
Unit 2: Developing practical food production skills 
Food Science and Nutrition

2.3 Evaluating food production

These notes cover section 2.3 Evaluating food production, which includes:

•	 2.3.1 Evaluating food production processes

•	 2.3.2 Evaluating food items and outcomes.
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2.3.1 Evaluating food production processes 
Evaluating food production processes is an essential part of demonstrating strong analytical and 
critical-thinking skills. This involves reflecting on how effectively the plan supported the practical 
assessment; assessing the suitability and execution of preparation and cooking techniques; and 
considering how well time was managed throughout the session. It also requires close examination 
of health, safety and hygiene practices to ensure they were applied consistently and appropriately. 
By analysing these elements in depth and recognising where adaptations were made and why, the 
evaluation provides meaningful insight into the overall effectiveness and professionalism of the 
production process.

Effectiveness of plans

Evaluation of food production begins with assessing how well the initial plans supported the creation 
of the final product. This includes considering whether the planning was clear, realistic and detailed 
enough to guide the entire process. Effective plans provide structure, anticipate potential challenges 
and contribute to a smooth, efficient workflow. If any issues arose due to incomplete or unclear 
planning, these should be identified and reflected upon.

Reviewing preparation and cooking techniques

Examining the preparation and cooking techniques used includes assessing whether the chosen 
methods were appropriate for the dish, executed correctly and contributed to the desired result. 
Techniques should enhance flavour, texture, appearance and nutritional value. Any inconsistencies, 
difficulties or areas for improvement should be noted and explained.

Top tip

Evaluation must be detailed, critical and reflective.

Assessing time management

Time management is another key aspect of evaluating food production. This involves considering 
whether each stage of the process was completed within the expected timeframe and whether 
adjustments were needed to stay on track. Effective time management ensures that dishes are 
prepared safely, cooked properly and presented at the right moment. Any delays or rushed stages 
should be analysed to understand their impact on the outcome.

Considering health, safety and hygiene

An evaluation of health, safety and hygiene practices is essential to ensure that all procedures followed 
were appropriate and compliant with good kitchen practice. This includes handling ingredients safely, 
using equipment correctly, maintaining cleanliness and preventing cross-contamination. Any lapses or 
areas where standards could be improved should be identified and addressed.

Reflecting on adaptations made during production

Finally, food production evaluation should include a review of any adaptations required during the 
creation of dishes. Changes may have been made in response to unexpected challenges, ingredient 
behaviour, timing issues or sensory outcomes. Reflecting on these adaptations helps demonstrate 
problem-solving skills and highlights the ability to adjust processes to achieve a successful result.
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2.3.2 Evaluating food items and outcomes
Evaluating food products is an opportunity to demonstrate critical thinking, depth of understanding 
and the ability to judge quality with precision. By analysing sensory attributes, presentation, technical 
choices and audience suitability, the evaluation provides a comprehensive insight into the strengths 
of the final product and identifies meaningful areas for development.

Top tip

Organise all data collection paperwork before your practical assessment to ensure you collect 
all the information you need.

Sources of feedback

Collecting and using feedback is essential for producing a high-level evaluation because it provides 
evidence-based insight into how successfully a food product meets its intended purpose. Feedback 
from taste panels, sensory testing, target audiences, peers, or experts reveals strengths and 
weaknesses that may not be obvious from personal judgement alone. By analysing this feedback 
and reflecting on its implications, the evaluator can offer a more accurate, balanced and credible 
assessment of sensory qualities, presentation, nutritional suitability and overall effectiveness. This 
leads to a deeper, more informed evaluation that goes beyond opinion, and demonstrates clear 
understanding, critical thinking and purposeful improvement. Various methods can be used to 
collect feedback.

Taste panels

A taste panel is a small group who sample the food and provide opinions on flavour, texture, 
appearance and aroma. This helps identify what works well and what needs improvement. Feedback 
forms are regularly used to capture these results, like is shown in this example.

Criteria 
and score

Dish

Caeser salad Fried chicken Lemon tart

Flavour

The dressing is really tasty, 
but the overall dish is a bit 
too salty. Could use more 
spice.

The seasoning is spot-on! 
Perfectly balanced savoury 
notes.

So tangy and refreshing! 
Extremely tasty and bright.

