Name: _____________________________
Name: _____________________________
Food Product Development
Created: 3/2024 by the National FFA Organization
Description of Lesson: Once soybean oil is created, the next step is utilizing the product in innovative ways. Students will learn about sensory evaluation and the development of new products.
Student Learning Objectives:
After completing these activities, students will …
1. Describe the steps needed to develop a new food product.
2. Explore small-scale food product pilot labs.
3. Describe food sensory evaluation.
4. Perform two sensory evaluations.

Suggested Grade Level:
Grades 9 and 10 (This lesson is written so instructors can scale up or down based on class needs.)

Suggested Time: 120 minutes (*Time requirements may vary based upon student understanding and class schedule.)
Resources/References:
1. Video: https://www.facebook.com/KSUFoodscience/videos/disney-day-in-the-life-as-a-food-scientist/1168257976528415/ 
2. Video: Michele Perchonok: Former Food Scientist at NASA, https://youtu.be/4wAC-ST77Ow?si=RuuO1Dskl5yJHXQW 
3. Website: AgExplorer, AgExplorer.FFA.org
4. Website: K State Research and Extension, https://www.ksre.k-state.edu/kvafl/development.html 
5. Website/Videos: Institute of Food Technologists (IFT), https://www.ift.org/career-development/learn-about-food-science/why-food-science-matters 
6. Website: Purdue University Pilot Plant, https://ag.purdue.edu/department/foodsci/pilot-plant.html 
7. Website: Bunge Food Innovation Center, https://northamerica.bungeloders.com/en/lets-create-together/creative-experience
8. Website: Food Research Lab, https://www.foodresearchlab.com/blog/rte-rtc/sensory-evaluation-of-food/ 

Related Resources:
1. Bunge Lesson 1: Sensational Soy, https://ffa.box.com/s/x6x0ueba8kyfrk0qvodt5s5g9a31uspn 
2. Bunger Lesson 2: It’s All About Relationships, https://ffa.box.com/s/mr0uown1leh95iakh6xe790l4l4hpmhn 
3. Bunge Lesson 3: What Happens to Soybeans, https://ffa.box.com/s/bw3adubadatvepzigvknvtib3jo8dvtd 
4. Lesson 5: Food Sensory Evaluation, https://FFA.box.com/s/l9q5r6ippqrwichyuntk49rmyi2ric26 

Equipment and Supplies Needed:
1. A copy of the “Food Product Development” worksheet for each student
2. Internet access to play the video in real time or embed it in a PowerPoint ahead of time
3. Three types of cheese crackers (Ex. Cheez-It, store brand and Cheese Nips) for the entire class
4. Two types of chocolate chip cookies (Ex. Chips Ahoy! and store brand)
5. Sticky notes
6. Colored pencils/markers

Vocabulary:
1. Aroma
2. Food Science
3. Food Scientist
4. Pilot
5. Sensory Evaluation
6. Texture
Cross-Curricular Connections:
	Science
	English/Language Arts
	Mathematics

	· Perform sensory evaluations.

· Identify the senses required to evaluate products.
	· Write descriptive statements to make comparisons and explain reasoning.
	· Develop a graph to represent new food product development.

· Develop a graph to represent class responses.



Virtual Instruction Ideas:
Worksheets can be added to any learning management system with collaboration happening through discussion board and video chats.

Student Activity Sheets:
Direct access to student activity sheets without lesson plans or answer keys for easy upload to a learning management system or printing for classwork.

https://ffa.box.com/s/dd3gjodwltyjt8wf92mwdb5mkdgl17us (Word)
https://ffa.box.com/s/p8aunzfg00wqd3p4r4h0vsrinch4xj1p (Non-Designed)
https://ffa.box.com/s/v57lbnug4qlduaer6gzanny7hs814s2v (PDF)
https://docs.google.com/document/d/1f5kcDM64thnGg7GbZdf7MSyucPUeeusGCmM074Pj9V0/copy (Google)

