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Candidate 2 evidence
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Attempt ALL questions

Question 1

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

High biological value protein 1 Li\lp,\"

‘High biological value protein 2 ﬁea@

Low biological value protein 1 RQOI\Q

Low biological value protein 2 ,LPL\JE\\ S

(b)' State two functions of protein. 2
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Question 1 (continued)

(d) Explain two ways in which supermarkets can encourage consumers to eat

more fruit and vegetables. 2
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Question 2
A {9 year oldan_‘a}? igﬁﬁgj@at university and{enjoysplayiﬁg‘fdo_tggll.
The table below shows the daily reference values for males aged 19-50 years.
Dietary Reference Values foi'r malés aged 19-50.years
Estimated
average Reference Nutrient Intakes
requirements
Energy Protein | Vitamin B Iron Sodium Vitamin C
(MJ) @ (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 lron Sodium Vitamin C
(MJ) ® (mg) (mg) (C)) (mg)
9-5 57 0.8 13.7 2.5 45
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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. 6
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Question 2 (continued)
(b) Give two dietary factors that may contnbute to the development of
coronary heart disease. 2
Dietary factor 1 A_QQJM_%;_MQM‘__
W\ increase plend P%nie and ool ad B
c,omno‘-‘j noa~- isCuse -
)  Dietary factor2 Consvming, N
Coronory d:seaSQ
(¢) Describe two functions of water in the diet. 2
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Question 3

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

Stage 1 fangep%_%emnﬁm- Wos s sl
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(b) Explain functional properties of the following ingredients when making a

baked item.
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Question 3 (continued)

() Explain one advantage and one disadvantage to the consumer of using
Fairtrade food products. 2

Advantage: M&&%&MMAC)%_
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(d) Expla1

a food manufacturer would carry out sensory testing. 1
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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 reé/dy meals and desserts to choose from

* 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 micryaved or oven cooked

Evaluate the suitability of the frozen ready meals for the elderly woman. 4

Evaluation %_QM%LMMMM&MMM_

(more OX vack
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Question 4 (continued)

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

of food. 3
Food miles _* H'\ 08 COCd P@&l&ﬂwﬂ_&%_
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Question 5

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

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

~——

Explain how these issues could cause food poisoning. 3
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Question 5 (continued)

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

Evaluate cardboard as a packaging material.

Youwuer as iF i &
orcable,

ol
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Quesfion 5 (continued)

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

Organisation 1 Mﬁﬂ\_ﬂm‘ﬁe’lﬂﬁmj‘_

.
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Question 6

(@) Explain two nutritional benefits of eating breakfast cereal. 2
[delyiell *G
{ Benefit 1 © A
gmd&m_mm_em%%h\_w% doy
Benefit 2 Mﬂ&ﬂ@b&ﬁﬂ@.&ﬁw

J m Ceutbo fes.
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(b) State two points of information which must be included by law on a label ogplem

for breakfast cereal.
Explain how each of these points of information can help consumers
make informed choices. 4
Point of information 1 ‘ oo / inopedi
Explanat‘ion/\’\i is_ SO it y

o s ] olre
b in alleis)e rackon

Point of information 2 \AQ&MMMMMM
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(c) Explain two ways of preventing tooth decay. . 2
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Question 6 (continued)

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

Way1 ° Usim soi%;maﬁm&uﬂ_pmm_
\/ |
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[END OF QUESTION PAPER]
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ADDITIONAL SPACE FOR ANSWERS 0 T

Boq Pro}oﬂoe produckion - This is wwn o Sangy of

Pro rdon. s Mode. Different vericdions covlon
oo proclucedt 1o see Wil S the ;amtﬁ%w-?mﬂ'

MM"W@ dlan « This i when He Pﬁce, Place/
Prometion oud Predud are decigud to engune
Thad whon W 15 reeased Onbo Yo marat, Dowsuwer

it \)\;O Y-
Produety loonoh ~Thie i s when The proguct i welopsect
into We mowhe £ Lor Sald.

SC\’) FO@P\'POAQ Rod. products are also loss widely ey (6blo. This
Ts o disdvantage $avse o conseme~ Moy not
oloays beoble B lind Gurtrade produets .

i

‘+0§°‘n'\i’« reodw meals howse o special ntroductory prce-This
(S Qoo for~ Yhe €l lady as She may ot hawe
Mmuth romy Wa«'lab?:‘-rejgbe f”?@ be lv‘Ui/zg o of 4%05
aund He cheoper prict woold- po vseldl.

j‘f'@mp‘”‘tl do smalior ponkions for waller oppetites.

-“Nlé is %O()d ag o+ rz/tacms w w‘\\\ be |%% FOOA. Was :
"Tk(oldu(g woman will not %C\\ Cor legwitaey foo0
Momey wontt b wogled on Ybod (S bgingy (orsnd,

SQA | www.understandingstandards.org.uk 16 of 16



	Question 1
	Question 2
	Question 3
	Question 4
	Question 5
	Question 6
	Additional Space for Answers



