


e-RPH SCIENCE FORM 5
	DAILY LESSON PLAN

	CLASS
	
	WEEK
	

	THEME
	Maintenance and Continuity of Life
	DATE
	

	CHAPTER
	2.0 Nutrition and Food Technology
	DAY
	

	TITLE
	Balanced Diet and Calorific Value
	TIME
	

	LEARNING OBJECTIVES

	By the end of the PdPc, students will be able to:
1. Understand two terms, namely 'Balanced Diet and 'Pinggan Sihat Malaysia'.
2. Describe balanced diet that includes seven main food classes, namely carbohydrates, proteins, fats, vitamins, mineral salts, fibres and water.

	TEACHING AND LEARNING ACTIVITIES

	Introduction:
1. Students and teachers do questioning and answering (Q&A) sessions to test the level of students' existing knowledge. 
2. Students pay attention to the teacher's explanation about a balanced diet.

	Activities:
1. Students, in pairs, are asked questions about a balanced diet and the Pinggan Sihat Malaysia concept.
2. Students are given time to get answers.
3. Students take turns to share their answers with their partners.

	Closure:
Students answer the questions in Excel PBD Sains Tingkatan 5 book page 24.

	REFLECTION

	______ / ______ students able to achieve the learning objectives.
______ / ______ students able to complete the exercises given.
______ / ______ students need extra training and teacher guidance.

Note: Today’s lesson will be carried forward due to:
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________




	DAILY LESSON PLAN

	CLASS
	
	WEEK
	

	THEME
	Maintenance and Continuity of Life
	DATE
	

	CHAPTER
	2.0 Nutrition and Food Technology
	DAY
	

	TITLE
	Balanced Diet and Calorific Value
	TIME
	

	LEARNING OBJECTIVES

	By the end of the PdPc, students will be able to:
1. Conduct an experiment to estimate the energy value in three food samples, which are cashew nuts, dried fish and white bread.
2. Justify at least three effects of consuming calories that do not meet individual requirements.

	TEACHING AND LEARNING ACTIVITIES

	Introduction:
1. Students conduct experiments to estimate the energy value in food samples. Students are asked to refer to Experiment 2.1 in the textbook on pages 51 - 53.
2. Students carry out a 'Round Table' activity to discuss how to calculate the calorific value of food.
3. Students and teachers do questioning and answering (Q&A) sessions to test the level of students' existing knowledge.
4. Students pay attention to the teacher's explanation about the calorific value.

	Activities:
1. Students are divided into several groups to carry out experiments to estimate the energy value in food samples, which are cashew nuts, dried fish and white bread.
2. Students sit in their respective groups to carry out a brainstorming activity on calculating the calorific value of food after carrying out the experiment.
3. Students discuss and make conclusions.

	Closure:
Students answer the questions in Excel PBD Sains Tingkatan 5 pages 25 - 29.

	REFLECTION

	______ / ______ students able to achieve the learning objectives.
______ / ______ students able to complete the exercises given.
______ / ______ students need extra training and teacher guidance.

Note: Today’s lesson will be carried forward due to:
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________




	DAILY LESSON PLAN

	CLASS
	
	WEEK
	

	THEME
	Maintenance and Continuity of Life
	DATE
	

	CHAPTER
	2.0 Nutrition and Food Technology
	DAY
	

	TITLE
	Nutrient Requirements in Plants
	TIME
	

	LEARNING OBJECTIVES

	By the end of the PdPc, students will be able to:
1. Identify (at least) four examples of macronutrients and four examples of micronutrients and explain their functions to plants.
2. Conduct an experiment to study the effects of the lack of three types of macronutrients (nitrogen, phosphorus and potassium) on plants.

	TEACHING AND LEARNING ACTIVITIES

	Introduction:
1. Students conduct experiments to study the effects of macronutrient deficiency on plant growth. Students are asked to refer to Experiment 2.2 in the textbook on pages 60 - 61.
2. Students carry out a 'Who Am I' activity to identify macronutrients and micronutrients.
3. Students and teachers do questioning and answering (Q&A) sessions to test the level of students' existing knowledge.
4. Students pay attention to the teacher's explanation about the nutrient requirements in plants.

