Digital Moviemaking

Pine Manor College

Prof. J. Mintzer

PRODUCTION EVALUATION SHEET
PRODUCTION (worth 50 points total)

Length of production (does the production meet the requirements in terms of how long it is?)

0          1          2          3          4          5          

Does the production meet the requirements of the assignment in terms of types of shots used? (this will vary depending on the assignment – for instance, I may require you to use cutaways, jump cuts, b-roll, etc…this portion of your points will reflect how well you meet these requirements)
0          1          2          3          4          5

Quality of shots (ie. Shots shouldn’t be shaky, out of focus or poorly framed)

0          1          2          3          4          5          6          7          8          9          10

Originality of shots (ie. Are the shots visually interesting and varied?)

0          1          2          3          4          5          6          7          8          9          10

Audio Design (ie. does audio effectively add to the visuals and vice versa?  Do the cuts match the audio beats?  Is the audio at an appropriate volume level?)

0          1          2          3          4          5          6          7          8          9          10

Teamwork when putting together production (ie. Is everyone participating equally during the shooting and editing of the production?)
0          1          2          3          4          5          6          7          8          9          10

PRODUCTION PAPERWORK (worth 25 points total)

Treatment (1 per group)                 0          1          2          3          4         5

Footage log (1 per group)               0          1          2          3          4         5

Paper edit (1 per group)                 0          1          2          3          4         5

Other preparation materials           0          1          2          3          4         5

(transcripts, list of b-roll 
footage, storyboards, etc.)
1-2 page critique (1 per person)    0          1          2          3          4         5
