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Knowledge Organiser 
	· Year 5 Science Knowledge Organiser: Properties and Changing States of Materials
Key Concepts
Properties of Materials
· Materials have different properties that make them suitable for specific uses.
· Properties include: hardness, solubility, transparency, conductivity (thermal and electrical), and response to magnets.
· Materials can be grouped and compared based on these properties.
Changing States
· Materials can change state through melting, freezing, evaporating, condensing, and dissolving.
· Some changes are reversible (e.g. melting chocolate), while others are irreversible (e.g. baking a cake).
· Mixtures can be separated using methods like filtering, sieving, and evaporation.
Working Scientifically Skills
· Plan enquiries and recognise variables.
· Take precise measurements using standard units.
· Record data using tables, diagrams, and graphs.
· Analyse results to find patterns or relationships.
· Draw conclusions and explain them using scientific knowledge.
· Evaluate investigations for reliability and accuracy.
Learning Objectives
· Compare and group materials based on their properties.
· Know that some materials dissolve in liquid to form a solution.
· Use knowledge of solids, liquids and gases to decide how mixtures might be separated.
· Demonstrate that dissolving, mixing and changes of state are reversible.
· Explain that some changes result in new materials and are not reversible.
	Key Vocabulary
	Properties
	Changes of State
	Processes

	Hardness
	Melting
	Dissolving

	Solubility
	Freezing
	Mixing

	Transparency
	Evaporating
	Filtering

	Conductivity
	Condensing
	Sieving

	Magnetism
	Reversible / Irreversible
	Separating

	Absorbent / Waterproof
	Solution / Soluble
	Heating / Cooling
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Knowledge Organiser
	· Knowledge Organiser – Year 5 Design & Technology: Cooking – Science is Sweet!
Knowledge
· Food preparation involves both reversible (melting, dissolving) and irreversible (baking, setting) changes.
· Cooking techniques include melting, mixing, setting, evaporating, and baking.
· Ingredients can be chosen based on seasonality, nutrition, and cost-effectiveness.
· Recipes are designed with a target audience and purpose in mind.
· Hygiene and safety are essential in food preparation.
Skills
· Designing: Develop annotated designs considering function ,appearance, and user needs.
· Making: Use tools and equipment with precision; follow recipes and adapt techniques.
· Evaluating: Critically assess food products and suggest improvements.
· Technical Knowledge: Understand changes in materials during cooking; apply knowledge of nutrition and seasonality.
· Cooking & Nutrition: Prepare and cook dishes using various techniques; make healthy food choices.
Overall Learning Objectives
Plan and design a food product considering user needs and preferences.
Prepare and cook savoury and sweet dishes using a range of techniques.
Understand and apply principles of nutrition and seasonality.
Evaluate food products for taste, texture, appearance, and purpose.
Use tools and equipment safely and with increasing precision.
Area of Learning Mapped Against the National Curriculum
	DT Strand
	National Curriculum Link

	Design
	Use research to develop design criteria; generate, develop and communicate ideas

	Make
	Select and use tools and equipment accurately; work with a range of materials and components

	Evaluate
	Investigate and analyse existing products; evaluate own products against criteria

	Technical Knowledge
	Understand how cooking changes materials; apply knowledge of nutrition and seasonality

	Cooking & Nutrition
	Prepare and cook a variety of dishes; understand principles of a healthy and varied diet


Cross-Curricular Links
· Science: Understanding material changes during cooking (e.g. melting, baking).
· Maths: Measuring ingredients, timing, temperature.
· English: Writing recipes, instructions, and evaluations.
· PSHE: Healthy eating and food choices.
· Geography: Exploring where ingredients come from and seasonal availability.
Home Learning Ideas
· Family Recipe Challenge: Create a dish using seasonal ingredients and evaluate it.
· Kitchen Science: Explore changes in materials (e.g. melting chocolate, baking muffins).
· Food Journal: Track meals and identify cooking techniques used.
· Design a Snack: Plan and sketch a healthy snack for a specific audience (e.g. athletes, children).
· Cooking Together: Practice hygiene, measuring, and safe tool use while preparing a meal.


	Cooking Techniques
Melting
Mixing
Baking
Setting
Evaporating
Dissolving
Food & Nutrition
Ingredients
Seasonality
Nutrition
Healthy
Savoury
Sweet
Design & Evaluation
Function
Purpose
User
Annotated sketch
Prototype
Evaluation
Safety & Hygiene
Hygiene
Safe handling
Tools
Equipment
Precision
· 
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