	Activities:
1. Students are divided into several groups, one student is chosen from each group and given ten cards that contain the characteristics of a plant nutrient.
2. The student reads out the characteristics and other students try to guess the name of the nutrient.
3. Students then classify the plant nutrients given into macronutrients and micronutrients using the suitable i-Think map.

	Closure:
Students answer the questions in Excel PBD Sains Tingkatan 5 pages 30 - 33.

	REFLECTION

	______ / ______ students able to achieve the learning objectives.
______ / ______ students able to complete the exercises given.
______ / ______ students need extra training and teacher guidance.

Note: Today’s lesson will be carried forward due to:
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________




	DAILY LESSON PLAN

	CLASS
	
	WEEK
	

	THEME
	Maintenance and Continuity of Life
	DATE
	

	CHAPTER
	2.0 Nutrition and Food Technology
	DAY
	

	TITLE
	Nitrogen Cycle
	TIME
	

	LEARNING OBJECTIVES

	By the end of the PdPc, students will be able to:
1. Identify the two main processes in the nitrogen cycle, which are processes that add nitrate ions to the soil and processes that extract nitrate ions from the soil.
2. Communicate the four importance of the nitrogen cycle.

	TEACHING AND LEARNING ACTIVITIES

	Introduction:
1. Students carry out a 'Puisidra' activity to show appreciation for the contribution and importance of the nitrogen cycle.
2. Students and teachers do questioning and answering (Q&A) sessions to test the level of students' existing knowledge.
3. Students pay attention to the teacher's explanation about the nitrogen cycle.

	Activities:
1. Students are divided into several groups.
2. Students are required to create a poem describing the nitrogen cycle.
3. Students present their poems and act them out (Puisidra). Students are encouraged to add musical elements to their performances. The most interesting performances will be rewarded.

	Closure:
Students answer the questions in Excel PBD Sains Tingkatan 5 pages 34 - 35.

	REFLECTION

	______ / ______ students able to achieve the learning objectives.
______ / ______ students able to complete the exercises given.
______ / ______ students need extra training and teacher guidance.

Note: Today’s lesson will be carried forward due to:
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________




	DAILY LESSON PLAN

	CLASS
	
	WEEK
	

	THEME
	Maintenance and Continuity of Life
	DATE
	

	CHAPTER
	2.0 Nutrition and Food Technology
	DAY
	

	TITLE
	Food Production Technology
	TIME
	

	LEARNING OBJECTIVES

	By the end of the PdPc, students will be able to:
1. Communicate about six ways to improve the quality and quantity of the national food production, which are the use of quality breeds, efficient land management, optimal use of land and water resources, research and development, education and guidance for farmers and the use of modern technology.

	TEACHING AND LEARNING ACTIVITIES

	Introduction:
1. Students carry out a 'Three Stray, One Stay' activity to communicate about how to increase the resources, quality and quantity of food production.
2. Students and teachers do questioning and answering (Q&A) sessions to test the level of students' existing knowledge.
3. Students pay attention to the teacher's explanation about food production technology.

	Activities:
1. Students are divided into six groups. Each group was given an envelope containing one of the ways to improve the quality and quantity of food production:
· Use of quality breeds
· Use of modern technology
· Education and guidance for farmers
· Research and development
· Optimal use of land and water resources
· Efficient land management
2. Students are required to discuss in groups.
3. Students get information from other groups and another person stays to explain and share the findings of the discussion with the other groups.
4. Students return to their original groups and share the information with their friends who stayed earlier.

	Closure:
Students answer the questions in Excel PBD Sains Tingkatan 5 page 36.

	REFLECTION

	______ / ______ students able to achieve the learning objectives.
______ / ______ students able to complete the exercises given.
______ / ______ students need extra training and teacher guidance.

