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Section A

Answer all questions in the spaces provided.

1 There is a wide variety of cheese available.

(a) Name two cheeses and in each case state the country of origin.

COUNTIY OF OFIGIN e e e s e e s e e e annnee e
O] g 1oL OO PUPPP PP
COoUNIY Of OFIGIN ... e e e e e e e b b e e e e e e e e e anane (4]

(b) State two rules to follow when using cheese in cooked dishes.
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4

(d) State four enzymes which are involved in the breakdown of cheese in the digestive

system. For each named enzyme state the part of the digestive system in which it is
active and the breakdown product.

ENZYmME 1 o ————
018 o | TSSOSO PPPPPPRR
PrOAUCES ...ttt e e e e e e e e e e e e e e e nnn e e eeeeeeaane
o 74 0 0 1= 2P
018 o | TSP SPPPRPPRRR
PrOTUCES ...ttt e e e e e e e e e e e e e e e e nnnrnneeeeeeaane
T 74 0 0 1= 30 J PP
018 o | TP PPPRPPRRR
PrOAUCES e
o 74 0 0= 3 PPN
018 ] o | o TP P PP P PO PPPPPPPRR

PrOQUCES e [12]

(a) List three uses of water in the body.

..................................................................................................................................... [3]
(b) What does the term ‘water balance’ mean?
..................................................................................................................................... [1]
(c) State three situations when a person may be deficient in water.
..................................................................................................................................... [3]
(d) Name the condition which means that a person is lacking in water.
..................................................................................................................................... [1]
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3 Name one nutrient which is involved in the:

(@) formation of enzymes and hOrMONES; ......cocveiiiiiiiiiiiiie e
(b) absorption Of CaICIUM; ..o
(c) production Of VISUAI PUIPIE; .....eeeiiieeiiieeie ettt e e e e e e e e e eees

(d)  Prevention Of SCUIVY. ...t [4]

4 (a) Why are preserved foods useful in the home?

..................................................................................................................................... [2]
(b) Give one example of preserving by:

(i) the use of high temperature; ..........ooo e
(i) the use of very IoW tempPeratures; ...
(iii) the USE Of AN ACIH; .......uuuiiii e e beebaasaaseeresaassannnrnne
(iv) the use of @ ChemMICAL. ........ooiiiiiiiie e
[4]

(c) State two advantages of importing food from other countries.
..................................................................................................................................... [2]
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(@ (i)

(ii)

(b) (i)

(ii)

(iif)

(iv)

6
Section B

Answer two questions.

Name the three elements which make up fats and oils.

reduced.
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7
(c) Frying is a popular method of cooking.

(i) Give two reasons for this.

............................................................................................................................. [2]
(ii) Explain why it is necessary to coat food before deep frying.
............................................................................................................................. [3]
(iii) What would be the result if the temperature of the fat for deep frying was:
(a) too hot;
(b) not hot enough?
[2]
(d) State and explain three safety rules to follow when deep frying.
..................................................................................................................................... [3]
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(@) (i) Name three gases used as raising agents.

(b) Name the gas which raises each of the following mixtures and describe how it is

produced.
(i) Swiss Roll;

(ii) aloaf of bread;

(iii) gingerbread;

(iv) flaky pastry;

(v) a Victoria sandwich cake made with self-raising flour.
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(c) Give instructions, with reasons, for storing and using baking powder.
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Foods do not keep indefinitely.

(a) State two reasons why it may be helpful to slow down or prevent the deterioration of
food.

(b) Give the cause of the following terms which are used to describe different types of food
spoilage.

(i) fermentation;
(i) rancidity;
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(c) Some bacteria cause illness.

(M)

(ii)

(iii)

(iv)

(v)

Name three bacteria which cause food poisoning.

............................................................................................................................. [3]

State, with reasons, two foods at risk from bacterial contamination.

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

State the conditions which favour the multiplication of bacteria.

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

State the effect on bacteria of:

(a) very high temperatures;

(b) very low temperatures.
...................................................................................................................... 2]

Explain five rules which should be followed in the kitchen to reduce the risk of food
contamination.
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The ingredients list below comes from a can of tomato soup.

Water, Tomato puree, Tomato, Onion, Sugar,
Modified starch, Vegetable oil, Lemon juice,
Vegetable bouillon. Salt, Garlic, Herbs,
Black pepper, Spices.

(a) Explain the significance of the order of ingredients.

label.

(d) Nutritional information is often given on a label. Name two groups of people for whom
this would be useful, giving reasons in each case.
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(e) This Tomato soup could be served to a vegan (strict vegetarian).

(i) Define the term ‘vegan’.

(i) Discuss problems which could be associated with a vegan diet and suggest how
they could be overcome.
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Section C

Answer one question from this section.

Discuss the nutritional importance of milk. Give instructions for the safe storage of fresh milk and
describe how milk can be processed to extend its shelf-life. [20]

Discuss, with reasons and examples, factors which need to be considered when choosing,
preparing and serving meals for children aged between two and five years. [20]

Identify and discuss the importance of the main mineral elements needed by the body. Suggest
how each might be provided in family meals. [20]
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