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3103 Develop a new product in a food business 

SQA Unit Code  H3GV 04 

Level 3 SCQF Level 6 Credit value 4 

 

Unit Summary 

This standard is about the skills needed for you to develop a new product in a food 

business. New products are developed for a number of reasons including customer request, 

market information, business expansion, changes to regulations and the financial 

implications of a global food market.  

 

You must be able to plan development activities including the assessing of a new product 

request and setting clear objectives. You must also be able to encourage a creative and 

innovative working environment and support development of new products whilst 

remaining within the requirements of the request. The trialing of test samples adhering to 

organisational and customer requirements and then making recommendations for further 

development work is also required. 

 

This standard is for you if you work in food and drink manufacture and/or supply 

operations and are involved in developing new products in a food business. 

 

 

In order to be assessed as competent you must demonstrate to your assessor that you can 

consistently perform to the requirements set out below.  Your performance evidence must 

include at least one observation by your assessor.   

 

You must be able to: You need to show: 

Evidence must be work-based, 

simulation alone is only allowed where 

shown in bold italics 

1. Plan development activities 

 

This means you: 

 

Assess the brief or specific qualitative request  

determine clear objectives 

 

Source market intelligence relating to and 

influencing the development of new food 

products. 

 

Evidence of identifying criteria in 

accordance with workplace procedures 

and taking effective action in response 

to two operating problems 

 

 

 

 

2. Create new product 

This means you: 

 

Liaise with colleagues to evaluate ideas for new 

recipes and products 

 

Evidence of creating new products in 

accordance with workplace procedures 

and taking effective action in response 

to two operating problems 
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Encourage a creative and innovative working 

environment whilst maintaining the organisational 

and customer boundaries relating to quality and 

cost or additional requirement 

 

Use market intelligence and additional information 

to inform development of new recipes and 

products 

 

Develop a number of test samples within the 

requirements of the brief or request. 

 

3. Test new product 

This means you: 

 

Plan and manage a recipe test trial adhering to 

organisational and customer requirements 

 

Implement product testing in a systematic 

manner within an agreed timescale 

 

Evaluate the results of the recipe test trial and 

make recommendations for further investment in 

product development 

 

Communicate results of the test trial to relevant 

people 

 

Liaise with colleagues to inform planning and 

management of pilot and production scale trials of 

the new product. 

 

Evidence of testing new product in 

accordance with workplace procedures 

and taking effective action in response 

to two operating problems 

 

 

 

Evidence of knowledge and understanding should be collected during observation of 

performance in the workplace. Where it cannot be collected by observing performance, 

other assessment methods should be used. 

 

You need to know and understand: 

 

1. the regulatory and organisational requirements relating to the developing of new 

products in a food business 

2. the importance of clear communication when gaining information from internal or 

external customers on the requirements of the new product 

3. organisational methods of communication, how to use them and the importance of 

adhering to them 

4. how to determine clear objectives for the development of new products 

5. what the advantages of sourcing and evaluating market intelligence are when 

developing new products 

6. the value of including and consulting with colleagues in the new food product 

development process  
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7. the importance of innovation and creativity to the development process and how to 

enable it during development of a new product 

8. the functionality and processing requirements of the key raw materials to be included in 

the new product 

9. why it is important to remain within the boundaries of the brief or request with respect 

to cost, quality and compliance 

10. how to source and evaluate market intelligence relating to the development of new 

products 

11. what the organisational requirements are for the planning and managing of a new 

product recipe trial  

12. how to evaluate the new product recipe using a variety of subjective and non-

subjective tests including shelf life determination, sensory analysis and microbiological 

testing 

13. why it is important to evaluate test results and information systematically and how to 

do this 

14. how to make adjustments to the new product recipe in view of testing and evaluation 

findings 

15. how to use evaluation of the tests to inform decisions relating to the development of 

the product 

16. the organisational requirements for the communication of decisions relating to the 

development and testing of new products  

 

 

 

Evidence of performance may employ examples of the following assessment:  

 observation 

 written and oral questioning;  

 evidence from company systems (e.g. Food Safety Management System) 

 reviewing the outcomes of work 

 checking any records of documents completed 

 checking accounts of work that the candidate or others have written 

 

 

 

 

 

 

  


