
T LEVEL INDUSTRY PLACEMENT SMALL TEAM PROJECT BRIEFS

FRESH STANDARD: INVESTIGATING SHELF-LIFE INDICATORS IN PACKAGED FOOD SAMPLES


Employer brief

Project title: Investigating shelf-life indicators in packaged food samples

Business name: Greenvale Foods

Placement contact: Jasmine Patel, QA Manager

Sector: Food Manufacture

T Level Route: Science

Occupational Specialism: Food Sciences

Team Size: 4 - 6 students

Placement Format: 2-week project (up to 70 hours), fully on-site with access to QA lab and meeting spaces. 
Employer provides daily check-ins and final review



Project context

At Greenvale Foods, we produce a range of packaged ready-to-eat and chilled products supplied to national retailers. Ensuring shelf-life consistency is key to product quality, safety and customer satisfaction.
Our QA team monitors key shelf-life indicators across our product lines. However, there’s an opportunity to review how these indicators are tracked, analysed and actioned especially for short-shelf-life lines. This project invites students to investigate how we assess product stability and recommend improvements to sampling, data tracking or visual reporting tools that support QA decision-making.


Project objectives
Students will:
· Learn how shelf-life indicators are used in food QA (e.g. pH, texture, temperature, microbial tests)
· Observe and participate in sample handling and simple indicator testing
· Compare how two product lines differ in stability and sampling
· Review the process for recording, analysing and using shelf-life data
· Suggest improvements to QA reporting or monitoring tools


Team tasks and activities

· Attend site induction and food safety/HACCP briefing
· Meet the QA team and shadow basic testing (non-hazardous)
· Take part in indicator testing over 2–3 days (pH, temperature, basic swabbing)
· Record observations and compare sample trends
· Analyse patterns and review how shelf-life decisions are made
· Design a summary dashboard or reporting tool to enhance QA workflow
· Present findings and recommendations to the QA team

Expected outputs

· A short summary report of sample test findings and comparison
· Recommendations for improved shelf-life monitoring or data display
· A sample dashboard or reporting template (digital or paper-based)
· Group presentation to the QA team

Skills and knowledge developed
· Food science testing basics (under supervision)
· Observational and data recording skills
· Understanding of food QA and shelf-life challenges
· Data presentation and dashboard design
· Collaboration and professional communication

Support and supervision

Jasmin Patel will:
· Lead student induction and safety briefing
· Arrange QA lab observations and activity
· Supply anonymised sample data where needed
· Review student suggestions and outputs
· Attend final group presentation
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Provider brief

Project title: Investigating shelf-life indicators in packaged food samples
Business name: Greenvale Foods
Placement contact: Jasmine Patel, QA Manager
Sector: Food Manufacture
T Level Route: Science
Occupational Specialism: Food Sciences
Team Size: 4 - 6 students
Placement Model: 2-week full-time on-site placement
Delivery Setting: Students will be based at the employer site daily for the duration of the project, with access to QA lab (supervised), meeting space, and relevant data or systems for their investigation.



Project summary

This project provides learners with a practical introduction to quality assurance in food manufacturing, focusing on how shelf-life indicators are monitored and interpreted. Students will observe professional practice, carry out guided non-hazardous testing, and design small-scale improvements that contribute to product safety and quality.


Mapped Core Component learning content

(Aligned to the T Level specification)

	Core Learning Outcome
	Key Links in Project

	C1: Working within the science sector
	Understanding QA team roles, responsibilities and workplace standards


	C2: Scientific methodology
	Planning, observing and recording experiments


	C4: Experimental equipment and techniques
	Using testing tools under supervision, handling samples


	C5: Ethics and regulation
	Following food safety and HACCP protocols


	C6: Data handling and processing
	Recording indicator results and reviewing trends


	C9: Health and safety
	Following safe lab practices and sample hygiene


	C10: Scientific communication
	Presenting findings clearly, using data and visuals





	
OS Learning Outcome

	Application in Project

	PO1: Plan and perform scientific techniques

	Guided indicator testing using food-safe methods

	PO2: Interpret and report scientific data


	Summary of results, trends and implications for QA

	PO3: Work safely in a laboratory environment

	Site induction, PPE, hygiene and contamination control

	PO4: Communicate scientific information

	Designing dashboard/reporting tools and final presentation




Suggested student outputs

	Week
	Focus
	Key Activities

	Week 1
	Induction and testing
	Safety briefing, lab shadowing, sample handling, data capture

	Week 2
	Analysis and presentation
	Results analysis, dashboard creation, recommendations, presentation




Suggested pre-placement preparation

· Introduction to shelf-life indicators and QA basics
· Workshop on food safety and HACCP principles
· Data collection templates and guidance
· Digital design for dashboards (Excel, Google Sheets or Canva)
· Professional and safe working expectations in lab environments


Evidence for student portfolio

· Group data summary and recommendations
· Visual dashboard or template proposal
· Final presentation to employer
· Student reflective log or journal
· Employer feedback and engagement
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