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Level 1 Materials and 
Processing Technology 2024

92015 Demonstrate understanding of 
techniques selected for a feasible Materials and 

Processing Technology outcome

Credits: Four

ASSESSMENT TASK

Achievement Achievement with Merit Achievement with Excellence
Demonstrate understanding of 
techniques selected for a feasible 
Materials and Processing Technology 
outcome.

Explain techniques selected for a 
feasible Materials and Processing 
Technology outcome.

Evaluate techniques selected for a 
feasible Materials and Processing 
Technology outcome.

Refer to this document to respond to the task for Materials and Processing Technology 92015.

Check that this document includes page 2.

Do not use chatbots, generative AI, or other tools that can automatically generate content.

DO NOT TAKE THESE ASSESSMENT MATERIALS OUT OF THE ASSESSMENT ROOM.

9 2 0 1 5

No part of the candidate’s evidence in this exemplar material 
may be presented in an external assessment for the purpose 

of gaining an NZQA qualification or award.

TOTAL 06Merit



BRIEF: Conceptual statement
My product is spring rolls. I’m making this finger food for a cultural festival for my school. The reason for this is to 
contribute to the festival by bringing a tasty dish for everyone to try. This allows everyone to enjoy cultural food and 
try new dishes. This event will be happening for a cultural week at my school to celebrate differences and try things 
from everyone’s culture, in preparation I have tried 3 different food products, arancini balls, spring rolls, and 
dumplings. I have chosen to make spring rolls because of their ideal attributes such as, even shape and size, crisp, 
soft and chewy interior. I will be panfrying my spring rolls so it can reach the perfect consistency without being coated 
in oil. This will be made in the  kitchens during my food technology class and served at the shared cultural 
festival outside the . My end user will be the students at  high school, who will eat my 
products. The event will happen in 2 weeks on the 2nd of September.



Holds together well when eaten (F)

Spring roll is dry to the touch with a crisp exterior 
coating

Has a golden brown exterior to match the color 
golden brown color on the color chart

The filling is fully contained in the wrapper and does 
not spill out when bitten into

Even size and shape (F/P)

Good ratio of filling (P)

Soft and moist inside, chewy when bitten into. (P)

Crispy exterior (F)

Golden brown exterior (P)

The overall batch of spring rolls are an even size 
and shape to look consistent

Spring roll is full and has a higher ratio of filling the 
wrapper

Soft chewy texture when bitten, wrapper blends 
with the filling.









The Spring Rolls look 
uniform in size and colour, 
easy to pick up and eat. 
They are hot which is really 
appealing for a winter 
shared lunch. The filling is 
finely cut so it doesn’t spill 
out when bitten.

The shallow fry was very nice & I couldn’t stop eating 
them, they had a crisp exterior & were super flavourful 
thanks to the food processor.



Merit 
Subject:  Materials and Processing Technology 

Standard:  92015 

Total score: 06 

Grade 
score Marker commentary 

M6 

The candidate has compared the most appropriate techniques to make an 
informed decision for the outcome. The response has high quality feedback 
from one stakeholder who is an expert (teacher), but the second stakeholder 
is a peer who is not an expert or the end user. The candidate’s grade was not 
affected, but where images of text are included in a submission, care should 
be taken that these are legible. 




