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Date
Software
Use in Project
Value


MS Word 7

Use of Draw Box

Use of Text Box





DESIGN FOLDER - TOWARDS AN ‘A’

THE SITUATION




BRIEF


     

Planning My Research

What topics I need information on?
How I am going to find out this information?
Help I need.

Storage/freezing/cook chill/ UHT



Starch, protein, fat



Needs of OAPs



























RESEARCH SOURCES

EXISTING PRODUCTS



SHOPS

QUESTIONNAIRE







FOODS

CHEFS

MULTI CULTURAL



RESEARCH SOURCES 2

TYPES OF PRODUCT



PRODUCTION TECHNIQUES

SHELF LIFE/STORAGE







USE OF THE INTERNET

HISTORICAL/OTHER TIMES

OTHER



MY TYPE OF PRODUCT

HISTORY

ECONOMIC

MORAL

IN HISTORY THEY WERE



IF IT WAS MADE CHEAPER

THE PRODUCT WAS MADE HEALTHIER

MY PRODUCT

ENVIRONMENTAL

CULTURAL

SOCIAL-PRODUCTION

IF THE FOOD/PACKAGING WAS SUSTAINABLE/RENEWABLE



IN ANOTHER COUNTRY IT WOULD LOOK LIKE THIS:

LOW INCOME PRODUCT

MID INCOME PRODUCT

HIGH INCOME PRODUCT



QUESTIONNAIRE

Draft the questions that you will use in your questionnaire

1.



2.



3.



4.



5.



6.



7.



8.



QUESTIONNAIRE 2

Draft the questions that you will use in your questionnaire

9.



10.



11.



12.



13.



14.



15.



16.



QUESTIONNAIRE RESULTS 3

Draw graphs to show the results of your questionnaire.  You could use a computer (Excel) and stick your graphs on this page.  You may need extra paper to show all your results.

What do these graphs say your product should do/perform like?









FOOD TYPES - ICT RESEARCH

Stick Picture of Food Raw or Processed



































Stick Picture of Food Raw or Processed































MATERIAL – CONCLUSIONS – PRACTICAL PRODUCTION?

Complete the chart to show the materials that you are considering using for this project

Name of Food
Type of Food (Starch, veg, mineral etc.)
Major Classification

Natural, flour, fruit, Composite (cake) Component (seasoning)
Appearance
Properties
Cost
Suitability for project









Health

Aesthetics





Our human characteristics in relation to the product

The look, feel and taste of the product





Use notes and sketches to show how this is important in your project

In the box below write about each area in relationship to your product





Colour















Taste















Appearance















Texture













HEALTH DATA FOR MY PRODUCT


Who needs what at different ages



Type

Food
Age

4
8
12
14
ADJET





M

F
M

F
M

F
M

F



















In conclusion my product should be:






























USERS /AGES - VARIATIONS TO PRODUCT

0-5 Years

65 - END

45 - 65



























My Product

Suitable?

Changes?

Sizes?

Modifications?

Alterations?









5 - 13



14 - 21

21 - 45

HEALTH AND SAFETY

In the kitchen there are a great many rules to protect you and others.  

To show your awareness of these complete the following box.

List the five major health, safety and hygiene points concerned with making your product.

1.

2.

3.

4.

5.

For each point say how the risk could be reduced.

1.

2.

3.

4.

5.

CONCLUSION OF RESEARCH - BEFORE MOVING ON

What did you learn from conducting a questionnaire?



What did you learn by researching into historical products?

What did you learn by researching into anthropometrics?







What did you learn by researching into existing products?



What did you learn by researching into a range of possible materials?

What did you learn by researching into health?







What did you learn by researching the work of other chefs?



What did you learn by researching into health and safety?

What did you learn by researching into aesthetics?

PRODUCT ANALYSIS - CONCLUSIONS

When will it be used?





    Dangers?




When could use it?


PRODUCT

ANALYSIS


What will it be used for?



   How could it be abused?



How will it be used?
ANALYSIS OF POSSIBILITIES


Presentation/

Shape



Safety







Other

























Material/















Food










PROBLEM
























    Size/



Finish




Production


    Quantity









Techniques





MY ANALYSIS SHOWED THESE FACTORS:

The Users of My Product Want:

From Initial Ideas these appear to be best suited:


Because:

eg. this colour, this size, this shape, and these features.





