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GCSE Additional Applied Science: Unit – 2


Topic: Food Nutrients and their functions


Activity: Diet and Health 1


Lesson 6
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Objectives (including specific refs to HSW):  Students should learn:


Energy requirements depend upon age, sex and occupation


How to determine saturated fat content of food and how it affects health





Outcomes: 


All students will describe how energy requirements are dependent on lifestyle


Most students should be able: describe how saturated fat damages health and determine the saturated fat content of food


Some students should be able:  explain the difference to health between sat and unsat fats





Suggested Activities (including specific refs to HSW):





Starter:  


How much energy- AQA e-science sheet 3.5/ show pictures of famous people on projector  and ask how needs most energy i.e. child, athlete, pregnant woman, someone at desk etc….. compare to graph on AQA e-science


Keyword register- pupils to answer the register with a key word or fact from the series of lessons





Main:  


Sort foods into high in saturated and unsaturated fats i.e. burger, mackerel etc (recap year 10 work)


Testing for saturated fats practical- use AQA e-science sheet 3.5 iodine practical to find the saturated fats of different food samples


Collate class results and create a rank of foods to decide which foods are suitable for someone with high cholesterol etc 





Plenary:


True or false


Types of fats students to write a ‘laymans’ definition of unsaturated and saturated fats
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Apparatus / Materials Required


Factsheets, internet etc, materials on worksheet








Safety: 


General lab safety


Goggles during practical


Iodine CLEAPSS hazcard 54











References:


Nelson Thornes pg 36-37








Homework ideas:  find out the healthy amount of cholesterol and write a diet for someone with high cholesterol





Differentiation


Extension: use low fat and normal foods and determine if low fat is really better for you  


Support: Practical is difficult so instead research sat and unsat foods and produce a presentation explaining the difference and which is best