These Activities Are Aligned to the Following Standards:
AFNR Performance Element
· CS.02. Evaluate the nature and scope of the Agriculture, Food & Natural Resources Career Cluster and the role of agriculture, food and natural resources (AFNR) in society and the economy.
FFA Precept
· FFA.PL-A.Action: Assume responsibility and take the necessary steps to achieve the desired results, no matter what the goal or task at hand. 
· FFA.PL-E.Awareness: Understand personal vision, mission and goals. 
· FFA.PG-J.Mental Growth: Embrace cognitive and intellectual development relative to reasoning, thinking and coping. 
· FFA.CS-M.Communication: Effectively interact with others in personal and professional settings. 
· FFA.CS-N.Decision Making: Analyze a situation and execute an appropriate course of action.
Common Career Technical Core
· AG2 Evaluate the nature and scope of the Agriculture, Food & Natural Resources Career Cluster and the role of agriculture, food, and natural resources (AFNR) in society and the economy.
Common Core – Reading: Informational Text
· CCSS.ELA-Literacy.RI.9-10.4 Determine the meaning of words and phrases as they are used in a text, including figurative, connotative, and technical meanings; analyze the cumulative impact of specific word choices on meaning and tone (e.g., how the language of a court opinion differs from that of a newspaper).
Common Core – Writing
· CCSS.ELA-Literacy.W.9-10.1 Write arguments to support claims in an analysis of substantive topics or texts, using valid reasoning and relevant and sufficient evidence.
· CCSS.ELA-Literacy.W.9-10.2 Write informative/explanatory texts to examine and convey complex ideas, concepts, and information clearly and accurately through the effective selection, organization, and analysis of content.
Common Core – Speaking and Listening
· CCSS.ELA-Literacy.SL.9-10.1 Initiate and participate effectively in a range of collaborative discussions (one-on-one, in groups, and teacher-led) with diverse partners on grades 9-10 topics, texts, and issues, building on others’ ideas and expressing their own clearly and persuasively.
· CCSS.ELA-Literacy.SL.9-10.2 Integrate multiple sources of information presented in diverse media or formats (e.g., visually, quantitatively, orally) evaluating the credibility and accuracy of each source.
· CCSS.ELA-Literacy.SL.9-10.4 Present information, findings, and supporting evidence clearly, concisely, and logically such that listeners can follow the line of reasoning and the organization, development, substance, and style are appropriate to purpose, audience, and task.
Common Core – Science & Technical Subjects
· CCSS.ELA-Literacy.RST.9-10.1 Cite specific textual evidence to support analysis of science and technical texts, attending to the precise details of explanations or descriptions.
· CCSS.ELA-Literacy.RST.9-10.7 Translate quantitative or technical information expressed in words in a text into visual form (e.g., a table or chart) and translate information expressed visually or mathematically (e.g., in an equation) into words.
Common Core – Math Practices 
· MP1 Make sense of problems and persevere in solving them.
· MP2 Reason abstractly and quantitatively.
· MP4 Model with mathematics.
AFNR Career Ready Practices
· CRP.02. Apply appropriate academic and technical skills. Career-ready individuals readily access and use the knowledge and skills acquired through experience and education to be more productive.
· CRP.04. Communicate clearly, effectively, and with reason. Career-ready individuals communicate thoughts, ideas and action plans with clarity, whether using written, verbal and/or visual methods. 
· CRP.05. Consider the environmental, social and economic impact of decisions. Career-ready individuals understand the interrelated nature of their actions and regularly make decisions that positively impact and/or mitigate negative impact on other people, organizations and the environment. 
· CRP.06. Demonstrate creativity and innovation. Career-ready individuals regularly think of ideas that solve problems in new and different ways, and they contribute those ideas in a useful and productive manner to improve their organization.
· CRP.07. Employ valid and reliable research strategies. Career-ready individuals are discerning in accepting and using new information to make decisions, change practices or inform strategies.
· CRP.08. Utilize critical thinking to make sense of problems and persevere in solving them. Career-ready individuals readily recognize problems in the workplace, understand the nature of the problem, and
devise effective plans to solve the problem.
· CRP.11. Use technology to enhance productivity. Career-ready individuals find and maximize the productive value of existing and new technology to accomplish workplace tasks and solve workplace problems.
Partnership for 21st Century Skills
· Communication
· Critical Thinking and Problem Solving
· Financial, Economic, Business, and Entrepreneurial Literacy
· Global Awareness
· Information, Communications, and Technology Literacy 
· Think Creatively


Lesson Plan:
1. Bell Ringer: Watch either of the following videos: https://www.facebook.com/KSUFoodscience/videos/disney-day-in-the-life-as-a-food-scientist/1168257976528415/ or https://youtu.be/4wAC-ST77Ow?si=RuuO1Dskl5yJHXQW. Then, answer the following questions.
a. What career is being discussed?
b. What is the purpose of this career?
c. What are three words you would use to describe this career to another person?
d. Draw an emoji that depicts your feelings about this career.

