Understanding Food Additives: Summary of Pupil Activities

	Additive
	Activity
	Food Technology
	Science
	Content

	
	
	KS4
	KS3
	KS3
	KS4
	

	Various
	I1. Card games
(Introductory activities)
	(
	(
	(
	(
	Games which enable pupils to gain nutritional information about common foods

	Various
	I2. Guess the food
	(
	(
	(
	(
	2 worksheet activities where common foods/dishes have to be identified from a list of ingredients only

	Various
	I3. Would you eat these for breakfast?
	(
	(
	(
	(
	

	Various
	I4. What can be added to the food you buy?
	(
	
	(
	
	Pupil information sheets describing the functions, etc. of the main classes of food additives

	Various 
	I5. Reading the label
	(
	
	(
	
	An exercise looking at information on food labels

	Various 
	I6. Finding the additives
	(
	
	(
	
	Looking for food additives from food labels

	Acidulants 
	A1. Some reactions between acids and alkalis

How much acid is in fizzy drinks?
	
	
	
	(
	Solubility comparisons; pH of acidic and alkaline solutions, neutralisation reaction Testing the pH of drinks; estimating the amount of citric acid in drinks using titration

	Acidulants 
	A2. Boiling dumplings (raising agents)
	
	
	
	(
	Investigating the reaction between an acid and an(raising agents) alkali (carbonate) to produce a raising agent.

	Acidulants 
	A3. Acids and alkalis in food

Making sherbet

Find the acid

Do we drink acids?
	(
	(
	
	
	Production of edible sherbet using icing sugar and the reaction between an acid and an alkali (carbonate).

Looking for the use of acids in food.

Using universal indicator to test drinks for acidity

	Acidulants 
	A4. Baking scones (raising agents)
	(
	(
	
	
	Testing the pH of flours; production of scones with and without raising agents

	Acidulants 
	A5. Citric acid
	(
	(
	(
	(
	Written exercise on the uses of citric acid

	Anti-caking agents 
	AC1. The action of anti-caking agent
	
	
	(
	(
	Designing an investigation to examine the effect ofan anti-caking agent on the flow of powdered cocoa.

	Anti-caking agents 
	AC2. The function of anti-caking agents – a case study
	
	
	(
	(
	A model investigation is reported and can be used as the basis of discussion

	Antioxidants 
	AO1. Oxygen – friend or foe

Why has my apple gone brown?
	
	(
	
	(
	Investigating the browning reaction in apples

	Antioxidants 
	AO2. Fats
	
	(
	
	(
	Written exercise that revises information on the structure of fats and encourages pupils to improve their diet with respect to fats

	Antioxidants 
	AO3. Further fat research
	
	(
	
	(
	Written exercise which revises fat structure and related dietary issues

	Colours 
	C1. "It looks good enough to eat!"
	(
	
	(
	
	Exploring colour changes of natural and synthetic substances with the addition of water, acid and alkali

	Colours 
	C2. How do you colour a jelly baby?
	(
	
	(
	
	Extracting coloured substances from jelly babies

	Colours
	C3. Using chromatography to analyse colours in jelly babies
	(
	(
	(
	(
	Producing paper chromatograms of the coloured substances in jelly babies

	Emulsifiers
	E1. Making salad dressings
	
	(
	
	
	Investigations about the use of emulsifiers and stabilizers; making salad dressing using a stabilizer; the coating abilities of the dressing; production of a coleslaw salad including packaging

	Emulsifiers
	E2. The function of emulsifiers and stabilisers
	
	(
	
	
	A practical activity to investigate the stabilising effect of egg yolks

	Flavourings
	F1. What’s in a flavour?
	(
	(
	
	
	The production of vanilla-flavoured milky drinks

	Gelling agents
	G1. A jamming session
	(
	(
	(
	(
	Investigating the conditions needed for pectin to be able to set

	Gelling agents
	G2. An introduction to pectin
	
	(
	
	(
	Written exercise looking at the commercial production and uses of pectin

	Preservatives
	P1. The conditions necessary for growth of microbes
	(
	
	(
	
	Investigating the conditions that make rice go ‘off’

	Preservatives
	P2. Food preservation
	(
	
	(
	
	Investigating different methods of preserving food

	Preservatives
	P3. Methods of food preservation
	(
	
	(
	
	Written exercise reviewing common methods of food preservation

	Sweeteners
	S1. Diabetes Mellitus
	(
	
	(
	
	An introduction to Diabetes Mellitus

	Sweeteners
	S2. Diagnosis of Diabetes Mellitus
	
	
	(
	(
	Testing synthetic urine for the presence of glucose

	Sweeteners
	S3. Controlling the level of glucose in the blood
	
	
	
	(
	Data interpretation exercise on hormonal control of blood glucose levels

	Sweeteners
	S4. Diabetes: a case history
	
	(
	
	(
	An extension exercise looking further at diabetes

	Sweeteners
	S5. Sweeter than sugar
	
	(
	
	(
	Investigations to compare sugar (sucrose) with artificial sweeteners; the properties of ‘ordinary’ and ‘diet’ drinks; estimating sugar content of drinks

	Sweeteners
	S6. Food for diabetics
	
	(
	
	
	A project to look at the dietary needs of diabetics

	Safety and Regulation
	SR1. A recipe for disaster
	(
	(
	(
	(
	Written exercise on ‘mistakes’ made during food preparation
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