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Fig. 1 shows a kitchen with many hazards.

Fig. 1
(a) State four hazards shown in Fig. 1.
L ettt ettt ettt ettt ettt e et ettt e ettt e ettt e et en e, [1]
2RSSR [1]
B ettt [1]
PSPPI [1]
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(c) (i) When preparing food, cuts should be covered with waterproof plasters.

State the colour of the plasters used in the food industry.

...................................................................................................................................... [1]
(i) Give one reason why coloured plasters are used.
...................................................................................................................................... [1]
(d) State two hygienic ways to prevent flies causing contamination in a kitchen
SRS [1]
2 e ettt ettt teeetee e tee ettt e teeateetee e et ettt s teeaRee e te e R te e EeeeRee e EeeenteeaReeenteenReeeteeaneeeneeaneeenns [1]

[Total: 10]
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Cereal bars have become popular.
Fig. 2 shows a cereal bar.

(@)

(b)

(c)
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Fig. 2

Give two reasons why the cereal bar packaging in Fig. 2 might appeal to children.

R {CT= 110 I TP UPPPRT
.............................................................................................................................................. [1]
REASON 2 ..
.............................................................................................................................................. [1]
Give two reasons why cereal bars have become more popular.

REASON L i
.............................................................................................................................................. [1]
REASON 2 ..o
.............................................................................................................................................. [1]
There is concern over the eating habits of young children.

Give two reasons why young children should not be given too much sugar in their diet.

ST 1o o PRSP UPRRPPROTRIN
.............................................................................................................................................. [1]
REASON 2 ..
.............................................................................................................................................. [1]
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(d) Dried fruits can be added to cereal bars to reduce the amount of sugar.

(i)

(i)
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Give two examples of other products where dried fruit could be used to reduce the
amount of sugar in a recipe.

EXAMIPIE L oo e e e s [1]
D= 1 1] ][ [1]
State two other benefits of using dried fruit in a recipe.

7T 0= 11 A PSP PPPP P OPPPPPR [1]
BN it 2 i ——————————————— [1]

[Total: 10]
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A food manufacturer wants to develop a new range of pre-packaged ready prepared toppings for
jacket potatoes.

The design specification for the topping is to:
e contain vitamin C
*  be sold as a lower fat product.
¢ include a variety of textures
e be low cost

(@) In the outline below draw a new jacket potato topping to meet the design specification. State
how each design specification point has been met. Write your answers in the boxes.

Lower fat Vitamin C
Outline of container for the new jacket potato topping
DO NOT DRAW THE PACKAGING
Low cost Variety of textures
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(b) State two ways that the manufacturer could promote the new jacket potato topping.

(c) Jacket potatoes are a good source of fibre.

Give one function of fibre in the diet.

.............................................................................................................................................. [1]
(d) Jacket potatoes can be baked without adding any fat.

State one other method of cooking potatoes that does not use any fat.

.............................................................................................................................................. [1]
(e) Vitamin C is easily lost when preparing and cooking vegetables.

Give two ways to reduce the loss of Vitamin C when preparing and cooking vegetables.

PSP UUPPTPPTTPT

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

PP P PP PPPTPTPTT

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

[Total: 10]
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Computer systems are used by many food manufacturers to control equipment and machinery
during the manufacture of food products.
Fig. 3 shows part of a production line for the manufacture of biscuits.

Fig. 3

(a) Give two reasons why a biscuit manufacturer could decide to invest in a computer system for
designing the packaging for a new product range.

REASON L i,
.............................................................................................................................................. [1]
REASON 2 i e e et a e e e ar b
.............................................................................................................................................. [1]
(b) Give two advantages to a manufacturer of using robotics in biscuit production.
F N6 1= g =T [T TP PP PPPPP PP
.............................................................................................................................................. [1]
ATVANTAGE 2 ..ottt e e e e e e e e e et e e e e e e e s bbb e et e e e e e e e e e e e e e e e e e e
.............................................................................................................................................. [1]
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(c) Explain two ways in which computer systems could control equipment and machines in the
production of biscuits.

PP UUPPPPPTTPTT

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

1P PP UPPPPPTPTPRT

.............................................................................................................................................. [2]
(d) A manufacturer has decided to produce the biscuits by batch production.

Give two benefits to the manufacturer of using this method of production.

BENETIE L et

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

1T 0= {1 PP PP PPPPPPPPRPPPR

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

[Total: 10]
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5 A food manufacturer wants to extend its ‘Healthy Option’ range to include chilled desserts.
Fig. 4 shows a chilled cheesecake product.

Topping
» chocolate
e double cream

Filling Base

« full fat cream cheese « biscuit
» double cream * butter
e sugar

e lime juice

Fig. 4

(a) State one ingredient that could be used to set the filling layer of the cheesecake.

(b) The manufacturer has decided to change the ingredients of the cheesecake shown in Fig. 4
to meet healthy eating guidelines.
Explain three different ways this could be done.

[0 VYT { (Y0 =) PP TTRT
.............................................................................................................................................. [2]
LOWETN the SUQAT ..o,
.............................................................................................................................................. [2]
[ (e Y= L (ST i o] (TR
.............................................................................................................................................. [2]
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(c) State the name of the equipment that is used in the food industry to check the temperature of
chilled foods.

[Total: 10]
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