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Teacher’s Introduction

This resource comprises 26 topic tests covering the new AQA Food Preparation and Nutrition GCSE (9—-1)
specification (2016 onwards). Each topic test contains questions that cover all of the GCSE Food Preparation and
Nutrition theory outlined in the specification, presented in an exciting and engaging manner to ensure student
satisfaction.

Each topic test starts with either quick, short-answer questions or fun, basic activities that ensure the fundamental
ideas of each topic are understood by the student. This also provides an initial opportunity for students to identify
which areas they least understand and may need to revisit during revision. Questions then increase in difficulty
and culminate with either longer, essay-style questions or detailed activities, which are both engaging and help
consolidate learning. A range of question styles has been used to expose students to different question types and
to give variety, as well as providing plenty of practice with questions in an exam-style format. For example, each
topic test contains visual aspects such as diagrams and pictures as well as more conventional short, exam-style
questions. This resource also provides opportunities throughout for students to apply their knowledge of the
practical cooking skills required for their practical assessment to ensure they develop a thorough understanding of
the content.

Tests are typically between 20 and 35 marks and should take no longer than 30 to 45 minutes to complete.
However, some tests may have slightly fewer or more marks available according to the content of the topic.

These tests are provided in a write-on format to make them easy to use in class or for homework and in non-
write-on format, saving you photocopying costs. Mark allocations and answers are provided to help with marking

and to save teachers’ time.

April 2018

Free Updates!

Register your email address to receive any future free updates* made
to this resource or other Food and Nutrition resources your school has
purchased, and details of any promotions for your subject.

* resulting from minor specification changes, suggestions from teachers
and peer reviews, or occasional errors reported by customers

Go to zzed.uk/freeupdates
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Specification Reference

Topic Test Specification Reference
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2%. 3.6.2.2 Food processing afyd jiny oo i=thnological developments assoc

health and f~
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TT1 Macronutrients: Proteins

1. How much energy should be provided with protein in a balanced diet?

A 15% QO

B. 30% QO
c. 50% 0O " ’
D. 5% 0O s

i) Quorn™ is suitable for vegans.

TRUE/FALSE

iii) Kwashiorkor can develop very quickly.

TRUE/FALSE

iv) There are 20 essential amino acids.

TRUE/FALSE

3. Fillin the gaps using the keywords below. Note that <~ » - of the keywords

e

AdOD NOILO4dSNI

carbohydrates fow + 04 primary
alternative w7 awiino acids secondary
: bean curd tofu

. There are 20 types, an

is called a protein.

ii) Proteins are a source of energy. One gram of p

amount of energy as one gram of

iii) Textured vegetable protein is also called .Itcan COPYRIGHT
to meat. PROTECTED

4.  List two functions of proteins in a human bod>  ~

'9

. € ag
g™

Education

Topic Tests for GCSE AQA Food Preparation and Nutrition Page 3 of 140



5. i) Define protein complementation.

ii) ldentify two plant sources of high biological value protein.

iii) Give two examples ¢*.& ods ‘.j,\,,_am-i";a‘bply protein complementation.

2

AdOD NOILO4dSNI

8. Explain why vegans are at a higher risk of developing protein deficiency an
a way of preventing it.

COPYRIGHT
PROTECTED

g
)

Education

Topic Tests for GCSE AQA Food Preparation and Nutrition Page 4 of 140




TT2 Macronutrients: Fats

1. Identify three sources of unsaturated fats:

a Lard O Beef
U Butter O Rapeseed oil
d  Salmon O Men ts

2. Give two examples of visible and #» , 0 . ple;of Hon-visible fats of animal
Visible fats:

3. Describe the difference in chemical structure of saturated and unsaturated

4. Identify how much ene- - mlr;:éﬁfcé‘ge) should be provided from fats ir:

AdOD NOILO4dSNI

(i )
5. i) Describe two functions of fats in the human body.
Function 1:

COPYRIGHT
PROTECTED

ii) Suggest two health effects of fat deficie ¢y. ‘

X X O

'9

)

Education

6. i) De\g@®ydrogenation.

o‘%@n
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ii) Name what kind of a harmful fat can be produced as a result of hydrog

iii) Name one product which is produced by the process of hydrogenation

7 4 uman 'Elood and state h

8. Consider how excessive intake of fats can affect the health of a population.

AdOD NOILO4dSNI

COPYRIGHT
PROTECTED

'9

)

Education
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TT3 Macronutrients: Carbohydra

1. i) Define monosaccharides.

ii) Give three examples of monosa-~t * Je .+ '

2. ldentify sources of intrinsic sugars (multiple answers needed).

O Natural yoghurt O Chocolate bar
O Toffee sauce O  Unsweetened orange jui
O  Ketchup O Fresh mango

3. List two dietary sources of disaccharides.

4. Fillin the gaps in the text below using the kev: 2 a: 5'04 Note that each

AdOD NOILO4dSNI

................ Pt before

................ - oftor

i)  Carbohydrates are the source of energy in the hum:

ii) Theyactasa sparer, which means that they are us
provide energy, so that the can be used for growth

iii) Carbohydrates can be divided into three groups: COPYRIGHT
fibre. PROTECTED

iv) ina balanced diet, of/jjr A :h\Jid be provided by

ofern 4 e ! come from the

'9

)

Education
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5. i) Dietary fibre helps to lower blood cholesterol levels.

TRUE/FALSE

ii) A balanced diet should provide 50g of dietary fibre.
TRUE/FALSE

iii) High-fibre diet improves calcium absorp* .v

TRUE/FALSE e

iv) Dietapy fibr- o ‘ﬂ{p % p"r"!event diverticulitis.

0 RN

7. i) Identify three sources of dietary fibre.

o

8.  Discuss how excessive consu s i "augars can affect the health of an in
suggest two ways ar s ‘l:ﬂ_? .<ah prevent these negative health effects.

AdOD NOILO4dSNI

COPYRIGHT
PROTECTED

g
)

Education
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TT4 Micronutrients: Vitamins

1. Describe the difference between water-soluble and fat-soluble vitamins.

o at- « ‘Loié vitamins below:
foy 5 =
ZZ, o

&, vitamin B1)

Retinol (vitamin A)

Folic acid (vitamin B9)

Phylloquinone (vitamin K)

a
a
O Cholecalciferol (vitamin D)
a
a

Tocopherol (vitamin E)

3. For each of the vitamins below complete its reference nutrient intake (RNI)
15-year-old boys and girls.

Vit. B1 Vit. B2 Vit. C Vit. D

Boys

Girls e 4 i

AdOD NOILO4dSNI

ii) Night blindness is a condition caused by vitamin D deficiency.

TRUE/FALSE

iii) Vitamin D is found in oily fish and dairy products.

TRUE/FALSE

iv) Riboflavin deficiency may lead to scurvy.

TRUE/FALSE

COPYRIGHT
PROTECTED

5. List three sources of vitamin E.

g
)

6. o Education
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7. List the main symptoms of pellagra — a disease caused by niacin deficiency.

8.  Where is vitamin K produced in the body?.

9.
10. i
ii)  Which vitamins are considered antioxidants?
11. i 10 § 1‘} “uisthat cause vitamin loss during cooking and preparati

ii) Name two vitamins which are especially sensitive to the factors listed
(are damaged most easily).

Topic Tests for GCSE AQA Food Preparation and Nutrition Page 10 of 140
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12. Fill in the gaps using the keywords below. Note that some of them may be

thiamine carbohydrates scurvy
iron collagen B12
excess beriberi bones

i) Vitamin B1, also called ,fgsar'y for the proper

a

- ”!F :

L

.Seve et w L.ty may cause d

, also called cobalamin, is necessary for bui

nervi®ells. It is found only in -derived foods. For thi

at risk of developing a deficiency.

iii) Vitamin , known as ascorbic acid, is necessary for th

from foods. This vitamin is necessary for the produc

which is an important protein in the skin. A lack of it can cause

13. Describe two health problems caused by vitamin D deficiency and offer tw
preventing them.

Topic Tests for GCSE AQA Food Preparation and Nutrition Page 11 of 140
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TT5 Micronutrients: Minerals; Wa

1. Whatis the RNI for sodium for adults?
A. 100mg a day

B. 1000mg aday
C. 160mg a day
D. 1600mg a day

1000

2. Whatis the DRV for ca'j’g or* .l.ehé‘ééfs?
. 0iaig for boys

a
a
d
d

o O W
o0
o
S
by
o]
=
o
Q \
< .
\m - :
[y
Q
Q
o
3
09
-
(@]
=
@,
=
(%]

800g for boys, 1000g for girls

3. Approximately how much water should be consumed each day by a healthy

A.  1litre d
B. 2 pints Q
C. 2litres u
D. 4 glasses a

4. Deficiency of which mineral can cause goitre?

5. Listtwo potential health effectsof e . 2 e _odium consumption.

AdOD NOILO4dSNI

o3 9
g

6. Indicate two symptoms of iron deficiency anaemia.

COPYRIGHT
2 e s e PROTECTED

'9

)

Education
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8. Fillin the gaps using the keywords below. Note that some of them may be

skin teeth osteoporosis
deficiency calcium phosphorus
rash depression excess
i) and vitamin D work t7 z¢ %‘:‘5’, ; ) help grow strong, he:

L

. _ldren and in ad

may cause

v wudises and is necessary in many ¢

, it can lead to their demineralisation.

9. Explain why teenage girls and women need more iron than boys and men.

10. Complete the table to indicate one source and one function of each minera
has been given for you.

Mineral Sourc.»

R e i

Red meat. 0y % ¢, fish, poultry, | Helps release e

Phosphorus .:5,"beans and lentils healthy bones

Sodium

Fluoride

lodine

Iron

11. Explain how improper intake of fluoride affects dental !« alth.

Topic Tests for GCSE AQA Food Preparation and Nutrition Page 13 of 140
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12. i) Describe two functions of water in the body.

o

ii) Indicate three ways ir v .. “ *.t 6 lost from the body.

iii) Identify three situations when extra fluid might be needed and then e
of them in more detail.

AdOD NOILO4dSNI

COPYRIGHT
PROTECTED

'9

)

Education
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TT6 Nutritional needs and health: Making informed
How to carry out nutritional analy.

1. Complete the Eatwell Guide (below) to name and describe the three missin
Then provide a food source you would expect to find in that group.

L "

L

AdOD NOILO4dSNI

group Description

2. i) Define BMR and explain the importance of two factors that affect it.
BMR is

COPYRIGHT
PROTECTED

g
)

Education
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ii) Define PAL.

~2x_enditure of an ind

s
ir! }etéry requirement for each of the following life stages.

i) Small children

ii)

AdOD NOILO4dSNI

iii)

iv) The elderly

COPYRIGHT
PROTECTED

g
)

Education
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4. i) From the foods below circle those which are suitable for vegetarians.

fish pie cottage pie ham sandwic

chicken broth pizza margherita tuna salad

fruit smoothie miltkshake scrambled egg

ii) From the foods below circle those whick i 's “blefor vegans.

.

. tudage pie ham sandwic

" pizza margherita tuna salad

milkshake scrambled egg

5. Indicate how much energy (as a percentage) should be provided by differe
in a balanced diet.

Proteins

Fats

Complex carbohydrates

Free sugars

6. Lisa wants to maintain a healthy body weight and stay fit.

i)  What foods should she avoid? Give two <3 1t

AdOD NOILO4dSNI

iii)

COPYRIGHT
PROTECTED

g
)

Education
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iii) List two products or dishes not recommended for individuals with this

8. List two situations / health conditions in which a high-fik e diet might be of

9.

AdOD NOILO4dSNI

COPYRIGHT
PROTECTED

'9

)

Education

Topic Tests for GCSE AQA Food Preparation and Nutrition Page 18 of 140



10. Read the recipe for a fish pie below. Suggest one modification that would m
e avegan
e acoeliac
e aperson on a high-fibre diet
e athree-year-old child
given that a typical portion is about 300g. Justify your answers,

Ingredients | in 160g

Potato A | TR —
Carrot i

i

Carbohydrates 8g

Proteins 9g

Fats 7.5
Sodium 3.5g

Salmo"r;
Olive ail
Salt, pepper NSP 1g

ii) A coeliac

ili) A person on a high-fi

AdOD NOILO4dSNI

iv) A three-year-old child

COPYRIGHT
PROTECTED

'9

)

Education

Topic Tests for GCSE AQA Food Preparation and Nutrition Page 19 of 140




TT7 Nutritional needs and health: Diet, nutri

1. Explain the relationship between diet, nutrition and health.

dental caries

coronary heart disease

a

a

O mumps
a Aflu

O iron deficiency anaemia

3. i) Obesity is a risk factor of developing many other diseases.

TRUE/FALSE

ii) The main symptom of diabetes is increased level of blood sugar.

TRUE/FALSE Gl

ii) Hypertension is a disease ir: .t €1 , . »d pressure is too low.

TRUE/FALSE

AdOD NOILO4dSNI

;ie.ﬁcy"‘anaemia increases the risk of heart failure.

TRUE/FALSE

4. What is the healthy BMI scope?

A. Below 18.5kg/m? a

B. From 18.5kg/m?to 24.9kg/m? d

C. From 25kg/m? to 29.9kg/m? a

D. Over 30kg/m? Q
COPYRIGHT
PROTECTED

5. i) Define osteoporosis.

'9

2 _ recommendations for people with osteoporosis.

)

Education
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6. i) Whatare the two main factors that can cause rickets?

7. i)

ii) Give an example of a food which should be avoided by a person sufferi

AdOD NOILO4dSNI

10. Evaluate how improper intake of micronutrients may affect dental health.

COPYRIGHT
PROTECTED

g
)

Education
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11. Assess dietary needs of a teenage girl in order to prevent iron deficiency an

AdOD NOILO4dSNI

COPYRIGHT
PROTECTED

'9

)

Education
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TT8 Cooking of food and heat transfer: Why food
(s transferred to food

1. i) Cooking helps to make food safe to eat by deactivating toxins.

