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Teaching Practice on Food Safety
from the Perspective of Radiological Contamination
— Report on Teaching Practice Linked to the MYP —
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Abstract

In view of the threat to food safety from radioactive fallout after the nuclear accident, the domestic science
class needs to impart knowledge of radioactive substances and precaﬁtions that can be taken at home. In
considering our diet from the perspective of radiological contamination, it is natural to be concemed about
radiation levels in food and changes in radiation through cooking. Despite the general assumption that the
radiation levels in marketed foods are minimal, we questioned the validity of this assumption and started to
measure such radiation levels.

This article presents an initiative taken as part of learning about “food additives” in the “diet” unit of domestic
science, which effectively developed the inquisitive minds of students when measuring radiation in the optional
class. Although this teaching practice aims to achieve the IB Learner Profile in the MYP, the programme is also
linked to teaéhing for grades not covered by the MYP.




