
 

 

Unit 8:   Product and Process Development 

Level:            4  

NLH:             30  

Value:            3  

 

This unit is internally set and internally assessed 

Unit aim 

This unit introduces learners to an understanding of the management tools that 
are used to assess the impact of change and to manage the approval and 

implementation of change. 

Unit introduction  

The introduction of changes to a manufacturing system can create serious 
problems if the changes are not properly assessed and controlled; this is 
particularly true when organisations rely on a quality systems management and 

apply very rigid systems of control. One of the main drivers for change for food 
manufacturers is their product development program.  

 
The development of new products is normally assigned to specialist food 
technologists and marketing professionals, but the implementation of the 

changes necessary to realise the new products requires cooperation from a 
number of separate disciplines within an organisation. For this reason 

development of new products, improvement of existing products and process 
optimisation activity must be managed as a cross-functional coordination.  

 
Integration of product and process development into a quality system also 
requires careful consideration of the various stages of the development activity, 

from the initial concept or idea through small scale experimentation and scaled 
up trial production to the final launch of the changes. Some of the required 

changes may have a significant impact on some aspects of the operation, and 
may even have a profound effect on the company’s operational strategy.  
 

It is expected that the learner will understand the need for formal controls and 
be able to effectively manage communication around new product development 

projects.  

Learners who select this unit will also benefit from undertaking the following 
units: Unit 8: Allergy Awareness; Unit 10: Food Packaging and Labelling and Unit 

19: Food Sampling and Testing.  

 



 

Outcomes of learning and assessment criteria  

To pass this unit, the learner needs to demonstrate that they can meet all the outcomes 

of learning. The assessment criteria determine the standard required to achieve the unit.  

Outcomes of learning Assessment criteria 

1 Understand the 

different requirements 

of product/process 

development, 

improvement and 

optimisation 

1.1 explain the principles of new product development, 

product improvement and process optimisation  

1.2 explain why each of the identified processes might 

require different approaches 

1.3 evaluate the differences between and different 

requirements of  product/process  improvement and 

optimisation 

2 Know the stages of 

development projects 

 

2.1 2.1 identify the key stages in the change process and 

the key transition/decision points 

2.2 explain the reasons for various costs at each stage of 

development  

2.3 evaluate the impact of unauthorised transition from the 

design or prototype  stage of a project to the launch 

stage 

3 Understand the 

preparations needed 

for large scale 

production trials 

3.1 explain why the relative quantities of ingredients used 

in a kitchen may differ from those used in production 

and  

3.2 Describe how the quantities of ingredients impacts on 

procurement of new ingredients 

3.3 evaluate the potential for problems associated with 

equipment configuration when a product is scaled up to 

factory sized batches from kitchen trials 

3.4 explain how large scale trials lead to the involvement of 

more people and an  

4 Know the 

requirements involved 

in product launch 

4.1 explain the need for a system of approval of new 

product development prior to launch 

4.2 explain the roles of the people involved in the approval 

to launch process 

4.3 evaluate the various inputs to and potential 

adjustments resulting from post launch monitoring 

 



 

 

Unit content  

1  Understand the different requirements of product/process development, 

improvement and optimisation 

Product and process development 

 motivation behind change in the food industry 

  product and process improvement 

  new products 

  introduction of new equipment 

  product life cycle 

  

Improvement 

 consumer appeal (appearance, colour, texture) 

  improved shelf life 

  better performance 

  

Optimisation 

 cost reduction 

 improved efficiency/productivity 

  better yield from raw material 

 

2 Know the stages of development projects  

Management of change 

 cycle of change 
 

Stages of development 
 
Concept stage 

 experimentation stage  

 launch stage 
 

Ingredients 

 equipment and packaging interaction 

  impact assessment  

 

3 Understand the preparations needed for large scale production trials 

 

Impact of change 

 on training 

 on engineering 

 on production planning 

  HACCP 

 

Preparation for trials 



 

 procurement (new materials) 

  personnel (training) 

 equipment (cleaning, configuration) 

 product scheduling 

 

4  Know the requirements involved in product launch 

 

Product and label approval 

 authority for approval (marketing, financial, production, technical) 

 defined responsibilities 

  results of research and production trials 

 

Materials procurement 

 supplier approval 

  logistics (lead time); 

 specifications; 

 availability 

 seasonality  

 

