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Exemplar for internal assessment resource Technology for Achievement Standard 91644

Grade: Excellence

1. For Excellence, the student needs to demonstrate comprehensive understanding
of combined preservation mechanisms used to maintain product integrity.

This involves discussing the use of combined preservation mechanisms in specific
products in relation to the nature of the materials used in the product, user
requirements, cost, storage life and environmental sustainability.

There is no student work currently available at this grade.

A student would typically discuss a range of raw materials that have been
preserved into products that use different preservation and packing methods for a
range of different reasons. The student could compare and contrast them on the
basis of the nature of the materials used in the product and their required
preservation mechanisms, and user requirements, cost, storage life and
environmental sustainability.
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Exemplar for internal assessment resource Technology for Achievement Standard 91644

Grade Boundary: Merit

2. For Merit, the student needs to demonstrate in-depth understanding of combined
preservation mechanisms used to maintain product integrity.

This involves:

¢ explaining why each preservation mechanism in a combination works for
specific products

e explaining why materials are preserved in different ways in relation to cost,
required storage life, and environmental sustainability.

There is no student work currently available at this grade.

The student would typically examine a range of products that have been
preserved using different mechanisms and explain why the mechanisms work.

The student would typically describe how the preservation mechanism is applied
and what factors it addresses to improve product integrity. The student should
select a raw material that is preserved in different ways and give the reasons why
this may be related to cost, length of storage, intended use, sustainability,
wastage considerations, and ease of use in further manufacturing processes.
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Exemplar for internal assessment resource Technology for Achievement Standard 91644

Grade Boundary: Achieved

3 For Achieved, the student needs to demonstrate understanding of combined
preservation mechanisms used to maintain product integrity.

This involves:

e explaining why combinations of preservation mechanisms are used to
maintain the integrity of specific products

e describing how each preservation mechanism in a combination works and
how it contributes to overall product integrity

e explaining why the same material may be preserved in different ways in
relation to the situation of use.

There is no student work currently available at this grade.

A student would typically examine and describe a range of products that use a
range of preservation mechanisms, how the preservation mechanism is applied
and what factors it addresses to improve product integrity. Categories for
preservation mechanisms could include, for example, high temperature, low
temperature, reducing water activity, increasing acidity, oxygen control,
fermentation, adding preservatives, hurdle technology, and packaging.

The student would typically refer to different user requirements in terms of the
situation/nature of use (for example, tramping, camping, ready to use, an
ingredient as part of a recipe, everyday use, to use later for a special occasion)
and relate these to preference for taste, acceptability of appearance and
preference for the historical form of the product.
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