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Question 1
(@) Describe two practical ways to encourage children to eat oily fish. 2

Way 1 _MO) Sadises Yo e Yof of Brze

Way 2 Moke. o %sto. Vwch cooloins Yuaa.

(b) Name two nutrients which can be found in oily fish.
Give one function of each in the diet. 4

Nutrient
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(¢) Explain two reasons why a consumer might choose to buy locally
produced fruit and vegetables. yA

Reason 1 Lover 3‘00& wles o8 1¥ does not need Yo thive
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(d) Describe two duties of Trading Standards Officers. 2

buty 1__Eosute b :%_J_A&_\Jg:a\«\g . r—
So_ Costamerss Gcleve 1t “’“‘&L ?adq o

Duty2_Epsufe thot &idudy \obele Vil on Stelctedy
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Question 2
A 16 year old girl is an ice skater who trains four times a week.

The table below shows the daily reference values for females aged 15-18 years.

—

Dietary reference values for females aged 15-18 years
Estirmated
average Reference nutrient intakes
requirements
Energy Protein | Vitamin C lron Calcium Fibre
(Kcah) | (@ ~(mg) (mg) (mg) (g
2414 421 40 14-8 1000 25

The table below shows the dietary analysis of the 16 year old girl.

Dietary analysis of her typical day’s meals

Energy Protein | Vitaniin C Iron Calcium Fibre
(KCal) . () (mg) (mg) (mg) (8
2865 60-2 49 112 915 131
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Question 2 (continued)

(a) Taking account of the dietary reference values (DRVs) for females aged
15-18, evaluate the suitability of her typical day’s meals. 6

Evatuation _ T\ o i) hos o dier huan
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nj Stng. bores  and  teotl. —dquqmzﬁ SL.,_ it be ot
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Question 2 (continued)

(b) Explain how each of the following factors could influence a teenager's

choice of food. 2
Peer pressure __ o Yo L‘r‘@v)s o¥ine  (iheolthy Gao&
aod_geel dot %L,n e b b s b 1d
M o B B *\\;:;& o M s " gat, |
Adgwmngwﬁiruowsgx Zooé. ‘“\O:\' Nos bole taver Sesn
de. ond \_Jguojw . Yrosglt o f of 4l oex

Yoo ’c_\sa Ste ‘:\;"sﬁ%u e .',gfg@yza o by it mA‘jL
& ot ' 4

{c) State oné function of and one food source for Vitamin B. 2

Function ~_funchiges Yo lense,. e‘net%?; §fom carbol,
Coods. B Thetorre fooviding fle Yoy Wik enerq,
. ’ ¢ d 7

Food source “\o\ehm\ béadh
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Question 3

A food manufacturer wants to extend its range of baked items to include pastry
products.

(a) Give two reasons for carrying out market research for the new pastry
products.

Reason 1 _A\e, Yo -5’.:\:& e Oqof n Ak ijke)r ond ("\o\%
o Wdoct Yot Eis s gaf.

Y U ¥
Reason 2 le Yo Yo g g e thas
Wdh ok oot Ss fuled

(b} The results of sensory testing on the pastry products show a number of

problems.

For each of the problems below describe a different reason why this may
have accurred. 3
Problem 1 - the pastry is soggy inside T\de, \«os \ag.en oo

muc)r\ \ ok Yo prixtade Malding i \J cambv

hoid Yo lalke. cobt  Yatoeo.
v d

Problem 2 - the pastry has a greasy texture _hefe. & Yoo mody

w Yo Dt Coplad e amoon \oucd
Se lepter o 9Qlagy | aily Yeut to o stk

Jd q d [
Problem 3 - the pastry is very pale in colour —\1— %-S\F‘a \w:s_m:l
besn Lidhed U\’t\n eqqg Wooh \aefa?e, Yooy _in ke oVen
Jg a v

So Can not gk o gaben_coloor ot s\outckl Loold. hote
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Question 3 (continued)

(c) Explain three factors to be considered when storing pastry products to
prevent food poisoning. 3

Factor1 _ Sk, &% o o Can\a"‘\%\oce, Vacaose. guﬂ\’gﬁ:&.
eed Moshde b be alle o mu\ﬁa} N (Md\s\oiq_ iS_an

OQ\”‘\(“ o Con (\.'\:'\‘.‘D(\\ s

Factor 2 . n o e A Lecau bocterio.

