
Food Technology 
Year 11 and 12 



Food Styling 



Food Photography 



Functional Food Properties 

Denaturation
Coagulation 
Caramelisation
Gelatinisation
Crystallisation
Emulsification
Dextrinisation
Maillard Reaction 



Food Product Development 
Major Project - Party Dip Innovations – Plant Based dip  



Preservation 



Technology 

Home Grow System

Flash Freezing

Sensor that detects the 
presence of gluten in food 

CHiP Cookie Oven - using a smart 
phone app for controls 



Nutrition 



Nutrition 
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