2. Introduction: Food science is an important career and step in the food production process. Once soybeans have been made into soybean oil, what happens next? In this lesson, we will dive into two steps in the product development phase that play a large role in the food products you purchase at the store every day.

3. Activity: Each student needs a copy of the worksheet “Food Product Development.”
a. Part 1: After soybeans are processed, it is time for them to be used for various products, including food! But how do we develop new foods? Have students use this Kansas State Extension and Research website (https://www.ksre.k-state.edu/kvafl/development.html) to complete the activities. While students are completing the activities, hand out one sticky note to each student. Once students have finished, have them share on their sticky notes three things they learned, two things that surprised them and one question they still have. Have a class discussion to further dive into the process of food product development and the career of food science. 
i. Note: Consider having a food scientist talk with your class to really bring the career to life! Food scientists can be found through local food production facilities, universities and the Institute of Food Technologists.

b. Part 2: Prior to new food products being ideated and prior to launch to everyday consumers, the product must be developed on a small scale and then tested. Students will now learn about pilot plants and their role in bringing new products to life. 
i. Have students go to the Purdue University pilot plant main page, look through the equipment and take a virtual tour of the pilot plant. Students will complete questions as they explore. 

ii. Next, students will use the this resource from Bunge (https://northamerica.bungeloders.com/en/lets-create-together/creative-experience) to describe the purpose of their Food Solutions Center. Students will then compare the Purdue University pilot plant and the Food Innovations Center from Bunge. The goal here is for students to make the connection that this is how not only research institutions like Purdue look into food science but also companies like Bunge use similar tools, technologies and processes as well. Have students discuss this point to reinforce the concept.

c. Part 3: The next step is testing the food products that are created in the development phase and then produced in a pilot lab on a small scale. Students will begin by completing a sensory evaluation of their own to introduce the idea. Each student has three squares on their paper with a different number. 
i. Give each student three different samples of the same product. (In the Supplies Needed section, Cheez-It, Cheese Nips and store brand crackers are recommended; however, you can use any type of food you would like.) Be sure to have each sample numbered with the numbers that appear on the worksheet. Tip: Check your food allergy list prior to this activity. Instruct students that they need to work independently and not talk to or look at what their neighbor is doing. There are no right or wrong answers. Have students complete their evaluation and then answer the questions. 

ii. Once students are done, have them close/turn over their device or worksheet until everyone is done. While students are finishing, write all three sample numbers on the board and have students come up and indicate the sample they liked best. Students will use this information to draw the graph that will represent student preference for the test. Students need to be sure to color code and label their graphs appropriately.


iii. Next, have a class discussion about what made them select the product that they did. Create a list of keywords on the board as they talk (Ex. smell, texture, taste, etc.). In the end, students should conclude that our preferences in food are all influenced by our senses (this is also discovered through the word scramble).
iv. Next, have students identify the major senses used when evaluating a product: appearance, smell/aroma, sound, texture and flavor. They should record these on their worksheets. Have students explain each term in their own words on the worksheet.

d. Part 4: Now that we know our senses play such a large role in our food preferences, let’s try another sensory evaluation test called the Tringle Test. Note: This test is used in the food science career development event (CDE). Students should answer Question 1 prior to beginning their full evaluation. After, students should proceed with their evaluation and complete the remainder of the questions on the worksheet. Once finished with their questions, students should think-pair-share the final question with their neighbor. Have a class conversation about the triangle test, the process and its role in the sensory evaluation process. 
i. Set-up: Place each sample in a numbered container (use the numbers that appear on the student worksheet) and have a spoon and/or tongs available for students to get their sample. They should match the sample with the number on their worksheet and return to their seats. Note: Two of the samples should be the same and one should be different to see if the students/panelists can determine a true difference between the samples being tested. Example, Chips Ahoy! chocolate chip cookies and store brand crunchy chocolate chip cookies.

