pasiny

What | am going to do =

| @m going to test the pastry by using a variety of flours such &5 plain, granary, wholarmeal
and Brown. | am doing this 1o by and increase the fibre condent which flour is a good sourca
of. The flowr | think, is the bas) ta<le, texhine and appearance will be the one | use in my final

Qaicna.

Ingrediants 1 Ingradiemts 2 Ingredients 3
E0g granary fowr Blg wholemeal flowr S0g brown four
50g plain Niow 500 plain Mo &g plain Aour
50 marganng 500 rnargaring &llg margafing
Coold watar Lodd waler Cold waler
Fibre in grams
Prodeet P tw 0 mmn s | g few o = -
o 3 F =]
by recdwer®f 3 |, ParPartien rus rd oo ses sedlre o o s co o owo ar s
By glour |
" Per d:|_1 e T 7 - W1 P il

What have you learnt from this page:

Client Opinions:
Levels For page, tick the level of YOUR work: -

26-32 ~Excellent development work through experimentation with a wide variety
of techniques and modelling (including CAD where appropriate) in order to
produce a final design solution

19-25 ~Good development work achieved through working with a variety of
techniques and modelling (including CAD

12-18 ~Adequate development work achieved through working with a range of
techniques and modelling (including CAD where appropriate)

6-11 ~Development work is lacking in detail but makes reference to a number of

techniques and modelling (including CAD where appropriate)

_N ~
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Development of the design proposals: Development 3 - FINAL PRODUCT

What you need to think about: This page should be full
of detailed information - You have spent weeks
thinking about it!

1. Final Idea should be hand drawn
a. Fully ANNOTATE idea: -

2. Annotating is adding a short
paragraph about features of the idea
that cannot be determined by simply
looking at the sketch. These will include:

a. Notes on how design meets
specification

b. Notes on ingredients o O

c. Processes/method required

d. How easy the product is fo make

e. What finishing techniques are to be

used
f. Any additional ingredients or
comments Fully justify
design
. decisions
3. Add detail views where through clear
annotation

required

AQA Criteria - Final idea should clearly show
all features, fully justified, of final design

rExemplar' Work:

Final Product

Ingredients
” Mint choceolate chip ice - cream:

100w Double Cream 100m] Whole Mk

25 Sugar Sm| Pepperment

Snl Green Colouring 50g Mk chocolote chips

Tomate seyce:-

2009 Tewed tomatost 205 Smoked Bacon
105 Grated Oreese B9 Mixed Herbs
Meatballs -

1003 Turkey miace  30g Crosberry suce  Chscolate brownles: -
205 B33 35 readcrumbs 2% | Caramel Souce 100g Self Rasing Floer
Garlkc Pasto: - 505 Maorgorne 50g Egn

100g Strong Plow flor 209 Egg T5m| Water 25g Cocoe Powder

159 0Nl 59 Garlic 100g Milk chocolate chps

Development review: -
Develepment 1:- I wil use the garlic pasta as «f was clearly the mas? pepulor. Devalepment 21 T decided 10 e
the combisation of furkey end cremberry meatbolls beccuse the Surkey was idesl for o low costing mecl on an
olreraft. Dewalopmant 3:- 1 combined the cheese and the bocon Flavours fegether, as they were both the most
pepuler. Development 4:- The mint chocchip flaweured was chosen as it was the most popular and would
complonent the chacolote trowsie mere compared 1o the fhrewberry fivewr Developmant 51— 1 will use the plain
chacslote broenie with the coromel scuce for the fingl desser? 10 accompeny the mnt chocelate-chip lce-craam
How the changes affected the product
. The turkey mince reduced the overcl cost of the product

The crorberry souce mode the meattalls sweeter

Tha gorlic in the spaghet™ increased the Thslion flaveur 10 the meal

The hame made posta mode the making of the product more skilful and complex

The mint flaveured ice cream complimented the flevour of the brownies more than the vanilo ice-creom did.