TRUE/FALSE

i) Cooking makes the colour 2% = ‘e . ’j;_‘,:eta”f;ies more vivid.

TRUE/FALSE

1e.ps to make the smell of food less pronounced,.

e : o

TRUE/FALSE

iv) Cooking improves the texture of food by causing fats to set.

TRUE/FALSE

2. i) Define shelf life.

ii)  Explain how cooking affects the shelf life of food.

— .v~é“ri'é{y of the diet. indicate three dishes tha

AdOD NOILO4dSNI

3. Cooking helpstoirs <

i)
COPYRIGHT
PROTECTED

4, 0 '“‘u ..,:lo[o";ﬂvévours of food and provide an ex gg

)

Education
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5. ldentify one way in which cooking would affect the texture of:

i) Meat

ii) Tomato-based sauce

iii) Sponge cake i

O
;ni/ection currents work and suggest where or when are the

9. Describe the difference between convection and radiation and provide an
their use in cooking.

Topic Tests for GCSE AQA Food Preparation and Nutrition Page 24 of 140
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TT9 Cooking of food and heat transfer: Selecting

methods
1. Water-based cooking methods include {(multiple answers needed)
O Baking O Stir-frying
O  Simmering O Poachir
O Roasting M i, ny
O Steaming ‘ h "‘:‘D‘i:y—frying

ii)  Blanching causes vitamin loss in vegetables.

TRUE/FALSE

iii) Boiling and draining lead to vitamin loss in foods.

TRUE/FALSE

iv) Shredding, when preparing vegetables, leads to vitamin loss.

TRUE/FALSE

3.  Which of the statements is untrue about blanching?
A. It helps preserve the nutritional value of ford. .
B. Itis used to prevent browning of vege' i <
C. Vegetablesareputintoice-nc.w - = or, arid then into boiling water.
D. Vegetables are puti=zt sric :gwé’;r,‘"‘éhd then into ice-cold water.

AdOD NOILO4dSNI

COPYRIGHT
PROTECTED

6. Describe how cooking will affect:

i)  The colour of red cabbage

'9

)

Education

iii) The texture of pasta
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9.

Describe how the following cooking and preparation methods affect foods’
colour, flavour, texture, smell or nutritional value.

i)  Shredding an apple
ii) Boiling an egg

[
N

iii) Maa’c’iﬁg a steak

iv) Braising a pork shoulder

Topic Tests for GCSE AQA Food Preparation and Nutrition Page 26 of 140
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TT10 Functional and chemical properties o

1. i) Define protein denaturation.

ii) tdentify three factors which car =3 - 'p.; v iy denaturation and provi

2.

AdOD NOILO4dSNI

3. )

COPYRIGHT
PROTECTED

4, e gl 0 - Eg

Education
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5. i) Describe the process of gluten formation.

iii) Name one type of pastry which is made in a way that prevents gluten

6. Describe how foams are formed.

7.

AdOD NOILO4dSNI

8.
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TT11 Functional and chemical properties of fo

1. What temperature is needed to make a caramel?

A. Below 100°C a
B. Around 100°C a
C. Atleast160°C a
D. Nolessthan 210°C |

L

2. Dextrinisation is used v, 3{{; Agoee (multiple answers needed)

a O pasta

[ O rice

[ O béchamel sauce
3.
4,

: %e . L. constantly stirred during cookir

5. Explain why starch-based sauce- .

=

AdOD NOILO4dSNI
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6. Describe what happens at the following stages of gelatinisation.

i) At60°C

i) At80°C

AdOD NOILO4dSNI
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TT12 Functional and chemical properties of f

1. i) Saturated fats are liquid at room temperature.

TRUE/FALSE

ii) Al animal-derived fats are solid at room temperat: - 2.

TRUE/FALSE ol

L

iii) Plasticity of fats mea-. nat }1\ 1€ become oils at the same temperatu

2. Fillin the gaps in the text below, using the keywords below. Note that each
may be used once, more than once or not at all.

oil vinegar water
separating curdling emulsifier st
thawing lecithin salt th
oil-in-water mayonnaise milk ke
i)  Emulsification is a process of mixing : . and

i) To

AdOD NOILO4dSNI

iv) A , which is an exam

v) Anexample of emulsion is

3.  What does it mean that fat is immiscible?

COPYRIGHT
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4. Suggest two reasons for which fat is creamed with sugar {aerated) when m
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5. Explain how the chemical structure of fats affects their physical state.

AdOD NOILO4dSNI

2= kind of pastry which uses shortening.

7. The cook prepared two kinds of pastry: one was made with plain flour and |
and the other was made with plain flour and butter. State which one of the
will be crumblier and explain why.

COPYRIGHT
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TT13 Functional and chemical properties of food:
Raising agents

1.  Which of the following factors enhance enzymatic browning in fruit (multip!
O Oxygen U Low temperature

QO Copper and iron tools O Glassar./'~ st tools

O Chopping them finely [1. . 2a '"_, wiem whole and intact

List three gases which = = . v’a., l‘éé\;éning agents in cooking.

6.

7.
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8. Explain why acids are effective in preventing enzymatic browning in food.

Baking puff pastry

iv) Preparing sponge cake

10. Describe the mechanism of enzymatic browning of fruit and vegetables.

AdOD NOILO4dSNI

o o +  r :.asaraising agent and provide an example of whe
LSO industry.
G

11. Explaing
used it
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TT14 Food spoilage and contamination: Microorga
signs of food spoilage; Microorganisms in fo

1. Fillin the gaps using the keywords below. Note that each keyword may be
more than once or not at all.

“cataract

catapult catalysts :
protein 70 Yy w s fresh
reom “low high
i) En‘v;f’iare biological usually built from
ii)  This means that they can chemical reactions.

ili) Enzymes naturally occurring in plants help them to

iv) If fruits are left for too long at temperature, they c

2. ldentify two methods of controlling enzymatic action in foods.

3. i) Define high-risk foods.

AdOD NOILO4dSNI

bl

'hréé é&amples of high-risk foods.

i) Pr

4. Identify two food products made with the use of moulds.
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5. Identify one sign of food spoilage caused by: .~
i)  Enzymatic action
i) Mould growtk v o Eg

i) ag
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6. i) Explain how bacteria work in the production of yoghurt.

AdOD NOILO4dSNI

COPYRIGHT
PROTECTED

ii) Identify one product other than bread which is made with the use of y
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8. Microorganisms need numerous conditions for growth. Explain how each o
microorganisms’ growth, and suggest a way of controlling them.

Factor Effect

Temperature

Food

Time

pH

AdOD NOILO4dSNI
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TT15 Food spoilage and contamination: Bacte

1. What type of bacterium is responsible for the most cases of food poisoning

2. What type of bacterium, commonly associated with . . :izming raw meat, p
and eggs, is responsible for the most hospita’ sa ar ‘nked to food poisoni

4. i) Listeria is often found in soil and, therefore, eating raw vegetables mig
risk of food poisoning.

TRUE/FALSE

ii)  Staphylococcus aureus is a bacterium commonly found in faeces.

TRUE/FALSE

iii) Cross-contamination can lead to anaphylactic shock.

TRUE/FALSE

iv) Old meat preserves can be contaminated with : © a, zerous toxin.

TRUE/FALSE

5. Define cross-contamin

AdOD NOILO4dSNI

6. Identify two foods commonly associated with salmonellosis (a disease caus
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7. Indicate three different sources of cross-contamination and provide one m
prevention for each.

Source of contamination Me

AdOD NOILO4dSNI
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TT16 Principles of food safety: Buying and

1. Ambient storage means that the food is kept:
A. inthe fridge
in the freezer

B
C. atroom temperature
D

in a vacuum bag

S oDooDo

2. Define shelf life.

3. The proper temperature for freezing food is:

-30°C Q
B. -18°C d
C. 0 a
D. 5°C a
4. Raw meat should be stored:
A.  onthe bottom shelf of the fridge, covered a

b. on the bottom shelf of the fridge, uncovered a
on the top shelf of the fridge, covered L
o D

AdOD NOILO4dSNI

Explain why the following rules are important for correct fridge usage.

i)  Maintain stable temperature below 5°C.

ii)

Maintain space between products.

COPYRIGHT
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iii) Keep food covered.
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9.

Indicate correct storage conditions for the following products.

i) cheese and YOZBNUIT .....c.cvviiviiiiiinicre e see e
ii) potatoes
iii) fresh eggs
iv) eggsalad

v) cereals .. L

vegetable soup

x) tinned beans

Describe the correct procedt” “j_ﬁ..;%l):ng':'foods.

Topic Tests for GCSE AQA Food Preparation and Nutrition Page 41 of 140
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11. The graph below shows microorganisms’ growth in relation to temperature

Optimal Temperature
for Bacterial Growth .

0 10 20 30 40 50 60

Temperature (°C)

i)  What s the range of danger zone temperatures?

AdOD NOILO4dSNI

iii) Explain why bacterial growth stops at high temperatures.
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TT17 Principles of food safety: Preparing, cookin

1. i) Defrosted food can be safely frozen again.

TRUE/FALSE

ii) Hands should be washed before and after dealine - th high risk food
TRUE/FALSE 9

iii) Maintaining clean w~ % sun ‘:'c‘,_}ws’di'rvhportant in preventing food pois

TRuz@aL™

iv) Higd.\’“foods such as raw fruit have to be handled separately from

TRUE/FALSE

2. The correct core temperature of reheated foods is:

A, 60°C a
B. 65°C a
C. 70°C a
D. 75°C a

3.  Name one substance which is commonly used in disinfectant sprays and g

=

_ndtion. What colour is U

4. Colour-coding is helpful in preventing cro s Sne
tools designed for use with fish? ..~ G

AdOD NOILO4dSNI

A.  White Q
B. a
C. e a
D. Blue Q

5. i) List three high-risk foods.

COPYRIGHT

ii) Provide three food safety principles which need to be applied when d PROTECTED
high-risk foods.
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6. Using an example, suggest why it is important that the correct cooking time
followed when cooking different foods.

AdOD NOILO4dSNI
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9. Discuss how applying food safety principles helps to prevent anaphylactic sk

AdOD NOILO4dSNI
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TT18 Factors affecting food choice: Factors which

1. Fillin the gaps using the keywords below. Note that each keyword may be
more than ont or none at all.

peer assisted lear

adipose muscle
phase alternating line i by active
calories . arvohydrate sugar
i)
i) PAE_"Hglps to assess how much a person needs e
ili) Low PAL means that a person leads a lifestyle.

iv) If a person eats more than he or she needs, all the excess

body in the form of the tissue.

2. i)  Whatis meant by the term ‘disposable income’?

AdOD NOILO4dSNI
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4. Suggest three ways in which celebrating an occasion influences food choice

oo
O_ﬂo{\ )

5.  The infRZG@®on below shows some of the ingredients necessary to prepare

For the pastry: Prices:

500g strong wheat flour £0.90 / 1.5kg
125g lard £0.40/ 250g
125g butter £1.20/ 250g
200ml cold water £0.20/ 21
For the filling:

500g beef £18.00 / 1kg
500g potatoes £1.50/ 1kg
250g swede £4.00/ 1kg
200g onion £0.80/ 1kg

Using the information above, answer the followj & ¢ asi ons.

Vot ?;Llngredli{.ents above are suitable to p

i) How much will one pastv -

AdOD NOILO4dSNI
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ii) Suggest one modification that could make tl" N f;itable for a perso
wants to eat healthily. Justify your arsw r

'9

)

Education

Topic Tests for GCSE AQA Food Preparation and Nutrition Page 47 of 140




6. Describe two ways in which personal preferences may affect food choices.

hason their food choices. Provide e

7.  Analyse the impact someonre il 2 ¢
in your answer. . o

AdOD NOILO4dSNI
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TT19 Factors affecting food choice: Fo

1.  Which foods cannot be eaten by a Jew (multiple answers needed)?

O Pork chops O  Prawn cocktail
Q Milkshake O Cheeseburger
U Beefsteak U tambrosst |

2. i) Hindus cannot drink milk. ..

TRUE/FALSE

iii) Most Buddhists are vegetarian.

TRUE/FALSE

iv) Oranges are an example of local produce in Spain.

TRUE/FALSE

3.  What s the fasting period before Easter called, in Christianity?

4. |dentify three dietary rules characteristic of Islam.

AdOD NOILO4dSNI

5. Explain V_,_...{ial determines the food choices of Rastafarians.

COPYRIGHT
PROTECTED

6. Describe the difference between food intolerance and food allergy. Provide
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7. Explain how ethical and moral beliefs determine food choices of an individ

AdOD NOILO4dSNI
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TT20 Factors affecting food choice: Food labell
influences

1. Which of the information is mandatory on a food label (multiple answers n
O  Use by date O Origin of food
Q Allergens

Q Serving . > s ons

O The net quantity

3. Which of the following allergens have to be listed on a food label by law
(multiple answers needed)?

O Celery O Rice
O Lupin O Nuts
U Strawberries a  milk
U Mustard QO Buckwheat

4. i) Complete the following sentences using the keywords below. Note tha
can be used once, more than once or not at all.

mimicking television "~ jarxeting sup

display buy on

buy one get one free ot L am

AdOD NOILO4dSNI
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5. The picture below shows a traffic light label of a food product.

quiche larreine

Enargy
3253
S#zkeat

ne Intake.
sergy LK 2ogkl

of ay 4
Ty by

fMutntion fnformation Typical valyes

Per 108g Per portion {219g)}

1145 1425
245 332
i 42
Saturates i) i1 2%
Carbehydrate (g} iS5 3%
Total Sugars {9} 1.3 X8
Fibvg (g} 3.8 1.7
Frovels (g} 8.4 21
it (g} 3.85 1.4

i)  State what the three colours on the label mean.

