National 5 Health and Food Technology Question paper 2022

Candidate 2

Candidate evidence 2

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

Question 1

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

Nutrient 1_ L ON
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(b) Explain two benefits to health of reducing fat intake in our diet.

Benefit 1 j&d&iﬁﬂ%_jb‘a_mt_m_ﬁm_mm_

reoer disease :

Benefit A0} re(\uoing ANe e Of
Onespy

() Give two reasons why a consumer might choose to buy seasonal foods.

Reason 1 Eﬁ'_\f_&p@_)‘;_m
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Question 1 (continued)

premises,

(d) State two reasons why a Trading Standards Officer would-inspect food

e

Reason 1 Meg_mm_gmd_dmﬁ;pmw
Fa¥
Qmmﬁu{__aﬁi%bﬁd_md_megm@

Reason 2 _LONMSU oNe ¢ anm‘nn{nfs on
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Question 2

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

Dietary reference values for males aged 15-18 vears

St Guidetine
average Reference nutrient intakes dailvaniount
requirements Y
Energy Protein Vitamin B Calcium Sodium Fibre
(kcal) @ (mg) (mg) (mg) (@)
2964 45.4 1.1. 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
Zuk i Guideline
average Reference nutrient intakes dailv amount
reguirements Y
Energy Protein Vitamin B Calcium Sodium Fibre
(kcal) @ (mg) {mg) (mg) @
3123 | 484 D 15 4| 850 Y| 1400 WV 18 WV
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Question 2 (continuead) ' 1

(a) Taking account of the dietary reference values {DRVs) for males aged

15-18 years, evaluate the suitability of his typical day’s meals. 6

Evaluation{¥ ) Tne 16 vede o\d Sktiec haf broxen

Wi e, and COMSUMRE rmore peocrein

thon he oseds (O) Tmig 1S aood () Becuge

Xhe peorein wmin melp cepair damaged +HSHges

QA A MAITDroIn WS bones.

(F) Twe 6 vyeaco old MONE Seieer bat beorern I C Qg

ard CoOnSupnes eSS calcium fhan he meedd

() This is ad () AT \Wi§ bornes wil tate +ime

AD  wmead Qﬁ_d S CouD S#romq&r.(b) & e doese’ ¥+

corn SUme @ncugih Calcium r can \ead wim

‘o ecittie bomes/otas*-re.?or*c&i& la+xer v ti.i.e_

(E) The (& yYear old mple Stier, conSurmes
1eSS  Sedium (O) This 15 bad (O AS We doer

S¥ing he Couid qex cramp and moy prevent

Wi fromn Stimg
-

(F)Twe \6 yeor old ~mMA€ Skier, conSumel \esfe

Sve e ton e needf (o) TWie ig wad apm

(D &S e dioelrive Lfyseem Moy be tinhadithy
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Alse cdecs / hogur) tonceg
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Question 2 (continued)

(b} Expiain two ways in which the skier’s friends could influence his choice of
food. _ 2

Way 1 ;&E:%Lomimﬂ Ce  scod  wnstecd

oL  nucidions

Way 2 m&%_c@d%_cmp_ed A0 meals
\_r\&eﬂi_ﬁf_hﬁmeﬁ_ggo ) ﬂ% -

(0 Explain how to ensure faod safety when preparing food. 2
. e \
FHoxe_a_clean Quefoce (O So Mr&ﬂ =~

cOryHO G ted

F.DONH__puk_ A mear_nnd__chiCken
near ol (e ne il c0uld Jeod 0
food porSoining.. i f earen, 1€t
WaieeS \one \elieed
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Attempt any THREE from the following FOUR questions.
Question 3
(8) Identify two stages in the development of a cogk chill product.
Exptain their role when-developing the cook ¢hill product. 4

Stage 1.CO N (EOY gene rayion

wr

Bxplanation_TMiS I¢  caved 4o fm‘mh‘ng

g+a€3@’ wirecce a\l . deas. _ace —\-hD.U%\m_ .
Ly png£ing alal¥, (}(r\%.c N T™e
AACER Y

Stage 2> CO YO pe D oodiicHbr

Explanation jlm\S IS ahese & CSrnau

amouny of e Peoddtict jS omgde
30 id entify potential CrrenaqthS
and__uelknereese
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Question 3 (continued)

(b) Evaluate the use of plastic packaging for a cook chill product. 4

(Elusimg, piaoric paccaging Lo a com k= Qnined

Crodlct, A0C Mucy WOse ANt 18 (L Send

C) Tis iy wod () &L pasie (gny'+ good

Loc e ENVICOMENET (D) 1 cauiltes  ool.She;

aNgd Some conSumens MOy Le corcernech

and O bu\x?; ™me. Peodack, Y\/\r\i"?r\r'z) -tham
nowe imiaed foad chotice.

Flusing plasde cocroguon _$oc a cone— Chined

Peodiler , I con e convipnent (O) Thil

15 apod (N AS wast plasHc poaceaging 19

CANESQr WAL e Co nSumer See. uwavnal
N J

contentS Qce nside. (D) And XS eoly

0 SNOre awdoy, ONd MOSY PIOSH C QOC TG NG

14 !

\ike containees NGOy e Se\gb\e.

