STAGE 2  NUTRITION

ASSESSMENT TYPE 1: Investigations Folio

Core Topic 2: Diet, Lifestyle, and Health
Individual Practical Investigation and Report 

Adjusting a recipe for a person with Diabetes Type 2
Purpose

To inquire into aspects of nutrition through safe practical discovery and data analysis
Description of assessment
Formulate a question for investigation with reference to nutritional outcomes for a person with Diabetes Type II and recipes. This is an example of a very broad question for investigation:
Is it possible to improve the nutritional status of a recipe by simply changing a few ingredients in Apple Crumble?
You need to research the Glycemic Index ratings and Nutritional content of ingredients from selected sources. . Enter the data in the original fruit crumble recipe into a data base such as ‘Food Choices’ and research the Glycemic Index of the main ingredients from suitable sources. Modify an existing recipe to improve nutritional outcomes for a person diagnosed with Diabetes Type II

Original Fruit Crumble Recipe 
Serves 4

4 Apples, peeled and sliced

4 tbsp sugar

½ cup rolled oats

60 gms butter, chopped and extra butter for greasing dish

½ cup plain flour

¼ cup brown sugar

1 tbsp honey

Mixed Spice

Grease oven proof dish with extra butter.  Add fruit and sprinkle sugar over top.  Rub in butter and flour until the mixture resembles fine breadcrumbs.  Stir in the brown sugar and oats.  Sprinkle over the fruit.  Drizzle with honey.  Sprinkle with mixed spice.  Bake in moderate oven for 25 minutes.
Nutrition Investigation Design
1. State the question/hypothesis for investigation you plan to test.

2. Identify the ingredient(s) and method(s) you intend to modify, by stating the original  and modified recipes and replacement ingredients.

3. Identify at least four factors which will be kept constant in the investigation and explain why this is done.

4. Indicate the procedures you will follow to:

· acquire the raw data, including nutritional and Glycemic index data, 
· when the recipe preparation will occur, 
· standardise the tasting of the completed recipes,
· meet ethical and hygienic requirements
· display results – e.g. as tables and/or graphs. 
· Acknowledge information in a Bibliography and footnote sources
5.  Submit a copy of the Nutrition Investigation Design to your teacher for assessment. 

Practical Application
Once your design has been approved, implement the design. Prepare the recipe. Collect and record the data, as outlined in your Nutrition Investigation Design.
Practical Report 
1.
In an Introduction, briefly explain the aim of your practical and outline the intended outcomes.
2.
Method and Materials. Insert your Design. If it was changed by your teacher, submit the revised method and materials.

3.
Summary of Results. Present a summary of the results using labelled diagrams, photographs, tables, and/or graphs as is appropriate. 
4.
Discussion and critical analysis. In this section assess the strengths and weaknesses of the practical, both data research and food preparation.

· Discuss the inconsistencies and their effect on reliability of data.
· Outline possible sources of random and systematic errors in your investigation. 
· Review of the safety, and ethical issues.

· What safety precautions were taken and why?
· Were there ethical issues to be considered? 

· What, why and any consequences.
6.
In conclusion, evaluate the investigation to determine if you were successful in meeting the purpose. Suggest solutions to problems and how to promote good health. Was the investigation question/hypothesis supported or refuted by your results? 
Assessment conditions

Submit the Nutrition Investigation Design prior to the Practical Application and the Practical Report.

The written or multimodal report should be submitted 3 days after collecting and collating the data.
	Learning Requirements
	Assessment Design Criteria
	Capabilities

	1. Identify and formulate questions, hypotheses, and purposes that guide nutrition investigations and their design

2. Design, safely conduct, and evaluate investigations, and apply knowledge and problem-solving skills to individual and collaborative practical tasks

3. Select and use evidence to analyse, compare, and evaluate strategies for the prevention and management of disorders related to diet and lifestyle, and to make recommendations for promoting good health

4. Communicate knowledge and understanding of nutrition using the terms and conventions of the language of nutrition to suit particular purposes and contexts

5. Critically evaluate and apply knowledge and understanding of nutrition to identify and explain decisions based on ethical, personal, social, environmental, and/or economic factors that influence the diet and lifestyle choices of individuals and communities

6. Demonstrate knowledge and understanding of, and respect for, varying cultural influences on diet and lifestyle decisions.


	Investigation

The specific features are as follows:

I1 
Design of nutrition investigations.

I2 
Selection and acknowledgment of information about nutrition and issues in nutrition from different sources.

I3 
Manipulation of apparatus, equipment, and technological tools to implement safe and ethical investigation procedures. 

I4 
The obtaining, recording, and display of findings of investigations using appropriate conventions and formats.

Analysis and Evaluation

The specific features are as follows:

AE1 
Analysis of data and concepts and their connections, to formulate conclusions and make relevant predictions.
AE2 
Evaluation of procedures, with suggestions for improvements.

Application

The specific features are as follows:

A1 
Application of nutrition concepts and evidence from investigations to solve problems and to promote good health in new and familiar contexts.

A2 
Use of appropriate nutrition terms and conventions. 

A3 
Demonstration of skills in individual and collaborative work.

Knowledge and Understanding

The specific features are as follows:

KU1 
Demonstration of knowledge and understanding of nutrition concepts. 

KU2 
Use of knowledge of nutrition to understand and explain issues related to diet, lifestyle, culture, and health.

