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Section A

Answer all questions.

1 Fig. 1 shows a loaf of bread.

Fig. 1

(@) (i) Name one raising agent used in bread making.

...................................................................................................................................... [1]
(i) Give two ingredients that could be added to increase the fibre content in bread.
1 PRSP PP
P2 TP [2]
(b) Complete the table below by stating one function of the following ingredients used in bread
making.
Ingredient Function of ingredient

Strong plain flour

Oil/fat

Salt

[3]
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(c) Bread can be made by continuous flow production.

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

(d) Bread is an example of a fortified food product.

Explain what fortification means.

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

Name two products that could be made with left over bread

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

OCR

Sugar coated
wheat flakes

Fig. 2
(@) (i) State one target group for the breakfast cereal shown in Fig. 2.
State one reason for your choice.
Target Group

REASON fOF CNOICE ... nannnnnnnnnnnnns [2]

(ii) State one group of people who could not eat the cereal shown in Fig. 2.

...................................................................................................................................... [1]
(b) There has been an increase in the consumption of cereal bars.
Give two reasons for the increase in the consumption of cereal bars.
RS ON 1
REaSON 2 .
.............................................................................................................................................. [2]
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(c) Explain why breakfast is an important meal.

(d) Itis important to have a healthy digestive system.

Describe how fibre helps the digestive system to work.

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

(@) (i)

(ii)

(iif)

OCR Ready Meals

Minced beef and potatoes

Potatoes with a mince beef and onion sauce
served with peas

e Lower fat

¢ Low in saturates '
e Lowin salt

Fig. 3

State one ingredient which provides protein in the ready meal shown in Fig. 3.

Minced beef contains iron.

State one function of iron in the diet.

(b) The ready meal product is sold as a frozen product.

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

Important!

If food has thawed do not re-freeze.

Fig. 4

Explain why the instruction shown in Fig. 4 is important.
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(c*) Discuss the benefits to the consumer of frozen ready meal products.

[Total: 12]
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Section B

Answer all questions.

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

Fig. 5

(b) Eggs are described as high risk foods.

(i) State one other high risk food.

(ii) Explain what high risk food means.
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(c*) Discuss why a family may choose to buy organic products.

[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:
e part of a low budget range
e  contribute to ‘5 a day’
e appeal to a wide age range

. suitable to reheat in a microwave.

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

Do not draw any packaging.

[4]
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(b) State two reasons why the manufacturer has included ‘5 a day’ in the specification.

(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.

[Total: 12]
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