&1

S

AdOD NOILO4dSNI

6. i) Putatickinthe correct places to state whether the following stateme
many food products are health claims or nutritional claims.

Claim

COPYRIGHT
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Calcium and vitamin D are needed for normal growth and developm
of bone in children

Source of vitamin D
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ii)  Explain the difference between nutritional and health claims.

o

7. Discuss how pester power ir"ue ( - .eople’s food choices and increases s

8. Explain how labelling helps to:

i)  Protect the consumers

AdOD NOILO4dSNI
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9. The media play an important role in people’s eating habits and food choice
ways in which the media affect the eating habits of school-age children.
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TT21 British and international cui

1. Define cuisine.

2. Cazuelais a cooking dish characteristi~ ¢

A, Halian cuisine |
B a
C. d
D. C%%&e cuisine a

3. Food presentation styles characteristic of British cuisine include:
A. serving meats and puddings with thick sauces a

elaborate decoration of the dining room

M Wy

B
C. simple, rustic dishes served in wooden bowls
D

serving many dishes in small bowls

4. i) Tandoor is a clay oven characteristic of North African cuisines.

TRUE/FALSE

ii)  Wok is a shallow frying pan from China.

TRUE/FALSE

iii) Tapasare small spoc’ @

AdOD NOILO4dSNI

iv) AnXe is a French starter.

TRUE/FALSE

5. Indicate where the following foods come from.

Foods Country of origin
Gazpacho
Bruschetta COPYRIGHT
PROTECTED
Onion soup
Spring rolls o :
Tagine

'9
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6. Name three British cheeses and three cheeses from another country/cuisin
have learnt about.

British cheeses include:

Cheeses from = ¥ include:

AdOD NOILO4dSNI
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9. Discuss how a traditional English breakfast may be modified to appeal to
tastes / healthy eating patterns.

AdOD NOILO4dSNI
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TT22 Sensory evaluation

1. List the five basic tastes.

.......... 1? R
LA
iy

2. The olfa‘FV'lﬁystem is used to recognise:
A. taste a
B. temperature a
C. aroma d
D. acidity a

3. Fillin the gaps using the keywords below. Note that each keyword may be
more than once or not at all.

strength odd one out hedonic star discriminatio
many two one three
i) Paired preference and i AT /pta of acceptance t

whether afoodis __ _ or the consumer. In the pai

AdOD NOILO4dSNI

samples and selects the preferred one. In th

or more samples and ranks

ii) The triangle test is an example of tests. The test

from samples given.
iii) The grading tests include ,
help assess a food on a diagram. COPYRIGHT
PROTECTED

the of a given feature of a food. The

feature of many fond 0~

i

4. Identify the type of tec’. = ’_f{_,eé/a:ldgie: Eg
Q9

Education

five samples of vanilla puddings with various sugar content

three types of sausage
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5. Describe how senses affect food choices.

AdOD NOILO4dSNI

Do set up a panel for sensory evaluation.
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TT23 Environmental impact and sustainability o

1.  Which of the foods below are considered grown ingredients (multiple answ Z
U Oranges O Lettuce

O Chicken d (/)

D Corn D T

2. ¥ s""(:":‘ft}“;s,.ae'r"éd/gathered ingredients (multiple an rrl
ﬂ O Cheese

O Seaweed ‘ ’

3. I

4. ( )

5. _<

B. éip to protect natural habitats.
C. They cause overfishing.

D. They prevent overfishing.

6. i) Venison is the meat of all wild animals.
TRUE/FALSE

ii) Free-range is the same as organic.

TRUE/FALSE COPYRIGHT

PROTECTED

iii) Oranges are exported from the United Kingdom.

TRUE/FALSE

iv) The use of polytunnels decreas o> recito use fertilisers.

TRUE/FALSE

'9
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8. List two food products of animal origin and two products of plant origin ch
of the winter season in the UK.

7N 811 2 =1 o Yo Yo PR

Plant food

9. Describe fou

~*_tsive farming.
Provide examples of plants and 27t . . v ich'may be farmed this way.

.

AdOD NOILO4dSNI
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11. Discuss advantages and disadvantages of genetically modified foods. Provid
of a GM food.

AdOD NOILO4dSNI
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TT24 Environmental impact and sustainability of
environment; Sustainability of foo

1. Which of the following foods are considered seasonal (multiple answers posi

d Oranges O Strawberries
O Cheese Q Ham .
O  Eggs N o "1 uﬂ
U Potatoes .

Suﬁ;orts organic farming

I B WA W

B
C. Provides antibiotics to farms
D

Provides free high-crop GM seeds to farmers

3. i) Define food security.

ii) List three factors which negatively affect global food availability.

AdOD NOILO4dSNI

"so“ 2 ;3;:'d’u'ying locally produced food.
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6. Describe three ways in which GM foods help to maintain food security in th

« ; ways of preventing food waste at home.

AdOD NOILO4dSNI
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9. Discuss how sustainable farming helps to provide food for the growing worl
Provide an example to back up your reasons.
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10. i) Define carbon footprint.

ii) Define food miles.

- a1 7 of foods have ¢

AdOD NOILO4dSNI
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TT25 Food processing and production: fo

1.  Which of the following is an example of primary processing of foods (multip

U Washing O Boiling
O Adding colouring agent O Draining
Q Milling Q 5 3

U Fermenting

a’ ,';.n-ia“r"\'j source of food?
Q  Flour

2.  Which one of the foliq“hr

O Strawberry jam

3. Which of the following is an example of secondary processing of foods (mul

U Fermentation O Boiling
U Discarding inedible parts of food U Adding colourants
O Packing in oxygen-free conditions a  Milling

4.  Which one of the following is a secondary source of foods?
O Wheat O Egg
a  Mmilk O Bread

5. i) Homogenisation makes fat particles smaller and improves foods’ textu

TRUE/FALSE y

ii) Branistheinnerpartofa g{”;'r o

TRUE/FALSE

AdOD NOILO4dSNI

‘gbat'fé;ia are used in the production of yoghurt.

TRUE/FALSE

iv) Pectin is a natural gelling agent in fruit.

TRUE/FALSE

6. i) List two species of oily fish.
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7. Explain the differences between pasteurisation and sterilisation of milk.

S

3 * « .«0'be hung before being frozen or eat:

9. Describe step by step the process of cheese production. Use the keywords

rennet curd whey pasteurisation

10. Describe how the following processes affect the nutritional value of foods.

i)  Milling

iii)

Topic Tests for GCSE AQA Food Preparation and Nutrition Page 66 of 140
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11. Explain why sterilisation affects the colour and flavour of milk, but pasteuris

AdOD NOILO4dSNI
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TT26 Food processing and production: Technolo
associated with better health and food pr

1. i) Breakfast cereals are fortified with iron by law.

TRUE/FALSE

ii) Skimmed milk has to be fortified with vi am .

TRUE/FALSE

iii) 0 u"f'"'{d‘prevent beriberi disease.

iv) Saltis fortified in Great Britain by law.
TRUE/FALSE

2. i) Whatis the name of the cholesterol-lowering substance added to marg
cardiovascular health? f

ii) Name two conditions or diseases associated with high blood choleste

AdOD NOILO4dSNI
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4. Discuss two health benefits of food fortification and provide examples to
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5. Describe four ways in which genetically modified foods can improve human
and well-being.

AdOD NOILO4dSNI

COPYRIGHT
PROTECTED

'9

)

Education

Topic Tests for GCSE AQA Food Preparation and Nutrition Page 69 of 140



TT1 Macronutrients: Proteins

1.  How much energy should be provided with protein in 2 balanced diet from
A 15

B. 30%
C. 50%
D. 5%

o suttabie for vegans.
iiii) Kwashlorkor can develop very quickly.
iv) There are 20 essential amino acids.

3. Fillin the gaps using the keywords below. Note that some of the keywords

carbohydrates low biological value primary
alternative amino acids secondary
high biological value bean curd tofu
i)  Proteins are built from (1) . There are 20 types,
itis called 3 (2) protein.
ii) Proteins are a (1) source . . zergy One gram o
same amount of energy as one gram of "»y" ¢

iii) Textured vegetable protein lc "'A r.d ] Lt
(2) i t\ \‘\.,.A. -

AdOD NOILO4dSNI

i) Detfireé protem complementation.

ii) 1dentify two plant sources of high biological value protein.

iii) Give two examples of foods which apply protein complementation.
6. Identify one effect of excessive protein consumption for health.

7. Explain why protein deficiency may put a stop to growth in children.

8. Explain why vegans are at a higher risk of developing protein deficiency and
a way of preventing it.
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TT2 Macronutrients: Fats

1. Identify three sources of unsaturated fats from the options below:

e lard e  Beef
e  Butter s  Rapeseed oil

e Salmon ¢ Walnits

j-visible fats of animal

2. Give two examples of visible and two e¥a ag °s ;

3. Describe the difference i =rm a.structure of saturated and unsaturated

ii) Suggest two health effects of fat deficiency.

6. i) Define hydrogenation.
ii) Name what kind of a harmful fat can be produced as a result of hydrog
iii) Name one product which is produced by the process of hydrogenation.

7. Name two different types of cholesterol found in human blood and state hc
them affects the risk of cardiovascular disease.

8. Consider how excessive intake of fats can affect the health of a population.

AdOD NOILO4dSNI
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TT3 Macronutrients: Carbohydra

1. i) Define monosaccharides.
ii) Give three examples of monosaccharides.

2. ldentify sources of intrinsic sugars {multiple answers neefﬁed)
Natural yoghurt Chf‘ Sceaar
Toffee sauce N (V¢ beitened orange juice
Ketchup ..~ . rreshmango

3. List two dietarv -2 4 “61 _asaccharides.
1}3{3 o
4. Fillin t'hese in the text below using the keywords below. Note that each
may be used once, more than once or not at all.

primary 50% 35%
45% fat before
5% vitamin after
i)  Carbohydrates are the source of energy in the hum
ii) Theyactasa(l) sparer, which means that they are
to provide energy, so that the (3) can be used for g

iii) Carbohydrates can be divided into three groups: (1)
dietary fibre.

iv) ina balanced diet, (1) of enerc: ‘hould be provide
only {3) of energy shr‘,_“'f o ei -om the (4)

5. Are the following true or fals” L
i) Dietary fibre he'*\ e e viood cholesterol levels.
i) Abzgmrec - - iuld prov:de 50g of dietary fibre.
iii) H! 1199 e uxet amproves calcium absorption.

or ]
iv) Dicge®bre can help to prevent diverticulitis.

AdOD NOILO4dSNI

6. What s the function of insoluble fibre?

7. i) Identify three sources of dietary fibre.
ii) Name one condition caused by excessive fibre consumption.

8. Discuss how excessive consumption of sugars can affect the health of an in
suggest two ways an individual can prevent these negative health effects.
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TT4 Micronutrients: Vitamins

1. Describe the difference between water-soluble and fat-soluble vitamins.

2. ldentify the fat-soluble vitamins from the options below:
e  Thiamin (vitamin B1)

Retinol (vitamin A)

Folic acid {vitamin B9)

Cholecalciferol (vitamin P*.. © - .

o

G .f‘e vitamins below complete its reference nutrient intake (RNI)

15-year-{‘5;ll;:‘i boys and girls.

Vit. B1 Vit. B2 Vit. C Vit. D

Boys
Girls

4. Are the following true or false?
i) Vitamin A allows us to see in dim light.
ii) Night blindness is a condition caused by vitamin D deficiency.
iii) Vitamin D is found in oily fish and dairy products.
iv) Riboflavin deficiency may lead to scurvy.

5. List three sources of vitamin E.

6. Deficiency of which vitamih; e

AdOD NOILO4dSNI

Sy : -of“ﬁléllagra — a disease caused by niacin deficiency.

8. Where am

W Camin K produced in the body?

9. Explain why it is difficult to experience the symptoms of an excess of water

10. i) Define antioxidants and explain their health benefits for the body.
ii)  Which vitamins are considered antioxidants?

11. i)  List three factors that cause vitamin loss during cooking and preparatic
ii) Name two vitamins which are especially sensitive to the factors listed i
(are damaged most easily).
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12. Fill in the gaps using the keywords below. Note that some of them may be i

thiamine carbohydrates scurvy
iron collagen B12
excess beriberi bones
iv) Vitamin B1, also called (1) o ,.’fées"sary for the prope

(2) Severed [ viiay cause (3)
v) Vitamin (1) .7 <o called cobalamin, is necessary for b

nerve cells. [tis £ 4. o %y A (2) -derived foods. For t
.t = s.uping a deficiency.
, known as ascorbic acid, is necessary for
(2)_* from foods. This vitamin is necessary for the prod
which is an important protein in the skin. A lack of it can cause (4)

13. Describe two health problems caused by vitamin D deficiency and offer tw
preventing them.

AdOD NOILO4dSNI

COPYRIGHT
PROTECTED

'9

)

Education

Topic Tests for GCSE AQA Food Preparation and Nutrition Page 74 of 140




TT5 Micronutrients: Minerals; Wa

1. Whatis the RNI for sodium for adults?
A. 100mg a day
B. 1000mg a day
C. 160mgaday
D. 1600mg a day

2.  Whatis the DRV for calcium for 72> ay ¢ o |
A. 800mg for girls, 10NC .: ‘tor v ys”
B. 800g forgiri-.! \{s b"’di/s

C. s - v {000mg for girls

D

3. Approximately how much water should be consumed each day by a healthy

A. 1litre
B. 2 pints
C. 2litres
D. 4 glasses

4. Deficiency of which mineral can cause goitre?
5. List two potential health effects of excessive sodium consumption.

6. Indicate two symptoms of iron deficiency anaemia.

7.
8.
teeth osteoporosis
calcium phosphorus
depression excess
iii) (1) and vitamin D work together to help grow strong
may cause (2) in children and (3)
iv) Phosphorus mineralises (1) and is necessary in many
In(2) , it can lead to their demineralisation.