The cddition of cheese and bacen In the souce gove a wried texture and extre floweur
Fimal Development - Re-heating test of the spoghetti and meatballs

The meatbolls remcined appetitng o3 they kept the mogt from the cronberry ssuce

The spaghert did not sthick together once the mesl wos rehested and this cles made the mecl sppealing. The

tatte of the product wes gead, e it retained the gorke flovour and the texture was hep® most

Tha ice-craam ond brownie dd rot need 1o De reheated, so could anly be ncluded is the storage festing
Conclusion:~ After re-heating the maoin course meal, the sensery characterishics remained, proving that the

Objectives:

A-A* > Excellent development work
through experimentation with a wide
variety of techniques and modelling
(including CAD where appropriate) in order
to produce a final design solution
C+ > Good development work achieved
through working with a variety of
techniques and modelling (including CAD
where appropriate)




Exemplar Page: Final Product
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Final Product

Te podue e dvwn of e bl prodect
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By foal prodiuct on o tray on f  ware ready % be served =
o orrett Bt e mes carwm end Setsert e preseted
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e hm ot e nde ready fr vy

' 2 Mt checwiete chp we cwem

Tomats sovee - 100w Deutre Cream 100mi Ahce B W
200y Tomed romatont 20y Seaved Bocen % S S Pypgare ot

30y Gruted By Msad Herte e e | 0y Wik hacelete hpe
00y Twrvey moce A0y Oreste~y st Chgesiete brvawes -

209 T 35y readcrumbe 1% Coromal Sacn 100y St Bamng Fronr
Garte Parte 0y Marpree On twm

100y Stvemy P flor 20y Gny Toml W eter % Cocems Powcder
o0 B berte 100y M chacstrte chps

Developmer® revew

Duwalapmunt 1 1 wil umm S gorbe ports on # sa claerly S sert popuier Devalapmant 1. 1 ducoded %o um
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Development of the design proposals: Evaluation of Development & Final Design

What you need to think about: Clearly annotated drawings
are important to communicate your ideas

1. Summarise what you have found out from each
of your development sheets, highlighting how it
informs your final design

2. Include: -
a) Labelled photograph
b) Annotated hand drawing
c) Refer to size, weight & shape
d) Details of any ingredients used
e) Details of any additional ingredients used
f) Details of any special processes used

Tick these
off when
you have

completed

them

Views should be carefully drawn
to show required detail. A view
may be required to show in more
detail.

\_

AQA Criteria - a 3" party should be able to
manufacture / assemble your project from this drawing

rExemplar' Work:

Final Product

I the final produc ) size, welgh! and shag

:% / ‘4,/‘ ey

| z \ / .

N }l_{‘)) o pro

PV ‘on

s § Olwves P sém-lw o

I ckuciidy @mon et
° ° . \
Objectives:

A-A* > A coherent and appropriate
design strategy, with clear evidence of
a planned approach, adopted
throughout

C+ > An appropriate design strategy,
with evidence of planning, adopted for
most aspects




Exemplar Page: Evaluation of Development & Final Design
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Ecclesfield Scheoel - Department of Design and Technelegy (Feed Technelogy)
Oversll Evahuation of Developmenty
Devwio oment 4

Development |

) Final Product

Oevelopment 3 T i 1

Devetopment )
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rough draft to review

with your teacher quality

checks!

Development of the design proposals: Production Plan
What you need to think about: The many stages of the rExem':)lar. Work:
design and making process, in detail Start
1. Firstly think what would scale of production i - “”"H:;“'.TR'.'#EL““
be? One of f / Batch / Mass Production |
w =t WG DL Lsng gl scaes Mm-‘;mmm
2. Flowchart representing your project S ‘
. S 4 o
3. Add notes on why flowcharts are used in e - f
indusTr‘y B iy crn 0T D16 i
4. Add QA/QC considerations and reference s R ¢ R O
to processes / methgds / cutters / @, e | [
equipment o ' |
Flowchart should O i e— Finish
follow a IO%'CGJ: m_cirl;mg Make sure you . .
process, start with a reference all ObJeCTIV653

A-A* > A coherent and appropriate
design strategy, with clear evidence of
a planned approach, adopted
throughout

5. Include your ingredients & equipment list
on this page
Process

( start / stop )

AQA Criteria - You need to show understanding of
both Quality Control and Quality Assurance

C+ > An appropriate design strategy,
with evidence of planning, adopted for
most aspects




Exemplar Page: Flowchart (Plan of making)

Ecclesfield Scheel - Department of Design and Technelegy (Feed Technelegy)

Start

Flowchart L.

- —

Finish

Ingredients
200g Flour

4 Eggs

200g Sugar
200g Margarine

Equipment
2 x 7”7 Cake tins
Spatula

Baking
Parchment

Mixing Bowl
Electric Mixer
Weighing Scales
Sieve
Tablespoon
Oven

Cooling Wire

Centre Ma. 346574

Page Me.




Development of the design proposals: Controlled Assessment Diary

What you need to think about:

Using your production plan you must at each stage
document (photograph & explain) each Step
(machine, process, computer, machine made, Etc)
of your practical journey proving and showing your
skills.