Note: Today’s lesson will be carried forward due to:
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________




	DAILY LESSON PLAN

	CLASS
	
	WEEK
	

	THEME
	Maintenance and Continuity of Life
	DATE
	

	CHAPTER
	2.0 Nutrition and Food Technology
	DAY
	

	TITLE
	Food Production Technology
	TIME
	

	LEARNING OBJECTIVES

	By the end of the PdPc, students will be able to:
1. Evaluate and list two issues that arise as a result of the use of pesticides.
2. Evaluate and explain four advantages and four disadvantages of biological control.

	TEACHING AND LEARNING ACTIVITIES

	Introduction:
1. Students carry out a 'Think-Pair-Share' activity to evaluate the use of insecticides and biological control.
2. Students and teachers do questioning and answering (Q&A) sessions to test the level of students' existing knowledge.
3. Students pay attention to the teacher's explanation about the use of insecticides and biological control.

	Activities:
1. Students are given the following titles:
· What is the issue of the use of pesticides?
· What is biological control?
· What are examples of biological control?
· What are the advantages and disadvantages of biological control?
2. Students are given time to find answers to the questions.
3. Students pair up with a friend to compare and discuss each other's answers.
4. Students share the results of the discussion with their classmates.

	Closure:
Students answer the questions in Excel PBD Sains Tingkatan 5 page 37.

	REFLECTION

	______ / ______ students able to achieve the learning objectives.
______ / ______ students able to complete the exercises given.
______ / ______ students need extra training and teacher guidance.

Note: Today’s lesson will be carried forward due to:
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________




	DAILY LESSON PLAN

	CLASS
	
	WEEK
	

	THEME
	Maintenance and Continuity of Life
	DATE
	

	CHAPTER
	2.0 Nutrition and Food Technology
	DAY
	

	TITLE
	Food Processing Technology
	TIME
	

	LEARNING OBJECTIVES

	By the end of the PdPc, students will be able to:
1. Communicate and explain eight food processing technologies, namely cooking, fermentation, dehydration, pasteurisation, canning, freezing, irradiation and vacuum packaging.
2. List and describe eight chemicals used in food processing, namely preservatives, colourings, bleaches, flavorings, stabilisers, sweeteners, antioxidants and emulsifiers.

	TEACHING AND LEARNING ACTIVITIES

	Introduction:
1. Students and teachers do questioning and answering (Q&A) sessions to test the level of students' existing knowledge.
2. Students pay attention to the teacher's explanation about food processing technology.

	Activities:
1. Students are given assignments on food processing technology.
2. Students search for information, discuss and prepare the materials for presentation in the form of Microsoft PowerPoint in groups.
3. Students present the results of the discussion in class.

	Closure:
Students answer the questions in Excel PBD Sains Tingkatan 5 pages 38 - 39.

	REFLECTION

	______ / ______ students able to achieve the learning objectives.
______ / ______ students able to complete the exercises given.
______ / ______ students need extra training and teacher guidance.

Note: Today’s lesson will be carried forward due to:
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________




	DAILY LESSON PLAN

	CLASS
	
	WEEK
	

	THEME
	Maintenance and Continuity of Life
	DATE
	

	CHAPTER
	2.0 Nutrition and Food Technology
	DAY
	

	TITLE
	Health Foods and Health Supplements
	TIME
	

	LEARNING OBJECTIVES

	By the end of the PdPc, students will be able to:
1. Understand the three terms, namely 'Health Food', 'Food Supplements' and 'Halal Status'.

	TEACHING AND LEARNING ACTIVITIES

	Introduction:
1. Students and teachers do questioning and answering (Q&A) sessions to test the level of students' existing knowledge.
2. Students pay attention to the teacher's explanation about health foods and health supplements.

	Activities:
1. Students are given assignments on health foods, health supplements, the Food Act 1983, the Food Regulations 1985, the halal food status and Malaysian Halal Certification.
2. Students search for information, discuss and prepare the materials for presentation in the form of Microsoft PowerPoint in groups.
3. Students present the results of the discussion in class.

	Closure:
Students answer the questions in Excel PBD Sains Tingkatan 5 pages 40 - 41.

	REFLECTION

	______ / ______ students able to achieve the learning objectives.
______ / ______ students able to complete the exercises given.
______ / ______ students need extra training and teacher guidance.

Note: Today’s lesson will be carried forward due to:
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
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