9. Explain why teenage girls and women need more iron than boys and men.

10. Copy and complete the table to indicate one source and one function of ea
has been given for you.

Mineral Sorr

0

Red meat ¢ .y 5 ces, fish, poultry, Helps release e

Phosphorus - i':},,.(c%,”béans and lentils healthy bones a

Fluorid

lodine

Iron
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11. Explain how improper intake of fluoride affects dental health.

12. i)  Describe two functions of water in the body.
ii) Indicate three ways in which water is lost from the body.
iii) identify three situations when extra fluid might be needed and then ex
of them in more detail.

AdOD NOILO4dSNI
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TT6 Nutritional needs and health: Making informed
How to carry out nutritional analy.

1. Complete the Eatwell Guide (below) to name and describe the three missin
Then provide a food source you would expect to find in that group.

ey

Dhogs,
: )Dse Wfiorgf
A
By | Uy

—

Luugroup Description

2. i) Define BMR and explain the importance of two factors that affect it.
ii) Define PAL.
iii) Explain how BMR and PAL affect the total energy expenditure of an ind

3. Explain one dietary requirement for each of the following life stages.
i) Small children
ii) Teenagers
iii) Adults
iv) The elderly

cottage pie ham sandwich

) ‘;en‘b"réth pizza margherita tuna salad

Jruit smoothie milkshake scrambled egg
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ii) From the foods below identify those which are suitable for vegans.

fish pie cottage pie ham sandwich
chicken broth pizza margherita tuna salad

fruit smoothie miltkshake scrambled egg

Indicate how much energy (as a percentase) .. ‘i'i'or/ ,.':;pr'bvicied by differen

in a balanced diet.

Complex carbohydrates
Free sugars

Lisa wants to maintain a healthy body weight and stay fit.

i)  What foods should she avoid? Give two examples.

ii)  What foods should she eat in larger amounts? Give two examples.
iii) What else can she do to keep her body fit? Give one example.

i)  Define lactose intolerance.
ii) State one symptom characteristic of lactose intolerance.
iii) List two products or dishes not recommended for individuals with this

List two situations / health conditions in which a high-fibre diet might be of

Discuss dietary recommendations for coeliac disease

o

Read the recipe for a fish pie below. &1 = st ", rii6dification that would m
e avegan .

e acoeliac ‘ ;

o argwlhc . -ibre diet

;:eaa.'aaa chitd
given th ™% typical portion is about 300g. Justify your answers.

Ingredients In 100g

Potato kcal 136

Carrot Carbohydrates 8g

Cheddar

Lemon Proteins 9g

Haddock Fats 7.5

Salmon -

Olive oil Sodium 3.5g

Salt, pepper NSP 1g
i)  Avegan

ii) A coeliac
i)
iv)
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TT7 Nutritional needs and health: Diet, nutri

1. Explain the relationship between diet, nutrition and health.

2. The major diet-related health conditions include (multiple answers needed f
measles

dental caries

coronary heart disease

3. Arethe ‘,_djing true or false?

i)
ii)
i)

iv)

Obe”sﬂity is a risk factor of developing many other diseases.

The main symptom of diabetes is increased level of blood sugar.
Hypertension is a disease in which blood pressure is too low.
Iron deficiency anaemia increases the risk of heart failure.

4. What is the healthy BMI scope?

A
B.
C.
D
5. 1)
i)
6. i)
i)
7. 1)
i)

Below 18.5kg/m?

From 18.5kg/m? to 24.9kg/m?
From 25kg/m? to 29.9kg/m?
Over 30kg/m?

Define osteoporosis.
Suggest two dietary recommendations for peop!s

-

th osteoporosis.

What are the two main factors ©/. 2 = n «..se Tickets?
Explain how nutritiona] e ¢ 'V",A:;_&:rig’e'for an individual with rickets.

W _sre causes of type 2 diabetes.

xam}plé of a food which should be avoided by a person sufferi

8. Identify two possible risk factors of hypertension.

9. Describe how a high intake of fats may affect cardiovascular health.

10. Evaluate how improper intake of micronutrients may affect dental health.

11. Assess dietary needs of a teenage girl in order to prevent iron deficiency an:

Topic Tests for GCSE AQA Food Preparation and Nutrition Page 79 of 140

AdOD NOILO4dSNI

COPYRIGHT
PROTECTED

'9

)

Education




TT8 Cooking of food and heat transfer: Why food i<
(s transferred to food

1. Are the following true or false?
i)  Cooking helps to make food safe to eat by deac* ﬂg toxins.
i) Cooking makes the colour of green vege 43 S5 . Sre vivid.
iii) Cooking helps to make the sme’l: 1 1d uss pronounced.
iv) Cooking improves the * i = ‘.‘_,ff.édd by causing fats to set.

3. Cooking helps to increase the variety of the diet. Indicate three dishes that

ingredients:
i) Eggs
ii) Beef

4. Describe how cooking helps to develop flavours of food and provide an exa
5. ldentify one way in which cooking would affect the texture of:

i) Meat

ii) Tomato-based sauce

iii) Sponge cake

6. Explain how convection currents work and sugge -4 " ar ior when are they

7. Describe how heat is transferred -« 1 ¢ ‘}\,,f:ioﬁ‘fﬁ'

AdOD NOILO4dSNI

: vaikto AIA'xeat up food.

their use in cooking.
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TT9 Cooking of food and heat transfer: Selecting

methods
1. Water-based cooking methods include (multiple answers needed from the
e  Baking e  Stir-frying
e  Simmering s  Poaching
e  Roasting e  Grillsg
e  Steaming y ‘ry-'[,.,fin'g'/

2. Arethe following frro z
i) Dl - . . o5the amount of fat in food.
i) ; w@ﬂ causes vitamin loss in vegetables.
iii) Boi®g and draining lead to vitamin loss in foods.
iv) Shredding, when preparing vegetables, leads to vitamin loss.

3.  Which of the statements is untrue about blanching?
A. It helps preserve the nutritional value of food.
B. Itis used to prevent browning of vegetables.
C. Vegetables are put into ice-cold water, and then into boiling water.
D. Vegetables are put into hot water, and then into ice-cold water.

4. Name the key ingredient of a marinade which is used to tenderise meat.
5. List three dry methods of cooking.
6. Describe how cooking will affect: s

i)  The colour of red cabbage N ”

ii) The appearance of rice A o
iii) The texture of pasta =~

AdOD NOILO4dSNI

|t *uidowing cooking and preparation methods affect foods’
29, texture, smell or nutritional value.

Shredding an apple

ii) Boiling an egg

iii) Marinating a steak

iv) Braising a pork shoulder

8. Assess how deep-frying may affect the nutritional value of foods.

9. Discuss three cooking methods which are beneficial for health.
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TT10 Functional and chemical properties of

1. i) Define protein denaturation.
ii) ldentify three factors which can cause protein denaturation and provid

2. Suggest three reasons why protein-rich foods are used ir cooking. Give an

3. i)

Define protein coagulation.

5. i) De :éthé process of gluten formation.
ii) identify three gluten-containing cereals.
iii) Name one type of pastry which is made in a way that prevents gluten f

6. Describe how foams are formed.

7. Explain why corn starch cannot be used instead of strong flour in bread pro

8. Discuss why acids are used in meat marinades.

AdOD NOILO4dSNI
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TT11 Functional and chemical properties of fo

1. What temperature is needed to make a caramel?
A.  Below 100°C
B. Around 100°C
C. Atleast 160°C
D. Nolessthan210°C

2. Dextrinisation is used when cool! ¢ . © o A,:iplé"gnswers needed)
Croissants ©7 rdsta

" Rice

Béchamel sauce

3. What kin‘d;"gf. carbohydrate undergoes gelatinisation?

4. What is the difference between gelatinisation and dextrinisation?

5. Explain why starch-based sauces have to be constantly stirred during cookir

4. Describe what happens at the following stages of gelatinisation.
i) At60°C
i) At80°C
iii) At 100°C

5. Describe how dextrinisation affects the flavour of food.

6. Give four functions of sugar in cooking and provi < ¢ ex_mple for each.
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TT12 Functional and chemical properties of f

1. Are the following true or false?
i)  Saturated fats are liquid at room temperature.
ii) All animal-derived fats are solid at room temperature.

iii) Plasticity of fats means that all fats become oils at th° same temperatu
iv) The fatty acids in fats are hydrophobic. '

2.  Fillin the gaps in the text below tAag
may be used once, more *

f ‘ reywords below. Note that each
10!‘. eor fot at all.

vvvvvv vinegar water
curdling emulsifier st
thawing lecithin salt th
oil-in-water mayonnaise milk ke
i) Emulsification is a process of mixing (1) and (2)
ii) To(1) the mixture and prevent it from (2)

used.
iii) One of them is , which naturally occurs in egg yolk.
iv) For this reason, egg yolk is added to (1) , which is an ex
emulsion.
v) Anexample of (1)

emulsion is {2)

What does it mean that fat is immiscible?

o

?o‘wrth'ﬁsjugar {aerated) when m

Suggest two reasons for which fat is.oz

e
i) Narone kmd of pastry which uses shortemng

The cook prepared two kinds of pastry: one was made with plain flour and |
and the other was made with plain flour and butter. State which one of the
will be crumblier and explain why.

Topic Tests for GCSE AQA Food Preparation and Nutrition

Page 84 of 140

AdOD NOILO4dSNI

COPYRIGHT
PROTECTED

'9

)

Education




TT13 Functional and chemical properties of food
Raising agents

1.  Which of the following factors enhance enzymatic browning in fruit (multip
the options below)?
e  Oxygen * !~ ‘emperature
e  Copper and iron tools =i j}f%syand plastic tools
e  Chopping them finely 4 Leaving them whole an

.

was I'éavening agents in cooking.

2. List three gases whi- . : .

4. Identify three vitamins which are considered antioxidants.
5. Explain why bicarbonate of soda has to be used in combination with acid w
6. List three mechanical methods of leavening.
7. Indicate two dishes in which steam is used as a leavening agent.
8. Explain why acids are effective in preventing enzymatic browning in food.
9. ldentify one raising method used when:
i)  Making a meringue
ii) Baking Yorkshire pudding

iii) Baking puff pastry S
iv) Preparing sponge cake T T

,,,.farw“zi;rﬁatic browning of fruit and vegetables.

AdOD NOILO4dSNI

10. Describe the merh . ¢

11.
used in thie food industry.
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TT14 Food spoilage and contamination: Microorgan
signs of food spoilage; Microorganisms in foo

1. Fillin the gaps using the keywords below. Note that each keyword may be u
more than once or not at all. :

catapult catal S ; ‘Cataract slov
protein i mo » waldes fresh r
oo T low high j
i) EnXa#T are biological (1) usually built from (2)
ii) This means that they can chemical reactions.
iii) Enzymes naturally occurring in plants help them to
iv) If fruits are left for too long at temperature, they c

2. ldentify two methods of controlling enzymatic action in foods.

3. i) Define high-risk foods.
ii)  Provide three examples of high-risk foods.

4. Identify two food products made with the use of moulds.

5. ldentify one sign of food spoilage caused by:
i) enzymatic action
ii) mould growth :
iii) yeast action . 3

AdOD NOILO4dSNI

6. i) Explainhowkbk~ & 4 Sein the productmn of yoghurt.
ii tw 3 ~ u products other than yoghurt which are made with th

et g
7. 1) Expum why yeast is useful in the production of bread.

ii) identify one product other than bread which is made with the use of ye

8. Microorganisms need numerous conditions for growth. Explain how each of
affects microorganisms’ growth, and suggest a way of controlling them.

Factor Effect
Temperature
Moisture COPYRIGHT
Food PROTECTED
Time
pH T ot
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TT15 Food spoilage and contamination: Bacte

1. What type of bacterium is responsible for the most cases of food poisoning i:

2.  What type of bacterium, commonly associated with consuming raw meat,
and eggs, is responsible for the most hospitalisations link=d to food poison

i)
ii)

iii) Cross-contamination can lead to anaphylactic shock.
iv) Old meat preserves can be contaminated with a dangerous toxin.

5. Define cross-contamination.
6. Identify two foods commonly associated with salmonellosis (a disease cause:

7. Copy and complete the table below. Indicate three different sources of cro
and provide one method of prevention for each.

Source of contamination Met

AdOD NOILO4dSNI
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TT16 Principles of food safety: Buying ana

Ambient storage means that the food is kept:
A. inthe fridge

B. inthe freezer

C. atroom temperature

D. inavacuum bag

Define shelf life.

The proper tempaiy ¢ tréezi

. |
1¥ED

B. 2ol
c. oCc
D.

Raw meat should be stored:

A. on the bottom shelf of the fridge, covered

B. on the bottom shelf of the fridge, uncovered
C. on the top shelf of the fridge, covered

D. on the top shelf of the fridge, uncovered

What is the correct core temperature when cooking and reheating foods?
Explain why the following rules are important for correct fridge usage.
i)  Maintain stable temperature below 5°C. . ~ .

ii) Maintain space between produrj‘q
iii) Keep food covered. 'y

. Lz riditions for the following products.

Indicate samec . >
i) o« "igv jo.lyog’hﬁrt
i) po!

iii) fresh eggs

iv) eggsalad

v) cereals

vi) raw steaks

vii) cooked steaks
viii) fresh vegetables
ix) vegetable soup
x) tinned beans

Explain the difference between ‘use by’ and ‘best before’ date marks.

