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Presenting food product designs

Food product designs are difficult to present because more often 
than not the design is eaten. But you can present the information 
about your food products using the following techniques:

◆ spreadsheets of nutritional information;

◆ databases showing survey information;

◆ graphical presentations of nutritional and survey information;

◆ presentation of tasting panel results;

◆ annotated diagrams showing the structure of the food product 
and what has happened to the ingredients during cooking;

◆ images of the product from a digital camera. 

The activities in this task will give you practice at these 
techniques.

Part 1 – Presenting nutritional information

What to do

Here is some nutritional information for a Garlic Mushroom Pizza 
suitable for two.

Student’s Book:
Presenting food product ideas 
page 60
performance test page 175

Time available:
60 minutes

You will learn:
How to present food product 
designs.

You will need:
Your workbook

Pencil

Access to a computer with 
the following software:

Spreadsheet

Database

Data presentation

Image presentation

Access to a computer 
with image-processing 
software

Access to a digital camera

❏ 

❏ 

❏ 

❏ 

❏ 

1  Put this information into a spreadsheet and then use this to create a visual presentation of the   
    information – a pie chart or bar chart. Print out your presentation.
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Part 2 – Presenting survey information

What to do

Here are the results of a question from a dietary survey and one way of presenting the results.

    18 What do you usually eat for breakfast? cereals 44 
  toast 21 
  eggs 10 
  eggs and bacon 2 
  sausages 1 
  none of these 2

1 Put this information into a spreadsheet and then use this to present the information in an 
interesting way. Here are the results of a preference tasting.

2 Work out the total score for each product and the average score for each product. Then use this 
key to find out how much the tasting panel liked each sample.

 1 – like very much   2 – like moderately   3 – neither like nor dislike  

 4 – dislike moderately  5 – dislike very much

Part 3 – Annotated drawings and digital photos

What to do

1 Take a digital photograph of a food 
product that you or someone in your 
class has just produced. Or take a digital 
photograph of a similar commercial food 
product.

2 Print out the picture and discuss with 
your teacher and others the role of the 
ingredients in giving the food product the  
properties and qualities it has. Make 

 notes on your conversation.

Homework suggestion

Use your notes and information in the 
Student’s Book to produce explanatory 
sketches and notes which explain the 
structure of the food product and the way 
the various ingredients contribute to that 
structure. Place these around the picture of 
the food product so that the whole forms an 
information display.




