Year 11 Food Studies

Key Terms
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Unit 1

Chapter 1- The Origins of Food

Pages 2-15
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Chapter 2- Development of Food Cultures

Pages 17-39

Cuisine
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Chapter 3- Growth of Agriculture and trade

Pages 41-53
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Chapter 4- Industrialisation and Food Production

Pages 55-67
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Chapter 5- Indigenous Australian Food

Pages 69-85

Firestick farming

Indigenous
Australia

Indigenous foods
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Chapter 6- Development of Food production in Australia

Pages 87-99

Agriculture

Cattle feedlot

Food processing

Horticulture

Mixed farming

Black Angus cow

Migrants

Technology




Chapter 7- Impact of Migration on Australian cuisine

Pages 101-115

Chalau

Filo pastry

Koulourakia

Loukomades

Spanakopita

Tzatziki
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herbs and spices
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Chapter 8- Food in Contemporary Australia

Pages 117-133

Coffee culture
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Unit 2

Chapter 9- Australian food Industry trends and issues

Pages 135-151
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Chapter 10- Food Processing in Australia today

Pages 153-171
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Chapter 11- Food product development

Pages 173-183
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Chapter 12- Food Safety

Pages 185-203
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Chapter 13- Sensory Evaluation of food

Pages 205-221

Meal Solutions

Mouthfeel

Organoleptic

Qualitative or
sensory analysis

Quantitative
tests

Umami

Viscosity

Chemical
Analysis




Chapter 14- Planning and managing recipes

Pages 223-239

Resources

Seasonal food

Production Plan

Use by date

Best before date

Baklava

Farmers market

Australian
dietary
Guidelines

HEALTHY EATING PLATE

Drink water, tea, or coffee
with little or no sugar).
Lirmit rmilkefdaing

(1-2 servings/day] and
juice (1 small glassSday).
Awvoid sugary drinks.

Eat a variety of whole grains

Use healthy oils (like
olive and canola oil)
for cooking, on salad,
and at the table. Limit
butter. Avaid trans fat.

The more veggies —
and the greater the
variety — the betver. llike whole-wheat bread.
Potatoes and French fries wihole-grain pasta, anmnd
dont count. bBrowen rice). Limit refined

HEALTHY arains (like white rice

Eat plenty of fruits of all PROTEIM and white bread).
EElEr Choose fish, poultry, beans, and
muts; limit red meat and cheess;

& avoid bacon, cold cuts, and

STAY ACTIVE! other processed meats.
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Chapter 15- Designing and Adapting recipes

Pages 241-257
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