Food Tech  – Year 8 - Vocabulary List
Year 8 – Food Tech 
	Word
	Definition
	Example in context

	Nutritional Needs
	Nutritional needs are the essential nutrients your body requires for energy, growth, and basic bodily functions, which must be obtained from food. 
	The nutritional needs of adults are different compared to children and people who are very active. 

	Radiation
	Radiation cooking uses electromagnetic waves to transfer heat energy to food without direct contact between the heat source and the food itself.   
	Common methods of radiation cooking include grilling, toasting, and microwave cooking, where the food absorbs heat waves or its water molecules vibrate, producing heat and cooking the food.

	Convection
	Convection is the transfer of heat through liquids or gasses (including the air). When you heat a liquid, the liquid nearest the heat source will heat up first. The warmer liquid will then rise above the colder liquid, the colder liquid will then take the warmer liquids place nearer the heat source. As the process continues you get a circulation of liquid known as convection current. After a while this circulation of heat will result in all the liquid being heated.
	In an oven convection occurs, hot air will rise and cooler air falls in the same way.

	Conduction
	Conduction cooking is a method of transferring heat energy through direct contact with the food. This is why most pans are made of metal, which is a good conductor, to efficiently transfer heat to the food being cooked.   
	When a metal pan is placed on a stove, the heat is conducted from the hob, through the pan and onto the food item.  

	Viscosity
	The thickness of a sauce. 
	The viscosity of the gravy needs to be thin enough to be poured from a gravy boat.

	Gelatinisation
	Gelatinisation is the process where starch granules absorb liquid and heat, causing them to swell, break open, and release their starch into the liquid, which thickens it and creates a gel.
	When making a white sauce for a lasagne, the starch in the flour is heated, once it reaches 60-85 degrees, it swells, bursts open and absorbs the liquid causing it to gelatinise. 

	Roux
	A cooked mixture of fat and flour, typically equal parts by weight, used to thicken and enrich sauces, soups, and gravies.
	The roux was smooth and had a dough like consistency.

	Aeration 
	A process that introduces air into a food mixture to create tiny air bubbles, which results in a lighter, fluffier texture and increased volume when heated or cooked.  
	The batter had been aerated using an electric whisk to ensure it would rise in the oven.

	Dietary Needs
	Individual requirements for eating certain types of food or avoiding others, based on health, beliefs, or lifestyle. 
	The dietary needs of a vegetarian do not include animal products.

	Gluten
	A combination of proteins (gliadin and glutenin) found naturally in grains such as wheat, barley, and rye. While beneficial for most people, gluten can be harmful to those with celiac disease.
	Gluten provides elasticity and strength to foods, acting as a glue to hold ingredients together and contributing to texture.   

	Vegan
	A diet that excludes all forms of exploitation and cruelty to animals for food, clothing, or other purposes, involving a diet free from all animal products like meat, dairy, eggs, and honey.  
	A vegan diet is based on plants, such as fruits, vegetables, grains, nuts, and seeds. 

	Vegetarian
	A diet that excludes meat, poultry, and fish, but may or may not include dairy and eggs.
	A vegetarian does not eat any form of meat product. 

	Bacteria 
	A living organism present on everything around us. Some are harmful and some are not.  
	Harmful bacteria such as Salmonella, E. coli, Campylobacter, and Listeria, can contaminate food and cause illness, often known as food poisoning.

	Pathogens

	Organisms that can cause infectious diseases in a host, such as humans or animals.  
	Harmful bacteria are called Pathogens.  Examples include Salmonella, E. coli, Campylobacter, and Listeria.

	Sauté 
	To fry quickly in a little fat.
	It is important to sauté an onion first to develop their sweetness, mellow their strong flavours, and create a flavourful base for your dish.

	Rubbing in Method
	This method involves rubbing cold fat into flour with your fingertips to create a breadcrumb-like consistency, which is essential for dishes like shortcrust pastry, scones, and crumbles.  
	It is important to use your fingertips when using the rubbing in method to prevent the butter from melting. 

	Dextrinisation 
	A process in which dry heat breaks down starch molecules into smaller dextrin's, which are sugars that contribute to a browning colour, a distinct crispy texture, and new flavours and aromas in foods.
	When bread is toasted it becomes dextrinised – it changes in colour, taste and texture. 