(c) Explain how each of the following factors could lead to food poisoning. 2

Storage of food (ﬁ \E £O00 AC vevient been S\@C\\Qd
Célihggm_mimu&atiﬂgmeagby_;@gi&

Delivery of food

/

COUSin & fotd pofi\or\ir\?\-é
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Questian 4
(a) Describe three chariges which could be made to the cottage pie ingrédients to
make it healthier,
Explain how each change helps to meet a different piece of current dietary
advice. 6
Cottage Pie
mince
onion
:potatoes
cream
plain-flour
butter
Change 1. =
Explanation_EQr S, ceduced W Adne COﬂQ%Q
pie, And we.q neabthier avemctive . .
Change 2 Ty
Explanation T\AS votll e \}2 PQCh The a’c\;:‘@ .
.%XQ,&EQDQ;O%._.%‘-CL ol Angd Ve %ew\\a 18
-Q r‘{n\f .
8of 13



National 5 Health and Food Technology Question paper 2022 Candidate evidence 2

Question 4 (a) (continued)

Change 3_\CQZWe  Do4i0el onthy Qrivy On

. ’ Ce . t
Explanation _HE1P.C W CEOLe. Livce O R Q

pec douf. fnd s £0UNG Qo peewventl gr
Snaciing Righ_in_QuUane and. fat {foodC

(b} !dentify two points of information which, by law, must be stated on a foed
label.

MARKS

Explain the importance of each point to the consumer. 4
Point 1 _ 2Oty nova/\/ A £ MOV
Explanation ﬁg@gm_mimec_ldem!g%_
WSS e oeodigt € and uabat
_\V\%p eAve e Moo+ WOwve Voo
AASed . D
Paint2_Q\lecay /ONergen
Explanation Xe\pS MNE COnSUme e uniTh  ony
- { ! \ et ) \
Qllis:%igd_.\ﬂeﬁ’g@ S\ TV aal Elanns
o .
i:h__%ﬂg(rp alle r%u‘ 10
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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 MQ@MMLM
Sauece (D e 0e nch (& wSed Awers

NI bg Sgﬁmmi)é W IO Jg;“ge_ gngt; pIitl be lune

Increasing the proportion of fatin pastryf:E) }jcﬁpﬁ‘ v e

m@ﬁe_%,ﬁxﬂnﬁ%m_ﬁc_)_md_mm._iz_m
,CA_%QLdQD Lo\ir
Decreasing the proportion of sugar in a cake @') YAGEeS \F Yae moge

Q.e_f‘md_ig_mx;m%_ihg_m_ge_ﬁ%qm

(b) Evaluate the use of modified atmosphere packaging for the consumer. 3
(EYuSinG MAP for pactoaing  satteddof

=7 - * NN B— <

ek (o) TS is Qood () AL moru el

e it
%QS.QS‘ are cOpnlumes WwWadtn/y lba c.c.y\cerheol
A

L3

(¥ !lS;'g% MAP Lor 20(2691{% which nre plarilc
and cleas CO) hl& io qood fc) Al
confiamesrs wu/ KQ’fehﬁ-Ft/ wwhat wonkentt
inCide. &
(FMOSt pacraqing IS plast’c vwhen map
I ! 7 4 e

I$ uced (0) ThHiS 1§ Led (¢) AS conlumet
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and’ WONY  bay Fho yroduct Mk ing
Frkm  hAve iinited  pood choice.
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Question 5 (continued)
() Expiain two dietary factors which.may contribute towards each of the
following conditions. 4

Anaemia

Dietary factor 1 _TNO ¥ hO\Viﬂ\C‘Z\J Gﬁhtm\‘\)\r_\ e on

Dietary factor 2 _[NOL \l’\G\\U‘YYj g\OUQJL‘- N O
and o o iVl be &bhSorbed.

Osteoporasis

Dietary factor 1 O 1 QDV\.S‘UW\(Y\% ﬂV\(“)LA%.h

VIEomon - D

Dietary factor 2 Acd oY cOn (YL)\TV\IV\n £2M\0 Ltq}a
Cojeium and. Phofphaw 19 adl J_%_iﬁ_d_J Hoperyrs

[Turn over

SQA | www.understandingstandards.org.uk 11 of 13




National 5 Health and Food Technology Question paper 2022 Candidate evidence 2

MARKS
Question 6
(@) Explain two reasons why a food manufacturer would carry out sensory testing
on a new product. ’ 2

Reason 1 \"\e\‘p e ﬂ?\/J N ’t‘EQn%\N and) .
mggmgggm_hjhm_ Jor$ NOpow.LL
Reason Z_E.E.ﬂiifzy_\.g Ao, pyec ik o hﬁgﬁﬂﬁk)
S £ %\rd'
{b) Give two responsibilities of Food Standards Scotland. 2

Responsibility 1 ,%l Ne advice pn L nod\ SQI:Qx¥_

- Responsibility 2 N agyre leafect gnd PONHEC an

mmgyﬂxm.%_g@.m_%am_m

(c) State two ways in which consumers can reduce salt intake. 2

way1 decreafe Ahe  cOnSumnpilon 0

conyeNnte feod NEL E.Sop) bacon

way2 AMOG_only oo €a (| %emcmnn;
7 J 1

-D%_&g% Lalt per d()?i

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

tg)-Heyp? cequlote body tempecattid

teeps L.f h¥d ccl+ed

_pmn\ l/\gj?lLovbSbrh fﬂﬁor.g 2 Aou//’ng____
Q )wm+m{: d/cfe.rﬁ've JL{/S‘W.
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Question 6 (continued)

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

MARKS

Advantage DNQ Q€5 (] déﬂ'} cyrennical ond {:—eﬁf;i\e@

fuecern e ied

Disadvantage _,Q:E\_'Q.._Q&CA.(_L‘& 460 E’.}PEYW SIive / oLt
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[END OF QUESTION PAPER]
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