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Food Studies 

Units 1-2

VCE Food Studies takes an interdisciplinary approach to the exploraƟon of food, with an emphasis on extending
food knowledge and skills and building individual pathways to health and wellbeing through the applicaƟon of
pracƟcal food skills. VCE Food Studies provides a framework for informed and conĮdent food selecƟon and food
preparaƟon within today’s complex architecture of inŇuences and choices.

Students explore food from a wide range of perspecƟves. They study past and present paƩerns of eaƟng,
Australian and global food producƟon systems and the many physical and social funcƟons and roles of food. They
research economic, environmental and ethical dimensions of food and criƟcally evaluate informaƟon, markeƟng
messages and new trends.

PracƟcal work is integral to Food Studies and includes cooking, demonstraƟons, creaƟng and responding to
design briefs, dietary analysis, food sampling and taste-tesƟng, sensory analysis, product analysis and scienƟĮc
experiments.

UNIT 1 

This unit focuses on food from historical and cultural perspecƟves. Students invesƟgate the origins and roles of food 
through Ɵme and across the world. In Area of Study 1 students explore how humanity has historically sourced its 
food, examining the general progression from hunter-gatherer to rural-based agriculture, to today’s urban living and 
global trade in food. 

LEARNING ACTIVITIES

This subject is pracƟcal and you are required to demonstrate pracƟcal skills including organisaƟonal and technical, 
in relaƟon to the preparaƟon, cooking and presentaƟon of food. You will also be required research and explain key 
historical factors and developments in global food producƟon systems. You will be also asked to idenƟfy foods that 
can be traced back to early cultures and demonstrate contemporary uses and recipes through pracƟcal acƟviƟes

KEY SKILLS REQUIRED

OrganisaƟon, creaƟvity, abilty to follow instrucƟons carefully, pracƟcal cooking knowledge.

ASSESSED TASKS

Folio of work, wriƩen reports.

UNIT 2

In this unit students invesƟgate food systems in contemporary Australia. Area of Study 1 focuses on commercial 
food producƟon industries, while Area of Study 2 looks at food producƟon in small-scale domesƟc seƫngs, as both a 
comparison and complement to commercial producƟon. Students gain insight into the signiĮcance of food industries 
to the Australian economy and invesƟgate the capacity of industry to provide safe, high-quality food that meets the 
needs of consumers.

LEARNING ACTIVITIES

Students use pracƟcal skills and knowledge to produce foods and consider a range of evaluaƟon measures
to compare their foods to commercial products. They consider the eīecƟve provision and preparaƟon of food in
the home, and analyse the beneĮts and challenges of developing and using pracƟcal food skills in daily life. In
demonstraƟng their pracƟcal skills, students design new food products and adapt recipes to suit parƟcular needs
and circumstances. They consider the possible extension of their role as small-scale food producers by exploring
potenƟal entrepreneurial opportuniƟes.

KEY SKILLS REQUIRED

IdenƟfy major sectors and explain current developments in the Australian food system, analyse opportuniƟes and 
challenges within the Australian food service and food retailing industries and use equipment and techniques appro-

priately, apply principles of safe and hygienic food handling pracƟces and demonstrate organisaƟonal and technical 
skills in relaƟon to the preparaƟon, cooking and presentaƟon of food in a range of pracƟcal acƟviƟes.

ASSESSED TASKS

Folio of Work, wriƩen reports.
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Food Studies

Units 3-4

UNIT 3

This unit invesƟgates the many roles and everyday inŇuences of food. Area of Study 1 explores the science of food:
our physical need for it and how it nourishes and someƟmes harms our bodies. Students invesƟgate the physiology
of eaƟng and appreciaƟng food, and the microbiology of digesƟon. Area of Study 2 focuses on inŇuences on food 
choice: how communiƟes, families and individuals change their eaƟng paƩerns over Ɵme and how our food values 
and behaviours develop within social environments. They invesƟgate behavioural principles that assist in the estab-

lishment of lifelong, healthy dietary paƩerns. The pracƟcal component of this unit enables students to understand 
food science terminology and to apply speciĮc techniques to the producƟon of everyday food that facilitates the 
establishment of nutriƟous and sustainable meal paƩerns.

LEARNING ACTIVITIES

By idenƟfying evidence-based principles, students develop their capacity to analyse advice on food choices. Stu-

dents learn and apply food science terminology relaƟng to chemical changes that occur during food preparaƟon and 
cooking, and undertake hands-on experimentaƟon to demonstrate techniques and eīects. They apply knowledge in 
the safe producƟon of nutriƟous meals.

KEY SKILLS REQUIRED

•	 explain appeƟte, saƟety and the sensory appreciaƟon of food
•	 explain the physiology of eaƟng and digesƟng, and the absorpƟon and uƟlisaƟon of macronutrients
•	 apply the principles of the Australian Dietary Guidelines and Australian Guide to Healthy EaƟng to the planning
of daily food intake and demonstrate a range of pracƟcal food skills to create healthy meals
•	 evaluate the nutriƟonal quality of foods and meals
•	 explain and jusƟfy the subsƟtuƟon of ingredients in the management of food allergies and intolerances
•	 use appropriate food science terminology and techniques to describe and demonstrate chemical and physical
changes to food during preparaƟon and cooking
•	 use equipment and techniques appropriately, jusƟfy and apply principles of safe and hygienic food handling
pracƟces in the prevenƟon of food poisoning, and demonstrate organisaƟonal and technical skills in relaƟon to
the preparaƟon, cooking and presentaƟon of nutriƟous meals in a range of pracƟcal acƟviƟes.

ASSESSED TASKS

PracƟcal acƟvity records, wriƩen report, structured quesƟons.

UNIT 4

In this unit students examine debates about global and Australian food systems. Area of Study 1 focuses on
issues about the environment, ecology, ethics, farming pracƟces, the development and applicaƟon of technologies,
and the challenges of food security, food safety, food wastage, and the use and management of water and land.
Area of Study 2 focuses on individual responses to food informaƟon and misinformaƟon and the development
of food knowledge, skills and habits to empower consumers to make discerning food choices. Students consider
how to assess informaƟon and draw evidence-based conclusions. 

LEARNING ACTIVITIES

Students conduct a criƟcal inquiry into a range of debates through idenƟfying issues involved, forming an under-
standing of current situaƟons and considering possible futures. They research one selected debate in depth, seeking 
clarity on disparate points of view, considering proposed soluƟons and analysing work undertaken to solve problems
and support sustainable futures

KEY SKILLS REQUIRED

•	 idenƟfy environmental and ethical quesƟons and issues aīecƟng food systems
•	 deĮne global food security and explain possible pathways to achieving food security
•	 idenƟfy and explain diverse points of view in a range of food systems debates
•	 examine an array of issues and idenƟfy opportuniƟes for further research
•	 apply research principles to clarify, analyse and draw conclusions on a selected topic
•	 apply a range of pracƟcal food skills to demonstrate understanding of sustainable and ethical food choice and 

preparaƟon

VCAA ASSESSMENT – The overall Study Score will consist of:

School Assessed Coursework Unit 3: 30%, School Assessed Coursework Unit 4: 30%, wriƩen examinaƟon in Novem-

ber: 40%.