CONFLICTING DEMANDS

IT MUST
BUT/ALSO

HOW I WILL ADDRESS THEM

e.g. Be long lasting


But I cannot afford special packaging



Be low in salt


But this reduces shelf life



I could be part of a set of products


But there’s not enough time



Best products have recycled boxes


I will have to research into plastics



I want strong flavours


But if this is too ‘chunky’ they look out of proportion



Existing products don’t have what I need


I will have to try …



Existing products are made on mass produced lines
I do not have the time to do this by hand; therefore I will use small batch production to try out ideas



MY PRODUCT WILL HAVE TO BE:


Safety

Hygiene


  Food














  Taste


MY PRODUCT


Finish













    Shelf Life






Colour










   Shape/

   Production Method


   Quantity

SPECIFICATION – PROPOSAL – PRACTICAL PRODUCTION?

· It must be made with the following characteristics.

· It must be constructed using the following processes.

· It must be constructed using these types of processes.

· It must have a ………………………… finish/qualities.

· It must be resistant to ……………………….. last ………………………..

· It must be no smaller than ….. mm high ….. mm wide …… mm deep.

· It must be no bigger than ….. mm high ….. mm wide …... mm deep.

· It must contain ………………………….

· It must be suitable for use in these circumstances.
SPECIFICATION – PROPOSAL 2

· It must compliment these types of life styles/environments/tastes.

· It must last at least ……… days.

· It must not cost more than £………… to make.

· It must be safe for …………………….. to use.

· It must conform to British Standards and European Standards including ……………...

· If I made 50 of them I would have to use these machines/processes …………………..

· It must be able to be on the shelf by ……………………………………………………

EVALUATION OF EXISTING PRODUCTS/MARKETS

Draw a picture of an existing product or stick a photograph of it here.



Draw a picture of an existing product or stick a photograph of it here.

Draw a picture of an existing product or stick a photograph of it here.

Comment upon the following for the above picture

Comment upon the following for the above picture

Comment upon the following for the above picture

Foods Used

Foods Used

Foods Used

How it was made

How it was made

How it was made

What it does

What it does

What it does

How good it looks

How good it looks

How good it looks

Which market it is aimed at

Which market it is aimed at

Which market it is aimed at

FIRST IDEAS



Evaluation

What are the good points about this idea?

What are the bad points about this idea?

How will it be made/baked/prepared?

What materials could be used?

Describe its appearance



CHOOSING THE BEST IDEA – PRACTICAL PRODUCTION?

From your first idea draw the one which you think is the best.  This may include parts from several of your ideas - an ADAPTATION
List four aspects of your design which could be improved

1 -                                                                  3 -

2 -                                                                  4 -

Under each of the following headings say why you think this is the best idea.

Ease of manufacture:

Cost:

Appearance:

Function:

DEVELOPING YOUR IDEA

Choose one part of your best idea and how it could be done differently.  You should include tests to help work out the fine detail

   The structure of the product is 

   formed by … 

   gel, emulsion, suspension 

   solution.



PRESENTATION DRAWING

Draw a three dimensional view of your final design proposal.  This could be an exploded view.

                                                                                                 Consider standard and

  Other components



CAD NUTRITIONAL PROFILE 1




STAR Profile

In line with Specification?

CAD NUTRITIONAL PROFILE 

STAR Profile

In line with Specification 

SHOPPING LIST – QUALITY CONTROL

Part
Description
Source/Shop
Product/Component
Volume/Quantity
Number of
Available







Yes
No

1








2








3








4








5








6








7








8








9








10








11








12








Preparation Tools
CAD/CAM Tools

Draw and describe the tools that you will be allowed to use.


Draw and describe the CAD CAM tools that you will be allowed to use.




Systems in Use
Control in Use

Draw and describe the tools that you will be allowed to use.


Draw and describe the tools that you will be allowed to use.




MANUFACTURING PROCESSES

Choose a manufacturing process that you could use and then answer the following statements.

