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Section A

Answer all questions.

(a) Table 1 shows a range of equipment that can be used for cooking food.

State one different food that can be cooked in each piece of equipment.

Cooking equipment

Food that can be cooked in this equipment

Oven

Microwave

Steamer

Frying Pan

© OCR 2012
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(b) State two ways of preventing cross contamination when preparing and storing meat.

(c) Some meat can be tough when cooked.

State two processes that could be used to make tough meat tender.

[Total: 12]

©OCR 2012 Turn over



2

Fig. 1 shows athletes.

Fig. 1

(a) Athletes need a good supply of energy in their diet.
Complex carbohydrates are a good source of energy.

(i) State two foods that provide complex carbohydrate in the diet.

(ii) Explain why a complex carbohydrate is a good source of energy.

(b) Itis important for everyone to maintain the correct energy balance.

Describe what is meant by the term ‘energy balance’.

© OCR 2012



(c) Athletes need to drink plenty of water.

(i) Give two functions of water in the diet.

1 RS TSR
P2 ST P SR RTRT
...................................................................................................................................... [2]

(ii) State two ways that school children are encouraged to drink more water.
1 P OSSP
2 ettt e eteeeeteeeeEeeeaeeeeateeeaseeeeaseeeaaseeeaateeeaaseeeateeeaneeeanteeeanaeeeanteeeanteeeaneeeeaneeeaneeas
...................................................................................................................................... [2]

(d) State two ways that a person’s health can affect their choice of food.

3 SRS
2 ettt eeeeEeeeeeaeeeeateteeaMeeeeateeeeaseeeeateeeiseeeesteeiasteeateeeaaseeeateeeaneeeaaneeeaaneeeaaneeeeaneeeaaneeas
.............................................................................................................................................. [2]

[Total: 12]
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3 Fig. 2 shows a take away meal from a fast food outlet.

salted french

sweet fizzy
drink

cheese slice

beef burger

Fig. 2
(a) The take away meal shown in Fig. 2 does not meet current dietary guidelines.

Complete the table below to state changes that could be made to the fast food meal to meet
current dietary guidelines.

Food that does not meet current Changes that could be made
dietary guidelines

Sweet fizzy drink

Beef burger

Cheese slice

Salted French fries

Table 2

© OCR 2012
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(b) Explain one moral issue that a food manufacturer might need to consider when designing
and making food products.

(c)* Describe the role of an Environmental Health Officer in making sure that foods bought from
fast food outlets are safe to eat.

[Total: 12]
©OCR 2012 Turn over
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Section B

Answer all questions.

4 Table 3 shows a range of orange drinks.

(@) (i) State the juice with the highest vitamin C level.

g
Orange
Drinks
Orange drink Orange and Mango Freshly squeezed Fairtrade orange juice
Fruit Smoothie orange juice from concentrate
Typical Values Per 100ml Per 100 ml Per 100 ml Per 100 ml
Ener 10Kcal 57 Kcal 43Kcal 42 Kcal
gy 42Kj 257 kj 185K 177Kj
Protein 0.1g 0.69g 0.7¢g 0.5¢g
Carbohydrate 1.49 13.0g 9¢g 9.1g
Fat 0.2g 0.1g O0g 0.1g
Vitamin C 30mg 40mg 30mg 23.0mg
Table 3

© OCR 2012
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(c) State one sensory analysis test that could be carried out on the orange drinks.

N E=T g TN o (=] APPSR

[Total: 12]
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5 (a) A small bakery wants to produce a celebration cake.
The design specification for the cake must:
e appeal to a named target group
* be a creative new design
e  be tasty

be colourful

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

Do not draw any packaging.

[4]
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(b) (i) State two advantages of job/craft production to the consumer.

2 TR

2 et e et ettt eaeeeeeeteeeeeeaaaeeeeeeeteeet——aeeeeeteeetttataeeeeeteeetaaaaeeeeteenrathaeeaaeeennns

...................................................................................................................................... [2]
(ii) State two disadvantages of job/craft production to a manufacturer.

3 PSPPI

2 oottt e eeeeeeeetaa e eeeeeeeeetetaaeeeeeeeetettaneeeaeteeeeeth e aaaaaaanes

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

(c) Give four control checks that could be carried out during the production of a cake to ensure a
high quality finished product.

[Total: 12]
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