KU3 
Communication of knowledge and understanding of nutrition in different contexts, using different formats.
	Communication

Learning




Performance Standards for Stage 2 Nutrition

	
	Investigation
	Analysis and Evaluation
	Application
	Knowledge and Understanding

	A
	Designs logical, coherent, and detailed nutrition investigations.

Critically and logically selects and consistently and appropriately acknowledges information about nutrition and issues in nutrition from a range of sources.

Manipulates apparatus, equipment, and technological tools carefully and highly effectively to implement well-organised safe and ethical investigation procedures.

Obtains, records, and displays findings of investigations using appropriate conventions and formats accurately and highly effectively.
	Critically and systematically analyses data and their connections with concepts, to formulate logical and perceptive conclusions and make relevant predictions.

 Logically evaluates procedures and suggests a range of appropriate improvements.

.
	Applies nutrition concepts and evidence from investigations to suggest solutions to complex problems and to promote good health in new and familiar contexts.

Uses appropriate nutrition terms and conventions highly effectively.

Demonstrates initiative in applying constructive and focused individual and collaborative work skills.
	Consistently demonstrates a deep and broad knowledge and understanding of a range of nutrition concepts.

Uses knowledge of nutrition perceptively and logically to understand and explain issues related to diet, lifestyle, culture, and health.

Uses a variety of formats to communicate knowledge and understanding of nutrition in different contexts coherently and highly effectively.

	B
	Designs well-considered and clear nutrition investigations.

Logically selects and appropriately acknowledges information about nutrition and issues in nutrition from different sources.

Manipulates apparatus, equipment, and technological tools carefully and mostly effectively to implement organised safe and ethical investigation procedures.

Obtains, records, and displays findings of investigations using appropriate conventions and formats mostly accurately and effectively.
	Clearly and logically analyses data and their connections with concepts, to formulate consistent conclusions and make mostly relevant predictions.

Evaluates procedures and suggests some appropriate improvements. 

	Applies nutrition concepts and evidence from investigations to suggest solutions to problems and to promote good health in new and familiar contexts.

Uses appropriate nutrition terms and conventions effectively.

Applies mostly constructive and focused individual and collaborative work skills.
	Demonstrates some depth and breadth of knowledge and understanding of a range of nutrition concepts. 

Uses knowledge of nutrition with some logic to understand and explain one or more issues related to diet, lifestyle, culture, and health.

Uses a variety of formats to communicate knowledge and understanding of nutrition in different contexts coherently and effectively.

	C
	Designs considered and generally clear nutrition investigations.

Selects with some focus, and mostly appropriately acknowledges, information about nutrition and issues in nutrition.

Manipulates apparatus, equipment, and technological tools generally carefully and effectively to implement safe and ethical investigation procedures.

Obtains, records, and displays findings of investigations using generally appropriate conventions and formats with some errors but generally accurately and effectively.
	Analyses data and their connections with concepts, to formulate generally appropriate conclusions and make simple predictions, with some relevance.

Evaluates some procedures in nutrition and suggests some improvements that are generally appropriate. 


	Applies nutrition concepts and evidence from investigations to suggest some solutions to basic problems and to promote good health in new or familiar contexts.

Uses generally appropriate nutrition terms and conventions with some general effectiveness. 

Applies generally constructive individual and collaborative work skills.
	Demonstrates knowledge and understanding of a general range of nutrition concepts. 

Identifies and explains some nutrition information that is relevant to one or more issues related to diet, lifestyle, culture, and health.

Uses different formats to communicate knowledge and understanding of nutrition in different contexts with some general effectiveness.

	D
	Prepares the outline of a nutrition investigation.

Selects and may partly acknowledge one or more sources of information about nutrition or an issue in nutrition.

Uses apparatus, equipment, and technological tools with inconsistent care and effectiveness and attempts to implement safe and ethical investigation procedures.

Obtains, records, and displays findings of investigations using conventions and formats inconsistently, with occasional accuracy and effectiveness.
	Describes basic connections between some data and concepts, and attempts to formulate a conclusion and make a simple prediction that may be relevant

 For some procedures, identifies improvements that may be made.


	Applies some evidence to describe some basic problems and identify one or more simple solutions, or to promote good health, in familiar contexts.

Attempts to use some nutrition terms and conventions that may be appropriate. 

Attempts individual work inconsistently, and contributes superficially to aspects of collaborative work.
	Demonstrates some basic knowledge and partial understanding of nutrition concepts. 

Shows an emerging understanding of an issue related to diet, lifestyle, culture, and health.

 Communicates basic information about nutrition to others, using one or more formats.

	E
	Identifies a simple procedure for a nutrition investigation.

Identifies a source of information about nutrition or an issue in nutrition.

Attempts to use apparatus, equipment, and technological tools with limited effectiveness or attention to safe or ethical investigation procedures.

Attempts to record and display some descriptive information about an investigation, with limited accuracy or effectiveness.
	Attempts to connect data with concepts, formulate a conclusion, and make a prediction.

 Acknowledges the need for improvements in one or more procedures.


	Identifies a basic problem and attempts to identify a solution or promote good health in a familiar context.

Uses some nutrition terms or conventions.

Shows emerging skills in individual and collaborative work.
	Demonstrates some limited recognition and awareness of nutrition concepts. 

Critically and logically selects and consistently and appropriately acknowledges

Attempts to communicate information about nutrition.
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