Describe the correct procedure for thawing food- .
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11. The graph below shows microorganisms’ growth in relation to temperature

Optimal Temperature
for Bacterial Growth e=roue,,

0 10 20 30 40 50 60

Temperature °C

i)  What s the range of danger zone temperatures?
ii) Explain why itis called a temperature danger zone.
iii) Explain why bacterial growth stops at high temperatures.

o
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TT17 Principles of food safety: Preparing, cookin

1. Are the following true or false?
i) Defrosted food can be safely frozen again.
ii) Hands should be washed before and after dealing with high risk food.
iii) Maintaining clean work surfaces is important in preventing food poisor
iv) High-risk foods such as raw fruit have to be ban U %eparately from ot

2. The correct core temperature 01c e - ooas is:
A. 60°C 1

3.  Name one substance which is commonly used in disinfectant sprays and gel

4. Colour-coding is helpful in preventing cross-contamination. What colour is u
tools designed for use with fish?

A.  White
B. Red
C. Green
D. Blue

5. i) List three high-risk foods.
ii) Provide three food safety principles which need to be applled when de
high-risk foods.

o

6. Using an example, suggest why itisimgacar ’r Ll che correct cooking time

followed when cooking dlfferm =) dc

AdOD NOILO4dSNI

...;ygi"é:-ne rules which are helpful in maintaining food

7. Suggesttoge | -

8. Describ ,..~Lorrect procedure for using a food temperature probe.

9. Discuss how applying food safety principles helps to prevent anaphylactic sk
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TT18 Factors affecting food choice: Factors which

1. Fillin the gaps using the keywords below. Note that each keyword may be
more than ont or none at all.

peer assisted lear

adipose muscle
phase alternating line by active

calories ;,.mr"tiéﬁydrate sugar

i) s .

ii) &G##?: to assess how much a person needs e

iii) Low PAL means that a person leads a lifestyle.

iv) If a person eats more than he or she needs, all the excess (1)

body in the form of the (2) tissue.

2. i)  Whatis meant by the term ‘disposable income’?
ii)  Suggest two ways in which the disposable income can influence one’s

3. OQutline four factors which affect food availability in Great Britain.
4. Suggest three ways in which celebrating an occasion influences food choice

5. The information below shows some of the ingredients necessary to prepare

%

AdOD NOILO4dSNI

For the pastry: wite
500g strong wheat flour y ,_d90/ 1.5kg
125g lard Lo 7T £0.40/250g
125g butter Y2 = £1.20/ 250g
200rged AW, L £0.20/ 2!
For the™iiling:

500g beef £18.00/ 1kg
500g potatoes £1.50/ 1kg
250g swede £4.00 / 1kg
200g onion £0.80/ 1kg

Using the information above, answer the following questions.

i)  How much will one pasty cost if the ingredients above are suitable to p
ii) Suggest one modification that could make the dish suitable for a perso
wants to eat healthily. Justify your answer.

COPYRIGHT
PROTECTED

6. Describe two ways in which personal prefere .c¢ ma fffafred food choices.

7. Anzlyse the impact someone i 3 ‘«.:A,,A'A_..‘.-511’ésjon their food choices. Provide e
in your answer. F 2
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TT19 Factors affecting food choice: Fo

1.  Which foods cannot be eaten by a Jew (multiple answers needed from the ¢

e  Pork chops e  Prawn cocktail
e Milkshake s Cheeseburger

e Beefsteak . Lamb 'goast

2. Arethe following true or false?
i) Hindus cannot drink milk. ...~ = .
ii) Sikhs donoteatbe~". 'ar":‘; seerproducts.
iii) MostRudrl = 1 - Vegetarian.

ar A;rr""‘e'k&anmple of local produce in Spain.

3. Whatis t'Hg‘fasting period before Easter called, in Christianity?
4. Identify three dietary rules characteristic of Islam.
5. Explain how Ital determines the food choices of Rastafarians.

6. Describe the difference between food intolerance and food allergy. Provide

7. Explain how ethical and moral beliefs determine food choices of an individu

AdOD NOILO4dSNI
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TT20 Factors affecting food choice: Food label
influences

5.

Which of the information is mandatory on a food label (multiple answers n
options below}?
e  Use bydate » Ori~ of food
e Allergens stz Wing suggestions
e  The net quantity . List of ingredients

L

4w ldnts is ordered.

R

o
5 oliowing allergens have to be listed on a food fabel by law (m

Which A
g&\ﬁ‘) - 4 K
o (CWyy e Rice
e Lupin e  Nuts
e  Strawberries o Milk
e  Mustard e  Buckwheat

i)  Complete the following sentences using the keywords below. Note tha
can be used once, more than once or not at all.

mimicking television marketing
buy one get one free advertisement display
BOGOF stands for {1) , Itis apo
(2) strategy used L. 1.

ii) identify three strategies other*.c . . IGU

1

The picture below {4 ﬂ_A_,_,_:a'r'r'i’:cAii‘ght label of a food product.

sichs Jarvaing

Ensrgy
342553
SBZkeat

of an adult's Reference Intake.
Tepical values per 18997 Easrgy T100K720050s)

wutrition fnformation Typital Vaiues

Per 100g Per portion (219g)}

1i45 2425
285G 582
Zaturates (5} i o ’:‘ 2%
Carhetipdratoigs 0 , 3%
8.8 1.7
3.4 23
Rt (g 2.85 1.4
gé > il
i)  Stateé what the three colours on the label mean.
e Red
e  Amber
e Green
ii) Explain how traffic light labels can affect food choices.
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6. i) Copyand complete the table below by ticking the correct places to sta
following statements found on many food products are health claims

Claim
Sugar-free
Copper contributes to norm=| 4a . :,;mE'ﬁ'fafvion

2 —
@;o fatty acids are needed for normal growth and development

chitdren

Calcium and vitamin D are needed for normal growth and developmer;:
of bone in children

Source of vitamin D

ii) Explain the difference between nutritional and health claims.
7. Discuss how pester power influences people’s food choices and increases s
8. Explain how labelling helps to:

i)  protect the consumers

i) educate the consumers

9. The media play an important rol= ' pe . « s é’é’fing habits and food choice
ways in which the medi~ . ct+ < 2ating habits of school-age children.
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TT21 British and international cui

1. Define cuisine.

2. Cazuela is a cooking dish characteristic of:

A. italian cuisine
B Spanish cuisine
C. Russian cuisine
D

Chinese cuisine 1 .

A.

B g
C. Slmplei rustic dishes served in wooden bowls
D. Serving many dishes in small bowls

4. Are the following true or false?
i)  Tandoor is a clay oven characteristic of North African cuisines.
ii)  Wok is a shallow frying pan from China.
ili) Tapas are small snacks characteristic of Italian cuisine.
iv) Antipasto is a French starter.

5. Copy and complete the table below. Indicate where the following foods co

Foods Country of origin
Gazpacho |

Bruschetta

Onionsoup .+

Sprinan

AdOD NOILO4dSNI

| e

@ Halva
Lentil dahl

Baklava

6. Name three British cheeses and three cheeses from another country/cuisin
have learnt about.

7. Describe how the eating patterns in the UK and in Spain differ.

COPYRIGHT
PROTECTED

8. Describe the distinctive features of Mediterranean cuisine.

9. Discuss how a traditional English breakfast may be Iy ied to appeal tom
tastes / healthy eating patterns. 29 B
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TT22 Sensory evaluation

1. List the five basic tastes.

2. The olfactory system is used to recognise:

A. taste

B. temperature
C. aroma - o

D.

acidity s

3. Fillin the gaps niir o \,words below. Note that each keyword may be

ce L ..ot at all.

strenéi% odd one out hedonic star discriminatio

many two one three
i)  Paired preference and (1) are types of acceptance
out whether a food is (2) for the consumer. Int
tester is given (3) samples and selects the preferre
(4) test, a tester can be given (5)
ranks them on a (6) .
ii) The triangle test is an example of (7) tests. The te
(8) from (9) samples given.
iii) The grading tests include (10) , (11)
tests help assess a food on a (12) _.__diagram. (13)

used to measure the (14) s j_given feature of a
(15) test helns iyc ie s A ¢
(17)

AdOD NOILO4dSNI

4. Identify thatyps n -
ot » 2y cheesecake made of full-fat and low-fat cheese

o five égmpies of vanilla puddings with various sugar content
e three types of sausage

5. Describe how senses affect food choices.
6. Explain why it is impossible to taste flavours with a blocked nose.

7. Describe how to set up a panel for sensory evaluation.

COPYRIGHT
PROTECTED

'9

)

Education

Topic Tests for GCSE AQA Food Preparation and Nutrition Page 96 of 140




TT23 Environmental impact and sustainability o

10.

11.

Which of the foods below are considered grown ingredients (multiple answ
e Oranges s lettuce
e  Chicken .
e Corn .

_f_fégigéthéred ingredients (multiple an
e Cheese

Which of the foods below are. .+
e Mushrooms . . 5

. ¢  Seaweed

List three foods that are commonly reared in Great Britain.
List three foods that are commonly caught in Great Britain.

Which statement is untrue about fish farms?
A. They help to obtain food sustainability.
B. They help to protect natural habitats.

C. They cause overfishing.

D. They prevent overfishing.

Are the following true or false?

i)  Venison is the meat of all wild animals.

ii) Free-range is the same as organic.
ili) Oranges are exported from the United k ny
iv) The use of polytunnels decre-<c .5 ,,}eeu“"&o use fertilisers.

_.lch cannot be used in organic farming.

of the winter season in the UK.

Describe four factors which have to be taken into consideration when grow
fields and orchards.

State two advantages and two disadvantages of intensive farming.
Provide examples of plants and animals which may be farmed this way.

Discuss advantages and disadvantages of genetically modified foods. Provid
of a GM food.
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TT24 Environmental impact and sustainability of
environment; Sustainability of foo

1.  Which of the following foods are considered seasonal (multiple answers pos

e Oranges e  Strawberries
e Cheese s Ham )
e Eggs * Coc.iol

° Potatoes

e i . .. iarming
B gorgénic farming

C. pro®ies antibiotics to farms
D

provides free high-crop GM seeds to farmers

3. i) Define food security.
ii) List three factors which negatively affect global food availability.

4. List three reasons for buying locally produced food.
5. ldentify three advantages of Fairtrade products.
6. Describe three ways in which GM foods help to maintain food security in th

7. Suggest three ways of preventing food waste at home.

8. i) identify three recyclable materials from Nh'"ood 5ackages are made

i)  Explain how food packaging = ¢ sc i 1 renvironment.

9. Discuss how sustoi ¢ .”jra mng Helps to provide food for the growing worl
Provid ar. + ‘e <0 back up your reasons.

AdOD NOILO4dSNI

e ,

10. i) Define carbon footprint.
ii) Define food miles.

iii) Discuss the impact carbon footprint and transportation of foods have ¢

COPYRIGHT
PROTECTED

'9

)

Education

Topic Tests for GCSE AQA Food Preparation and Nutrition Page 98 of 140




TT25 Food processing and production: fo

1.  Which of the following is an example of primary processing of foods (multip

e  Washing e Boiling
e  Adding colouring agent e Draining

e Milling » . Gutting
e Fermenting

2.  Which one of the followmg isar. ar .;.;Mrce”bf food from the options bel
e Wheat 2 e Flour
s  Strawberry jam

‘g g
G 4‘ol|owmg is an example of secondary processing of foods (mul

° Ferrﬁentatton »  Boiling
e Discarding inedible parts of food e  Adding colouran
e  Packing in oxygen-free conditions e Milling

4.  Which one of the following is a secondary source of foods from the options
e  Wheat o Egg
e Milk e Bread

5. Arethe following true or false?
i)  Homogenisation makes fat particles smaller and improves foods’ textu
ii) Branis the inner part of a grain.
iii) Probiotic bacteria are used in the production of yoghurt
iv) Pectinis a natural gelling agent in fruit. |

o

6. i) Listtwo speciesof oily fish. . .= e
ii) Givetwo exampies of 5 o ,( [ di6cassing applied to fish products.

AdOD NOILO4dSNI

7‘};K,,,i-r_~5’§between pasteurisation and sterilisation of milk.

8. Statetwd r’easons for which meat has to be hung before being frozen or ea

9. Describe step by step the process of cheese production. Use the keywords

rennet curd whey pasteurisation

10. Describe how the following processes affect the nutritional value of foods.

i)  Milling
ii) Drying COPYRIGHT
iii) Fermentation PROTECTED

11. Explain why sterilisation affects the colour and flz.:n,

-0 ’f{nilk, but pasteuri
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TT26 Food processing and production: Technolo
associated with better health and food pr

1. Arethe following true or false?
i)  Breakfast cereals are fortified with iron by law.
ii)  Skimmed milk has to be fortified with vitamin D _
iii) Niacin is added to flour to prevent beribf/,,',:,» iS5t
iv) Saltisfortified in Great Britain b- 1 - :

Whatisthenar > - m ‘f,,..Oré"s';té‘rol—Iowering substance added to marg
Carga ~echeT

Kingdom by law and state what substances are added to them.

Fortified food Substances cﬁ

4. Discuss two health benefits of food fortification and provide examples to

5. Describe four ways in which genetically modified foods con improve huma

and well-being. y .

AdOD NOILO4dSNI
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Answers

3.2 Food Nutrition and Health

TT1 Macronutrients: Proteins

1.
2.

A) 15%

i)

Any two from:

i)
i)

Any one from

Any two reasons with a possible mechanism behind it; for example:

Faise — edamame is another name for fresh - . ‘ec ;
Failse — it can contain egg white or :f‘w " niv2idderived ingredients.
Faise — kwashiorkor is an e‘f it ok i {long-term) protein deficiency, so

Faise — there are nit-: ) drmﬁo acids and 11 non-essential amino acid

are Loy oM ammo acids. There are 20 types, and if a protein cont
%é\:‘?“o“ hlgh biological value protein.
ProW®is are a secondary source of energy. One gram of protein provides nea
energy as one gram of carbohydrates.

