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Unit 1 

Chapter 1- The Origins of Food 

Pages 2-15  

CE  
 

BCE 
 

 

 
Chinampas 

 
 
 

Cultivate  
 

Domestication  
 

Hunter-gatherer 
 

 
Sedentary 

hunter-gatherer 
communities 

 

 

 
Swidden farming 
 

 
 

 

 



Chapter 2- Development of Food Cultures  

Pages 17-39 

Cuisine  
 

Culture 
 

 
 

Fertile Crescent  
 

Ramadan  
 

Domestication  
 

Hunter-gatherer 
 
 

 

Sedentary 
hunter-gatherer 

communities 
 
 

 

 
Swidden farming 

 
 

 

 

 

 

 

 

 



Chapter 3- Growth of Agriculture and trade  

Pages 41-53 

Spices  
 

Sugar 
 

 
 

Wheat, 
corn(maize) and 

rice 

 
 

Wild einkorn 
And emmer 

 
 

 

 

 



Chapter 4- Industrialisation and Food Production  

Pages 55-67  

Fertilisers  
 

Globalisation  
 

 
 

Green 
Revolution 

 
 

Industrialisation  
 

Irrigation  
 

Multinational 
corporations 

 

 

Nitrogen fixing 
 
 

 

 

 

 

 

 



Chapter 5- Indigenous Australian Food  

Pages 69-85 

Firestick farming  
 

Indigenous 
Australia 

 

 
 

Indigenous foods  
 

Witchetty grubs  
 

Wattle seed  
 

Lemon myrtle 
 
 

 

 

 

 

 

 



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 
 

 
Vietnamese 

herbs and spices 
 

 

 
Vietnamese boat 

people 
 

 

 

 

 

 



Chapter 8- Food in Contemporary Australia  

Pages 117-133 

Coffee culture   
 

Contemporary 
food 

 

 
 

Ethnic foods  
 
 

Freeganism  
 
 

Functional foods  
 
 

Fusion foods 
 

 

Locavores 
 

 

 
Organic food 

systems 
 

 

 
Subculture 

 

 

 

 

 



Unit 2 

Chapter 9- Australian food Industry trends and issues  

Pages 135-151 

Agricultural 
sectors 

 
 

Biosecurity 
protocols 

 

 
 

Casein  
 

Coal seam gas  
 

Large-scale 
cropping 

 
 

Private label 
products 

 
 

 

Whey 
 
 

 

 

 



Chapter 10- Food Processing in Australia today  

Pages 153-171 

Flavour house  
 

Food 
manufacturers 

 

 
 

Food processing  
 
 

Food service 
sector 

 
 

Proprietary 
products 

 
 
 

Simplot 
 

 
 
 

Croquettes 
 

 

 
Ethical 

production 
 

 

 

 

 

 

 



Chapter 11- Food product development  

Pages 173-183 

Considerations  
 

Constraints 
 

 
 

Life cycle  
 

Prototype   
 

Specifications  
 

Design Brief 
 

 

Evaluate 
 

 

 
Marketing  

 

 

 

 

 

 

 



Chapter 12- Food Safety  

Pages 185-203 

FSANZ  
 

Department of 
Agriculture and 

Water 
Resources 

 
 

Australia New 
Zealand Food 

Standards Code 

 
 

Cultivate  
 

Food Additives  
 

Food product 
recall 

 

 

HACCP 
 

 

Mandatory 
warning 

statements 

 

 

 

 



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 
 

 

 

 

 



Chapter 15- Designing and Adapting recipes  

Pages 241-257 

Insoluble fibre  
 

Osteporosis 
 

 
 

Soluable fibre  
 
 

Vegans  
 
 

Vegetarian diet  
 
 

 
Sedentary 

 

 

 
Heritage 

 
 

 

 
Allergies 

 

 

 


