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1.0	 PREAMBLE

1.1 	 INTRODUCTION

Food Technology and Design is concerned with food, its 
nutritive value, analysis, design, processing and applica-
tion of knowledge and skills to solve real life problems. 
It instills acquisition of practical and theoretical skills to 
develop a sound processing industry hence improving 
food security for the nation through the learner.  The 
syllabus recognises food technology and design as a 
tool for inclusivity that encourages learners to appreciate 
diversity. This form 5 – 6 learning area helps learners to 
conceptualise, innovate and be artistic in resource man-
agement, self- reliance, indigenisation and enterprising.  
This learning area leads to further studies in food related 
fields such as food service, health and food science 
            
1.2 	 RATIONALE 

Food Technology and Design is the study of Food 
Science, Technology and Design.  It imparts techno-
logical skills and design of advanced food processing 
skills.  Zimbabwe has an agro-based economy hence, 
the syllabus seeks to promote a positive attitude towards 
indigenous health food use of advanced Technology in 
processing, storage and utilisation of food.  It enables 
learners to acquire enterprising skills, indigenous and 
non-indigenous methods of food preparation and service.  
It develops in learners acceptable norms and values of 
the society (Unhu/Ubuntu/Vumunhu). 

1.3 	 SUMMARY OF CONTENT
	
Food Technology and Design will cover theory and prac-
tical activities in areas such as nutrition, preservation,
packaging, safety, security and storage of food.  This two 
year learning area seeks to develop learners through 
Macro and Micro Nutrients Human Physiology, diet and 
health, Food production cycle, Advanced food prepara-
tion and service,  Indigenous and modern food technolo-
gy and designs, Food security and Enterprise.

1.4	  ASSUMPTIONS

It is assumed that learners:

•	 have knowledge of nutrition in relation to an indi-
vidual’s health

•	 are able to  choose, use and care for various piec-
es of equipment

•	 acquired knowledge of food technology, nutrition, 

food preparation and service.
•	 have knowledge of both indigenous and non-indig-

enous foods.
•	 practice enterprising skills in food preparation and 

service

1.5	  CROSS - CUTTING THEMES

This course will help learners to develop an appreciation 
of:

•	  	 Gender sensitivity
•	  	 Sexuality, HIV/AIDS Education
•	    Heritage studies
•	  	 Financial literacy
•	  	 Disaster risk management
•	  	 Human rights
•	  	 Children’s rights and responsibilities
•	  	 Environmental issues
•	  	 Guidance and counselling
•	  	 Food security
•	  	 Collaboration
•	  	 ICT

1.6	 PRESENTATION OF SYLLABUS

This Form 5 and 6 Food Technology and Design sylla-
bus is one document which consists of the preamble, 
rational, summary of content, assumptions, cross cutting 
themes, aims, objectives, topics, methodology, time allo-
cation, scope and sequence and content matrix.  Assess-
ment is in theory and practical activities.  

2.0 	 AIMS

The syllabus aims to help learners to:

2.1	 acquire scientific concepts of Food Technology 
and Design

2.2	 exhibit an understanding of Human Physiolo-
gy, diet and health

2.3	 develop scientific knowledge and appreciation 
of the techniques and processes used in food 
production and the resultant changes there-
of, by encouraging innovativeness in product 
development.

2.4	 preserve Zimbabwean Culture and Heritage 
through Food Technology and Design

2.5	 foster skills in resource management, self-reli-
ance and enterprising.
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3.0	 OBJECTIVES
By the end of the course, learners should be able to:

3.1	 demonstrate an understanding nutritional con-
cepts in Food Technology and Design

3.2	 analyse the scientific concepts in Food Tech-
nology and Design

3.3	 analyse human physiology.
3.4	 justify the relationship between diet and health
3.5	 show an understanding of skills used in food 

processing and production
3.6	 demonstrate innovativeness in product devel-

opment using different techniques.
3.7	 apply skills in preserving Zimbabwean culture 

in food and Technology Design
3.8	 manage indigenous dishes on a commercial 

basis.
3.9	 demonstrate skills in enterprising, self-reliance 

and resource management
3.10	 design a working gadget  to demonstrate skills 

acquisition in Food Technology and Design 
3.11	 apply enterprising skills, self-reliance and 

resource management

4.0	 METHODOLOGY AND TIME 
ALLOCATION

4.1	 TIME ALLOCATION

At least 8 to 10 periods of 35 – 40 minutes per week for 
form 5-6 should be allocated per class of not more than 
15 learners. Four consecutive periods should be allocat-
ed for practicals.