e. Part 5: Now that students have an understanding of soybeans, soybean products and food science, students will brainstorm a new product they would want to develop. Using the space provided, students will develop a new food product and share their ideas through an advertisement for the product. The product can be anything (Ex. frozen food, breakfast food, side dish, snack, etc.) as long as it does not already exist. Students should include the following items in their advertisements: (1) Picture of the product, (2) Color, (3) Name of the product, (4) Slogan, (5) Food product does not already exist on the market, (6) Food contains soybeans/soy in some way, (7) Any additional information the customer should know to want to purchase the product. Have students hang their product advertisements around the classroom and have students complete a gallery walk. Use the provided rubric to grade the assignment.
4. Follow-up: Have students work together as a class to research other types of questions that can be asked during a sensory evaluation (Ex. Likert scale, slide scale, etc.). Tip: Use this resource for more information: https://www.foodresearchlab.com/blog/rte-rtc/sensory-evaluation-of-food/. Then, have students develop their own food sensory evaluation panel and invite students from another class to participate. The students will have to set up and manage the sensory evaluation panel like a real sensory evaluation kitchen. Things for students to consider: spacing of testers/room set-up, preparation of samples, delivery of samples, collection of results from participants, etc.

5. Optional – Extended Learning Opportunities (Not factored into time requirement): 
a. Travel to a nearby facility that has a pilot plant and/or sensory evaluation lab and tour the facility. If time permits, maybe you can participate in a panel yourself!

6. Exit Ticket: Draw an image that describes the role of a food scientist in the food product and processing process.
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Food Product DevelopmentAligned to the following standards:
CS.02; FFA.PL-A; FFA.PL-E; FFA.PG-J; FFA.CS-M; FFA.CS-N; AG2; CCSS.ELS.RI.9-10.4; CCSS.ELA.W.9-10.1; CCSS.ELA.W.9-10.2; CCSS.ELA.SL.9-10.1; CCSS.ELA.SL.9-10.2; CCSS.ELA.SL.9-10.4; CCSS.ELA.RST.9-10.1; CCSS.ELA.RST.9-10.7; MP1; MP2; MP4; CRP.02; CRP.04; CRP.05; CRP.06; CRP.07; CRP.08; CRP.11

Part 1
Directions: 
After soybeans are processed, it is time for them to be used for various products, including food! But how do we develop new foods? Use this Kansas State Extension and Research website (https://www.ksre.k-state.edu/kvafl/development.html) to learn more and complete the activities below.
Identify and describe, in your own words, the four steps in food product development.

1. S_____________________
a. Description: 



2. F_____________________
a. Description: 



3. T_________ M__________________
a. Description:



4. C_____________________
a. Description:
1. About how many new food products are developed each year? _____________

2. What percentage of food products are considered failures? __________%
a. Develop a pie chart that shows this percentage. Label and color code it.












3. On average, how long does it take to develop a new food product? ________
4. Does anything about these numbers surprise you? Why or why not? 
One career that plays a large role in new product development is a F________ S________________. Use AgExplorer to learn more about this amazing career!

1. In your own words, what does a food scientist do?









2. What skills do you need to have to be a food scientist? Identify three.
(1)
(2)
(3)

3. What would happen if we didn’t have this career? Watch this video from IFT to find out!












































	

Let’s take a closer look at the second step in the food product development process!

Part 2
Directions:
Prior to new food products being ideated and prior to launch to everyday consumers, the product must be developed on a small scale and then tested. Complete the activities below to learn about this process. 
Go to the Purdue University pilot plant main page, look through the equipment and take the virtual tour of the pilot plant. Answer the following questions as you explore.

1. In your own words, describe the purpose of the pilot plant.




2. What are two initial thoughts as you explore the pilot plant?
a. 


b. 


3. Identify three pieces of equipment the pilot plant uses and describe the function of each in your own words.

a. _____________________________________________: 


b. _____________________________________________: 


c. _____________________________________________: 



d. Why do you think there are so many different types of equipment in the pilot plant?




4. What role do you think a pilot plant plays in the development of new food products?





5. Using this resource from Bunge (https://northamerica.bungeloders.com/en/lets-create-together/creative-experience), learn about their Food Solutions Center.

· In your own words, describe the purpose of the food solutions center.




· Identify one product Bunge has developed in their food solutions center. 




· What do the Purdue University pilot plant and the Bunge Food Solutions Center have in common?




· What problem do you think the development of this product solved?