Nesd  oXynon G trem Yo Lo olle. kb melbitly. fonue
= A

S on o?\"cr\om Conhﬁe:;\

Factor3 _EnSole. Yo St 0 o §g‘gou_ 59004 (0% - %)
of o Weerer (\€Q) So that bodeda S dodmont omd
oroble. Yo mu\\'\?\dq

(d) A food manufacturer has put the following labels on two of their food
products.

Explain the importance of each of the following tabels to the consumer. 2

Food product — oat biscuits

Best before
June 2019

s leks Ao Goaguned Kooy Wea Iy 00cd Wi
ods Mo \ile Sk bot foiis Pem y

%5\’ '\\\'\S Aa\‘e, F W sk Se. ensd b &&\fJ ost net 1o
Such high Sk Quoli O
Food product - chilled pork pie

Use by
2 June

s lets N cogomed koo Pot ofte/ s date 3t
¥ 0o \0(\32/ Safe. % ear ond Con casse. \natn o
iﬂﬂ7 Sudy os U%Locl (’a?son‘.ré;
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Question 4

(a) Explain two ways in which each of the following diet-related diseases
could be prevented. 4

Coronary heart disease
Explanation 1 Redoce ‘\\z Sa\uemw
Nk Wwidh W3 %\d%)ee, Cedoce, He sk or obesily

J d
guf'w ot 3680\’600!] 1o less sk of Cathnary  beatt cl'e‘qu

Explanation 2 avedll So conlent j0

det og s Wil thdoe. B, S5 o pbes(’rdq Which adqo-in

it Yelf B dee fe Ak of cgemg% R )

Anaemia

Explanation 1 _Tnctease . do i e der Vecpose. 1on
Foackan o 240 s of  duelf o

Explanation 2 _Tncreace, Viomin € cottert W e diet os
W Sonc,\'.ons Yo felense. B \fn’om \')PODAS whidh g&zain
Eunc}iohs Yo ®doce fe dsk 05 onaemia .

(b) Explain two reasons why a consumer may choose to use ultra-heat

treated (UHT) products. 2
Reason 1 _ TS __ Serents N o&\\\g u(‘o? \Lodeldc. Yooy
So v S ¢ et (Wo

o \Qﬁ_a_gL Sude Vge)

Reason 2 _ Cheofel’ og el s Moth less ?odﬁadn'l? vsed
So M. - Consomer Min ot have Yo Gy ac Mok as
2‘\:‘8 ho(’ma\\& Woud. ’
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(c) Explain how each of the following additives may benefit the consumer.

Sweeteners _ThS GCL'N&; Ne Stdoct o o Suleele!
jlavour‘ which Wit offead Yo 8. consume” as ik 3'.vas
% o oot desicable enioyable. Yoste. fod Mo Grsemed
Flavourings _ThS g ﬁi_ Poduct ofletely difredn

Yosko. . Meampn "‘ho.\' '“\L. Cchsoc/\e/ Can _enjoy  o- \’05'\‘1
¢ d d
fdodh \\o\- 'S _enja Yo eol,

(d) Describe two ways Food Standards Scotland protects the consumer,
Way‘l@ Visk Kidhang ood festedionts e ensuce, Thok
“Codeck \aaaene, s et and \slrooc\ s Coectly  stokd, Yo
Larent '\\q_, XSS o 5@ Roison’ing, '
Way? _Eooe Yot b fadd ¢ Shodd Cottatly witkia
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SQA | www.understandingstandards.org.uk