This must be done to prove the authenticity of
your work and show off your skills, abilities &
outcomes. Accompanying the photographic
evidence of your work essentially to achieve a better
grade you must explain your actions. How it went,
did it all go to plan, if not why and what did you do
about it ? What changes were you forced to take,
what improvements did you do to your final idea ?

AQA Criteria -

rExemplar' Work:

What I Need to finish Done?

Levels For page, tick the level of YOUR work: -

26-32 ~ A coherent and appropriate design strategy, with clear evidence of a
planned approach, adopted throughout

19-25 ~ An appropriate design strategy, with evidence of planning, adopted for
most aspects

12-18 ~ An appropriate design strategy, with some evidence of planning, adopted

for some aspects
6-11 ~ A limited design strategy, with minimal planning, is evident
0-5 ~ Little evidence of a logical approach being adopted, with no indication of

Lplanning

S
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Making: Your Practical Project

Exemplar Work:

Objectives:
*A-A* > Final outcome(s) shows a high level of
making/modelling/finishing skills and accuracy
Selected and used appropriate tools, materials
and/or technologies including, where appropriate,
CAM correctly, skilfully and safely
*Worked independently to produce a rigorous and
demanding outcome
*Quality controls are evident throughout the
project and it is clear how accuracy has been
achieved.
*The outcome has the potential to be
commercially viable and is suitable for the target
market

«C+ > Final outcome(s) shows a high level of
making/modelling/finishing skills and accuracy
*Selected and used appropriate tools, materials
and/or technologies including, where appropriate,
CAM correctly, skilfully and safely

*Worked independently to produce a rigorous and
demanding outcome

*Quality controls are evident throughout the
project and it is clear how accuracy has been
achieved.

*The outcome has the potential to be
commercially viable and is suitable for the target
market




Testing and Evaluation: Client Testing

What you need to think about: How an you prove the
function of your product? Who's opinion will help?

Testing
1. Firstly ensure testing is carried out by your end
user (target market)

2. Take photo's of it in making at each stage

3. Seek opinions/comments of the TMG

4. Consider asking retailers of similar products,
when they are not busy!

rExemplar' Work:

-
-13 g MR and
egetadies ©oan

: M T Many people are concemed sbouthe

2' Juslf 'gy each point ‘.’lf yur g5cision (Spef” wicy these Fod et e cooe B vis,

: InF lude a star profile for your p . uct, G vl :c:: ‘:’;ﬁ:i::’;ﬁ:;‘ qu 3 s i St et

Modifications and Personal Evaluation you have davaely ofvems | e e
1. Review your final project and assess it}~ completed T m—————

success
2. Ask other peoples opinions
3. Try to answer the following: -

them

a. Do you find the product eas e
b. Does it function the way yﬁ F:LIZthzmy
c. What do you think of it as a co
product?
d. Do you like / dislike any features? Explain...
e. What are the advantages compared to other
products
4. What modifications would you make to the
project if you repeated it?

AQA Criteria -

Conduct a consumer trial with a 374 party

/\/ Objectives: N\
A-A* > Detailed testing and evaluation as
appropriate throughout the designing and

making process taking account of
client/user or third party opinion. All
aspects of the final outcome have been
tested against the design criteria and/or
the product/manufacturing
C+ > Appropriate testing and evaluation
evident throughout the designing and
making process. Most aspects of the final
outcome have been tested against the
design criteria and/or the

roduct/manufacturing specification
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Ecclesfield Scheoel - Department of Design and Technelegy (Feed Techneolegy)

Testin

>

Chopping anions
and bacan

Specification
| have found out that the chidien and bacon pasta fitted the

speciicaion very well, The produd was suitable forthe target
market which vuas families, because it was quite a simple ready meal
whichmost adults and children wwould like, The meal waz healthy
because it had awandety of vegetables induding onion, garlic and
leek. These ingrededients are also locally produced. The product
as the dghtsize for a family and was also nutitionally balanced.
The pasta iz asource of carbohydrates which give vou enengy and
make wau feel full. The wegetables provided witaminz, mineralz and
fibre, which keap yourtesth, banes and digestive system heakthy,
and alzo help with growth and development The chidken and bacan
is a source of protein, which helps your body grove and epair. The
olive oil conatains fatwhich provides omega 3 and G Most of the
people on the questionaire said they vwould pay £54£5 for a family
sized ready meal and my produd cost approsdam ately £5 to make.

Audding me at and
wvegetables o pan

Cooking pasta

Many people are concamed aboutthe
ingredients used and where ey hawe
come from. Te improve my product and
to encourage more people to buwit, |
uzed free range chicken. | used free
range chicken as the chickens are kept
in better condiions. Hovever this
increazes the price ofthe product

| think my productis a lot better
than similair produds onthe maket,
because itiz a lot healthiar and more
ritrition ally balanced. Howewer iz it
more expensive becauss it contains
free range chicken.