4.2	 METHODOLOGY

The syllabus requires the use of the learner centered 
approach where learners are actively involved in the 
learning process and the teacher becomes a facilitator. 
The following methods should be considered:

•	  Demonstration	 	
•	  Educational tours
•	  Discussions
•	  Debates
•	  Group work
•	  Experiments
•	  Role play
•	  Simulation
•	  Projects

•	  Case study
•	  Presentation
•	  Festivals
•	  Drama 
•	  Research/investigation

NB: Teachers are encouraged to apply orthodidactic 
principles where possible.

5.0  TOPICS
5.1       Macro and Micro Nutrients
5.2	 Human Anatomy, Physiology, diet and health
5.3	 Food production cycle
5.4	 Advanced food preparation and service
5.5	 Indigenous and modern food technology and   

designs 
5.6	 Food security
5.7	 Enterprising

2
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Food Technology and Design Syllabus Forms 5 - 6

9.1  	ASSESSMENT

 The syllabus will be assessed in three components which are practical, theory and continuous assessment.  

a)	  Assessment Objectives

By the end of the course, learners should be able to:

           9.1.1 use terminology in Food Technology and Design
           9.1.2 illustrate an understanding of the nature, composition and use of foods nutrients in food industry,
           9.1.3 evaluate the nutritional needs of individuals throughout the life cycle
           9.1.4 analyse metabolism in the human anatomy
           9.1.5 identify causes, effects and prevention of nutrition-related problems in Zimbabwe and other countries
           9.1.6 apply scientific principles of food preservation in Food Technology and Design
           9.1.7 assess the processes and techniques involved in product designing and marketing   	
           9.1.8 design therapeutic diets 
           9.1.9 apply principles of hygiene and safety precautions in the kitchen in handling food and care of the 
                    immediate environment,
          9.1.10 identify microbial and chemical agents that affect food safety and hygiene 
          9.1.11 evaluate the environmental, cultural and socio –economic factors affecting food security
          9.1.12 interpret observations, measurements and experimental data
          9.1.13 evaluate Food Technology and Design products
          9.1.14 apply management and organizational skills to food production, storage, preparation as well as the 
                    use of resources
          9.1.15 demonstrate understanding of gender equity and equality in  food related issues
          9.1.16 evaluate implications of Legislative Acts on national and international food security
          9.1.17 identify careers and enterprise opportunities in Food Technology and Design
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Assessment of learner performance in in Food Technology 
and Design -100%

Continuous assessment
30%

Continuous assessment marks 
= 30%

FINAL MARKS 100%

Summative Assessment
70%

Examination marks = 70%

Profiling

Profile

Exit 
Profile

Projects 
10%

Tests 
10%

Paper 1 
30%

Paper 2
40%

Practical 
assignments 

10%
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Food Technology and Design will be assessed continuously from Form 5-6 through coursework and examination. 
Learners will be assessed in the following areas:
         9.3.1	 Course work
         9.3.2 	 Practicals
         9.3.2.1	 Product preparation, serving, processing, packaging, branding and labeling
         9.3.2.2 	 Design menus,
Design indigenous and non-indigenous therapeutic diets,
Design working gargets,
Design nutritional garden,
Design confectionaries,
Design beverages,
Design indigenous and non-indigenous marketable products
         9.3.2.3	 Evaluation, appreciation, leadership and communication skills.
         9.3.2.4 	 Originality, creativity, innovation and collaboration competencies.
         9.3.2.5 	 Food Technology and Design event management and administration. 
         9.3.2.6 	 Enterprise and research skills.
         9.3.2.7	 Planning, portfolios and case studies.
        
9.3.3	 Theory

        9.3.3.1  	 Assignments
        9.3.3.2 	 Tests
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 Food Technology and Design will be assessed continuously from Form 5-6 through coursework and examination. Learners will  
         be assessed in the following areas: 
 
         9.3.1 Course work 
 
         9.3.2  Practicals 
 
         9.3.2.1 Product preparation, serving, processing, packaging, branding and labeling 
         9.3.2.2  Design menus, 

Design indigenous and non-indigenous therapeutic diets, 
Design working gargets, 
Design nutritional garden, 
Design confectionaries, 

