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EXPIRED

	This resource supports assessment against:

Achievement Standard 91082 version 3
Implement basic procedures to process a specified product

	Resource title: Well-preserved

	4 credits

	This resource:

· Clarifies the requirements of the standard

· Supports good assessment practice

· Should be subjected to the school’s usual assessment quality assurance process

· Should be modified to make the context relevant to students in their school environment and ensure that submitted evidence is authentic


	Date version published by Ministry of Education
	February 2015 Version 3

To support internal assessment from 2015

	Quality assurance status
	These materials have been quality assured by NZQA.

NZQA Approved number A-A-02-2015-91082-02-4657

	Authenticity of evidence
	Teachers must manage authenticity for any assessment from a public source, because students may have access to the assessment schedule or student exemplar material.

Using this assessment resource without modification may mean that students’ work is not authentic. The teacher may need to change figures, measurements or data sources or set a different context or topic to be investigated or a different text to read or perform.


Internal Assessment Resource

Achievement Standard Processing Technologies 91082: Implement basic procedures to process a specified product
Resource reference: Processing Technologies 1.60 Food v3
Resource title: Well-preserved
Credits: 4 
Teacher guidelines

The following guidelines are designed to ensure that teachers can carry out valid and consistent assessment using this internal assessment resource. 

Teachers need to be very familiar with the outcome being assessed by Achievement Standard Processing Technologies 91082. The achievement criteria and the explanatory notes contain information, definitions, and requirements that are crucial when interpreting the standard and assessing students against it.

Context/setting 

In this assessment resource, students are required to implement basic procedures to process a specified product. The context for this activity is a preserve, but it can be easily adapted for other food products, for example, bread, cakes, or a main meal. You could provide the recipe or allow students to choose their own.

The activity can also be adapted for a product that students have trialled through technological practice and which is now ready to be constructed in its final form. Adapt the student instructions as required.

In either case, ensure that the student’s plan (identifying the recipe, processing operations, specifications, and tests) provide sufficient scope for the student to meet the requirements of the standard.

Teacher note: This example shows how evidence can be gathered from a discrete assessment activity. However evidence can also be gathered for this standard from students undertaking in-class activities over time - as long as evidence can be clearly attributed to individual students as they process a specified product.

Before beginning this assessment activity, provide opportunities for students to explore a range of processing operations and tests. 

Processing operations for this standard include one or more of:

· measuring/shaping/finishing, for example, weighing sugar, quantity of fruit, vegetables, measuring yield of recipe (i.e. the number of jars of preserve the quantities in the recipe produces), grating, chopping, slicing, labelling

· contamination prevention/disposal, for example, sterilising, dependent on food, eliminating air

· mixing/extracting/separating/growing, for example, mixing ingredients together, straining, sieving (i.e. for a coulis), separating egg yolks in lemon honey

· heating/cooling/reacting, for example, heating mixture, maintaining temperature for setting, controlling enzymes and subsequent browning in apples, pears, banana, using pectin for setting.

Conditions

This is an individual activity. It is suggested that students be given 60 hours of in-class time to complete this activity. Adapt the time allowed to meet the needs of your students.

Resource requirements 

Students will require:

· a plan for processing the product, including ingredients, processing operations, testing and specifications for the finished product

· information, equipment, and materials about relevant processing operations 

· information, equipment, and materials about relevant tests

· food ingredients

· access to a foods room with the usual equipment and facilities

· access to a digital camera.

Additional information 

This standard requires you to make judgements about the ways in which techniques are implemented, as well as about the quality of the finished product. For example, you are required to judge (for Merit) whether the student has shown “independence and accuracy in the execution of the techniques and tests” and (for Excellence) whether the student has worked “in a manner that economises time, effort, and materials”. 

Measures

· Independence relates to the student’s manner of working. Specifically, do they make the agreed product with minimal advice and guidance from their teacher and without relying on help from fellow students? (Evidence: classroom observation). For more on this measure, see below.
· Accuracy of execution is one of the main ways in which skill (the criterion for Merit and Excellence) can be recognised. (Evidence: finished product)
· Economy of time relates to personal organisation. Do students look after their resources between periods so that they can quickly pick up where they left off? Do they spend time wandering and chatting to classmates? Do they find something to go on with if the machine they need is in use or out of order? Do they think before they act and so avoid time-consuming undoing and redoing? (Evidence: classroom observation)
· Economy of effort is about working efficiently. It is a function of knowledge, thinking, planning, and skill. Do the students know what to do, or do they rely on trial and error? Do they use data from testing to guide next practice? Do they use the correct tool for the task? (Evidence: students’ dated log entries or annotations; classroom observation)
· Economy of resources is about minimising the use of ingredients. (Evidence: students’ photos; classroom observation)
Economy of time, effort, and resources are often linked. For example, choosing the correct tool will save time and effort and minimise wastage.

