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Google it! 
 

http://www.sciencebuddies.org/science-fair-projects/Intro-Cooking-Food-Science.shtml 











Check out 
YouTube 

Design 
your own 
taste tests 



Look for hidden 
ingredients. Do salty 
foods taste salty? 
Are fat-rich foods 
fatty? 
 
How much 
strawberry is in my 
“STRAWBERRY 
PACKED” dessert? 
 
Why do the total 
weights of protein, 
fat, carbs and 
sodium add up to 
more/less than 
100%? 

NUTRITION INFORMATION PANELS 



DOES NATURAL MEAN HEALTHY? 
 
ALMOST half of foods promoted as natural are unhealthy, a 
supermarket study has found. Researchers analysing the 
nutritional quality of products featuring natural claims discovered 
almost five in 10 were high in saturated fat, sugar or salt. 
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Why aren’t all treats made like this? 
How are they made? 