                           Design beverages, 
                           Design indigenous and non-indigenous marketable products 
         9.3.2.3 Evaluation, appreciation, leadership and communication skills. 
         9.3.2.4  Originality,	creativity, innovation and collaboration competencies. 
         9.3.2.5  Food Technology and Design event management and administration.  
         9.3.2.6  Enterprise and research skills. 
         9.3.2.7 Planning, portfolios and case studies. 
        9.3.3 Theory 
 
        9.3.3.1   Assignments 
        9.3.3.2  Tests 
 
     9.3.4 Summative Assessment 
 

Title Duration Marks Weighting (%) 

Paper 1: Theory 
Structured questions  
Essays 
 

 
3 hours 

 
100 

 
30% 

 
Paper 2: Practical  
  
Planning  session 
 

 
4 hours 

 
              1 and half   
                 hours 

 
100 

 
40% 

Paper 3: 
Continuous  assessment 
 
 

 
2 year Cycle 

 
100 

 
30% 

Total for papers 1,2 and 3  300 100% 

Paper Description

Paper 1-40%

This component consists of 8 questions. Candidates are expected to answer four questions. This paper consists of 
two sections. Candidates are expected to answer a compulsory question in Section A Micro and macro nutrients and 
any 3 questions from section B. Each question carries 25 marks. Total marks for this paper is 100 marks.

Paper 2 – 35%

•	 Practical Paper-(100 marks). This component consists of 5 practical tasks which are based on Macro and Micro 
Nutrients,
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 Human Anatomy Physiology Diet and Health, Food Production cycle, Indigenous and modern Food Technology and 
Design,  
Advanced Food Preparation and Service, Food Security and Enterprise.  Candidates are expected to choose any 
1 task which they are expected to perform within 4 hours. Examiners are expected to assess the candidate using a 
check list. 

Paper 3- 2 year cycle 30% continuous assessment 
    
             Summary of Continuous Assessment Tasks
             In Term 1 to 11, candidates are expected to have done at least the following recorded tasks per term:

•	 1 practical task per term
•	 1 written tests per term
•	 1 project per year
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The Food Technology and Design learning area will be assessed using Continuous and 
Summative assessment. 
 

Form of assessment Weighting  

Continuous  30% 
Summative  70% 

Total 100% 

 
  Continuous Assessment 
 

Level  Assessment task Frequency  Weighting  
Form 5 Practical Assignment  

Theory test 
Project  

1 per term 
1 per term 
1 per year 

  5 
  5 
  5 

Form 6 Practical Assignment  
Theory test 
Project  

1 per term 
1 per term 
1 per year 

  5 
  5 
  5 

Total    30 
 
NOTE: All assessment tasks are marked out of 100. Assessment of soft skills will be done 
as learners respond to continuous assessment tasks. 
 
 
 
 
 
 
  

 
 
 

 
 
         SCHEME OF ASSESSMENT 
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PAPER  TYPE OF PAPER DURATION MARKS WEIGHTING 
1 Theory  3 hours  100 30% 
2 Practical examination 4 hours 

(+ 1hr 30mins for planning 
session) 

 100 40% 

3 Continuous assessment  11 terms 100 30% 
 

 

9.4                SPECIFICATION GRID 
                    Specification Grid for Continuous Assessment 
Component Skills Practical  Tasks Written Tests 
Skill 1 
Knowledge 
Comprehensive  

 
30% 

 
30% 

Skill 2 
Application 
Analysis  

 
50% 

 
50% 

Skill 3 
Synthesis 
Evaluation  

 
20% 

 
20% 

Total 
Weighting  

100% 
20% 

100% 
10% 

 
Specification Grid for Summative Assessment  
 
  

P1 
 
P2 

 
Total 

Skill 1 
Knowledge & 
Comprehension  

 
30% 

 
20% 

 
50% 

Skill 2 
Application & 
Analysis  

 
50% 

 
60% 

 
110% 

Skill 3 
Synthesis & 
Evaluation  

 
20% 

 
20% 

 
40% 

 
Total  

 
100% 

 
100% 
 

 
200% 

 
Weighting  

 
40% 

 
60% 
 

 
100% 

 
Actual Weight 

 
% 

 
% 

 
% 

SCHEME OF ASSESSMENT
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PAPER  TYPE OF PAPER DURATION MARKS WEIGHTING 
1 Theory  3 hours  100 30% 
2 Practical examination 4 hours 

(+ 1hr 30mins for planning 
session) 

 100 40% 

3 Continuous assessment  11 terms 100 30% 
 

 