Textured vegetable protein is also called bean curd. It can be used as an alte

source of energy

building cell membranes

building hormones

building antibodies

building enzymes

maintaining oncotic blood pressure
maintaining and repairing tissues

Protein complementation is a process of combining two or more sources of |
proteins in order to obtain a high biological value prote'”
Soy beans and quinoa Yy 2
Any two from: -,
. beans on toast

chackpeas and sec iz é"(’ﬁ 1 onas)

)ther suitable answer

weight gain (this is because excess protein is converted in the body to fat, w
the form of adipose tissue)

kidney failure

fatty liver disease

any other suitable answer

1 mark fore
Lack of protein means that there is no building material to build new cells, so
new tissues.
Lack of protein means that there is no material to repair old tissues, so the b
rebuild damaged cells, at the cost of growth and f‘ﬂ\ h Aent of new ones.
Lack of protein means that growth hormane cat o |2 built, so growth will b
Lack of protein means that the en: .« anisicbe built, so the food will not
will be no energy or bun'dv 0 1\ -0’ build new tissues.
Accept any other . - 4 & er.

Jue ' a"'r‘eference to: (1 mark for
w. not eat meat, milk or eggs, or any animal-derived foods.

Animal- derlved foods are a source of high biological value protein.

Vegans only eat plant-derived proteins, which are sources of low biological v
certain essential amino acids.
If a vegan diet is imbalanced / protein complementation is not applied, the veg
as a result.
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TT2 Macronutrients: Fats

1.
2.

Salmon, rapeseed oil, walnuts

Any two from each category:

. Visible fats: lard, suet, butter, cream, bacon, fish oil

. Non-visible fats: beef, pork, lamb, chicken, goose, duck, fish, eggs, milk, chee
biscuits, cakes, sweets, toffee, fudge

. Accept any other suitable answer. Do NOT accep
plant-derived sources of fats. e

~_n terms such as ‘dair

The answer includes a reference *<. -~ =~ (1 mark for
Saturated fats have 1~ e on“l‘y in the fatty acid chains.

a6 or more double bonds in the fatty acid chains.

Any two from {1 mark for a function an

e Source of energy —fats are a very good source of energy because 1g pro
from 1g of carbohydrates or proteins

. Keeping the body warm — fat makes the adipose tissue, which is stored

. Provides vitamins — fat is a solvent for fat-soluble vitamins (A, D, E and

. Provides essential fatty acids — polyunsaturated fats are a source of om
for the proper functioning of the brain and nerves and cannot be built b

. Builds body cells — fat molecules are a part of cell membranes.

. Builds hormones — fat is necessary to build certain hormones, such as st

ii)  Anytwo from:

e weight loss

e vitamin deficiency

. dry, flaky, itchy skin

. night blindness and other eyesight issues

. susceptibility to infections

. cognitive problems, dementla

. any other correct ans::: .

i) Hydrogenataon i 0 ",:,;\A SEr addmg hydrogen to unsaturated fats to chang

. LDL — or ‘bad cholesterol’ — increases the risk of cardiovascular disease.

e  HDL-or ‘good cholesterol’ — lowers the risk of cardiovascular disease.
(1 mark for identifying each kind of cholesterol, and 1 mark for its role in

The answer includes a reference to:
. Eating too much saturated fats / trans fats / total fat, and too little polyunsatu:

increases the risk of many conditions and diseases, such as (one from):

—  obesity

—  type 2 diabetes

—  atherosclerosis

—  coronary heart disease

—  heart attack

—  stroke

- cancer
e  Eating adequate amounts ~ £C L e [urated fats / fats rich in omega-3 fatty

/ trans fats / total fo.. 2’y o réduce the risk of (one from):

it hsease

—  cancer
and support proper functioning of the brain and nervous system.

(1 mark for identifying types of fat and their

disease or condition the risk of wh
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TT3 Macronutrients: Carbohydrates

1. i)  Monosaccharides are the type of carbohydrates which are built of a single m
ii)  Glucose, fructose, galactose or any other suitable answer

2. Natural yoghurt, unsweetened orange juice, fresh mango

3.  Anytwo from: milk, table sugar, malt sugar or any other s-ﬁt 4 :g’e answer

4. i)  Carbohydrates are the primary source.». ar, rc', e human body.
i) Theyact as a protein sparer * - ‘i » nithat they are used before them to |
can be used for grov sl i rf‘; Y OF the cells.

5. i)  True - fibre iowers not only blood cholesterol ieveis, but also blood sugar lev
ii)  False — a balanced diet should provide around 30g of fibre.
iii)  False — large amounts of fibre bind with calcium, which then cannot be absor
iv) True — dietary fibre helps to prevent many bowel diseases, such as diverticuli

6. Anyone from:
) bulk up the stool in the bowel
J regulate bowel movements
. help to pass the undigested food and push it out of the body
e any other suitable answer

7. i) Any three from: wholegrain products (bread, pasta, cerea’s), brown rice, frui
legumes, dried fruit or any other suitable answer_. . (

ii) Any one from: constipation, calcium defizie’ gy ¢ ‘r" J,teoporosw iron deficie

any other suitable answer.

L e

and smred in the body.

o  Type 2 diabetes — excessive sugar consumption will raise blood sugar levels,
As the pancreas cannot produce enough insulin to lower the blood sugar lev
the tissues around the body.

e  Tooth decay — sugars feed mouth bacteria, which thrive on them and cause t

Ways of preventing them:

. Avoid eating free sugars from sweets, sweetened beverages, etc.

) Choose foods rich in polysaccharides as they are absorbed more slowly into t

e  Choose foods rich in fibre as they lower blood sugar levels

J Increase physical activity to burn more calories.

e  Physical activity is also helpful in preventing (or even reversing!) type 2 diabe
extra glucose and lower its amount in the blood E

Accept any other suitable answer. Do NOT . »p, “‘f Avers wh;ch refer to systema
accept answers that refertoindii oa .0 -0~
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TT4 Micronutrients: Vitamins

1.

10.

11.

Water-soluble vitamins dissolve in water and do not dissolve in fat, cannot be stor
regularly.

Fat-soluble vitamins dissolve in fat and do not dissolve in water, can be stored in t
amounts only as the body can use the stored vitamins.

Retinol (vit. A), cholecalciferol {vit. D}, phylloguinone (vit. ¥}.* copherol (vit. E)

(1 mark for three

vit.B1 | ‘ vit. D
Boys Limg. - 40mg 10mcg
Girls .8 1 ‘ 40mg 1i0mcg
i)  True
ii) False—itis caused by vitamin A deficiency.
iii) True

iv)  False — scurvy is caused by vitamin C deficiency; vitamin B2 deficiency may le
redness and swelling of the mouth and tongue or skin inflammation.

Any three from:
e  vegetable oils
. wheat germs

. egg yolk
) seeds
e nuts

o  fortified products, e.g. cereals
) any other suitable answer.

o

The symptoms of pellagr>. v o to'as 3D syndrome and include:
e diarrhoea -

2 ks (. ¢ 2 .aflammation)

W confusion, memory loss)

Vitamin K is produced in the gut by probiotic bacteria.
Water-soluble vitamins dissolve in water and therefore their excess is easily excre

i) Antioxidants are vitamins and other chemical compounds which protect cells
oxidation caused by free radicals.
They prevent free radicals from ‘stealing’ electrons from other molecules an
cancer and slow down ageing.

ii) Vitamins A, Cand E.

i)  Any three from:
e oxygen
. light
. high temperature
. high pressure
fragmentatizn

thiamine (vitamin B1)

[ ]

L vitamin A
. vitamin D
. vitamin E
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12. i)

i)

13. The answer includes a reference to twec o2

Ways to prevent vitamin D deficiency — two from: (1

Vitamin B1, also called thiamine is necessary for the proper metabolism of ca
cause beriberi disease.

Vitamin B12 also called cobalamin, is necessary for building a protective coat
animal-derived foods. For this reason, vegans are at risk of developing a defic

Vitamin C, known as ascorbic acid, is necessary for the proper absorption of ir
necessary for the production of collagen, which is an impartant protein in the

Rickets — because vitamin 55 ¢ ‘co.dry for absorbing calcium, a lack of it wil
malformed, lead’wa" » 2al malformations and posture issues.

Ol O: 5 A";;,A,;u"se vitamin D is necessary to absorb calcium, a lack of it i

as 1‘193@ wit be derived from bones to perform more important life functio
ooy 2 . .

ma'\@#iing blood pressure); as a result, the bones will become porous, brittl

Tooth decay — as vitamin D helps to absorb calcium, which is used to strength
having weak teeth which will be prone to tooth decay.

Depression — there are multiple receptors for vitamin D in the brain cells; lack
attached to them is linked to a higher risk of developing depression.
Increased risk of cancer —the mechanism is not known yet, but low levels of v
risk of developing bowel cancer.

moderate increase of exposure to sunlight
increase consumption of sea fish and shellfish
increase consumption of fish oil

choose whole milk and dairy products
choose fortified margarines
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TT5 Micronutrients: Minerals; Water

1. D) 1600mg a day

2. A) 800mg for girls, 1000mg for boys

3. () 2litres —thisis the average amount of water which should be consumed by
may need more or less, depending on their physical a~t" - 'y or health conditi

4. lodine

5. Anytwo from:
e  high blood nxeiy

. kidne";?"’f‘giiure

¢  swelling of the body / oedema

o  weakening of the bones and higher risk of osteoporosis (people urinate mor
bones)

6. Anytwo from:
. pale skin
e  tiredness, lack of energy
. weak nails and hair
. short breath
. heart palpitations
e any other correct answer

7. Anytwo from:
e sodium . 4
e calcium
. potassium
o fiuoride

any othoy cutin i

AdOD NOILO4dSNI

Calcium and vitamin D work together to help grow strong, healthy bones. Th

8.
children and osteoporosis in adults.
ii)  Phosphorus mineralises bones and is necessary in many chemical reactions i
their demineralisation.
9. The answer includes a reference to: (1 mark for

e  Teenage girls and women undergo menstruation.
e  They lose some blood every month so they need more iron to avoid anaemia

COPYRIGHT
PROTECTED

10. The answer includes at least one function and one source of each mineral. (I m

Mineral Source

Mitk and dairy, bony fish such as se. . ., . -tified

Calcium flour and cereals, nuts ard :e¢ 7 e
. Kitchen salt, mosin ir i uuts,wcheese, snacks,
Sodium SR
bread .. - 9
k- 7,.‘*jA_:j;_fénd'shellﬁsh, black tea, toothpaste and
anotthwash 09
Kitchen salt, may be inhaled with air at the seaside Educction

or in a salt cave

Red meat, liver, egg yolk, leafy green vegetables

Iron X .
such as kale and spinach, fortified flour and cereals

Accept other suitable answers.
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11. The answer includes a reference to: (1 mark for e

12. i)

i)

Fluoride helps build strong enamel — the protective layer on teeth.

Too little fluoride (deficiency) may result in enamel not being formed at all, w
to damage.

The excess of fluoride can cause fluorosis, in which the enamel develops whit
making it easy to damage (this also increases the risk of tooth decay).

The effect is tooth decay and tooth loss. :

i

The answer includes a reference to anv f.vo (1
. Keeps a stable temperatiz Sy ¢ 10 an the skin evaporates and cools th

temperature. o
. Efiminatasy % At cr"i/eﬁbody — water dissolves toxins and other subst
Tf et ayeg urea, excess sodium.

;dig‘"é'étion — water is the main compound of saliva, which aids swallo

ga's"f?ic juice where it helps break down the food; it also helps bowel mo

Any three from: (1

. Body waste — water is lost through excretion.

e  Sweat —as the body overheats, it produces sweat in the sweat glands as

. Bleeding — water makes up to 92% of the blood and is lost during excess

e Tears —asmall amount of water can be lost through tears when a perso

Any three from: (1 mark for each correct plus

e During hot weather —the body perspires faster and more water is lost w
it is important to drink water or isotonic drinks to restore the amount of
and heatstroke.

. During physical activity — a lot of energy is released and minerals are use
is increased; sportspeople need to drink more to avoid overheating, deh
deficiency, which may cause painful muscle cramps.

. During fever — in fever body temperature is higher than usual so lukewa
body temperature and avoid side effects, s1:25 > o érheating.

¢ When trying to lose weight — water fill ‘tre '{'*_Jﬁ .ach and decreases the f
person eats less, which helns 4t . igneioss.

. When on a high-fitzr e :;;».wu..-é’r“i)viii help the fibre to swell or increase

A Py uonstipation.
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TT6 Nutritional needs and health: Making informed choices, Energ
carry out nutritional analysis

1.

Food group Description

Any suitabl
carrots, app
strawberrie

Five portions of fruit and vegetables

fruit and vegetabl
uit and vegetables to be consumed a day

meats, beans, fish, | Eat less red meat, d =+ portions | Any suitabl
egpgs and other of fish fr ¢+ ‘onsiould be oily) minced me
proteins eive o

isose unsaturated oils in smail Any suitabl
olive oil, su

i)
iD)

The answer explains any one dietary requirement f~r .o | e tage from:

i)

i)

i)

(1 mark for e

Basal metaboiic rate is the amount of energy needed to perform the most bas
breathing and keeping a stable body warmth.

The answer includes a description of any two factors that affect the BMR from
e Age —usually the older the person is, the higher the energy needs.
Sex/gender — usually men require more energy than women.

Weight — heavier people require more energy than people with a lower
Height — taller people require more energy than shorter people.

(1
Physical activity level indicates how active a person is during the day / how m
performance; it includes all everyday actions such as walking, dressing, washi
BMR multiplied by PAL equals Total Energy Expenditure — the higher the BMR
a person.

