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Answer one question from each of the three sections and one other question from any section.

SECTION A

Materials and Components

1 (a) Explain the term micro-nutrients. (4 marks)

(b) Select two micro-nutrients and for each describe:

(i) two dietary sources;

(ii) the dietary function;

(iii) the dietary deficiency. (2 × 6 marks)

(c) Describe, with examples, how processing could affect the micro-nutrient content of foods.
(8 marks)

2 (a) Describe, with the aid of a diagram, the structural form of either amylose or amylopectin.
(6 marks)

(b) Starch is always accompanied by enzymes which can readily break it down.  Describe, with
examples, how this can affect the sensory characteristics of food products. (6 marks)

(c) In relation to starch-based sauces, describe with examples, the effect that the following may have
upon the production of a gel.

(i) Ratio of ingredients

(ii) Proportion of amylose in the starch

(iii) Lemon juice

(iv) Sugar (12 marks)
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SECTION B

Design and Market Influences

3 (a) Explain why product analysis is useful in developing new products. (8 marks)

(b) Describe how product analysis could be carried out with reference to specific examples.
(8 marks)

(c) Describe the factors which could be taken into account when calculating the cost of a new
product. (8 marks)

4 Describe how food manufacturers have responded to consumer needs and trends to remain
competitive.  Make reference to products, processes and manufacturing techniques in your answer.

(24 marks)

TURN  OVER  FOR  SECTION  C
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SECTION C

Processes and Manufacture

5 Outline the regulations food manufacturers must follow with reference to:

(a) product formulation (ingredients used)

(b) manufacturing practices

(c) food packaging and labelling design

(d) transportation and storage of food products. (4 × 6 marks)

6 (a) Explain why probiotic products are increasingly popular. (8 marks)

(b) Discuss, with reference to the data below,

(i) examples of specific food poisoning bacteria

(ii) the use of high risk foods

(ii) social and economic trends. (16 marks)

FOOD POISONING ANNUAL CORRECTED NOTIFICATIONS

England and Wales, 1982 � 1999

*Includes Port Health Authorities
Source:  Health Protection Agency Communicable Disease Surveillance Centre
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