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Question 1

(@) Give two sources of high biological value protein and two sources of low
biological value protein. 4

High biological value protein 1 __Red. Meak

High biological value protein2 __ &€ SQ:)S

Low biological value protein 1 _mNuesS

Low biological value protein 2 _BPuisess

(b) State two functions of protein. 2
Function1 _Behn  woien  Curowoetn  Mainkeacaco
A= O

Function 2 -“TO provide o Seconcl  Soocee of

L0 ex %s) uwahen eorho i)f’d:‘!éﬁ Ore. [ O

(c) Give two reasons for choosing a vegetarian diet. 2
Reason 1 Re 330;-\ [ el
Reason 2_\iteskt lj \e
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Question 1 (continued)

(d) Explain two ways in which supermarkets can encourage consumers to eat
more fruit and vegetables. 2

Way 1 _B)_)__A_Q)Lg:_t_}s‘n\(\ BEruis ol yeo
J J

NES  Oemcd RO enoou\'ns\nc\\) cSheoe woalshn
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Question 2

A 19 year old male is studying at university and enjoys playing football.

The table below shows the daily reference values for males aged 19-50 years.

Dietary Reference Values for males aged 19-50 years
Estimated
average Reference Nutrient Intakes
requirements

Energy Protein | Vitamin B Iron Sodium Vitamin C
M) ® (mg) (mg) @ (mg)
10.6 55-5 1.0 14.8 1.6 40

The table below shows the dietary analysis of the 19 year old male.
Dietary analysis of his typical day’s meals

Energy Protein | Vitamin B Iron Sodium Vitamin C
MJ) @ (mg) (mg) @ (mg)
95 1 57 A 0.8 ), 13.7 3, 251 45 1
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Question 2 (continued)

(@) Taking account of the Dietary Reference Values (DRVs) for males aged
19-50 years, evaluate the suitability of his typical day’s meals.

Evaluation _The 18 t)euv alas eng:%;‘l S leuwer

NS e\ e onilat 9,95!-,03 PAOEROMW.  cursl  as ;

o
I:EPC'IVQIHE ¢ Al > ') . O { y D [
oS lQﬂ?} [~Te neays

carkaty draees

_hap_m_mm.tﬁma_mmame Qf chis _he
mg.n 19SS Cononcrodion Ot La\Wwersi :L‘. ayr

cOr Be  cub\e SO ooy foormali,

—pro keins Eunotion IS qrowen cocinsénonce Ok af
of pody cRlg and tissues z -

» "rhg. 19 L‘)ﬁm _Nﬂa_m_ww i ot
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Question 2 (continued)

(b) Give two dietary factors that may contribute to the development of
coronary heart disease. 2

Dietary factor 1 _L80 __Hign Soax incose

Dietary factor 2 _roo Hic:.’h Alconwol . IntaRe

"(c) Describe two functions of water in the diet. 2

Function1 —To hnelp FloSn oouw OM  toxios in che
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Question 3

(a) Identify and explain two stages in the food product development
process. y 4

Lacte

chesefny e, pat\) ?!D:udﬂ o8 Qﬂﬁﬁﬂmj i $:Qﬂh$ By ~>  woow

(b) Explain functional properties of the following ingredients when making a
baked item. : 3

Suéar_A_&mmLp:m:j af R

oL 30\ clen Colour noue &

onao <o nokes =Y mare.

00w

nas <o

M&d_%nnm_&m_cs:.g& and go ¥ more
_nppeg.uﬂﬁ_t&s:.: ey _tne  AGS ko Mmer *

Egg _&__Eunmx_p:apmj_uusﬁﬁ_manm'
Am_mmj_amua_wms_a_mu_(nmmg_

Lexcware Ffor the ooscomec
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Question 3 (continued)

(©) Explain one advantage and one disadvantage to the consumer of using
Fairtrade food products.

Advantage: _An_ammg%e_qﬂ__\asmcj._ﬂg_r_mz.__

podst i | exmeoee_ate sme co i
Eor snews  founiuies

Disadvantage: _A_mm«:mﬁumnﬁ_‘amm&a_

1 LS nos Qpten Come from cauneTies Far :

Wmmamuwma_mbm_m

Aiscance +No, %d hag troxnellie ol

(d) Explain why a food manufacturer would carry out sensory testing.
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Question 4

(@) An elderly woman who lives alone is considering ordering frozen ready

meals from a food delivery company.
Read the information provided about the ready meals service.

