National 5 Health and Food Technology Question paper 2022 Candidate evidence 1

Candidate evidence
Candidate 1

MARKS

Total marks — 50
Attempt questions 1 and 2 and any THREE from the following FOUR questions.

Question 1

(@) Identify two nutrients.found in red meat.
Give one function of each nutrient. 4

Nutrient 1 ft\)xm e,

Function __Eox &\)\(O\D&\'\ ownd\ ey

Nutrient 2 ¥ QW

Function _ﬁ Y\orxk’t\/% L or) Wood Ccotls.

(b} Explain two benefits to health of reducing fat intake in our diet. 2

i Cro
Benefit 1 \(p(\ua&\r\s fox oo _plevenk m&nﬁ% o0

PIL\’EL(UGZS Q—Ai— Q«m\/\ V)Dr\rluf\is A AN AVIEMo S

Benefit z_m%_&*c_m_m&m_m%_gs_mu@_

otk e <o oaadcin . Lok can \oa%_ﬁﬁagk_gm )_oak e
W(,uc“cS\/\,h
(c) Give two reasons why a consumer might choose to buy seasonal foods. 2

Reason1 ML __has .o Deddy umpo ot en Cne eans/sonyend
.as_cf;_ccm_m-gfagm_m_mmt%_m_um‘ e kemd vl

Reason 2_Jf_mﬂ_&;£_&c&\m.gc;@_m_m_m.ga%_m\«d
(¢t mcﬂg tnaSpted. Soova. 0UY Linenle
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Question 1 {continued)
(d) State two reasons why a Trading Standards Officer would inspect food
premises. ; 2
Reason 171a tnodcs soee ok Grod penares . o
V\‘:\)pg wWe and Ud a  eaedodd .
Reason mm_@mﬁﬁ_ﬁm&
ownd eioked coer fy oncl @ve o re  dmadaid
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Question 2

A 16-year-old skier has broken his arm and will not be as active until he recovers.

o Dietary reference values for males aged 15-18 years
Estimated Guidetine
average Refarence nutrient intakes dai arn]ount
requirements _ . Y
Energy Protein Vitamin B Calcium Sodium Fibre
(keal) (®) (mg) (mg) (mg) @
2964 45.4 L | 1000 1600 25

The table below shows the dietary analysis of a typical day’s meals for the 16-year-old skier.

~ Dietary analysis of his typical day’s meals
Estimated Guideli
average Reference nutrient intakes d [u taetine t
regquiremeénts arly amount .
Energy Protein Vitamin B Calcium Sodium Fibre
(keal) @ (mg) (mg) (mg) (g
3123 48.4 1.5 850 1400 18
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Question 2 (continued)
(@) Taking account of the  dietary reference values (DRVs} for males aged
15-18 years, evaluate the suitability of his typical day’s meals. )
Evaluation” \\A@. Soa@N 1S o &ONCaNa tnoce pn@«sg
;t.mm_m@_@m.ﬂm&dfmmgggq._ﬂq&mmmiﬁs_
Q_QP%JLm‘m.&_M_.w&_g-M. K ves
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e _oed 0p . ne vasinod\ ofE  \e<onsr touls nat Be

nSs AcEhur. “The 0¥ casS  OANBNCA conn £OA U0 Conuecug,
O

<o ot oastead .
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S vegowed s as ond econte % Otassng
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Question 2 (continued)

(b) Explain two ways in which the skier’s friends could influence his choice of
food.

Way‘l’ﬁ\ﬂ:j can ‘DUEB N Berdd pdneew Con waf\aacs

: g A, e, Vum taes
QoE?Z('Segeu Og_«: E toecﬁé-s QEM%‘@K_

Way@%%_mx_pm_ﬂmﬁ_mmé&%%

A3 N oonk ‘o SEwwWa pwer —z—«-ogv\&.w%_ and Leel

ol e Can. RNoure OO %:\wc.v\mi Qf@
(c) Explain how to ensure food safety when preparing food.

ﬁJgt_mgiM_g&A.%mLmﬂs%M_

£ d S andl 102 1 oken A =

as A ool Dreyead  OXNESS. Coravkeam tnafton

o5 v oadld

Ao Scove Gy ook Lﬂ_&_\d_-%e_l&ﬂzm_m_aﬁm

Vockena gmwt\/\
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Question 3

(@) Identify two stages in the development of a cook chill product.
Explain their role when developing the cook chill product. 4

Stage 1

Explanation

Stage 2

Explanation
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Question 3 (continued)
(b} Evaluate the use of plastic packaging for a cook chill product. 4
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Question 4
(a) Describe three changes which could be made to the cottage pie ingredients to
make it Healthier,

Explain.how each change helps to meet & different piece-of current dietary-
advice..

Cottage Pie

mince
onion
potatoes
creain
plain flour
butter

Change 1

aMole er,u n -P& oYX -

Explanation : oty .

Soo A ina . Finee CWANGe. . oau A B2 oagokaana ke
~ o ' J O N

Cusvent. cietany ocvice ot LOOFIRNG Lnte  (Ndake.

