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Developing design ideas

Defining and refining food product ideas

It is difficult to imagine what

your food product will look

like or how it will work

without having something to

look at, think about and test.

To begin with you can define

your ideas using bullet-point

notes and some annotated

sketches. Defining your

ideas is important because it

helps you:

• clarify and develop your

design ideas;

• evaluate your design

ideas;

• share your design ideas

with others.

Once you have these initial

ideas it is important to

produce a prototype food

product quickly so that you

can refine it by testing and

modifying. Here is an

example of the defining and

refining of a confectionery

food product based on

fudge.

1 Talking it through

Talking with other people about what

you want to do will help you clarify

your design ideas.

By talking about food materials for

confectionery, Darren identified

fudge as a possibility.

2 Bullet-point notes

Darren noted down five reasons why

fudge would be a good choice.

3 Quick annotated sketching

He found a recipe for fudge and

described it by means of an

annotated sketch.

4 Making and testing a prototype

He tried out the fudge recipe and

carried out some simple tasting

tests himself.

• Was it sweet enough or too sweet?

• Was it too sickly?

• Was it firm enough or too soft?

• Was it dry enough or too gooey?
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5 Refining the taste with attribute profiles

From this he decided on the following

targets:

• less sweet;

• a little more moist but not gooey.

He used a series of tastings to

compare the modified recipes with the

original product and with each other

until he got the profile he wanted.

6 Refining the shape and form
by observational drawing

To get the simple flower shapes, he

made observational drawings leading

to simplified versions he could cut out

easily.

7 Refining the finish by trialing
decoration techniques

Darren produced three different

versions – plain, white and dark

chocolate. He found that most people

preferred the plain version for both

taste and appearance.

8 Controlling the cost by
difference testing

Darren was able to show that he could

reduce the amount of chopped dried

fruit by half before anyone noticed the

difference.

9 The final fudge

It looks good, tastes right and doesn’t

cost too much to make.
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Designing for nutrition
It is interesting to compare the traditional diets of different

cultures. The pictures below compare typical meals from China

and the UK.  The first thing to notice is the overall balance of

ingredients. The Chinese meal has lots of vegetables and a

much smaller amount of fish or meat.

Rice:

carbohydrate (starch), B vitamins

Water chestnuts, peppers, onions, carrots,

pineapple, spring onions, bamboo shoots:

dietary fibre; iron; vitamins A, C

Sweet and sour chicken:

protein; B vitamins;

Cashew nuts:

protein; dietary fibre; sodium, calcium and iron

Sausages:

protein; fat; iron; calcium; sodium; B

vitamins

Chips:

carbohydrate (starch); fat; dietary fibre; vitamin

C

Peas:

carbohydrate (sugar and starch); dietary

fibre; vitamin C

The UK meal usually has a much greater proportion

of meat (unless, of course, it is a vegetarian meal).

Sometimes the vegetables are little more than a

‘garnish’.  The way the food is cooked is different too.

Deep-fat and shallow-fat frying are a popular way to

cook food in the UK, while steaming and stir-frying

are often used to cook traditional Chinese foods.

The complex range of food products available is

changing the way we eat and altering traditional life

styles.

See Nutritional Chooser Charts
DFPRT1
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You can present the nutritional information about any of the food materials in the

Chooser Charts as pie charts, as shown here.  This makes it a lot easier to compare

the nutrition of different foods.

Water

Fibre

Protein

Fat

Carbohydrate

Vitamins & Minerals

Nutritional content of foods (as a percentage of total weight)

wholemeal bread boiled white rice      apples

whole egg    rump steak chicken       minced beef

whole milk pork sausages low-fat natural yoghurt

Cheddar cheese    baked potatoes tomatoes
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How cooking methods affect nutrition

The way you choose to cook foods can make a big difference to the

nutritional quality.

Putting food into hot fat or oil is a very quick and tasty way to cook it.

When you fry food in this way you add dietary energy in the form of fat.

Just how much you add depends on the style of frying you use, as shown

here- One way to reduce the absorption of fat during frying is to make sure

that the fat is very hot before you put the food in. This way the outside of

the food is sealed and prevents too much fat from being absorbed.

Most fat absorbed – – – – – – – – – – – – – – – – – – –  Least fat absorbed

Grilling and roasting are ways of cooking without adding any fat although

some foods, like white fish, need to be brushed lightly with oil.

Cooking food in water or steam does not add fat but it can destroy vitamin

C and thiamin (one of the B vitamins). Green vegetables can still be good

sources of these vitamins if you cook them carefully. Microwaving

vegetables uses only a tiny amount of water and is fast so there is little

vitamin loss.

Boiling/steaming Steaming Microwaving

Greatest vitamin loss  – – – – – – – – – – – – – – – – – – Least vitamin loss

Low- and high-fat potatoes


