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Introductory Message

This Self-Learning Module (SLM) is prepared so that you, our
dear learners, can continue your studies and learn while at home.
Activities, questions, directions, exercises, and discussions are
carefully stated for you to understand each lesson.

Each SLM is composed of different parts. Each part shall
guide you step-by-step as you discover and understand the lesson
prepared for you.

Pre-tests are provided to measure your prior knowledge on
lessons in each SLM. This will tell you if you need to proceed on
completing this module or if you need to ask your facilitator or
your teacher’s assistance for better understanding of the lesson.
At the end of each module, you need to answer the post-test to self-
check your learning. Answer keys are provided for each activity
and test. We trust that you will be honest in using these.

In addition to the material in the main text, notes to the
Teacher are also provided to our facilitators and parents for
strategies and reminders on how they can best help you on your
home-based learning.

Please use this module with care. Do not put unnecessary
marks on any part of this SLM. Use a separate sheet of paper in
answering the exercises and tests. And read the instructions
carefully before performing each task.

If you have any questions in using this SLM or any difficulty in
answering the tasks in this module, do not hesitate to consult your
teacher or facilitator.

Thank you.



@ What I Need to Know

A rubric is an instrument used to assess the performance of pupils using different
levels of descriptions and degrees of completion based on the process of performance
or the output produced.

This module is intended for you. This will help you assess preserved or processed
food as to the quality using the rubric.

ﬁ What I Know

L. Read each sentence carefully and write the letter of the correct answer on
your paper.

1. It is a scoring guide used to evaluate the quality of processed or preserved
food following the set of criteria.

A. assessment C. grade
B. rubric D. mechanic
2. The two components of a rubric are descriptive and ratings.
A. criteria C. holistic
B. analytic D. general

3. It is the process of designing, evaluating, and producing packages.
A. eating C. scoring
B. preserving D. packaging

4. The sweet, sour, bitter and salty are considered
A. taste C. odor
B. flavor D. form

5. When the assessor’s views and scores are focused on the final product and
not on the process, it is considered as

A. performance C. product
B. process D. writing
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II. Read the words inside the box. Circle the word if it is used in assessing a
product. If not, underline the word. Write your answer on a separate sheet.

Taste Size Nutritive Value

Packaging Market Value

Lesson Assessing Preserved

1 Food Using Rubric

There are lots of manufacturers or producers of a single product. Aside from quality,
appearance, aroma, taste, texture and flavor are some of the aspects that products
may differ. Proper assessment will help a consumer know the best product of his/her
preference. A consumer should set the assessment criteria will help him/her decide
and choose the best product. It will also help the consumer get a less expensive
product but with the same quality with that of the expensive ones.

@ What’s In

Arrange the following steps in conducting a research. Write number 1 as the first
step then 2, 3, 4, 5, 6, and 7 as the last step on the space below.

planning
brainstorming
revising
writing
researching
publishing
editing
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Notes to the Teacher

Begin by orienting learners with the relevance of the module in
providing varied, relevant activities and opportunities in improving
learner's skills. Remind the learner to answer What I Know, What
Can I Do and Assessment to test their own progress. Let them
answer on a separate sheet of paper.

- /

“’ What’s New
N

il

Study the food packaged below. Tell something about it. What are its nutritive value?
If you are going to assess the product, how will you do it?

NUTRITION  FAGTS

Lerving Size (40 g)
Serving fer Container 1t
Amount per Sorvirg
Calories 180 Calories fom Tt g5
%Dz'-ly Values
Total Tat =P 14 %
Choledterol Oy O%
Total Corbohydrartes &%
Protein  1g 2%

MF& 1 260120
EXP: 250121
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,@ What is It

How to Assess Processed/Preserved Food

The purpose of assessing a processed/preserved food is for the food system to
improve and increase the access to healthy food. It conducts surveys to gather
information about their behaviors and perceptions toward choosing and buying food.
The information gathered will be used in assessing and improving a product for
community consumption and raise awareness in the improvement of healthy food
access.

Product Assessment is a type of assessment that considers the consumer’s
perceptions and feedbacks on the final product and not on the process.

What is a rubric?

A rubric is a tool used for scoring to evaluate the quality of processed/preserved food
product following the set of criteria.

A rubric has two components namely: Criteria and Descriptive Ratings. A good rubric
describes levels of quality for each of the criterion. These levels of performance may
be written as different descriptive ratings (e.g., Outstanding, Very Satisfactory,
Satisfactory and Needs Improvement) or as numerical scores (e.g., 4, 3, 2, 1)

In food product assessment, the things perceived by our five senses are what we use
to evaluate the characteristics of food. Taste, packaging, nutritive value and market
price of a product are what we consider most often.

1. Taste- the special sense that perceives and distinguishes the sweet, sour, bitter,
or salty quality of a dissolved substance and is mediated by taste buds

on the tongue

2. Packaging- the presentation of something or someone to the public in a way
that is designed to be attractive or appealing

3. Nutritive Value- relative worth, utility or importance relating to nutrition

4. Market Price- a price actually given in current market dealings

Read and answer each question carefully.
1. What is a rubric?
2. What are the two (2) components of scoring a rubric?
3. Is rubric important in assessing your performance? Why or why not?
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What’s More

A
B|C

Activity 1

Accomplish the given task below. Analyze the accomplished rubric in assessing
processed food product by completing the paragraph.