Production planning 

 capacity of the system (storage and production) 

  throughputs 

  sequencing of activities 

 production trials 

  commissioning of new equipment 

 

 Target market and expected sales 

 market research 

  product placement 

  Pricing 

 

 Promotional strategy 

 promotional budget 

  target consumer 

  target customer 

  Image 

 

Post launch monitoring 

 sales performance 

  production performance 

  technical issues 

  adjustment 

 control of change 



 

 

Information for tutors  

Essential requirements 

 

Delivery  

This is a self-managed learning program where the learner is entirely in control 
of the pace of learning and the stage at which they receive assessment.  This 

method of delivery has been chosen because it allows learners maximum 
flexibility to program their study around any other work or home commitments. 

The learning materials are provided as a set of notes to provide a systematic and 
comprehensive set of reference documents. There is no time limit for the 
completion of the program but it is expected that each unit would be assessed 

within a 12 month period. Circumstances and possible exceptions to his 
operational limit would be considered on a case by case basis.  The main reason 

for the 12 month limit is that the printed learning material is reviewed, along 
with feedback from assessors and learners, once per year by an editorial board 
that updates the material to ensure currency and relevance.  

 

The notes provided are self-contained and provide guidance where mistakes in 

operating a product development program within a food industry framework can 
occur, the likely impact of the mistake and tips for avoidance. These are 
intended to help the learner to think about the underlying principles within the 

materials and to apply them to real world situations. The learner is expected to 
read and understand the material provided. There is guidance to reference 

material that can be used to read around the subject that the learner can use to 
conduct self-assessment before they seek formal assessment. Learning groups 
are not organised within the program but cooperation of learners is not 

discouraged in any way; in some cases it can be very beneficial for groups of 
students to discuss and compare views. 

 

Contact telephone numbers and an e-mail address is provided for learners who 
may be experiencing difficulties with the material, wish to provide feedback or 

have a complaint about the program. All contacts are recorded and, where 
appropriate, investigated and/or referred to the editorial board for consideration 

during the annual review of the leaning materials. 

Assessment 

Assessment is by multiple choice examination linked to an open book 

assessment interview. The aim of the assessment is not to gauge the 

learner’s ability to retain facts and figures but their understanding of the 
information provided and knowledge of where to find detail should this be 
required. The assessment interview may be organised using electronic VOI 

Protocols (Skype or similar), telephone or as a face to face meeting.  

 

To achieve learning objective 1 the learner will identify the differences 
between new product development, product improvement and process 

optimisation and the different inputs and objectives of these 3 activities  

(1.1, 1.2 and 1.3) 



 

 

To achieve learning objective 2 the learner will explain the sequence of 
events and transition points process (2.1) and the required controls and 

authorisations to progress through the stages of a development project 
(2.2). The learner will consider the impact of a breakdown of the controls in 

the process and unauthorised progression (2.3) This will include some 
indication of the impact on organisational cohesion, financial performance, 

logistics and the company reputation.   

 

To achieve learning objective 3 the learner will be capable of discussing  the 
risks and requirement for cooperation that arise as a project develops. This 
will include a consideration of the impact on procurement, logistics, 

production planning and finance of the business in the later stages of a 
project ( 3.1, 3.2 and 3.3).  

 

To achieve learning objective 4 the learner will be capable of discussing the 

need for authorisation for new product development projects (4.1) and the 
input into the decision making process (4.2). The discussion will include a 

consideration of the need for monitoring product performance after launch, 
what should be monitored and adjustments that may be implemented as a 
result of lessons learned. 

 

When the learner is confident that they understand the unit materials he/she 
contacts the programme manager and an assessor is assigned. The assessor 
is selected from the Institute of Food Science and Technology register of 

assessors and mentors. This is a list of food industry professionals who have 
their qualifications, background and experience assessed once per year and 

are recognised experts in specific food industry sectors. Once an assessor 
has been assigned he/she arranges a mutually convenient time and method 
of contact and an assessment takes place. 

 

Suggested resources 

 

Product development guide for the food and drink industry, guideline  No 8 
Campden BRI 

Journal of the Institute of Food Science and Technology, IFST  

Food Manufacture, William Reed publishing  

Food & Drink – Good Manufacturing Practice; A Guide to its Responsible 

Management (5th edition) IFST 


