
 
What You Will Do

 

In this course, we look at Food Quality, Nutrition, the Food

Industry, Food Product Development, and Contemporary Nutrition

Issues. You will be assessed via assessment tasks and exams. 

A T A R  -  B O A R D  D E V E L O P E D  -  C A T E G O R Y  A

About the Course
 Food Technology engages all styles of learners and embraces bothpractical and theoretical components reflecting the global foodindustry around the world. It embraces all angles of the amazing foodworld we live in. Find out more here.

Future Opportunities
 Food Technologies will assist students wishing to undertake further study

in areas such as  Nutrition/Dietetics, Bio-Medical Science, EventManagement, and Hospitality. 

 This subject takes you on a journey of your senses 
by creating and exploring your way through 

the global food industry. 

Food Technology.

https://educationstandards.nsw.edu.au/wps/portal/nesa/11-12/stage-6-learning-areas/technologies/food-technology-syllabus

