
FOOD CHOICE

Food labelling and traffic light labelling
Food labelling is important because we need to know what is in the
product we are buying. The traffic light labelling gives us accurate
information about the nutrients the food contains.

Year 8 Knowledge Organiser: Theory focus

FOOD SAFETY
HATTIE

FOOD PROVENANCE

Food waste
In UK households we waste 6.5 million tonnes of food every
year, 4.5 million of which is edible.

FOOD COMMODITIES
Vegetables, fish and cereals are commodities. Commodities are
commonly eaten foods. They can either be eaten raw or processed
into other foods – for example, wheat is processed into flour.

ASSESSMENT
Interactive activities at the end of each lesson will test your knowledge
and understanding.
There will be a test at the end of the course to check your knowledge
and understanding – it will include multiple choice questions and short
and long answer questions.
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FOOD NUTRITION AND HEALTH
Macronutrients are needed in large amounts in the body and are
called protein, fat and carbohydrate.
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Nutrition information

Typical values Per 100g Per ½ pizza
Energy kJ 1060kJ 1590kJ
Energy kCal 253kcal 380kcal
Fat 12.4 18.6g
of which saturates 4.3g 6.5g
Carbohydrate 24.7g 37g 
of which sugars 3.0g 4.5g
Fibre 1.8g 2.7g
Protein 9.8g 14.7g
Salt 1g 1.5g

Place of origin
Made in the UK 

The Great Pizza Co.
PO Box 668
Colchester
Essex, CO6 2BD

Storage conditions
Keep refrigerated 0–5°C
Not suitable for freezing

Net quantity
330g 

List of ingredients
Wheatflour (contains gluten), 
wholemeal wheatflour (contains 
gluten), mozzarella cheese (milk) (14%), 
goat’s cheese (goat’s milk) (9%), 
tomatoes (7%), water, sundried 
tomatoes (4%), olive oil, tomato purée, 
salt, rapeseed oil, regato cheese (milk), 
garlic, sunflower oil, yeast, basil, red 
wine vinegar, oregano.
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FOOD SCIENCE
Chemical raising agents are
added to many baked items to
make them rise. The two most
common raising agents are
bicarbonate of soda and baking
powder.

Gelatinisation

When liquids and starch are
mixed together and heated the
mixture will thicken. This process
is called gelatinisation.
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Cooking instructions:
Preheat oven to 200°C 
(gas mark 7). 
Remove all packaging. 
Place directly on oven shelf 
and cook for 10–12 minutes.