Score 6/10 9/10 10/10

Texture
Croutons have a nice 
crunch, though the leaves 
could be crisper.

Nice and crispy skin! Very 
juicy and tender on the 
inside.

The filling is silky smooth, 
but I would prefer a 
thicker, sturdier crust.

Score 7/10 10/10 7/10

Appearance 
Clean presentation, though 
it looks a bit heavy on the 
dressing.

Golden-brown and inviting; 
looks very professional.

Beautiful vibrant yellow 
colour; looks very delicate.

Score 7/10 9/10 9/10

Aroma
Strong scent of garlic and 
parmesan; very appetising.

Smells like classic comfort 
food with a hint of black 
pepper.

A lovely, punchy citrus 
scent that clears the 
palate.

Score 8/10 8/10 9/10
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Sensory testing

These are structured assessments focusing on specific sensory qualities such as sweetness, 
crunchiness, aroma or bright colours. Sensory tasting provides more detailed, measurable feedback. 
The criteria against which people are asked to score food need to be carefully considered, positive, 
and interesting so that the results are useful. An example can be seen below. 

Peer review

This is feedback given by classmates or colleagues who evaluate the product based on agreed 
criteria. This offers constructive viewpoints from people with similar knowledge or experience. 

Target audience reviews

These are comments gathered from the group the product is intended for (for example, children, 
athletes, older adults). The target audience is outlined at the beginning of the process and should 
be considered throughout – from the planning stage to the evaluation. Allowing them to review the 
product(s) shows whether the item truly meets the needs and preferences of its intended consumers.

Self-reflection

You evaluate your own product honestly, considering what went well and what could be improved. 
This encourages personal insight and critical thinking. The goal is to recognise strengths without 
exaggeration and identify areas for improvement without being unnecessarily negative. It is 
important to stay objective, steering clear of both excessive praise and harsh self-criticism.

Texture of the crust

Softness of the apples

Taste of the ice cream

Fruity taste

Aroma

Smoothness of 
the ice cream

Smooth filling

10
9
8
7
6
5
4
3
2
1

0

Taster 1

Key:

Taster 2
Taster 3

Sensory testing star chart
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Expert feedback

Feedback from someone with specialist knowledge, 
such as a chef, nutritionist or food teacher is known 
as expert feedback. This provides professional 
insight and higher-level suggestions for refinement. 

Top tip

It is important to ask for written feedback or to 
take notes of conversations so that important 
points are not forgotten.

Evaluating the success of the product/food item 

Effective evaluation of food products involves critically analysing how well the final items meet the 
requirements of the brief, drawing on both sensory feedback, objective opinions and personal 
reflection to form a balanced judgement. This includes examining key aspects such as sensory 
qualities, presentation, the effectiveness of preparation and cooking techniques, and the nutritional 
suitability of the final dish. High-quality evaluation demonstrates not only what worked well, but why 
it worked, and what could be improved with clear reasoning.

A strong evaluation also considers how successfully the product aligns with the needs, preferences 
and expectations of the intended target audience. This requires a clear understanding of the 
purpose behind the dish, supported by thoughtful analysis of its nutritional value and overall 
suitability. Insightful evaluators look beyond surface level qualities, exploring how flavour, texture, 
appearance and nutrient profile contribute to the product’s ability to fulfil the brief.

Recipe selection

Evaluating recipe selection involves judging whether the chosen recipe was appropriate for the 
brief and purpose. This includes checking if it matched the nutritional requirements, skill level, time 
available and the expectations of the target audience.

Use of ingredients and quantities

This factor focuses on whether the ingredients were suitable and whether the quantities used 
created the intended flavour, texture and appearance. It also considers whether ingredients were 
used efficiently, economically and without unnecessary waste.

Preparation and cooking techniques used

Evaluating techniques means assessing whether the chosen methods were appropriate for the dish 
and whether they were carried out effectively. It considers how well the techniques, for example 
texture, flavour development and overall consistency, contributed to the final quality.