Smail children: (I meck ‘oi 'm wfrect example and 1 mark f:

. Drink a iot of mllk and eniis ry ,)wcts to provide enough calcium an

’*9 ) f,? 4? "'}to prov;de fluoride, necessary for the proper developmen
Eé‘,co a day {vegetables and fruit) — choose fruit and vegetables instea
to prowde vitamins, minerals and dietary fibre.
Teenagers: (1 mark for any correct example and 1 mark
. Eat milk, dairy and other sources of calcium and vitamin D —to help buil
. Eat less sugar and avoid sugary drinks — to avoid tooth decay and obesity.
° Eat iron-rich products such as liver or egg yolk — necessary to prevent an
girls.
. Eat regular meals — to help avoid hunger, control satiety and blood suga
. Eat five a day (fruit and vegetables) — to develop healthy eating habits an
e Choose sources of whole (HBV) protein —to provide enough proteinto b
Adults: (1 mark for any correct example and 1 mark
. Eat dairy and fish — to provide calcium and vitamin D, keep the bones an
osteoporosis.
. Eat less fat and sugar — to prevent obesnty a"" L %es, and maintain he
¢ Eat less salt — to prevent hypertenc")n ot .
. Eat fibre and drink water —tc i o et ‘motility of the intestines and
. Provide adequate ;- won and vitamin C — especially for women
related heatsi 0%
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iv) The elderly: (1 mark for any correct example and 1 mark
. Limit calorie consumption — the elderly do not need as many calories as
activity is usually limited, and the amount of muscle tissue in the body i
and related health issues, such as back and joint pains.
¢  Avoid energy-dense foods such as sweets and deep-fried foods — to hel
cardiovascular diseases.
. Eat adequate amounts of dietary fibre and drlnk ple ty of water — to he
and bowel cancer.
. Provide adequate amounts of calri=m nd 5 fn d —to maintain bone
e Choose fresh fruit and ver t o :;7 D provzde antioxidant vitamins, wh
cardiovascular disza =7 o
¢ Eatoilyfich A NG r rOOdS nch in omega-3 fatty acids — as they can he
o YRR yuate amounts of iron and vitamin ¢ — to help prevent anae
Z;Z’\zzuoﬂ de’ adequate amounts of vitamin b12 (cobalamin) —to help preven
weisorders such as dementia.
e Lower sodium/sait consumption — to maintain a heaithy blood pressure

Accept other suitable answers.

4. i)  Cheese sandwich, scrambled eggs, pizza margherita, fruit smoothie, milkshak
ii)  Fruit smoothie

5. Proteins 15%, fats 35%, complex carbohydrates 45%, free sugars 5%

6. i) Anytwo from:
. sugary and savoury snacks
¢ fastfoods
s sweets
s sweetened beverages
. highly processed foods
¢ deep-fried foods

i) Anytwo from:
e freshfruitand..

AdOD NOILO4dSNI

/e
o corain pasta
. Iegumes
iii)  Any one from:
. Be physically active (to increase the amount of energy used, and limit th
body).
. Drink sufficient amounts of water (to increase the feeling of satiety, ena
work properly, and prevent dehydration).

7. i) Lactose intolerance is a condition in which lactose (milk sugar) is not broken
lack of the enzyme lactase.
ii)  Any one from: painful gases, bloating, diarrhoea.
iii)  Any two from:
. miltk and dairy, milkshakes, ice creams, pancakes, to~sted bread, milk ch
any other source of milk or lactose ik
¢ Do NOT accept fermented dalry produ 85 ""
virtually no lactose. e

COPYRIGHT
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: ..;"hai'd cheeses (e.g. Ch

g
)

8. Anytwo from:

Education

s i0 prevent certain types of cancer (e.g. bowel, breast)

Topic Tests for GCSE AQA Food Preparation and Nutrition Page 109 of 140



10.

The answer may include a reference to: (1 mark for

Coeliac disease is an inborn disease in which gluten cannot be broken down in:
bloating, diarrhoea and even bleeding.

People suffering from coeliac disease should avoid all sources of gluten for a
The gluten-free diet may contain rice, potatoes, guinoa, buckwheat, fruit and
On a gluten-free diet, wheat, rye and barley are forbidden — as well as any fo
ham or fish}. :
Certified oats can be consumed. -

Uncertified oats should be avoided or 2z:er n" ;
types of cereal processedina e 41 oy

ration as they could be

The dish doesn’t contain any sources of gluten. The dish doesn’t have to be
The dish is quite low in fibre, as the only sources of it are potatoes and carro
increase the amount of vegetables in the dish (e.g. add onion green peas, co
breadcrumbs or oats on top; add powdered fibre to the mashed potato or sa
The portion is quite large (300g) and might be too big for a three-year-old. T
other changes are required as the dish contains large amounts of calcium, pr
for children’s health.

Accept other suitable answers.
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TT7 Nutritional needs and health: Diet, nutrition and health

1. The answer may include a reference to:
e  Adietincludes all foods eaten by a given person / the eating habits of a giv
. Nutrition refers to the amount of macronutrients and micronutrients consu
e Abalanced diet provides an adequate amount of all nutrients required by a
and enable growth and development.
e  Abalanced diet ensures energy balance and helps %
e A balanced diet provides a sufficient amou;u c
as type 2 diabetes, coronary heart.4: - se, o A

‘intain a healthy bo

To gain 2 marks, the answer she ! ¢ - v Al'three keywords (diet, nutrition, he
2.
3. i) True— obesity increases the risk of atherosclerosis, CHD, diabetes and cance
ii)  True
iii)  False — hypertension is a disease in which blood pressure is too high.
iv) True

4. B) From 18.5kg/m? to 24.9kg/m?

5. i)  Osteoporosis is a bone condition caused by lack of calcium and vitamin D, a
and become brittle and easy to break.
ii)  Anytwo from:
. Increase consumption of calcium
) Increase physical activity
. Eat more milk and dairy products
. Eat bony fish
¢  Provide more vitamin D y
¢  Eatoily fish and fish oil . "
. Include moderate expos> . 3's 4 » e

¢ Acceptothersvit ars ws

AdOD NOILO4dSNI

PO O
s%w d' fici

Jm eficiency

s “yitamin D deficiency

. excessive consumption of phosphorus

e  kidney disease

ii)  Any two from:

increased need for calcium in children
increased need for vitamin D in children
less need for phosphorus in children
eat more milk and dairy

eat more fish and fish oil

. include moderate exposure to sunshine to stimulate vitamin D producti

COPYRIGHT
PROTECTED

Do NOT accept answers that relate to nutrition durine . - gnancy that could

7. i) Anytwo from:

. high-fat diet
e obesity .o T i
o hihegrronl o0 9

‘Ul meals
e oper insulin production (not enough of the hormone is produced)
. “'i‘fﬁproper insulin performance (the hormone molecules are faulty or ina
. high blood pressure

e sedentary lifestyle

)

Education
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ii)  Anyone from:
. foods high in sugar such as sweets, chocolate, sweetened beverages
white bread
high-fat products
fast foods
any other suitable answer

8. Anytwo from:
. obesity .
e high-sugar diet . . e smoki
e  high-fat diet / diet nch oAtGr v Gats e  drinki
e  high- sodaum/s‘ {

9. The answer may include a reference to: (1 mark for e
. High intake of saturated fats increases the risk of cardiovascular diseases.
J Increasing intake of unsaturated fats may help decrease the risk of cardiovasc
. Eating too much saturated fats may cause such diseases / health conditions a
atherosclerosis, heart attacks, stroke, hypertension (high blood pressure).
e Accept other suitable answers.

10. The answer may include a reference to: (1 mark for e
. Fluoride deficiency can cause improper growth and development of the teeth
¢  Fluoride deficiency may lead to increased risk of tooth decay and tooth loss.
. Fluoride excess may cause fluorosis and cause the tooth enamel to become b
. Deficiency of calcium may lead to tooth decay and tooth loss as the teeth can
J Deficiency of vitamin D may lead to tooth decay anr‘ v, nloss as it is necess

build strong teeth. T
e Accept other suitable answers.

11.

AdOD NOILO4dSNI

o T '*‘ig zin re at more risk of developing anaemia due to menstruation.
. Iro iéuc‘:‘w ‘essary to build haemoglobin in the red blood cells and transport ox
e To provide the proper amount of iron, girls should eat:

— red meat and offal (e.g. liver) —  fortifi
— leafy green vegetables such as spinach or kale -  eggs
—  broccoli — whole

. Folate (folic acid, vitamin B9) and vitamin B12 (cobalamin) are also necessary
cells, and help to prevent anaemia.

e  Sources of folate include:
— leafy green vegetables such as spinach, broccoli
— wholemeal cereal products, e.g. wholegrain bread, brown rice
— fortified foods, such as orange juice, bread

e Sources of vitamin B12 include:
—  meat — €88y
—  poultry o

COPYRIGHT
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— fortified foods, such as bread, breafa: “ce — fisha
e  Vitamin Cincreasesiron absor* WAt e sntestmes helpmg to prevent anae
° Vitamin-C-rich food< iresoder g

'9

— potatoes 0
Jag J :auerkraut — orang

S
o@
JEpper broccoli, tomatoes

)

Education

Accept other suitable answers.
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‘ 3.3 Food Science

TT8 Cooking of food and heat transfer: Why food is cooked and h
to food

1.

i) True (
ii) False —the colour becomes dull as the chlorophyll in the food is destroyed /
iii) False — it causes water and aromatic compounds to =2, rate, so the air is fi

noses more easily; the smell of hot food is thiv %o ,)Vronoumed than thes
iv) False — the fats in the food melt dl" are ’)kf czand are responsible for the m

i)  Shelfiife is the amoun® A dime 3 oud product can be safely stored and eate
risk of food pa’: pullage
ey w A,...brease/lengthen the shelf life because it kilis microorganis

Any three from
i)  omelette, scrambled eggs, soufflé, soft-boiled eggs, hard-boiled eggs, stuffed
any other suitable answer
ii)  burgers, steaks, meatballs, carpaccio, bolognese sauce, chilli con carne, cotta
suitable answer

The answer may include a reference to any from: (1 mark for explanation
. During cooking water evaporates and makes the flavours more pronounce
Examples might include stew or goulash.
) During cooking chemical reactions take place and new flavour compounds
Examples might include caramel, créme briilée, coffee, cocoa, etc.

i) Meat will soften and become more tender, and easier to bite, cut and chew.
ii) Tomato-based sauce will become thicker / will have higher viscosity.

iii) Sponge cake will rise and set, creating a sponge- l;ke 0 -exture.

Accept other suitable answers. . B

The answer may include a reference *a.~

. Convection cur.z e ,n - ‘hovements of air, water or vapour. Hot molecu
th *g coc ) .. tren fall down again.
. Cd &0{,@ ciirrents are used in: steamers, ovens, when steaming, boiling, si

I ;
) Accv,mther suitable answers.

The answer may include a reference to: (

. Conduction is a process in which heat is transferred directly from the pan /¢

. In conduction the heat causes the material the dish is made of to vibrate.

e  The vibrating molecules then transfer the heat directly to molecules of food

e  The molecules of food at the bottom then transfer the heat directly to other
them, etc.

The answer may include a reference to: (1 mark for
) In microwave ovens the oven sends waves of heat through radiation.

e  The microwaves heat up water molecules in food.

e  The water molecules begin to vibrate.

e  The vibrating water molecules transfer the heat o ti 5
e  Microwaves are not effective in heatmg/ror m‘g dr
e Accept other suitable answers. S

5. rounding molecule
3045 / foods with low

>nf;: ,l:o-': {1 mark for each correct des
for each correct example,

The answer may include ~.ov

n _nendirect way of transferring heat.
S non water or oil is needed as a medium to transfer the heat from

. Examples of foods which use convection include steamed vegetables, baked
. Radiation is an indirect way of transferring heat through heat waves.

e  Radiation requires no medium to transfer the heat from heat source to food
. Radiation is used to make grilled steak and vegetables, baked cakes and to m
. Accept other suitable answers.
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TT9 Cooking of food and heat transfer: Selecting appropriate coo

Simmering, poaching, steaming
Baking, roasting, grilling and dry-frying are examples of dry cooking methods.
Stir-frying is an example of a fat-based cooking method.

i)  Faise — there is no added fat, and the fat from food can leak out so dry-frying

fat in food. :
ii) False— blanching prevents vitamin loss becauvca 5 c,:.idation and enzym
iii) True —vitamins dissolve in water so w!l " e, ‘st ;; .é water is drained from f
iv) True —diminution {cutting mrf Y ﬂh noces) ‘and contact with air/oxygen a

Any three from:

. baking

. roasting

J grilling

e dry-frying

Accept other suitable answers, e.g. broiling.

The answer may include a reference to: (1 mark for

i) At first red cabbage will change colour from purple to red, but then it will los
blue if cooked for too long.

ii)  The rice will absorb water so will increase in voEume/snze if cooked for too lo
particles will degrade. ;

iii) The pasta will soften to become al dente, then wiohar 0 even softer, and
a sticky mash (because the starch wnth V. 1te _sutice a thick, sticky mixt

i)  Shredding changes the t> Jave A;;:.‘..\.A.a"p‘bie from hard to soft or even liquid. T!
oxidation and/cr - a #hioufowning, which will decrease the nutritional val

iii) Marinating a steak will denature proteins and cause the meat to soften. It wi
shorter to cook. The flavour of the steak will change depending on the ingred
fat will rise because marinades usually contain oil.

iv)  Braising a pork shoulder will help seal the surface and close the jus inside of
Braising will denature proteins and soften the meat. The amount of vitamins
temperatures applied to the meat.

The answer may include a reference to: (2 mark for

. Deep-frying increases the amount of fat in food as the fat is absorbed by foo

J Deep-frying causes vitamin loss due to high temperatures used (most vitami

e  During deep-frying, harmful substances may be produced (e g. trans fats, acr
food react to heat.