9.4                SPECIFICATION GRID 
                    Specification Grid for Continuous Assessment 
Component Skills Practical  Tasks Written Tests 
Skill 1 
Knowledge 
Comprehensive  

 
30% 

 
30% 

Skill 2 
Application 
Analysis  

 
50% 

 
50% 

Skill 3 
Synthesis 
Evaluation  

 
20% 

 
20% 

Total 
Weighting  

100% 
20% 

100% 
10% 

 
Specification Grid for Summative Assessment  
 
  

P1 
 
P2 

 
Total 

Skill 1 
Knowledge & 
Comprehension  

 
30% 

 
20% 

 
50% 

Skill 2 
Application & 
Analysis  

 
50% 

 
60% 

 
110% 

Skill 3 
Synthesis & 
Evaluation  

 
20% 

 
20% 

 
40% 

 
Total  

 
100% 

 
100% 
 

 
200% 

 
Weighting  

 
40% 

 
60% 
 

 
100% 

 
Actual Weight 

 
% 

 
% 

 
% 
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SPECIFICATION GRID 
 

ASSESSMENT 
OBJECTIVES 

                              
                                               
COMPONENTS 

 

 PAPER 1  PAPER 2   PAPER 3 
1 
2 
3 
4 
5 
6 
7 
8 
9 
10 
11 
12 
13 
14 
15 
16 
17 

+ 
+ 
+ 
+ 
+ 
+ 
+ 
+ 
+ 
+ 
+ 
+ 
+ 
+ 
+ 
+ 
+ 

+ 
+ 
+ 
- 
- 
+ 
+ 
+ 
+ 
+ 
- 
+ 
+ 
+ 
- 
- 
+ 

+ 
+ 
+ 
+ 
+ 
+ 
+ 
+ 
+ 
+ 
+ 
+ 
+ 
+ 
+ 
+ 
+ 

 
 
 

10.     APENDIX 1 
 
Equipment Required for a Maximum of 15 Students 
  5  Large Bain Marie 
  8 serving stainless steel table 
  2  Large warmer 
  5 Food processors 
  2        industrial cookers 
  2 12cc freezer 
  4        Solid plate electric cookers 
  4								Gas	stove 
20  Palette knives 
20x4    Table spoons 
20x4    Dessert spoons 
20x4    Teaspoons 
12 Wooden spoons 
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10.     APENDIX 1
Equipment Required for a Maximum of 15 Students

  5 	 Large Bain Marie
  8	 serving stainless steel table
  2 	 Large warmer
  5	 Food processors
  2        industrial cookers
  2	 12cc freezer
  4        Solid plate electric cookers
  4        Gas stove
20 	 Palette knives
20x4    Table spoons
20x4    Dessert spoons
20x4    Teaspoons
12	 Wooden spoons
20x4     Forks
20 	 Egg beaters12 	 Hand whisks
12 	 Scone cutters – set of 6
12 	 Rolling pins
12 	 Flour sieves
12 	 Small enamel bowls 
12 	 Medium enamel bowls
12 	 Large enamel bowls  
1 	 Refrigerator 9 cu ft
12 	 Large saucepans
12 	 Large grater
12 	 Cooling rack
40 	 Aluminum plates
12 	 Small aluminum saucepans
12 	 Aluminum medium saucepans
12 	 Measuring scales: 2 and 5kg

30 	 Tea towels
1	 Mutton cloth 5m roll
1	 Butter muslin 15m roll
1 	 Sheeting 10m length
6 	 Hand towels
12 	 Washbowls
12 	 Pastry boards
12	 Patty tins
12	 Swiss roll tins
12	 Roasting tins large
12	 Loaf tins
12	 Flour sifters
12	 Galvanized buckets
12	 Tables with Formica top
12	 Baking sheets
12	 Pie dishes
5	 Bread knives
12	 Swabs
5	 Glass measuring jugs
12	 Scrubbing brushes

12	 Plastic salt and pepper cellars
10	 Bread boards
12	 Lemon squeezers
10	 Kitchen can openers
20	 Bowl scrappers
2	 Large plastic bins 
2	 Cake slicers
20	 Cookie cutters set of 3
2	 Galvanized dustpans
6	 Canister set of 6
3	 Skewers (3 sets)
20	 Plastic baskets
1	 Cutlery box 
2	 Dutch ovens
20	 Dredgers
6	 Doughnut fries
6	 Harps
20        Moulds
4 	 Wood and coal stoves

Food Technology and Design Syllabus Forms 5 - 6