Candidate 2

00 NOT
WRITE N
THIS
MARGIN

8 of 12



N5 Health and Food Technology Question Paper 2019 Candidate 2

MARKS v?fz’r?é’&
THIS
MARGIH
Question 5
(a) identify two steps in the product development process of ready prepared
salads.
Explain the way each step contributes to the development of the ready
prepared salads. 4
Step 1 Qed\'o\ah, Qcleening
Explanation Ths g e, ol fitdPes af Swuamt Yo

ot

'“L '*ob\; 01\6\ ‘\\\o&, Solodh  Deos o—\' ofe., /\Qooé~ Enoug

d
e et Vs Whohter Pob mode e cot o e
maveh _ooto_he. Oext S
step2 _Fost  Rddodon o
Explanation Ths e Wb \\1, Roduck s trade. \SJ—‘or‘ ’\L
E\e St \.'\Y\e, %\em:()t\x ‘\\‘i, Whde. 3uckion \'-ne, So *\no:\'
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any_Changes / Sllem e foon o 3
od v:\ laed
e fool Plockion of Solad,
(b) Explain ways in which budget could affect a consumer’s choice of food. 2
M k o \orw  bud W be o
\ikely Yo Qutthase oty | B (1) USua.\l}
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(©) A farm shop is starting a delivery service of seasonal fruit and vegetable
boxes.

Evaluate the suitability of the following fruit and vegetable box for the
farm shop customers. 3

Seasonal Fruit and Vegetable Box

Contents
¢ avariety of fruit and vegetables from the farm

» fruit and vegetable choices change weekly depending on
availability

* recipe cards relating to the fruit and vegetables in the box
« delivery charge £4 ’
» delivery times Monday-Friday 2 pm-8 pm

Evaluation "\\1_ Bin Shel Hlived, Sedie. hos delived, -\—,(\gg
J d

Manda ~Gday Un-ggn. Ws | Sodable, os Wockiy
\\09_6‘-_'-3_ ase bsaallé Qo - gl ’\'\Je.ﬁo."e, ote. Gesfle. étI}\\ .
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e foin ol Aawé» fedice hos tecfe. cods
fe\aﬁ(\a b A St’o'& t Va(f box, —fWs is Soitable os loig
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Ny pte. ot fecfle. Vi se,enmge%g& to tu&, He  bak os
tey WA Koo Whot B o Tk

4
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{d) Explain one way Modified Atmosphere Packaging (MAP) products benefit
the consumer. 1
MR 5 lice
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Question 6

(a) Evaluate the suitability of using Fair trade products in a school canteen. 4

Evaluation __Foi’ ddbde. Qaduds ofe e exfencive TThis is

wosgdole. becavee School %ofils Moy aet be oble. da
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Question 6 (continued)

(b) A school canteen wants to make its popular panini healthier.

Describe three changes which could be made to the ingredients in the
panini récipe below.

Explain how each change helps to meet a different piece of Current
Dietary Advice. 6

Chicken panini

White panini baguette
Mozzarella cheese
Fried chicken strips
Salt and pepper
Sliced tomato

Change 1 SWdof v Wite, Sanie \mgw»e fod o
\5\‘0\0"\{@\ Cony  bequette,

Explanation 8 S\JDN-O o a \emenl  Gnin bogette
Ms_ncdows fhe o te deb Lhid Lot doc dhe
5k of Vaul Xsodess Soch oo conshafelion.

Change 2 _Sucd e f{’;v_éx Sidken Rs  foc! 3,6\\&&
Oiden _ SKbs. _ _

Explanation _IWs Redoses ’(\1 Sa\o?&*c&j?o.\' Content in
D ¥t o5 alf St s e Wen Coled and Og etia oy
S ol v ddes P sk OF Cerhmf? heort ASense

Change 3 0z70leMo. ac_ edom

(\G\nl 5#\' ds.apﬁ?\ &

f‘w_ S\S W OIS o-
Explanation V& decdpcos " Sotudked Gt in dha diek
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[END OF QUESTION PAPER]
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