Part 3
Directions:
The next step is testing the food products that are created in the development phase and then produced in a pilot lab on a small scale. Complete the following activities to learn the next steps.

1. Acquire three samples from your teacher and place them in the appropriate numbered section on your paper below.

647
381
992

















2. Which sample did you like the best? Circle your answer above.
3. Why did you pick that sample number as your favorite?




4. In the space provided, draw a graph that depicts the class results. Be sure to use proper labels and colors!
















5. What did you do to determine the sample you liked the best?

6. Identify five keywords you would use to describe how you selected your favorite sample. Example: taste.





[image: A person drinking from a cup

Description automatically generated]If you had to summarize the keywords you and your classmates listed in one word, what word would it be? Unscramble the letters to find out!
ENSSES


__________     __________      __________   __________    __________   __________



Record the five senses of food sensory evaluation and under each arrow, add a description in your own words.


A_________________        A_______________       S___________________      T___________________       F________________












Part 4
Now that we know our senses play such a large role in our food preferences, let’s try another sensory evaluation test called a triangle test.
716
433
250




















1. Get three samples from your teacher and place them on the correct number above.

2. Write down the exact steps you are going to use to evaluate your samples. Tip: This should be a numbered list, and you should consider each of the senses identified above.





3. Using your sense, identify which sample out of the three is DIFFERENT. Circle the number above.
4. Describe how you felt during this process.




5. How do you think sensory evaluation impacts new food product development? What would happen if this step was skipped when developing new food products?



6. In a minimum of two sentences, how would you describe the purpose and process of food sensory evaluation?

Part 5
Directions: 
Now that you have an understanding of soybeans, soybean products and food science, let’s brainstorm a new product you would want to develop. Using the space below, you will develop a new food product and share your idea through an advertisement for the product. The product can be anything (Ex. Frozen food, breakfast food, side dish, snack, etc.) as long as it does not already exist. Include the following items in your advertisement:
1. Picture of the product 
2. Color
3. Name of the product 
4. Slogan 
5. Food product does not already exist on the market 
6. Food contains soybeans/soy in some way
7. Any additional information the customer should know to want to purchase the product



KEY: Food Product DevelopmentAligned to the following standards:
CS.02; FFA.PL-A; FFA.PL-E; FFA.PG-J; FFA.CS-M; FFA.CS-N; AG2; CCSS.ELS.RI.9-10.4; CCSS.ELA.W.9-10.1; CCSS.ELA.W.9-10.2; CCSS.ELA.SL.9-10.1; CCSS.ELA.SL.9-10.2; CCSS.ELA.SL.9-10.4; CCSS.ELA.RST.9-10.1; CCSS.ELA.RST.9-10.7; MP1; MP2; MP4; CRP.02; CRP.04; CRP.05; CRP.06; CRP.07; CRP.08; CRP.11

Part 1
Directions: 
After soybeans are processed, it is time for them to be used for various products, including food! But how do we develop new foods? Use this Kansas State Extension and Research website (https://www.ksre.k-state.edu/kvafl/development.html) to learn more and complete the activities below.
Identify and describe, in your own words, the four steps in food product development.

1. Screening
a. Description: Answers will vary. Example: determining if the product idea should move forward


2. Feasibility
a. Description: Answers will vary. Example: what is needed to proceed (technology, money, etc.)


3. Test Marketing
a. Description: Answers will vary. Example: looking into getting the product to market on a small scale



4. Commercialization
a. Description: Answers will vary. Example: commercializing the product on a larger scale
1. About how many new food products are developed each year? 15,000

2. What percentage of food products are considered failures? 90%
a. Develop a pie chart that shows this percentage. Label and color code it.

Answers will vary.










3. On average, how long does it take to develop a new food product? Two years
4. Does anything about these numbers surprise you? Why or why not? 
Answers will vary.
One career that plays a large role in new product development is a Food Scientist. Use AgExplorer to learn more about this amazing career!

1. In your own words, what does a food scientist do?
Develop scientific studies and research hypothesis for investigation of foods and their processing


2. What skills do you need to have to be a food scientist? Identify three.
(1) Answers will vary.
(2)
(3)

3. What would happen if we didn’t have this career? Watch this video from IFT to find out! 
Answers will vary. Example: We would lack a variety of safe, ready-to-eat foods that provide the nutrition we need.












































	

Let’s take a closer look at the second step in the food product development process!