The chidken and bacon pasta could be consumed by the majority of people including people with nut allergies.
Hovwever itwould be unsuitable for vegetarians as the product contains chicken and bacon.

Thiz sensory anahysis shows that the prodoct is owerall quite suceessful.

It scored highest on moist and fresh,

because itis made of fresh ingredients and the pasta was moist becauze ofthe creamy sauce. [tzcored quite
high on herby, because the green pesto iz made of basil and other hebs. 1 was very fresh because of the fresh

ingmedients and the different ingredients

gave the product a vanety of differert

flavours and texdures. The texbure of the Totul renpome
produd vas mosthy soft because of the s
pasta but the onions and leek added
sranehy testures, The product got a low
Foare on wateny because it vias quits
thick and very creamy so therefore did
nat taste watery. The product was not
tough or chews so itvwould be easy for
yaung children and eldedy people to
digest, which makes it suitable for the

wuhale family.

Comments

* The pasta mas venytender
and tasted good with the
chicken and bacan.

* The creamy sauc was
thick and tasty because of
the pesto.

*  ltwas full of different
flavours and textures.

and EV@IU}EM@H Final product- Chicken and Bacon pasta

Adding meat to
zaucepan

Justifications and Modifications

Ingredients
| think that all of the ingredients that | used wodoed well, as they created different tastes
and texdures,

Method of Making
The vehole method of making the product vas veny good as | found outthat it took less
time to make than | expected.

Cooking
It vuas best to cook the meatin the saucepan because itwas easier to obserse and stirto
ensure ewen cooking, and it also made it easy to add the vegetables and sauce.

Guality

| think thatthe productwas of high quality as it vwas nutitionalty balanced and contained a
wariety of frezh ingrediarts. It was alzo suitable for families because #t iz easy to cook and
prepane, howewer the owverall cost is a bit too high, therefore zome of the ingredients would
nead to be replaced by cheaperones. Howewer, cheaperingredients could possibhy lower
the quality of the praduct

Appearance

When | served the pasta on a plate it looked quite colourful because of the green colour of
the leeks and pesto, and the pink colour of the bacon, These colours contrasted well with
the creamysauce and pasta.

Shape and Size
The pasta shells were a cully shape because itwas fusilli pasta thatl used, and the
chicken and baconwere diced inte small cubes.

Flavour and Texture
The strongest flavours you could taste were pesto, chidien and bacon. The textures were
mosthy soft and crunchy.

Finish
| could improwe the product by putting a zprg of basil on top te add extra colour and
decoration.

Condidate Mame :
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Testing and Evaluation: Evaluation V’s Specification

What you need to think about: Pick key features from
specification to review and think of industrial issues

rExemplar' Work:

1. Evaluate the finished project back to your
original Specification with respect to: -

« Target Market Group +Ingredients

* Function of ingredients <Safety

+ Size *Cost

« Weight *Green Issues
* Nutrients *Manufacture
« Appeara Packaging

Tick these

off when ——
you have Fully justify
completed each point

them

2. Modifications for Production - Discuss this
with your teacher

a. Would the same materials be used in
industry?

b. Would process/methods be the same?

c. Would finishes be the same?

d. How would production costs be reduced?

e. Where would it be made?

f. How would product be manufactured?

Comparison to the specification

ltalian Product wall sarve | The product follows the ltalian theme. Throughout the
4 people devalopment of the product | have used Italian
ingredients such as tomatoes, peppers and olive ol. The
accompanimeant also ncludes olives which are a
traditicnal Halian ingredient, often found on pizzas. The
gulehe can be made individually or a family version o be
] sliced into 4. [
Served in a rigid tray with | The quiche would need to be sold in a plastic mould
a cardboard sleeve container that will transport the product and prevent
damage and therefore protect the pastry. The cardboard
| - sleeve would protect the product
Look attractive and The quiche looks very attractive with a gobden brown
appetising pasiry case and then pasiry strips which will be glazed to
| contract against the filling. The use of a variety of
different coloured vegetables tomaloes, peas and
broccoli will also provide a visually striking appearance

The salad accompaniment also provides extra colour
Include a blend of talian | The incorporation of a number of Italian ingred ents as
ngredients suggested above will allow the product to be sold under
the 'Halian' heading. If | could have used basil instead of
coriander added an ltalian herb

A smooth sauce and There are different textured vegetables in bofh the salad
include different taxtured | and the quiche. The crumbly pastry case contrasts with
| vegetables the emooth and moist filling and the al dente vegetables

AQA Criteria -State what modifications would

be required to make your product commercially!

