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Section A

Answer all questions.

1 (a) State one vegetable that grows in the UK in the summer.

 .............................................................................................................................................. [1]

 (b) Some vegetables are processed to sell in supermarkets.

  State one advantage and one disadvantage to the consumer of  buying vegetables processed 
in the following ways.

Method Advantage Disadvantage

 Frozen vegetables

...................................................

...................................................

...................................................

...................................................

...................................................

...................................................

 Canned vegetables

...................................................

...................................................

...................................................

...................................................

...................................................

...................................................

   [4]

(c) State one method of cooking vegetables that will help to retain the vitamin C.

 .............................................................................................................................................. [1]

 (d) Temperature control is important in the processing of foods.

  (i) State one piece of equipment used in the food industry to check the temperature of 
food.

 ...................................................................................................................................... [1]

  (ii) State the temperature range that is known as the ‘danger zone’ in the processing and 
storing of food.

 ...................................................................................................................................... [1]

  (iii) Give one reason why this temperature range is called the ‘danger zone’.

 ...................................................................................................................................... [1]
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 (e) Some vegetables do not freeze successfully.

  Name one vegetable that does not freeze successfully and explain the reason why.

Vegetable .............................................................................................................................. [1]

Explanation ................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 .............................................................................................................................................. [2]
 

 [Total: 12]
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2 Fig. 1 shows a child’s packed lunch box.

white bread ham sandwich

Fig. 1

 (a) The packed lunch in Fig. 1 consists of :
  • white bread ham sandwich
  • packet of crisps 
  • chocolate bar 
  • flavoured fizzy drink

  Complete the chart below to show how this packed lunch could be changed to meet healthy 
eating guidelines.

Packed lunch Changed to 

White bread ham sandwich
..................................................................

..............................................................[1]

Packet of crisps
..................................................................

..............................................................[1]

Chocolate bar
..................................................................

..............................................................[1]

Flavoured fizzy drink
..................................................................

..............................................................[1]
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 (b) There are a variety of packed lunch products in the supermarket that a parent/carer could 
buy. 

 
  Give two ways that a supermarket could promote a packed lunch product.

1 ............................................................................................................................................ [1]

2 ............................................................................................................................................ [1]

 (c*) We all need energy from foods to keep us alive. 

  Discuss why people have different energy needs.

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 .............................................................................................................................................. [6]

 [Total: 12]
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3 Fig. 2 shows a meat lasagne ready meal.

Produced in the UK

Freezable

Lasagne
OCR

British
meat

Keep refrigerated

Fig. 2

(a) State the name of the country where lasagne is a traditional dish.

 .............................................................................................................................................. [1]

(b) State two nutrients found in meat.  

  Give one function of each nutrient in the body.

Nutrient Function in the body

........................................................... [1] ..................................................................

..............................................................[1]

........................................................... [1] ..................................................................

..............................................................[1]

 (c) Give two reasons why a person might want to reduce their meat intake.

Reason 1 ...................................................................................................................................

 .............................................................................................................................................. [1]

Reason 2 ...................................................................................................................................

 .............................................................................................................................................. [1]
 

 (d) The manufacturer wants to produce a lasagne for a vegetarian.

    Name one suitable ingredient that could be used to replace the meat in the lasagne.

 .............................................................................................................................................. [1]
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 (e) Explain how a vegetarian can ensure they have a balanced diet.

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 .............................................................................................................................................. [4]

 [Total: 12]
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Section B

Answer all questions.

4 Fig. 3 shows the label from a packet of Fair Trade stem ginger cookies.

FAIRTRADE

Guarantees

a better deal

for Third World

Producers

Fair Trade

Fair Trade Stem Ginger

Stem Ginger

18/10/2010200g

Best Before:

e

Fig. 3

 (a) (i) State the best before date of the cookies shown in Fig. 3.

 ...................................................................................................................................... [1]

  (ii) State one other Fair Trade food product sold in supermarkets.

 ...................................................................................................................................... [1]

  (iii) Give two reasons why we are encouraged to buy Fair Trade products.

Reason 1 ............................................................................................................................

 ...................................................................................................................................... [1]

Reason 2 ............................................................................................................................

 ...................................................................................................................................... [1]
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  (b) Give one function of the following ingredients used in the production of the cookies.

Ingredient Function

Wheat Flour
..............................................................................................

......................................................................................... [1]

Vegetable margarine
..............................................................................................

......................................................................................... [1]

Bicarbonate of Soda
..............................................................................................

......................................................................................... [1]

Sugar
..............................................................................................

......................................................................................... [1]

 (c) Quality control is important during the manufacture of food products.

  Give four quality control checks that could be carried out during the production of the stem 
ginger cookies.

1 .................................................................................................................................................

 .............................................................................................................................................. [1]

2 .................................................................................................................................................

 .............................................................................................................................................. [1]

3 .................................................................................................................................................

 .............................................................................................................................................. [1]

4 .................................................................................................................................................

 .............................................................................................................................................. [1]

  [Total: 12]
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5 (a) A  manufacturer wants to develop a new nutritious snack for teenagers.

  (i) State two methods that the manufacturer could use to carry out market research.

1 .................................................................................................................................... [1]

2 .................................................................................................................................... [1]

  (ii) The design specification for the snack includes:
   • be hand held
   • be nutritious for a lunch product
   • contain a new original savoury filling
   • appeal to a teenager

   Use sketches and/or detailed notes to design a new snack which meets the 
specification.

   Do not draw any packaging. 

 [4]
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 (b*) Discuss the strategies that have been implemented in schools to encourage teenagers to 
adopt a more healthy lifestyle. 

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 ...................................................................................................................................................

 .............................................................................................................................................. [6]

 [Total: 12]
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