Part 2
Directions:
Prior to new food products being ideated and prior to launch to everyday consumers, the product must be developed on a small scale and then tested. Complete the activities below to learn about this process. 
Go to the Purdue University pilot plant main page, look through the equipment and take the virtual tour of the pilot plant. Answer the following questions as you explore.

1. In your own words, describe the purpose of the pilot plant.
Answers will vary. Example: The pilot plant allows for small-scale production of a food concept for further discovery and/or testing.



2. What are two initial thoughts as you explore the pilot plant?
a. Answers will vary.


b. 


3. Identify three pieces of equipment the pilot plant uses and describe the function of each in your own words.
Answers will vary.

a. _____________________________________________ - 


b. _____________________________________________ - 


c. _____________________________________________ - 


d. Why do you think there are so many different types of equipment in the pilot plant?
Answers will vary. Example: Different equipment allows for a variety of foods to be made.



4. What role do you think a pilot plant plays in the development of new food products?
Answers will vary. Example: New food products can be made on small scale to allow for more testing, to see if a concept works or to produce small enough amounts for customer testing.


5. Using this resource from Bunge (https://northamerica.bungeloders.com/en/lets-create-together/creative-experience), learn about their Food Solutions Center.

· In your own words, describe the purpose of the food solutions center.
Answers will vary.



· Identify one product Bunge has developed in their food solutions center. 
Answers will vary.



· What do the Purdue University pilot plant and the Bunge Food Solutions Center have in common?
Answers will vary. Example: Both have the ability to develop new food products and test them for accuracy and appeal.



· What problem do you think the development of this product solved?

Part 3
Directions:
The next step is testing the food products that are created in the development phase and then produced in a pilot lab on a small scale. Complete the following activities to learn the next steps.

1. Acquire three samples from your teacher and place them in the appropriate numbered section on your paper below.

647
381
992

















2. Which sample did you like the best? Circle your answer above. Answers will vary.
3. Why did you pick that sample number as your favorite? Answers will vary.




4. In the space provided, draw a graph that depicts the class results. Be sure to use proper labels and colors! Answers will vary.
















5. What did you do to determine the sample you liked the best? Answers will vary. 


6. Identify five key words you would use to describe how you selected your favorite sample. Example: taste
Answers will vary.
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Description automatically generated]If you had to summarize the keywords you and your classmates listed in one word, what word would it be? Unscramble the letters to find out!
ENSSES


Senses



Record the five senses of food sensory evaluation, and under each arrow, add a description in your own words.

Appearance      		  Aroma       		Sound      		Texture       		Flavor


Answers will vary.









Part 4
Now that we know our senses play such a large role in our food preferences, let’s try another sensory evaluation test called a triangle test.
716
433
250




















1. Get three samples from your teacher and place them on the correct number above.

2. Write down the exact steps you are going to use to evaluate your samples. Tip: This should be a numbered list, and you should consider each of the senses identified above. Answers will vary.





3. Using your sense, identify which sample out of the three is DIFFERENT. Circle the number above. 
Answers will vary.
4. Describe how you felt during this process. Answers will vary.


5. How do you think sensory evaluation impacts new food product development? What would happen if this step was skipped when developing new food products? Answers will vary.



6. In a minimum of two sentences, how would you describe the purpose and process of food sensory evaluation?
Answers will vary.

Part 5
Directions: 
Now that you have an understanding of soybeans, soybean products and food science, let’s brainstorm a new product you would want to develop. Using the space below, you will develop a new food product and share your idea through an advertisement for the product. The product can be anything (Ex. Frozen food, breakfast food, side dish, snack, etc.) as long as it does not already exist. Include the following items in your advertisement:
1. Picture of the product 
2. Color
3. Name of the product 
4. Slogan 
5. Food product does not already exist on the market 
6. Food contains soybeans/soy in some way
7. Any additional information the customer should know to want to purchase the product

	Requirement
	Points Possible
	Points Earned

	Picture of the product 
	5
	

	Color
	5
	

	Name of the product 
	5
	

	Slogan 
	5
	

	Food product does not already exist on the market 
	5
	

	Food contains soybeans/soy in some way
	10
	

	Any additional information the customer should know to want to purchase the product
	5
	

	Total: ________/40
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