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- The properties of materials and 


  using these in a responsible manner.





 Why do we use that container?





To know how fresh food is spoiled.


To understand some of the processes that preserve fresh food.


To understand the properties of the materials used to package fresh food.


To know that some of these properties are useful.


To know that different materials and packaging are appropriate in particular circumstances.








Tell the children that they are going to take part in a quiz about food and how we keep it fit to eat.


Give out Activity Sheet 1 and use it to structure the lesson.


Together read each of the sentences at the top of the Activity Sheet. Discuss and elaborate on each sentence in turn.


Everyone needs fresh food to live and grow, but it is difficult for everyone to grow their own. Fresh food is essential for health but many people live in towns or do jobs where it is impossible to grow their own food.


Keeping food fresh is a real problem. If you leave food lying around it will be spoiled by flies, or bacteria and other micro-organisms. Discuss the problem of leaving food lying around. Children may have seen mould growing on bread, jam, cheese or fruit. Explain that this mould is caused by small creatures such as fungi and bacteria that live in the air around us. These creatures are called micro-organisms.


Children may also know that maggots are fly larvae and these can often laid and grow on meat.





Tell the children that there are some simple ways to stop creatures spoiling fresh food.


Ask them in pairs to discuss question 1 and to write sensible suggestions about how food is kept fresh.


Now discuss and elaborate the answers.


Cooking the food. If the food is really hot then micro-organisms are destroyed.


Freezing the food. If the food is frozen it may not kill the micro-organisms but it may stop them from growing so the food will not spoil. Sometimes food is cooked for a short while before being frozen.








Pickling the food. Onions and some other vegetables are kept in vinegar. This liquid makes an environment where micro -organisms cannot grow. Salt is sometimes used on nuts etc. for the same reason.


Stress that any food, left unprotected in an environment, such as a warm classroom, will gradually spoil.





Now show the children examples of the containers in question 2.


Explain that:


food is often cooked, frozen or pickled before going into these containers;


with cans, the food is cooked after it has been sealed inside the can;


the containers might stop the food from spoiling for a time.


Tell the children to draw the same cartoon micro-organism in each part of the key but with a different "smiley" face. (See example below)


Explain that the material in each container has properties that may make it difficult or easy for the micro-organism to get to the food.  Discuss the meaning of each property (Strong, waterproof, airtight). Then, tell the children, in pairs, to discuss each material and draw an appropriate symbol from the key.





In the plenary discuss the children's answers summarising the advantages and disadvantages of each container.


Paper Bag. Ideal for carrying food and for storing for a short while before eating but it won't keep the food fresh.


Glass bottle. Strong but fragile. Good for products where the product need to be seen. e.g. jam, honey etc. Useful for storing pickled products. However jam jars and bottles can easily break if they are heated then cooled too quickly. It is difficult to cook food in them.


Cardboard Cereal Box. Useful for storing cooked and dried products for a short time. However these products often need to be in a separate plastic bag to prevent moisture and micro -organisms spoiling the product.


Metal Can. Strong and light this container can preserve food for many years.


Plastic Bottle. Waterproof and quite strong. Useful for milk and other drinks, but if left in a warm environment micro-organisms will grow inside the container and spoil the contents.


Wooden fruit box. Strong and useful for carrying fruit and prevents some damage to the product. However in a warm environment the fruit will gradually spoil.


Plastic Crisp Bag. Light and ideal for storing cooked products for a short while. However the bag is fragile and once opened the products will begin to spoil.


String Bag. Ideal for oranges and onions that come with their own "protective skin." However they are not airtight or waterproof and the products will eventually spoil.


Finally stress that fresh food is supplied in materials and packaging that is sensible for the food they contain.


Differentiation


Some children could use the information in question 2 to compile their own list of advantages and disadvantages for each of the different kinds of container. This information could be discussed in the plenary.	
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Example of how the key in the table could be completed
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Yes, it’s safe. We can’t get in�
No, it’s not safe. We can get in.�
Not sure�
�
�
�
�
�






A photocopy of Activity Sheet 1 for each pair of children.


The following containers: Paper bag; glass jar; cardboard cereal box; metal can; plastic


       bottle; wooden fruit box; plastic crisp bag; string bag ( used for carrying onions or oranges).











PAGE  
2

_1131356174.bin

_1131356211.bin

_1131356081.bin