Change z.C?v\anLC}e, CYean s {om  Lak .Cveawv)

Explanation Lol Lok oveaon s (oss Mk aod odd

TN e EEANT. . Nt & tna— .o 2. 030D O\LCa ot (eAVUNG-

total Lot (ontoice L
N

MARKS
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Question 4 (a) (continued)

Change 3.8\ ™o (e eag koMo s
Explanation ﬁ_mﬂm_ekmmaj_g.c&mm__g_m_m{wgi_
&sl\%_m&_&_m%_mm%_w_x&ema-m_
e : e s : e
o .
(b) Identify two points of information which, by law, must be stated on a food

label.

Explain the importance of each point to the consumer. 4

Point 1 ladyeclienty

Explanation m%gmm_mwum_

Cx \Ne NOAZE 5 A

ngsé_ﬂu_ﬁx v e ovMe o Chockc ML%M&&
e A 5= S = B U ——

Point 2 _t)%e \Dt’j Ao'e.

Explanation _\35¢ Q Anke WI0S X6 e v ool osels

Ve (O ORe——ConSUMNeS Moo € e ocunfE—O0L oWown

we proloce S L e by N o \

0\ o Nne ultolu CaNT Il RANA
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Question 5
(@ Explain how changing the proportion of ingredients in the following-products
would affect the finished result. 3
Increasing the proportion of flour in a sauce A Sauce cawll
AN i
‘ 1O~ Les £ e neak  pawicw e
Sauce. .
. A vy
Increasing the proportion of fat in :
Ve ceyse, LA

Siecmla o\ CuiseaviL @anfeck oL tos Cok.

(b)

cun e added Hocpon Qoohion ol Shattiiig.

Decreasing the proportion of sugarin a cake s We  Ceilce (3048 W2
caglons  Loods
WACQEImS . QAU

_pau_m_;:msu._m. cSU%CMf L (awnwak

ém\mngh ravaveifion.

Evaluate the use of modified atmosphere packaging for the consumer. 3

wes ‘
{1 C onoey  Shaele LiCe (oA v

_godo\ 08 COonSOUNS Coa Wy e Youlle oo Use Gen Loages

_lt_mﬁs_ﬁﬁs.;&g,\%&%_L&M_Lg_ o) \oecosnie mg_mg_icaﬂw%
ﬂc%_m_mgmzmm%_&zm% At Aws CoNSiver ‘““t‘,\m

LA et

(< oz
L (s pad Decante 1L e CoNSMnns At Frot
€ o od acl 1 NSl —

fo ecct  ond . tew roNSUaA. R
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Question 5 (continued)

{c) Explain two dietary factors which may contribute towards each of the
fallowing conditions. 4

Anaeinia

Dietary factor 1 -N_GI__E.&_LQ%_@MQ%SQ. Jee\ rreek e tx

_Contams  (4on -

Dietary factor 2 L el yved
(5 Welwy Naepwo qlobn o oeadankis e lood s L8 and Copas

0'&'?:60'\ ondorae oadlyg
Osteoporosis

8 e e 35

Dietary factor 1 Alst mem\rj\r\ COMCLINY LA \oc:{'s.u\" TN .
M&MMMM&@-
Dietary factor ZMQQ%QM_L(}LQMS_

roauke  of (S mqu‘e(l =0 YA un One oloso@ion &
CENUMA POG. stEdnost W oloions ADSOIgtan. 1S \-&W\M\-\
Windaved.,
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Question 6
(3) Explain two reasons why a food manufacturer would carry-out sensory testing
on a new product. 2
Reason 1710 See (3 (asumevs  eadaoid\ m"“‘ﬂ C as. .
Qe eisu 2 hua

Reason 2718 COOMVOR, e <0 ~kMow SOMMOL & CaACKS

W So % covn Lpporafe ders  and ke ik joefice-

(b) Give two responsibilities of Food Standards Scotland. 2
Responsibility 17 Ta (tnaike S Gands oW @Snn(l
.[I&un Ll;f@, and. Sale  wo enk .

Bﬂmmmﬂmﬂ1ZjlLJZB&E&_SLM&_ikzzéé__JhﬂL_Lgﬂﬁﬁﬂgﬁ___

{ovtled

(c) State two ways in'which ¢onsumers can reduce salt intéke. 2

way 1 Adil Gss - Salk o focd

Wav2L0t (oSS . oocon

(d) Explain why water is important in the diet. 2

{Q%\ng_\_m&é_aq 20 S Whalo pxeaete  (nedds oo

H; SQ‘:E_CVU)' ct
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Question 6 {continued)

(e) Give an advantage and a disadvantage of organic foods to the consumer. 2

. : Retsvew
Advantage At €S I0ry ExcoseTmeaony

Disadvantage Wv Tine A2 S MUCWN of

()\ \‘fﬂ NA‘U.’ 3
L

[END OF QUESTION PAPER]
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