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Designing and making with food FRT

FRT

1
Student’s Book:

Properties and qualities of 
food, pages 149-50

Time available:

40 minutes

You will learn:

How to describe the physical 
properties and aesthetic 
(artistic) qualities of food.

You will need:

Your workbook

Pencil

Selection of food

1Page 1 of 1

❏ 

❏ 

❏ 

Describing food

Food technologists need to be able to describe food quite clearly 
in order to develop new products and to make sure that existing 
products keep to the required quality.

You will be given some of the foods from this list to examine and 
describe:

Fruit and vegetables       
Fresh fruits, e.g. passion fruit, kiwi fruit   
Fresh fruit juices, e.g. orange, pineapple, blackcurrant  
Vegetables, e.g. okra, aubergine, sweet potato, yam, courgette 
(zucchini), pumpkin, sweetcorn     
Dried fruits, e.g. apricot, banana, coconut, apple, pineapple

Cereals and cereal products     
Breads, e.g. chapatti, pitta, naan    
Breakfast cereals, e.g. cornflakes, museli, porridge, sugar puffs 
Pasta, e.g. macaroni, spaghetti, gnocchi

Meats, poultry, fish and pulses    
Cooked meats, e.g. ham, salami, corned beef  
Tinned fish, e.g. tuna, salmon, pilchards, anchovies  
Pulses, e.g. baked beans, mushy peas, lentils

Dairy and dairy products      
Hot and cold sauces, e.g. custard, yogurt, white sauce 
Cheeses, e.g. Cheddar, Brie, Danish blue, Leicester,   
cream

Extras        
Chocolate, iced buns, chocolate crispies, flapjacks,    
doughnuts, crisps, lemonade

What to do

1 For each of the foods you examine:

	 ◆	 look at it carefully;

	 ◆	 taste it;

	 ◆	 smell it;

	 ◆	 chew it to see how it feels in your mouth.

2 Then you will be able to describe the food accurately

What to write

◆	 Use a table like this to record your results:

The Student’s Book will help you find the right words.

Food Physical properties Appearance Flavour and smell How it feels in the mouth




