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UDA n. 1 

N° Titolo Conoscenze Competenze  

1 

Health and safety 

 

 

1.  HACCP 

2.  HACCP principles 

3.  Critical control points  and      

     Critical limits 

1.  Discussing the risks in food 

      production 

2.  Explaining the HACCP system        

 

 

UDA n. 2 

N° Titolo Conoscenze Competenze  

1 
Food preservation 

 

1.  Physical methods 

2.  Chemical methods Physical-    

      Chemical and biological  

       methods.    

1. Discover the Sicilian cuisine 
through some typical 
dishes 

2. Some typical products of 
local cuisine                                                   

1.  Describing food preservation 

     methods                            

2.  Giving information about  

      the difference between them 

3.   Describing the different dishes 

and products of Sicilian cuisine     

 

 



 
 
 

UDA n. 3 

N° Titolo Conoscenze Competenze  

1 

Food hygiene 

healh and safety 

 

 

1.  Food transmitted infections 

2.  Food poisoning 

3.  Risks and preventive 

      measures to combat food  

      contamination 

 

1.  Discussing different sources  

     of food contamination 

2.  Mentioning and giving      

      Information about common 

      Food- borne diseases. 

 

UDA n. 4 

N° Titolo Conoscenze Competenze  

1 
Diet 

 

1.  The Mediterranean diet 

2.  Food intolerances and  

     allergies 

3.  Alternative diets macrobiotics  

     vegetarianism 

1. Outlining the 
Mediterranean  diet 

2.  Giving information about 
special    and alternative 
diets. 

 

UDA n. 5 

N° Titolo Conoscenze Competenze  

1 

Nutrition 

 

 

1.  The eatwell plate       

2.  Organic food             

3. Genetically Modified     

    Organisms 

 

1.  Explaining the relationship 

      between food and health 

2.  Describing the food pyramid 
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