TN

Objectives:

A-A* > Evaluate and justify the need

for modifications to the product and
consideration given as to how the

outcome might need to be modified for

commercial production

C+ > Evaluate and justify the need for

improvements or modifications to the
product
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7

Ecclesfield Scheel - Department of Design and Technelegy (Feed Technelegy)

Comparison to the specification

Italian Product will serve
4 pecplo

[Borved in @ riged tray wath
A carsboarnd sleave

| .
Look stiractive and
appetmng

'
Inciude a blend of itallan
ngrediants

A smooth sauce and
inchude difforent textured

vegetables
Ba a high fibre dsh

Cont between £3 .00 o
£8 00 and be sultable for
A supermaket

Sutable to bo stored
below 5°C

To be served in mound
plastic mould

To be suitable for both
childran and adults and
soki as pant of a family

range

Tha product foflows the Ralan theme. Thvoughout the
doveiopmaent of the product | have used Nallan
Ingredionts such as formnatoos, pappers and oive ol. The
accompansment also iInciudes olves which e a
tractional itallan ingrecdent. often found on pizzas, The
Quiche can be made mdividually or a farmdy version fo be
sliced Into 4

The quiche would need to be sold In 8 plastic mould
conmnes that will tranaport the product and pravent
damage and therefore protect the pastry  The cardboard
sleeve would protect the product

I'he quiche looks vary atiractive with a golden brown
pastry case and then pastry stnps which will be glazed to
contract againat the filling. The use of a variety of
difleront colouwred vegelabios tomatoos. peas and
broccoll wil also provide a visusly stnlung appearance
Ihe salad accompanimant #iso provioes extra colous
The ncorporanion of a number of takan mgredients as
sugpestod above will akow the product 1o be nold under
e Talian heading. | could have used basi instead of
corlander added an ltalien horty

There are dfferent texiured vegetables n both the salsg
and the quiche The crumbly pastry case contraats with
the amooth and moest filing and the al dente vegetables
within the saslac

I have carmed out ntonsre development work 1o
ncrease the fhre content  This has been actvaved by

waing wholomeal flour in the pastry and incorporating lots
| of vagetablos. The fibre content is 24g

| If he Ingreciants were purchased in bulk the product
could b sokd for £3.00 and stil make a product

1"The quiche uses high sk iIngredients © 9. £gg And therel
1 be siored below 5°C 1o prevent the rapid growth of bactery
The quiche is made using a circle mould

| The tasting panel made up of both children and adults
scored the product high marks and therefore this crtena
has been met | have fuliiled the requirements of the

targe! maret

Commercial Production

Ingredients

Plain four
[ Wholemeo! flour
[ Marganne
Wator
}
Onon
Poas

[ Broccoh

[ Cheddar cheese

Milk

i Cherry tomatoes

Red poppes
}
| Red onlon
'

Conandes

Ween Ollves

Lamon jce

Olive ol

Seanscning
Fope

NGO et

Function of Ingredients

| Function
| Adds buls, Rassng agemt. Aads structure

f Adds bulk, Ao colowr, Adds structure  Adds texture
|

i Adds cotour. Adds flavour, emuniher

| Binaing agent. Momtens

Adds colour Adds flavour, Acds nutrents

Adde colowr, Adds flavour, Adde nutrients

Adds colour, Adds favour, Adds nutrents, Ados Sextumm
Adds structure

Adas colour, Adds favour, Adds nutrients
Adas bulk, Adds texture, Mostans, Adds nutnenta
Adas colour, Adds lavowr, Adds nutents

Adds colour, Adds Ravour. Adds nuirients

Adds colour, Adds Nayour Adds nutrients
Adds colour, Ados favour, Adds nutrionts. Adds texture
Adds colour Adds flaveur. Adds mutrients

|

Preserves, pods flavour, emulsifior

Adds flay

f, praserves
Adds colour. Adds flavour, Adds nuirents
Hokds aw, Ralang agont, Sets food, adds colour

Mt Ancw e Funcgon OF Mredednss (0 thal iy

@n odom T© e recpsd

need (o be apphed in a factory

if this product was to be commercially produced it could be made using batch production
and ths would allow different favowed products 1o be made using the same egquipment
| have used fresh and local ingredients and would expect the manufacture o do the
sama 1o pravent  The would addross the environmentsl concerns such as ar miles and
fuel costa. The product could be scoaled up gnd sinct guality control procedures would
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