
Year 5 SOURCE Food Systems 

www.refreshedschools.health.wa.gov.au 

www.facebook.com/refreshedschools 

1 

  

Food Systems 

Introduction  

This unit introduces students to the different systems for production in the food industry such as 

growing, harvesting, processing, packaging, transporting, marketing, consumption, and disposal 

of food and food-related items. Some key vocabulary students will learn include: conventional 

food system, alternative food system, whole foods, processed foods, food kilometres, landfill, 

greenhouse gas emissions, economy of scale, local food, organic, fair trade. 

 

Key Message  

 Technology can have both helpful and harmful effects on our healthy food supply. 

This unit will enable students to: 

 Explore and discuss systems for production of healthy and unhealthy foods or drinks. 

 Distinguish and discuss influences of food production and technology on food availability, 

food safety, food qualities, nutritional content and consumer choice.  
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Links to the Western Australian Curriculum 

Main learning area: DESIGN AND TECHNOLOGIES* 

Strands Sub-strands/contexts Content descriptions 

Knowledge and 

understanding 

 

 

 

 

 

 

 

 

Technologies and 

society 

 

 

Food and fibre 

production  

How people address competing considerations 

when designing products, services and 

environments  

People in design and technologies occupations 

aim to increase efficiency of production 

systems, or consumer satisfaction of food and 

fibre products. 

Materials and 

technologies 

specialisations 

Characteristics and properties of a range of 

materials and components, and the suitability 

and safe practice of their use. 

Process and 

production skills 

Investigating and 

defining 

 

 

 

Designing 

 

 

 

 

Evaluating 

Define a problem, and set of sequenced steps, 

with users making a decision to create a 

solution for a given task  

Identify available resources 

 

Develop and communicate alternative 

solutions, and follow design ideas, using 

annotated diagrams, storyboards and 

appropriate technical terms 

 

Develop negotiated criteria to evaluate and 

justify design processes and solutions 

* Based on Western Australian Curriculum Design and Technologies.  
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Additional links to the Western Australian Curriculum 

Additional 

learning areas 

Strands Sub 

strands/contexts 

Content descriptions 

Health and 

Physical 

Education 

 

Personal, 

social and 

community 

health 

 

Being healthy, 

safe and active 

 

 

 

 

 

 

 

Contributing to 

healthy and active 

communities 

Reliable sources of information that inform 
health, safety and wellbeing, such as:  

 internet-based information 

 community health organisations  

 publications and other media  
 
Strategies that promote a safe, healthy 
lifestyle, such as:  

 comparing food labels on products  

 

Preventive health measures that promote 

and maintain an individual’s health, safety 

and wellbeing 

 

Humanities and 
Social Sciences 

Knowledge 
and 
understanding 

Economics and 
Business 
 
 
 
Geography 

Due to scarcity, choices need to be made 
about how limited resources are used 
(e.g. using the land to grow crops or to 
graze cattle)  
 
The way people alter the environmental 
characteristics of Australian places  
(e.g. vegetation clearance, fencing, urban 
development, drainage, irrigation, farming, 
forest plantations, mining)  
 
Features of environments  
(e.g. climate, landforms, vegetation) 
influence human activities and the built 
features of places 
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Links to the Australian Curriculum 

Main learning area: DESIGN AND TECHNOLOGIES*  
Strands Sub-

strands/contexts 
Content descriptions 

Knowledge and 
understanding 
 
 
 
 
 
 
Process and 
production 
skills 

Food and fibre 
production  

Investigate how and why food and fibre are produced 
in managed environments. (ACTDEK021)  
 

Food specialisation  
 
 
 
 

Investigate characteristics and properties of a range 
of materials, systems, components, tools and 
equipment and evaluate the impact of their use. 
(ACTDEK023) 
 
Critique needs or opportunities for designing, and 
investigate materials, components, tools, equipment 
and processes to achieve intended designed 
solutions (ACTDEP024) 
 
Generate, develop and communicate design ideas 
and processes for audiences using appropriate 
technical terms and graphical representation 
techniques (ACTDEP025) 
 
Negotiate criteria for success that include 
sustainability to evaluate design ideas, processes and 
solutions (ACTDEP027) 

* Based on Australian Curriculum Design and Technologies. 

Additional links to the Australian Curriculum 

Additional 
learning areas 

Strands Sub strands/contexts Content description 
code 

Health and 
Physical 
Education 

 

Personal, 
social and 
community 
health 
 

Being healthy, safe and 
active 
 
Community and interacting 
for health and wellbeing  
 
Contributing to healthy and 
active communities 

(ACPPS053) 
(ACPPS054) 
 
(ACPPS057)  
 
 
(ACPPS058)  

 

  

http://www.australiancurriculum.edu.au/Curriculum/ContentDescription/ACTDEK021
http://www.australiancurriculum.edu.au/Curriculum/ContentDescription/ACTDEK023
https://www.australiancurriculum.edu.au/Search/?q=ACTDEP024
https://www.australiancurriculum.edu.au/Search/?q=ACTDEP025
https://www.australiancurriculum.edu.au/Search/?q=ACTDEP027
http://www.australiancurriculum.edu.au/curriculum/contentdescription/ACPPS053
http://www.australiancurriculum.edu.au/curriculum/contentdescription/ACPPS054
http://www.australiancurriculum.edu.au/curriculum/contentdescription/ACPPS057
http://www.australiancurriculum.edu.au/curriculum/contentdescription/ACPPS058
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General capabilities  
The Australian Curriculum describes seven general capabilities which extend across each 

learning area. Their relevance to learning tasks in this unit is indicated below: 

Learning Task 
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From land or sea 

to landfill 

       

Where did that 

food come from? 

