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INSTRUCTIONS TO CANDIDATES

• Write your name, centre number and candidate 
number in the boxes on the first page. Please write 
clearly and in capital letters.

• Use black ink. Pencil may be used for graphs and 
diagrams only.

• Read each question carefully. Make sure you know 
what you have to do before starting your answer.

• Write your answer to each question in the space 
provided. Additional paper may be used if necessary 
but you must clearly show your candidate number, 
centre number and question number(s).

• Answer ALL the questions.

INFORMATION FOR CANDIDATES

• The number of marks is given in brackets [ ] at the 
end of each question or part question.

• The total number of marks for this paper is 60.

• Your quality of written communication is assessed in 
questions marked with an asterisk (*).
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SECTION A

Answer ALL questions.

1 Fig. 1 shows a loaf of bread.

Fig. 1

 (a) (i) Name ONE raising agent used in bread 
making.

 _____________________________________ [1]

  (ii) Give TWO ingredients that could be added to 
increase the fibre content in bread.

1  ______________________________________

2  ____________________________________ [2]
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 (b) Complete the table below by stating ONE function 
of the following ingredients used in bread making.

Ingredient Function of ingredient

1.
Strong plain flour

1.

2.
Oil/fat

2.

3.
Salt

3.

 [3]

 (c) Bread can be made by continuous flow 
production.

  Give TWO advantages to the manufacturer of 
using continuous flow production.

1  _________________________________________

 __________________________________________

2  _________________________________________  

 ________________________________________ [2]
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 (d) Bread is an example of a fortified food product.

  Explain what is meant by the term fortification.

 __________________________________________

 __________________________________________

 __________________________________________

 ________________________________________ [2]

 (e) Left over food can be used to make other 
products.

  Name TWO products that could be made with left 
over bread

1  _________________________________________

2  _______________________________________ [2]

 [Total: 12]
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2 Fig. 2 shows a breakfast cereal.

Fig. 2

OCR
Sugar coated
wheat flakes

 (a) (i) State ONE target group for the breakfast cereal 
shown in Fig. 2.

   State ONE reason for your choice.

Target Group  ___________________________

Reason for choice  _____________________ [2] 

  (ii) State ONE group of people who COULD NOT 
eat the cereal shown in Fig. 2.

 _____________________________________ [1]
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 (b) There has been an increase in the consumption of 
cereal bars. 

  Give TWO reasons for the increase in the 
consumption of cereal bars.

Reason 1  __________________________________

 __________________________________________

Reason 2  __________________________________

 ________________________________________ [2]

 (c) Explain why breakfast is an important meal.

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 _______________________________________  [3]
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 (d) It is important to have a healthy digestive system.

  Describe how fibre helps the digestive system to 
work.

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 ________________________________________ [4]

 [Total: 12]
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3 Fig. 3 shows a label for a ready meal.

Fig. 3

OCR Ready Meals
Minced beef and potatoes

Potatoes with a mince beef and
onion sauce served with peas

Lower fat
Low in saturates
Low in salt

 (a) (i) State ONE ingredient which provides protein in 
the ready meal shown in Fig. 3.

 _____________________________________ [1]

  (ii) State TWO functions of protein in the diet.

1  ______________________________________

2  ____________________________________ [2]

  (iii) Minced beef contains iron.

   State ONE function of iron in the diet.

 _____________________________________ [1]
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 (b) The ready meal product is sold as a frozen 
product.

  Fig. 4 shows one of the instructions for storing the 
ready meal.

Fig. 4

Important!
If food has thawed do not re-freeze.

  Explain why it is important to follow the 
instruction shown in Fig. 4.

 __________________________________________

 __________________________________________

 __________________________________________

 ________________________________________ [2]
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 (c*) Discuss the benefits to the consumer of frozen 
ready meal products.

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 ________________________________________ [6]

 [Total: 12]
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SECTION B

Answer ALL questions.

4 Fig. 5 shows a basket of organic free range eggs.

Fig. 5

 (a) State THREE functions of eggs in food 
preparation.

1  _________________________________________

2  _________________________________________

3  _______________________________________ [3]
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 (b) Eggs are described as high risk foods.

  (i) State ONE other high risk food.

 _____________________________________ [1]

  (ii) Explain what is meant by the term high risk 
food. 

 _______________________________________

 _______________________________________

 _______________________________________

 _______________________________________

 _____________________________________ [2]
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 (c*)  Discuss why a family may choose to buy organic 
products.

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 ________________________________________ [6]

 [Total: 12]
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5 (a) A manufacturer wants to develop a new main 
course product.

  The design specification for the main course 
product includes:

  • part of a low budget range
  • contribute to ‘5 a day’
  • appeal to a wide age range
  • suitable to reheat in a microwave.

  Use sketches and/or detailed notes to design 
a main course product which meets the 
specification.

  DO NOT DRAW ANY PACKAGING.
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 [4]

 (b) State TWO reasons why the manufacturer has 
included ‘5 a day’ in the specification.

1  _________________________________________

 __________________________________________

2  _________________________________________

 ________________________________________ [2]
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 (c) Using a microwave oven is a low energy method 
of cooking.

  State TWO other ways that a family can save 
energy when cooking meals.

1  _________________________________________

 __________________________________________

2  _________________________________________

 ________________________________________ [2]

 (d) Explain why sensory analysis is used in the 
development and manufacture of a food product.

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 __________________________________________

 ________________________________________ [4]

 [Total: 12]
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Copyright Information

OCR is committed to seeking permission to reproduce all third-party content 
that it uses in its assessment materials.  OCR has attempted to identify and 
contact all copyright holders whose work is used in this paper.  To avoid the 
issue of disclosure of answer-related information to candidates, all copyright 
acknowledgements are reproduced in the OCR Copyright Acknowledgements 
Booklet.  This is produced for each series of examinations and is freely 
available to download from our public website (www.ocr.org.uk) after the live 
examination series.
If OCR has unwittingly failed to correctly acknowledge or clear any 
third-party content in this assessment material, OCR will be happy to correct 
its mistake at the earliest possible opportunity.
For queries or further information please contact the Copyright Team, First 
Floor, 9 Hills Road, Cambridge CB2 1GE. 
OCR is part of the Cambridge Assessment Group; Cambridge Assessment 
is the brand name of University of Cambridge Local Examinations Syndicate 
(UCLES), which is itself a department of the University of Cambridge.
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