Food Delivery Company

* 300 ready meals and desserts to choose from Ve

* Order online from website »

- Selection of meals enriched with calcium and vitamin D v/
« Small portion range for smaller appetites

* Introductory offer - 5 main meals and 2 desserts for £9.99
» All meals can be microwaved or oven cooked v/

Evaluate the suitability of the frozen ready meals for the elderly woman.

Evaluation ,Ing_ﬂz_qn_uemm:j_mmpm?_pr_m_«u.o_

hove e "_Qo Tre€ov

ox Qq!“ipsm:ns ra _oe onle PR PEEF fo) el

awning

PrOoon SCeatbeon .

5 s a 3 i
: T 1 & o0
_G.S_:b&_m’_mnﬂ_dms__n;ﬂ:&in%_&_nxﬁw

LoP _cwvese dotclients Qoo SO [ nedp o

: . " i

4

~> bagsm

vool
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Queéstion 4 (continued)

(b) Explain how each of the following factors could affect consumers’ choice
of food. 3

Food miles _Food _miles  comd gffece  consumess foodl
mm_u_mm:?_enmmmﬁ_ng_cmm_
Ssc e enusn L s . " Tt : g

So._Ohsose [ Xe) Saos oot ococllaog
r

Nutritional knowledge _i& o consomer has_ o jacke

Q?cc\'\ a j ’ j

diseases « ) i j
(c) Explain why preservatives are beneficial in food production. 3

PreserNacues  oce necegicial in  fooch  prod HOMON

_ns_mz;)_ﬁ.\kmg_o._pms:.m%
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Question 5

(@) During an inspection of the kitchen of a take away food outlet, the
following issues were found:

\e raw chicken stored beside salad
2. fresh cream with an expired use-by date
3 the fridge temperature is 11°C

Explain how these issues could cause food poisoning.

[Turn over
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Question 5 (continued)

(b) Take-away food is packed in a cardboard carry box.

Evaluate cardboard as a packaging material. 3
Evaluation
i i
od Bt = e _meons (ke
= egs.lj co gg:g" aneol.  aont oouses  Seroiin .
denter

. Mme_ggauﬁ_Lnn,mcx__:nu_nm
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Question 5 (continued)

(c) Identify two consumer organisations and describe how they protect the
consumer when buying food. 4

Organisation 1 _wwio\n 2

Protection _‘\bmj_ugtp_cmsumr.cs_&smm_ish Lunich
_P:&auom_mmz_ta_psmwu_mmr__'
_&mm_pnzmnamg_‘:mmm o caves ook .
Organisation 2 _Food.  sSctaaslorts S cacianc! :
Protection mj_nmp_amaumm_mj_mmﬂ_mmn_
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(b)

(©)

Question 6

Explain two nutritional benefits of eating-breakfast cereal.

Benefit2 _An increcae 1n MNitamin B cod mo

ne‘PiQ a che ARSOTErON o mgmb_\}d.nxcg; =

State two points of information which must be included by law on a label
for breakfast cereal.

Explain how each of these points of information can help consumers
make informed choices.

Point of information 1 _vse mf  Bes ebore cdace '

nelp to

Explanation —mnese Yensure thoat the ocuscamesr nowsa
—tsonen o~ prodbor . Safe e pae onc o
—presents2 _food _pollanaion

J
Point of information 2 _mT&mE_uﬁg
Explanation _Toese nelp coucumeSS ro  easuce enesy

Explain two ways of preventing tooth decay.

Way 1 _A_\.u_m.)_nL.pmennnﬂ_mam_d.mnj_a_
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Question 6 (continued)

(d) Describe two ways of reducing salt in the diet . 2

Way 1 A LS.X) ﬂ\-\‘ EQ reduaoe Ssouli e oliet

Way 2 _Ammj__en_nennm_w:_m_cm_m_e&_
AN T B« — e v o 2

coace g,vex-ithlhg firse to awoiak

vess oL (\j
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