Product: Remedios’ Pickled Papaya

CRITERIA Excellent Good Fair Score
15 10 5
Nutritive has a lot of has minimal food lacks 15
Value nutritive value | nutritive value (2- nutritive
(5 or more) 4) value.(0-1)
Taste excellent good fair 15
Packaging attractive pleasing fair 10
Market reasonable and quite expensive very 10
Price affordable expensive
Total 50
The processed product being assessed was (1) . It has an excellent nutritive
value and got the perfect score of (2) . The taste is also (3) and
got the score of 15. The criteria for (4) and got 10 points each

because the criterion got the lowest score of fair and very expensive respectively. The
total product got the total score of (5)

Activity 2

Read the paragraph below and accomplish the rubric based on the data provided in
the paragraph.

Carlo is selling his processed oyster chips. The product contains seven (7)
nutritional value and it tastes good. It has an attractive packaging and the price
is reasonable and affordable.

CRITERIA Excellent Good Fair Score
15 10 5

Nutritive has a lot of has minimal food lacks

Value nutritive value | nutritive value | nutritive value
(5 or more) (2-4 (0-1)

Taste excellent good fair

Packaging attractive pleasing fair

Market Price reasonable quite very expensive
and affordable | expensive

Total

5 CO_TLE-HE 6_Module 13



¥"  What I Have Learned

Activity 3

Read the statements carefully. Write PRODUCT if the statement is true and
RUBRIC if false.

1. Assessing a processed product doesn’t need a rubric.
2. A rubric should be clear and easy to understand.
3. The purpose of using rubric in assessing a product is to improve the

product’s overall quality.

4. You don’t need to consider the criteria in assessing processed product
if you are satisfied with the quality of your product.

5. The scores obtained in the rubric is not necessary in the improvement
of the product.

6. A rubric is a scoring guide use to evaluate the quality of food
processed /preserved following the set criteria.

7. Setting assessment criteria cannot help the consumer decide and
choose the best product.

8. Products may differ to quality and some other aspects like appearance,
aroma, taste, texture and flavor.

9. A consumer should know the best product of his/her preference
through proper assessment.

10. The goal of a processed/preserved food assessment is to improve a
food system via increase access to healthy food.

Complete the thought of the sentence.

1.

2.

3.

In assessing food product, we evaluate the characteristics of food as perceived

by the five senses. Most often we always consider the , ,
and of a product.

The focus of assessment is on evaluating the result or outcome of

a process. It is concern on the alone and not on the process.

A is a scoring guide use to evaluate the quality of food

processed /preserved following the set of criteria.
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o What I Can Do

Let’s Think Beyond!

Show that you learned something by doing this activity. The accomplished
rubric was based from the situation below. Determine whether the rubric was
accomplished correctly by answering the questions that follow.

Situation:

In Grade 6 — Rizal, teacher Marilyn asked her pupils to assess the
processed banana chips that she made. She used taste, packaging, nutritive
value and market price of a product as the criteria in assessing the product.
After assessing her pupils’ product, the following were the results: The taste
is excellent. It is very delicious. The packaging is good because some labels
are not clearly printed. The product is excellent when it comes to nutritive
value. It is cheaper than other banana chips being sold in their local market.
In general, the product is excellent.

Accomplished Rubric:

CRITERIA Excellent Good Fair Score
15 10 5
Nutritive has a lot of has minimal food lacks 15
Value nutritive value | nutritive value | nutritive value
(5 or more) (2-4) (0-1)
Taste excellent good fair 15
Packaging attractive pleasing fair 10
Market reasonable and | quite expensive | very expensive 15
Price affordable
Total 55
Questions:

Read each sentence carefully. Write YES if it is correct and NO if it is not. Write your
answer on a separate sheet of paper.

1. The criteria in the rubric are correct based on the given situation.

2. Taste criterion got 15 because the product is delicious.

3. Some labels in the packaging are not clearly printed therefore the score in

packaging is 15.

4. The market price is excellent because it is cheaper than banana chips.

5. In general, the product is excellent.
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Assessment

Select one (1) processed product present in your community. Using the rubric,
assess the product through the following criteria: nutritive value, taste, packaging
and market price. Answer the questions that follow.

Name of Product

Rubric
CRITERIA Excellent Good Fair Score
15 10 5
Nutritive has a lot of has minimal food lacks
Value nutritive value | nutritive value | nutritive value
(5 or more) (2-4) (0-1)
Taste excellent Good fair
Packaging attractive pleasing fair
Market reasonable and | quite expensive | very expensive
Price affordable
Total
Questions:
1. The criteria used in assessing the product are:
a.
b.
c.
d.
2. In Nutritive Value, the product got points.
3. In Taste, the product got points.
4. In Market Price the product got points.

S. Total product got the total points of
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y Additional Activities

Using the activity in the assessment, let one (1) of your family members do the same.
Compare your assessment with him/her. Highlight the criterion/ criteria you differ

from each other.

Answer Key
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