       

Frankenburger  

 

      

Time to think  
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Unit Overview  

Most learning tasks require prior preparation; therefore refer to the Resources needed list 

below before commencing each learning task.  

Learning Task  Suggested   

time allocation 

Resources needed  

 

Introducing Key Messages   

1. From land or sea to landfill 

This learning task introduces 

students to the production process 

of food or food systems. 

Conventional and alternative food 

systems are highlighted 

throughout this learning task. 

30 minutes 

THEORY 

 Sticky labels or small pieces of card – 2 

per student 

Developing Key Messages   

2. Where did that food come 

from? 

This learning task focuses on 

whole foods, processed foods and 

the key differences between the 

two. 

 

45 minutes 

THEORY 

(OPTIONAL 

PRACTICAL) 

 Collection of whole foods and drink items  

 Collection of empty processed food 

containers 

 Where did that food come from? Activity 

sheet  – 1 per student 

 Internet access 

 Ingredients for selected recipe (optional) 

 Cooking utensils (optional) 

 

3. Frankenburger 

In this learning task, students work 

with a partner to research the 

development of the first stem cell 

meat patty. Following this 

research, students are required to 

illustrate the production system for 

a fast food outlet hamburger patty. 

60 minutes 

THEORY 

 Internet access  

 Paper to draw a flow chart 

Reflecting Key Messages    

4. Time to think 

Students reflect on the content 

they have learnt throughout the 

unit and record this information 

within a journal. 

25 minutes 

THEORY 

 Student journals or paper 
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Teacher Information  

Some learning tasks require food preparation and cooking. Before commencing any of these 

learning tasks: 

 Check students do not have allergies or sensitivities to foods used. 

 Ensure included food and drinks are culturally acceptable. 

 Refer to food and drinks from other cultures in relevant class discussions.  

 Discuss food hygiene and safety practices, for example, always wash your hands 

before touching food and do not use sharp knives without adult supervision. 

Learning Task  Useful information and resources to deliver this Learning Task  

1. From land or 

sea to landfill 

 This learning task introduces students to the production process of food or 

food systems. 

 Conventional and alternative food systems are highlighted in this learning 

task. 

 Conventional systems are based on maximizing efficiency or ‘an economy 

of scale’ so that we pay less for the item in the supermarket and overall 

production is increased e.g. most food sold in supermarkets. The 

conventional food system has made it possible for people to eat a much 

wider variety of foods than their grandparents. However, because 

conventional systems are based very heavily on fossil fuels like coal, gas 

and diesel and the use of fertilizers to maintain good supply, they can also 

cause problems with greenhouse gas emissions and other pollution.  

 Alternative food systems include things such as: 

o Local food systems that reduce food transportation and try to 

have fewer people between the farmer and the consumer e.g. 

farmers’ markets, direct marketing.   

o Organic food systems that grow produce without the chemical 

pesticides and fertilizers of conventional food systems, and 

livestock that are reared without antibiotics and growth hormones.  

o Fair trade systems where the producers have greater control over 

the conditions of trade and get a greater fraction of the sale price. 

This is often used in developing countries that produce products 

such as coffee and cocoa.   

2. Where did 

that food come 

from? 

 This learning task focuses on whole foods, processed foods and the key 

differences between the two.  

 Some of the generalised key differences are highlighted in the below 

table. 

Whole foods Processed foods 

Short shelf life Longer shelf life 

Less profitable to produce and sell Cheap to purchase 

Nutrient rich  Convenient 

 Readily available 

 Not as nutritious as whole foods 
 

3. Frankenburger  No additional information required 

4. Time to think  No additional information required 
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Introducing Key Messages  
Learning Task One: From land or sea to landfill 

1. Ask students to write down their favourite food and drink on two sticky labels or small pieces 

of paper.  

2. Conduct a card cluster by asking students to place their sticky label or piece of paper under 

the heading of ‘whole food’ or ‘processed food’ and ‘whole drink’ (e.g. water, freshly 

squeezed orange juice) or ‘processed drink’ (e.g. chocolate milk or soft drink).  

3. Rank the top five favourite foods and drinks for each category.  

4. Explain that all types of food and drink we consume come from a plant or animal source and 

whole foods such as fruit, vegetables and eggs are sold in their natural state, while other 

food like bread, sausages and pizza are processed in factories before they reach the 

supermarket shelves.   

