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Heat on the Move
 Transferring Heat through Temperature Difference

Achievement Aim Two:
Establish scientific concepts of energy and investigate
ways in which energy changes can be put to use.
Achievement Aim Four:
Explain how physical phenomena are used in everyday
technology and how such technology affects people and
their environment.

About the overview
The diagram below shows the science concepts outlined
in this book and in the level 1–2 companion book,
Making Porridge.  The arrows show the links between
the concepts and how they might build in sequence.
A “big idea” shows how a fully developed understanding
of the concepts might look.  Such an understanding
might not be achieved until level 7 or 8.  The big ideas
are included to help you build appropriate concepts
with your children, whatever their age.

Concept Overview P H Y S I C A L  WO R L D

When we cook food, we
increase its temperature.

We use metal for most pots
and frypans because heat

energy passes through metals
more quickly than through

some other materials.

When we use a stovetop for
cooking food, the heat

energy from the heating
element passes through the

container into the food.

If we want to keep food
hot or cold, we try to slow
down the transfer of heat
energy by using insulating

materials.

Cooking appliances
heat food.

If we want to lower
the temperature of an

object, we have to take heat
energy away.

Conduction is the direct
transfer of heat energy

between objects that are
touching each other.

Putting more heat energy
into an object increases its

temperature (until it
changes state).

Temperature is a measure
of the warmth or coolness

of an object.

We can detect differences
in temperature between
warmer and cooler objects

by touching them.

Science Concepts

Big Idea
Temperature is a

measure of the heat of
an object and is related

to how fast the
particles that make up
the object are moving

and vibrating.

Heat is a form of energy.
Energy is transferred when

heat is conducted.

We can speed up the transfer
of heat energy by using good
conductors.  We can slow it
down by using insulating

materials.

To keep an object at a higher
temperature, we need to
keep putting heat energy

into it.

Both warmer and cooler
objects will eventually come
to room temperature if they

are left to stand.

Big Idea
Heat (the internal

energy of an object) is
transferred along a

gradient from hotter to
cooler temperatures.

Big Idea
Cooking technologies
create a temperature

difference that allows us
to heat food.

If we put warm objects
on a cool surface, they

will cool down and make
the surface warm up.
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