Recording of evidence

As teacher, you need to be able to demonstrate that your judgements are soundly based. This means some recording of evidence is necessary.

Recording of evidence should not, however, be time-consuming or onerous. Students could be asked simply to keep a record of progress and how they have resolved problems – maybe by annotating construction plans or the equivalent. You could add your own observations to the students’ records. 

Students could also provide evidence by:

· establishing a schedule of tests (that is, what tests will be done, and when) and recording the outcomes of the tests as they apply them

· taking and annotating photos to show economic use of materials (for example, by photographing layout) and accuracy. 

By asking your students to record evidence, you reinforce that their manner of working is also assessed in this standard.

Ensure that all students have the opportunity to explain clearly why they did what they did. 

Independence 

Ensure that all students know what “make with independence” looks like (the notes on “make” are for your guidance only).

Achieved – make (with some guidance)

“With some guidance” means the teacher (or peers) may:

· respond to student-initiated requests for assistance, for example, where to find suitable material, what tool to use

· sometimes prompt the student to, for example, consider other options, think about the wisdom of a choice, reread the brief.

The teacher (or peers) may NOT, however:

· make any decisions for students

· assist a student in any hands-on way (do any part of the project for them)

· respond to frequent questions or requests for step-by-step guidance.

Merit – make “with independence and accuracy”

“With independence” means the student:

· owns the practice (acts as if responsibility for achieving a quality outcome sits with them)

· plans effectively, thinks ahead, is well-organised, self-starting, self-managing

· does their own decision-making

· books any equipment/machines they need in timely fashion

· purchases and/or brings required materials in timely fashion

· stores their work carefully in the available facilities so that it is easily retrieved at the start of the next period

· carries out appropriate checking and testing and takes corrective action as necessary

· recognises and deals with issues promptly instead of allowing them to miss the timeline

· is always able to describe what they are doing, why, and where their project is up to.

“With independence” does NOT mean that the student:

· is unable to ask for help with technical or safety issues (for example, faulty equipment).

Excellence – make “with independence and accuracy”

There is no step-up on “independence and accuracy” for Excellence – see Merit.
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	Achievement
	Achievement with Merit
	Achievement with Excellence

	Implement basic procedures to process a specified product.
	Skilfully implement basic procedures to process a specified product.
	Efficiently implement basic procedures to process a specified product.


Student instructions
Introduction 
For this assessment, you will make a preserve from a recipe. Your teacher may provide the recipe, or you may wish to use one of your own choice. Make sure you discuss your recipe choice with your teacher before beginning this assessment activity. 

Teacher note: The context for this assessment activity is a preserve, but it can be easily adapted for a product that students have trialled through technological practice and which is now ready to be constructed in its final form. Adapt the student instructions as required.

Before you begin to make your preserve, check with your teacher that the plan (including specifications and testing) for your product is suitable. This is to ensure that you have access to all levels of achievement and that you are not trying to make a product that is either too simple or too difficult.

Teacher note: The plan for the product may be teacher given or developed by the student.

You will be assessed on how successfully you follow the plan, comply with relevant health and safety regulations, and carry out appropriate testing to make your product to meet the specifications. The manner in which you do this (for example, independence, accuracy, and efficiency) will also be taken into account. 

This is an individual task. You have 10 weeks (60 hours) to complete it.

Teacher note: Adapt the time allowed to meet the needs of your students.

Task 

Before you begin to make your preserve, establish a plan that explains the steps you will follow. Show your plan to your teacher before you begin.

Teacher note: If your students are making a product that they have trialled through technological practice, they must have completed all trialling before they begin this assessment task.

Ensure that you:

· Establish what procedures you will use to make the preserve.

· Know how to apply these procedures so you comply with relevant health and safety regulations.

· Can process the product in the time available (negotiate alternative arrangements if necessary).

Teacher note: Students need to consider the time required to soak, salt, and boil mixtures, and to ensure the correct storage of the product if it is being processed over more than one lesson.

