
Food Technology Stage 6 aims to 
develop an understanding about food 
systems and skills that enable students to 
make informed decisions and carry out 
responsible actions. Students will also 
develop an appreciation of the 
importance of food to the wellbeing of the 
individual and to the social and economic 
future of Australia. 

Why study Food Technology? 

Food Technology refers to knowledge and 
activities that relate to meeting food needs 
and wants. The provision and consumption 
of food are significant activities of human 
endeavour, with vast resources being 
expended across domestic, commercial and 
industrial settings. Food issues have a 
constant relevance to life. This concept 
underpins the subject and is reflected 
throughout the Preliminary and HSC 
courses. 

Opportunities exist for students to develop 
skills relating to food that are relevant and 
transferable to other settings. Such skills 
include the ability to research, analyse and 
communicate. Students also develop the 
capability and competence to experiment 
with and prepare food as well as design, 
implement and evaluate solutions to a range 
of food situations.  
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Careers in Food Technology 
 
Occupations related to Food Technology are 
diverse and include ; 

M E LV I L L E  H I G H  S C H O O L  

Food Technology 



Preliminary Course  

 

CORE TOPICS 

 

Food availability and Selection 
 
 Influences on food availability 
 Factors affecting food 

selection  
 
Food Quality 
 
 Safe storage of food 
 Safe preparation and 

presentation of food 
 Sensory characteristics of 

food 
 Functional properties of food 
 
Nutrition 
  
 Food nutrients 
 Diets for optimum nutrition   

HSC Course 
 
CORE TOPICS 
 
The Australian Food  Industry 
 
 Sectors of the AFI 
 Aspects of the AFI 
 Policy and Legislation 
 
 
Food Manufacture 
 
 Production and  Processing of Food 
 Preservation 
 Packaging Storage and Distribution 
 
Food Product Development 
 
  Factors which impact on food product 

development 
 Reasons for and types of Food 

Product Development 
 Steps in Food Product Development 
 Marketing Plans 
 
 
Contemporary Nutrition Isssues 
 
 Diet and Health in Austarlia 
 Influences on Nutritional Status 

Course Specific details 
   

Prac cal Food Lessons 

Experimental Food Lessons 

Industry visit  

Royal Easter Show Excursion 

Food product development 

Further informa on about the course content and  
outcomes can be obtained from the website below. 
h p://www.boardofstudies.nsw.edu.au/syllabus_
hsc/foodtechnology.html#syllabus 
 


