LP_ Lesson 6

TOPIC: Professions of the Food Industry and their Characteristics
Aim: to identify characteristics of professions in food industry.

Task: to get acquainted with characteristics of professions in food industry. 

Procedure: 

1. Divide students in at least 3 (three) groups,

2. Give each group a text about one profession specific to food industry,

3. Students group information from the text according to the given plan, present it and compare with the answers of other groups that had similar texts. 
Methodology guide:
1. Informative text, aimed at rising students’ interest, as well as checking their answers and  giving feedback,
2. Sources of information are indicated in the Table of Contents (Attachment No 2.),
3. If the text on the worksheet is too long for students it can be divided into paragraphs: every student is responsible for a specific paragraph. 
Tasks for students: group information from the text according to the given plan, present it and compare with the answers of other groups that had similar texts. 
Informative text:
Plan for students’ presentations 
	Profession 
	Description 

	1 Subject (nature, materials and raw materials, children, adults, technology, a system of signs: information, art image)
	

	2 Aims (control, diagnosis, transformation, artistic, creativity, transport, service, self-improvement and self-preservation)
	

	3 Aids (hands and simple  mechanical aids, automatic, functional: hearing / sight, theoretical: maps / tablets etc., portable or stationary) 
	

	4 Conditions (everyday microclimate, big crowded rooms, production workshop, unusual conditions: moisture / cold / sterility etc.)
	

	5 Mobility (sedentary job preferred, more standing, compulsory static posture, different movements, chosen postures: e.g. model)
	

	6 Nature of communication (minimal communication, familiar staff: unchangeable – same people, clients, visitors, work with audience, discipline and subordination, small / closed staff in closed premises: ship, laboratory)
	

	7 Responsibilities (financial, moral, life and health, simple, not specified)
	

	8 Specifics of the profession (multiple employment, additional payment: benefits / unregistered income etc., opportunity to show power, exquisite manners, meeting celebrities, business trips, interesting job)
	

	9 Typical difficulties (professional  illnesses, stressful job, risk of being convicted, rude language, non-prestigious, profession objectionable in society, low salary)
	

	10 Minimum education (without special education, courses, basic education, vocational education, secondary school, higher professional education, higher education – Bachelor’s / Master’s / doctorate (degree), additional training.
	


	Name of the issued document proving education
	Level of professional qualification
	Names of programmes where students can get such education 

	Certificate of vocational initial education and training  
	1
	Basic vocational education

	A certificate of vocational basic education and training
	2
	Vocational education

	A diploma of vocational secondary education
	3 
	Vocational secondary education 
Vocational secondary education after compulsory basic education

	A certificate of professional qualification  
	1, 2, 3 
	Vocational education after secondary education 
Vocational education after compulsory basic education and after the age of 18
Vocational further education 

	A diploma of first level of professional higher education
	4
	First level of professional higher education (college) 

	A diploma of  higher professional education and a professional qualification 
	5
	Second level professional higher education 

	A professional Bachelor’s degree and a professional qualification
	5
	Professional Bachelor’s  study programme 

	A professional Master’s degree and a professional qualification
	5
	Professional Master’s  study programme
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