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For over a decade, we have been providing educational videos to help Australian educators create engaging 
lessons and improve learning outcomes. With the recent acquisition of VEA’s video collection, we now offer 

thousands of titles designed for higher education. We also curate the best educational videos from the 
world’s leading content providers to give TAFEs one collection for Natural Resources that will  

continue to grow over the years. 

Natural Resources

Aligned to Units of 
Competency

Integrates with the world’s  
best Learning Platforms

Native iPhone/iPad  
and Android app

Natural Resources Collection
159 titles as part of your subscription

213 extra 
foundation 
skills titles

Agriculture and Food Production 113

Animal Care 5

Videos available 

Natural Resources and Mining 41

Total 159

Australia’s foremost producer of audio-
visual resources, committed to increasing 
learner engagement at all levels of 
education; from primary school to TAFE, 
university and beyond. 

Learning ZoneXpress is the premier source 
of “edu-taining” and award-winning 
learning tools. Our mission is to design, 
create and deliver innovative messages on 
life skills topics.

Distributor of the world’s leading educational video producers

Titles come with additional resources such as student activities and support notes to assist teachers

Pumpkin specialises in producing high 
quality educational video resources for 
schools, colleges and universities.

Double “D” Technical Productions, in 
conjunction with Government and 
Industry have combined to produce a 
series of training videos on manufacturing. 



Popular titles included in this collection
Featured series

Food Safety and Hygiene

This video covers the most important food 
safety and hygiene to teach (or remind) 
students about best practice covering the 
areas of: cleaning, food storage, avoiding cross 
contamination, and safe heating and cooling 
practices.

National Parks Series
Kakadu 

In this documentary style program we look at 
Kakadu National Park and its challenges, plus a 
brief history of the national park movement and 
conflicts behind groups with varied interest in 
the park.

The Foods that Make Billions Series

How did big business take basic foodstuffs like 
water, cereal and yoghurt out of our cupboards, 
repackage them and sell them back to us at a 
massive profit? This is the tale of how the major 
brands got us hooked on bottled water, got us 
listening to their version of what is “healthy” 
and are telling us what we want to buy.

Fruit and Vegetables: Selection and 
Preparation

This appealing, practical program is led by an 
experienced industry chef, who demonstrates 
how to: classify, select, store, prepare and 
present fruit and vegetables, as well as insights 
on modern food standards and the debate 
surrounding food miles.

Meat: Selection and Preparation

This step-by-step program focuses on 
how chefs prepare meat before cooking. A 
professional chef guides viewers through: 
identifying meat cuts, hygiene and safety, 
storage and packaging, knife selection, and 
meat cleaning and boning.

Meat: Cooking Techniques

Understanding the best temperatures, 
conditions and treatment of meat can take 
years of practice, but this presentation is the 
perfect introduction for those with a passion for 
cooking.

2014  |  28 min   |  AUS

2013  |  8 min   |  AUS 

2010  |  171 min   |  UK

2013  |  16 min   |  AUS

2013  |  21 min   |  AUS

2013  |  17 min   |  AUS 

Units of Competency: FDFFS1001A, 
FDFAU4004A, FDFFS2001A

Units of Competency: AHCPGD503A, 
SITTPPD602

Units of Competency: SITHCCC204, 
SITHCCC202, SITHCCC101

Units of Competency: SITHCCC101, SITHCCC102

Units of Competency: SITHCCC102, 
SITHCCC101, SITHCCC303 

This series looks at several natural hazards 
in different parts of the world. It looks at 
Australia, the driest inhabited continent on the 
planet and the climatic causes of drought, the 
environmental, social and economic effects 
of drought and strategies to manage drought. 
It also explores the causes and consequences 
of flooding in Carlisle and Queensland and 
the destructive and unexpected nature of 
earthquakes in Christchurch. 

Titles included in this series:
• Drought in Australia
• Floods: Carlisle and Queensland
• The Christchurch Earthquake: A Case Study

Units of Competency:  PUASES014A 

2013  |  73 min   |  AUS 

Natural Hazards Series
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Aligned to Units of Competency in Australia with additional resources

All About Food Additives

This film looks at food additives, including 
colours, flavours, emulsifiers, gelling agents 
and stabilizers, preservatives and antioxidants, 
and processing aids. It delves into why different 
types of additives are used and common 
examples of each type.

Timber: Production and Processing 
- Part A
The program includes computer graphics which 
demonstrate methods of sawing, the structure 
of a tree trunk and the drying process, and 
optical microscope and electron microscopic 
examination of timber structure.

Industrial and Sustainable Farming

This presenter led documentary takes an  
in-depth look at the environmental issues 
caused by industrial farming practices and 
assesses the advantages and disadvantages of 
the sustainable alternatives.

Implementing a Food Safety 
Program: HACCP in the Workplace
Interspersed with the visual footage are 
practical examples of employees following 
good hygiene practices, checking foods, 
cleaning, recording information and corrective 
action. 

The Knives are Out - Using Kitchen 
Knives Correctly

This information-rich program provides an 
overview of the use of knives in a commercial 
kitchen.

Turning Up the Heat! Basic Dry 
Cooking Methods

This program demonstrates dry heat cooking 
methods including: Baking, Roasting, Grilling, 
Dry Frying, Shallow Frying, Stir Frying and Deep 
Frying. Safety issues are also considered.

2012  |  20 min   |  AUS

2004  |  31 min   |  AUS 

2012  |  21 min   |  AUS 

2006  |  30 min   |  AUS 

2002  |  29 min   |  AUS 

2004  |  28 min   |  AUS 

Units of Competency: SITHKOP402, 
FDFTEC4005A, FDFTEC4005A

Units of Competency: AHCWRK313A

Units of Competency: FDFAU4004A, 
FDFFS1001A

Units of Competency: FPICOR2201B

Units of Competency: SFIPROC106B, 
MTMPSR203A

Units of Competency: FDFOP3005A

Popular titles included in this collection


