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2011 NZIFST/CREST Student Product Development Challenge

In developing their new food product, the teams are expected to use science and technology, and cover the following topics: 

· Choose a product to develop from the briefs provided by their mentor/client.

· Conduct background research on the product e.g. what’s already on the market, how can they give their product a unique selling point, who will be their target market, what does their target market want?

· Based on this research, brainstorm some ideas about their product.

· Survey target consumers about their ideas, to identify what their target consumers prefer.

· Based on the results of this survey, decide what product to develop. Establish requirements to meet:

· Food safety specifications

· Food quality specifications

· NZ Food Standards

· NZ food labelling regulations e.g. lite, low fat, reduced salt, low GI etc. 

· Develop prototypes 

· Conduct sensory evaluation of prototype/s by target consumers to refine the prototypes and select the best one 

· Conduct food safety and quality testing.

· Once a final product has been agreed:

· Select appropriate packaging

· Design artwork for label

· Develop ingredient listing, nutritional info panel, storage and usage instructions, etc. for label to meet NZFSA and FSANZ regulations.

· Prepare a poster summarising their journey, for judging.

· Manufacture final prototype for judging.

· Attend the judging event, with poster on display and product for the judges to taste.

· Write a report for CREST and NZIFST summarising their project, what they would do differently and what they would do next if they had the time. 

If they have the time, and the facilities/expertise are available to them, they could also do some of the following:

· shelf life testing of the final prototype

· prepare a costing of their prototype

· investigate the use of food additives, for example, to extend the shelf life or improve the stability of their product

· determine what is required to scale-up their final prototype ready for commercialisation.

Teams will be judged on: 

· their use of the scientific method to meet the brief

· their record keeping 

· the final prototype they presented to the judges, and, if they are not totally happy with their final prototype, their thoughts about how they would improve it if they had more time

· their interview with the judges

· perseverance

· creativity and innovation
· problem solving skills
· team work.