Identify the appropriate specifications for your finished product, for example:
· The jam is:

· set

· the correct consistency

· sealed

· an appetising colour

· in the correct size jar for the quantity of preserve

· the correct flavour

· free from foreign matter.

· The container is:

· clean on the outside

· labelled correctly for the intended user.

Teacher note: Modify the specifications to suit the preserve chosen.

Specifications are short statements that describe the function of the finished product. They should not describe a particular skill or efficiency. At all grade levels the product is required to meet specifications. Skilful and efficient implementation is not required at the Achieved level.

· Know when and what types of tests you will apply to ensure your final product meets the specifications. Testing for preserves could include:

· visual testing for colour, air bubbles in the jar, fullness of the jar, seal, correct ripeness of the product

· viscosity

· pH

· temperature

· time for sterilisation in the oven, processing, and maturing. 

· Identify the steps that you will follow to make your preserve, including the tests you will apply. A flow diagram or a pictorial set of instructions may be useful to illustrate the order of the steps.

Once your plan has been approved, select and order the correct quantities of ingredients and any special equipment needed to carry out your processing, for example, knives, a food processor, jars, a large saucepan.

Make your preserved product. Record brief notes on the testing you carry out alongside your step-by-step instructions. You could also photograph and annotate each step as evidence.

When you have finished, hand in your completed preserve and any other documentation to your teacher.

Assessment schedule: Processing Technologies 91082 Food Well-preserved

	Evidence/Judgements for Achievement 
	Evidence/Judgements for Achievement with Merit
	Evidence/Judgements for Achievement with Excellence

	The student has implemented basic procedures to process a specified product. 

The student has: 
· followed a set of processing operations to make a product that meets specifications

For example: The student followed their step-by-step instructions to make their preserve with some teacher guidance.

The preserve is edible. The student needed to be reminded about accuracy in ordering, both in range of ingredients and quantities. The preserve was completed with some further guidance from the teacher.
· undertaken a range of appropriate tests to demonstrate the product meets specifications

For example: The student followed their plan for testing but did not always show precision and accuracy in carrying out tests, for example, the jam is a bit too runny, but it is still a jam and edible.
· applied processing operations that comply with relevant health and safety practices.

For example: The student followed the class safety practices which are published on the wall in the foods classroom, e.g. remove nail polish, wash hands and put on a clean apron on entry to the room. Used white chopping boards for fruit. Used oven mitts to handle hot products.
They generally followed safe practices but during the activity needed several reminders.

This description relates to only part of what is required, and is indicative only.
	The student has skilfully implemented basic procedures to process a specified product. 

The student has:

· shown independence and accuracy when executing processing operations and tests

For example: The student independently processed their preserve. The ingredients, e.g. sugar, were measured accurately using the correct techniques for measuring, e.g. measuring cups for dry ingredients, levelling and measuring jug for liquid ingredients.

· carried out all testing and responded accurately to the results of the testing to produce a preserve that met the specifications (i.e. correct consistency for the product, sealed, labelled appropriately)

For example: The jam was tested for setting point and boiled until this was reached.

· chosen the correct-sized container for the preserved product

For example: The jar is filled to the appropriate level and the student independently managed this.

· followed safe practices throughout the processing. 

This description relates to only part of what is required, and is indicative only.
	The student has efficiently implemented basic procedures to process a specified product. 

The student has independently and accurately undertaken processing operations and tests in a manner that economises time, effort and materials.

For example: The student produced a high quality preserve. Accurate processing and testing was carried out in a straightforward manner not using trial and error. There was no wastage of materials, correct ingredients were ordered and used, and the preserve yield was as predicted with the correct amount of containers organised. 

The student calculated and ordered the correct amount of ingredients for the yield required and the ingredients were processed to produce the predicted yield with no wastage.
For example: All steps in the instructions were undertaken and testing was carried out accurately with a response that showed the student was familiar with the specifications for the preserve and knew how to process the ingredients to achieve these. 

The student’s workplace was organised and allowed for efficient production of the preserve.
For example: When the jam was ready to go into the jar, the student had available and used oven mitts to remove the jar from the oven. A wooden board was ready on the bench, and a sterilised ladle and knife to fill the jar and remove air bubbles. There were enough jars in the oven to cover off the quantity of jam produced. 

Safe practices were followed throughout the process. 

This description relates to only part of what is required, and is indicative only.


Final grades will be decided using professional judgement based on a holistic examination of the evidence provided against the criteria in the Achievement Standard.
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