5. Have students suggest the systems for production in the modern food industry that are 

involved in the top five favourite foods and drinks for each category e.g. growing, harvesting, 

processing, packaging, transporting, marketing, consumption, and disposal of food and food-

related items. 

6. Write these stages on the board and explain that each stage requires inputs and also 

produces outputs.  

7. Explain that food systems are either conventional or alternative. See Teacher information 

section for further detail. 

Ask:  

o Which foods/drinks had the most stages in production in the whole food and drink 

categories? 

o Which foods/drinks had the least stages in production in the whole food and drink 

categories?  

o Which foods/drinks had the most stages in production in the processed food and drink 

categories? 

o Which foods/drinks had the least stages in production in the processed food and drink 

categories?  

o Does where the whole food is grown affect the number of stages of production?  

o Does the number of different ingredients in a processed food affect the number of stages 

of production?  

o Are processed foods affected by the seasons like fruit and vegetables?  

o Which foods create more landfill due to waste from packaging, whole foods or processed 

foods?  

o How could consumers encourage the producers of processed foods to reduce their 

packaging?  How can you reduce the amount of landfill your family makes through 

consuming food?  

 

8. Clarify any misconceptions during the discussion. 
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Developing Key Messages  
Learning Task Two: Where did that food come from? 

1. Have students form groups of four and distribute to each group a whole food and an empty 

processed food container that contains that whole food but in a different form.  

2. Explain that in general, whole, fresh foods have a relatively short shelf-life and are less 

profitable to produce and sell than are more processed foods. Because processed foods 

are often cheaper, more convenient and more available, the consumption of nutritionally 

inferior foods has been increasing throughout the world along with many nutrition-related 

health complications.  

3. Stress that tinned and frozen fruits and vegetables are, however, sometimes more 

nutritionally rich than the fresh whole food, especially when the fresh food has been 

purchased a long time after it has been harvested.    

4. Distribute the Where did that food come from? Activity sheet to each student  

5. Students are to complete the worksheet using the internet where required.  

6. Students present their findings to the rest of the class or to another group. 

 

Ask:  

o What could supermarkets do to encourage customers to buy more whole food and less 

processed food? 

o Why is whole food better for your health generally than processed food? 

o What could you do to encourage your family to purchase more whole food and less 

processed food? 

o What could you do to reduce the amount of waste your family makes from consuming 

food and drinks? 

 

7. Students share the recipes they have chosen in the final question on the Where did that 

food come from? Activity sheet. 

8. Depending on the recipes selected, and if time permits, some of these recipes can be 

prepared and cooked in class.  
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Learning Task Three: Frankenburger 

1. Students work with a partner to research the development of the first stem cell meat patty 

(July 2013) http://www.dailymail.co.uk/sciencetech/article-2384715/At-tastes-meat--Worlds-

test-tube-artificial-beef-Googleburger-gets-GOOD-review-eaten-time.html. 

2. Students must write: 

o three interesting facts 

o two things about why this research is relevant to their family/community 

o pose one question that they would like an answer to, as a result of reading this article  

3. With their partner, encourage students to discuss their answers. 

4. Ask each pair to draw a flow chart to illustrate the stages in the production system for a 

Fast food outlet hamburger patty, a homemade hamburger patty and a stem cell hamburger 

patty. 

5. Ask each pair to join with another pair and conduct a PMI (plus, minus, interesting 

considerations) on the three different types of meat patties.  

6. Listen to feedback of findings or rotate the groups so they can view others’ findings. 

 

  

http://www.dailymail.co.uk/sciencetech/article-2384715/At-tastes-meat--Worlds-test-tube-artificial-beef-Googleburger-gets-GOOD-review-eaten-time.html
http://www.dailymail.co.uk/sciencetech/article-2384715/At-tastes-meat--Worlds-test-tube-artificial-beef-Googleburger-gets-GOOD-review-eaten-time.html
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Reflecting on Key Messages  
Learning Task Four: Time to think  

1. After being involved in the previous learning tasks, ask students to consider then answer 

the following questions either verbally or in written form 

These may be recorded in a journal. 

 

o I learnt that… 

o I was surprised that… 

o I think it is important to… 

o I still want to know… 

o Who can I share this information with? 

o What might I do differently now that I know this? 

o What might stop me from doing things differently now?  

 

2. Provide opportunities for students to share their thoughts with others. This can be done 

using strategies such as think-pair-share or circle talk. 

 

Additional activities 

Classroom 

o Have students bring in foods and drinks relevant to their family culture. Discuss the 

foods and identify the source of these items and the different systems of production 

involved in the food or drink. 

o Have students do an audit of the food and drink available at the canteen to determine: 

 Those that involve the most and least stages of production 

 Those that create the most packaging waste. 

 Those that have had the longest transportation stage or ‘food miles/kms’.     

Whole school 

o Provide parents with information on healthy food choices, nutrition and local farmers’ 

markets. 

o Start a school garden and grow fruit and vegetables that can be used in foods served at 

the school canteen. 



 

 
 

 



 

 
 

 