A head chef inspecting plated dishes
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Nutritional value

You should judge whether the finished product meets the nutritional and lifestyle needs of the 
intended audience. This includes reviewing macronutrient balance, key micronutrients and any 
dietary requirements specified in the brief. Various programmes and apps are available that can 
produce detailed nutrition tables or analyses. Food product quantities need to be entered accurately 
and, if dishes are evaluated, all accompaniments should be included to give accurate information. 
Simply presenting a nutrition table is not a critical evaluation; specific nutrient quantities need to be 
compared to the nutritional needs of the target audience to achieve this. An example of a front-of-
packet nutritional label can be seen below; this needs to be analysed carefully to assess the 
nutritional value of your finished product to understand if and how it aligns with the needs and 
expectations of the intended target audience. 

To further evaluate the nutritional value of the product, you could also analyse more nutrients in detail. 
The table below shows the standard nutritional information included on the back of a packet, and the 
table on the next page provides a more in-depth breakdown of the nutrients present in a product. 

Energy

Each serving (95g) contains

of an adult’s reference intake

Typical values (as sold) per 100g: 1402 kJ 335 kcal
Ingredients: Bread (wheat), cheddar cheese (Milk), salted butter (Milk)

Fat Saturates Sugars Salt

1332 kJ
318 kcal

16.2g 8.8g 3.5g 1.3g

23.14%15.92% 44% 3.87% 21.64%

MED HIGH LOW MED

Front-of-packet nutrition label for a food product

Nutrition  
Per 

100g 
Per 569g 
portion RI*

Energy 30%
17%
21%
11%
11%

23%
42%
42%

451kJ
107kcal

0.7g
15g
1.8g
7.5g
1.0g

0.4g

2567kJ
608kcal

4.2g
84g
10g
43g
5.6g
2.5g

Fat 
Saturated fat 
Carbohydrate
Total sugars
Protein 

*RI = Reference Intake (adult)

Fibre
Salt 

Back-of-packet nutrition label for a food product
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Nutrition Per 
100 g

Per 
569 g 

Portion
RI 

(%)

Energy 451 kJ 2567 kJ 30%
Energy 107 kcal 608 kcal 30%
Protein 7.5 g 43 g 95%
Carbohydrate 15 g 84 g 36%
Total sugars 1.8 g 10 g 11%
Starch 0.0 g 0.1 g —
Fat 2.0 g 12 g 17%
Saturated fat 0.7 g 4.2 g 21%
Monounsaturates 0.7 g 3.9 g —
Polyunsaturates 0.2 g 1.1 g —
Trans fatty acids 0.0 g 0.2 g —
Cholesterol 37 mg 212 mg —
Fibre 1.0 g 5.6 g 23%
Vitamin A 45 µg 256 µg —
Vitamin D 0.4 µg 2.1 µg —
Vitamin E 0.5 mg 2.8 mg —
Vitamin C 3.1 mg 17 mg —
Thiamin (B1) 0.1 mg 0.4 mg —
Riboflavin (B2) 0.1 mg 0.6 mg —
Niacin (B3) 1.6 mg 9.2 mg —
Vitamin B6 0.1 mg 0.7 mg —
Folate (Folic Acid) 14 µg 79 µg —
Vitamin B12 0.6 µg 3.4 µg —
Vitamin K 12 µg 67 µg —
Sodium 178 mg 1015 mg 42%
Salt 0.4 g 2.5 g 42%
Calcium 16 mg 90 mg —
Phosphorus 65 mg 367 mg —
Iron 0.8 mg 4.5 mg —
Magnesium 10 mg 57 mg —
Zinc 1.0 mg 5.6 mg —
Iodine 7.2 µg 41 µg —
Potassium 176 mg 1000 mg —
Alcohol 0.0 g 0.0 g —
Water 71 g 402 g —

Back-of-packet nutrition label with additional information
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Presentation and serving

Evaluating presentation and serving involves judging how appealing the final product looked when 
it was served. It includes portion size, plating, colour, arrangement and overall visual impact, and 
ultimately finding out whether the dishes were attractive and suitable for their purpose. 

Taste

Evaluating taste includes assessing flavour balance, seasoning, aroma and mouthfeel. It determines 
whether the product was enjoyable to eat and whether the chosen flavour profile suited the 
intended consumer.

Suitability for audience and purpose

This final factor checks whether the product successfully meets the needs of the target audience 
and aligns with the purpose set out in the brief. It considers usability, nutritional suitability, flavour 
preferences and any specific constraints such as allergens or cost limits.

A woman eating spaghetti
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