Picture
Description



Picture
Description

Process name










Tools needed




Tools needed

Describe in detail what this process is used for









Step 1

Step 2





What foods are involved?

Picture
Description

Picture
Description














Tools needed


Tools needed

What equipment is involved?





















What type of production method would be involved?

Step 3

Step 4

Underline one One Off - Batch - Mass Production

Picture
Description



Picture
Description









Name some local companies who use this process.


Tools needed


Tools needed











Step 5

Step 6

FLOW CHART – QUALITY CONTROL AND ASSURANCE

List the stages needed to make your product

Use the given symbols to draw a flow chart to show the process of making your product.





































Flow Chart Symbols

Start/Stop

Process

Decision



































Picture
Description



Picture
Description




Tools/Equipment needed




Tools/Equipment needed




Possible problems




Possible problems




Safety/considerations/ Hygiene



Safety/considerations/

Hygiene



Step number -
Time needed -

Step number -
Time needed -







Picture
Description



Picture
Description




Tools/Equipment needed




Tools/Equipment needed




Possible problems




Possible problems




Safety/considerations/

Hygiene




Safety/considerations/

Hygiene



Step number -
Time needed -

Step number -
Time needed -

PRODUCTION STEPS

QUALITY CONTROL

When I am Making I will check for:-


· I will 


· I will check hygiene


· I will reduce waste

· I will consider economical use of material

· I will cut accurately and carefully 

using these tools


If I made 50 of these I would …………..

Change this method









This method



TO






TO


MASS PRODUCTION

These procedures can be used instead of other joints






This could be

used instead of

FINAL EVALUATION

MARKETING AGAINST ORIGINAL SPECIFICATION

HAVE I MET IT?

HAVE I MET IT?


ORIGINAL SPECIFICATION




FINAL EVALUATION

QUALITY  CONTROL/ASSURANCE


HAVE I MET IT?

My product holds its  

Texture for 10 days

I had some difficulty getting the 

proportion correct

You could package it in a more

resistant box
ORIGINAL SPECIFICATION

· Strength?

· Shape?

· Materials?

· Parts?

· Features?

· User demands/needs?

· Production?

· Finish?

· Hygiene?

· Health?
HAVE I MET IT?

I opted for a rectangle due to time.  A hexagon would have been better.

Plain flour is adequate but more exotic flours would.

The glaze is acceptable for only 2 days.

The portion is a little too small for age 15 year old.

EVALUATION OF A PRACTICAL TASK

When you are working on a practical task and especially when you have finished that task, it is always a good idea to look back over your work and review what you have done.  By doing this, it enables you to see how well you have done and to see if you have answered the problem that was put to you at the start of the practical task.

The following questions need to be considered when writing an evaluation.

1) What part of the task did you find the most difficult.

a)  The preparation?

b)  The making?

c)  Something else?

2) Why did you think that the answer to question 1 was the most difficult.

3) Which part of the task did you enjoy the most?

4) Are there any parts of the task you would like to see changed if you had to do it again?

5) What skills have you learnt while doing this task?
6) Did you have enough time to complete all the parts of the tasks?  If not why not?

7) Where you satisfied with the way that you worked during this task?

8) Did you have any help from anyone else while you were doing the task?  If so what help did you have?

9) Did you achieve what you expected to achieve at the end of the task?  If not why not?

10) Assume you are talking to someone who is about to start this task, what three things would you tell him or her to consider carefully before they attempt the task?

INDUSTRY LINK SHEET

QUALITY ASSURANCE/QUALITY CONTROL

Work Sheet No.


Activity
Time taken





Tools and equipment

Description

Written/Sketch/Photograph


Materials





Health and Safety


Quality Control



Comment


Staff Sign





MY DIARY OF CONSTRUCTION      No.



WEEK 










WEEK 

COMPLETED









COMPLETED
NEXT TIME









NEXT TIME








WEEK







COMPLETED







NEXT TIME 

PICTURES OF WORK IN PROGRESS

Evaluate 

as you go!

TASTING TRIAL













IDEA


If I….





IDEA


I will look at…





























      IDEA





IDEA


I could





May be this 


Is possible





FOOD “ Use with Caution”
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