The answer may include a reference to:  (1.m¢ ,:% cooking method and

health, max. 6 marks)

Method Reason

calories, may help to retain micronutrients (especially

‘| "Low in calories, prevents vitamin loss as the vitamins do not d

Dry-fryl;.g"“"";/ Low in calories, helps to maintain energy balance

Grilling Helps to decrease the amount of fat in food as the fat from fo

Stir-frying Low in calories, prevents vitamin loss due to short cooking tim

Accept other suitable answers.
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TT10 Functional and chemical properties of food: Proteins

1. i) Protein denaturation is a process of damaging the chemical structure of prot
secondary).
ii)  Any three from: (1 mark for each factor
. acids — e.g. lemon juice in meringue; malt vinegar or spirit vinegar in po
high temperature — e.g. when boiling eggs; baking a quiche; roasting ch
mechanical action — e.g. when whisking eggs; makir:; a meringue or any
enzymes — e.g. when making cheese with t" .-+ .0y “ennet

2. Any three from: 5T (lfmark foreach reason
to bmd mgredlents togetho , + e 3 yriites, milk)

to tmcken the mixture (e g. Greek yoghurt, cream)
to make the mixture lighter (e.g. whipped cream or whisked egg white)
as a glaze (egg wash, milk)

to emulsify the mixture (e.g. egg yolk in mayonnaise or hollandaise sauce)
Accept other suitable answers.

3. ) Protein coagulation is a process in which protein molecules aggregate (form
protein into a solid one.
ii)  Anyone from:
. heat
e high salt concentration

4. The answer includes a reference to: (1 mark for a correct definition and 1 mark for
max. 2 marks)
) Syneresis is the process of pushing out / feaking water from protein-rich mixt
e |t takes place when a protein is overcoagulated/ovef' a : >d (that is because
to heat and push out water}. T4

5. i)  The answer may include a referep G
e Flour contains twn"t\ w5 1 ein - glutenin and gliadin.
‘ Z4with water, the two proteins bind together.

AdOD NOILO4dSNI

£ 1
[0 pt Jmer suitable answers.

ii) An,"from wheat, spelt, rye, barley, uncertified oats, triticale.
Accept other suitable answers. Accept ‘non-certified oats’.
Do NOT accept ‘oats’ or ‘certified oats’ as oat is naturally gluten-free.

iii)  Shortcrust, puff pastry, rough puff, or any other suitable answer.

6. The answer may include a reference to: (1 mark for
) Foams are made when a protein-rich mixture such as egg white is whisked o
¢  During whisking the proteins stretch out.

. As the protein fibres stretch out, they make a net structure in which air bubb
J This causes the mixture to increase in volume and create a foam.

7. The answer may include a reference to: (1 mark for CO PY RlGHT
J Corn starch contains no gluten. PROTECTED

e  Bread made with it would be crumbly and easy to break instead of soft and s
. (Corn starch cannot substitute all the flour, but can P‘" d in part of the rec

colour, texture and flavour of the bread. )

8.  Any four from:

Acids denature the pro’rpv S T g

Acids make the Mo ik ‘9
.s;more tender.

)

Education

Acids help to keep the meat moist and juicy.
Acids make the meat tastier.

Acids make the meat easier to chew.

Acids make the meat easier to digest.
Accept any other suitable answer.
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TT11 Functional and chemical properties of food: Carbohydrate

1. C) Atleast160°C

2. Croissants, bread rolls
Pasta, rice and béchamel sauce use gelatinisation.
Tomato sauce uses reduction method and/or gelatinisation if starch is used as a th

3. Starch

o

4. The answer may include a referencin s 0
e  Gelatinisation is coc!™ -~ st~ sj.in presence of water.
2 ingeof starch in dry conditions.

e  The starch falls to the bottom of the saucepan.
) If not stirred, the starch at the bottom could burn or/and make the sauce lu

6. i)  The starch granules begin to soak up water and swell.
ii)  The starch granules swell even more and begin to break open.
iii) The starch is released from the starch granules and the sauce is thickened / g

7. The answer may include a reference to:
. Dextrinisation helps to make the food sweeter.
e  That's because starch breaks down into smaller chains of dextrin, and finally
e  The taste can become bitter if the food is overcooked.
e  That's because as water evaporates, only the bitter carbon molecules are left

8.  Any four from: (I markfor 22 io _ff_jectfunction and 1
e  Gives a sweet flavour (e.g. in cakes or heer ge<, ..

e Adds bulk to the mixture /ad” 1 in . _g. cakes, muffins).

. Gives texture by makir :» Fati j.qusé.‘ib"le {e.g. ice creams).

. Improves the fiy 4 ;-stoﬁ%ato sauce).

I T oaedtion (e.g. in bread or wine).

WD) e shef life (e.g. in jam).

. Preserves the food by disabling microorganisms’ growth {e.g. in jam).
¢  Changes the colour of the food (e.g. by caramelisation in créme brilée or tof
Accept any other suitable answer.

AdOD NOILO4dSNI
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TT12 Functional and chemical properties of food: Fats and oils

1. (1
i)  False — saturated fats will be solid at room temperature.
ii)  False — for example, fish oil and cream are liquid.
iii) False — it means that each fat has its own melting temperature, at which it wil
iv) True — the fatty acids are hydrophobic, while the glycerol is hydrophilic.

2. (1 mark for
i) Emuisification is a process of mixing wator : fa'c '* jgether.
ii) To stabilise the mixture and preve it . 'jn separating, an emulsifier can be
iii) One of them is lecithin v'«a ¢ ‘;um..f{fy'bé'curs in egg yoik.
iv) Forthisreason g a4 _ded to mayonnaise, which is an example of wat
> _~water emulsion is milk.

Wit does not dissolve in water and instead forms a suspension/emulsi

4.  Any two from: (1
¢  to make the cake lighter
J to improve the texture of the cake
. to incorporate air into the mixture
¢  to make the mixture smooth
e  to make the cake springy
. to allow the cake to rise
e  any other suitable answer

5. The answer may include a reference to: (1
. Fats are built from a glycerol head and three chains of fatty acids.
. If alt the chemical bonds in the fatty acid chains are single {saturated fats), the
temperature. A
. If a fat has one double chemical bond in the fatty ac’’. in {monounsaturate
temperature, but will solidify in a fridge. .o~ |~
e Ifafathas morethanonedoublebzn o th Lf,;tty"‘écid chain {polyunsaturate
fridge and at room temper_ ' . .
o The more double 7 . b s, the more fiquid the fat will e (it will be the
@mth o rswers.

e *r rﬁéy include a reference to: (1 mark for e

+ ®Shiortening happens when we add fat to flour.

e Fat molecules coat starch granuies.

. Fat molecules are hydrophobic, which means that they will prevent the s

e As the flour has no contact with water, gluten cannot be formed.

. Because of that, the pastry is crumbly instead of soft and elastic.

ii)  Any one from: shortcrust, flaky pastry, puff pastry, rough puff, or any other co
max. 1 mark)

7. The answer may include a reference to: (1 mark for stating which of the two pas
explanation why, max. 2 marks)
¢  Plain flour and lard will be crumblier.
e  Butter contains around 15% of water, so some (little) amount of gluten will be
e Asaresult, the buttery pastry will be less crumbly {and v sre elastic) than the
e Lard is almost 100% of fat so the flour will hava &« dac: with water at all.

-
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TT13 Functional and chemical properties of food: Fruit and veget.

10.

11.

Oxygen, copper and iron tools, chopping them finely
Air, steam (vapour), carbon dioxide (1
Self-raising

Vitamins A, Cand E

The answer may include a referens .1 =+ (1
e  Bicarbonate of soda s ¢ ‘k ') it has a soapy taste.

. bat - with acid, bakmg soda will produce substances that are neutra
. this reaction baking soda with acid can be used as an effective leav

Any three from: (1
J whisking

. beating

o folding

. sieving

. creaming

. rubbing-in

. any other suitable answer

Any two from: (1
e Yorkshire pudding

. choux

. puff pastry A

e flaky pastry . 4

e any other suitable example

The answer may include =~ = = Snrz o (1
. Enzyrrms arndih ‘*;{ illy-«ctive molecules built of proteins.

1tu v protems and so prevents the enzymes from acting.

into m'eiamne

Only one raising method is required for each point: (1
i)  Mechanical — whisking

ii)  Mechanical — beating and steam
iii) Mechanical — folding and steam
iv) Mechanical — beating and sieving, chemical — baking powder might be used (d

The answer may include a reference to: (1
¢  Thecellsin plants (fruit, vegetables) are being damaged.

e  The enzymes in cells come in contact with oxygen and become active.

*  The active enzyme turns white/yellow pigment in cells into brown melanine.

The answer may include a reference to: 1

e Yeast uses sugar presen’r ir sl . ‘ /1ent) for energy.
° As a result carboz.o /; ,e i dlcohol are produced.

G S
‘;od:danclude bread, wine, beer, panettone or any other suitable a
ea\ﬁ““
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3.4 Food Safety

TT14 Food spoilage and contamination: Microorganisms and enzy.
spoilage; Microorganisms in food production

1.

(1 mark for

i)  Enzymes are biological catalysts usually built from protein.
ii)  This means that they can speed up chemical reactno* ; :
i)  Enzymes naturally occurring in plants help th 2.2 ‘0 | ‘an and develop flavour.
iv) If fruits are left for too long at roors ¢ ° ar e, Fiey can become brown.

(1

wonju‘nce)
h 1perature (cookmg, blanchmg)
o 3

i)  High-risk foods are foods that are ready to eat, high in moisture and protein,
treatment, which makes them more susceptible to microorganisms’ growth.

i)  Any three from: (1

poultry

meat and offal

fish and seafood

milk and dairy

cheese

vegetables

ready-to-eat foods (e.g. pizza, sushi)

reheated foods

. any other suitable example

Any two from: P , (1
e blue cheese (e.g. Stilton, Gorgonzol> @~ ue g

e 50y sauce i
e  Quorn™

1 ctenstzc of Japanese cuisine)
. ,bh as Brie or Camembert

The answer indicates at least one for each point from: (1
i) Ripening of bananas, browning of fruits such as apples, pears or avocados.

ii)  Agreen, black or white furry mould coat is growing on bread, cheese or fruits
iii)  Yeast ferments sugar in fruit and juices and turns them sour, fizzy and foamy,
Accept other suitable answers.

i)  The answer includes a reference to: (1
. Bacteria ferment sugar (lactose) into lactic acid.
e The lactic acid makes the yoghurt sour in flavour.
. Lactic acid also changes the pH of milk to become more acidic.
s  The low pH causes thee proteins in yoghurt to dena’*ure and coagulate.
. Coagulation and denaturation cause yoghur s ien {change in textu

i)  Any two from: = (1
. cheese (e.g. Cheddar, Gonf'” - “;an;""":'
e sauerkraut

e gherkins . “

W nented milk beverages {e.g. buttermilk, kefir)
. any other suitable answer
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7. i)  The answer may include a reference to: (1 mark for e
e  Yeast ferments sugar in dough/flour.
e Yeast produces carbon dioxide as an effect of fermentation.
e  The more sugar, the more gas can be produced.
e  Carbon dioxide causes the dough to rise and become soft and sponge-lik
ii) Anyone from:

. wine
. beer
. cider
.

Marmite e
s stock cubes -
. any othori s

O
;/ control method is needed for each factor, from: (1 mark for ea

Factor Effect
. Microorganisms usually grow faster at )
room/body temperature (between 20°C
and 37°C).
Temperature . Microorganisms become dormant at low
temperatures.
. Microorganisms are killed at high
temperatures.
. Microorganisms grow faster in moist .
nditions.
Moisture conditions

. Microorganisms grow more slowly {or
cannot grow at all} in dry conditians.

e Microorganisms such ac 4o wia Jrow o
faster in proteir ric {e=. shments. .

e Yeast . ¢ m . u maygrow faster in .
: gar- ‘Caenvironments. .

AdOD NOILO4dSNI

. Bacteria can duplicate their number as )

often as every 20 minutes. .
Time ¢  The longer the time, the higher the risk .
that food becomes spoilt. .

. Most microorganisms grow the fastest .
in neutral pH. )
J Most microorganisms will die or become | o
inactive in acidic or alkaline pH.

pH
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Accept other suitable answers.
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TT15 Food spoilage and contamination: Bacterial contamination

1. Campylobacter
2.  Salmonella

3. Dirty/unwashed hands

4. i) True
ii) False — Staphylococcus aureus is a cor=yn fqg_
in the gut lining. . '

<« fiving on the skin, in th

i) True L "
iv) True—thete: i & ':ﬁt,,y~ed"5y the Clostridium botulinum bacterium, and can
is:

5. Cross-corg@mination is a process in which pathogenic or poisonous microorganism

food, either from a different food product, or from equipment or the hands of the

6. Anytwo from: (1
e  raweggs
e  poultry/chicken
. milk and cream
. any other suitable example

7.  Anythree from: (1 mark for each source and 1 mark for e

Source of contamination Method of preven

Other contaminated foods Keeping foods separately, using different tools an

answer
Work surfaces and Using only dedicatec ¢ “sm nt, cleaning equipm
equipment reasonable zasv ar

The people cooking 5 . al_yjiene, changing of clothes and use of

P_AV:,.L;;i'.-e'r reasonable answer

AdOD NOILO4dSNI

Pests | Covering food, storing it in closed containers or ro

-

00 . 2 . . .
Wast ié“c rubbish Keeping personal hygiene, washing hands after de

reasonable answer

8.  Any three from: (1
] vomiting
e  diarrhoea
¢  stomach cramps

. nausea
) headache
. fever

COPYRIGHT
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J any other suitable answer

9. The answer may include a reference to: . (1 mark for e
e Milk pasteurisation is a process in which milk is heat- . . over 70°C.
e  The high temperature helps to kill most bac’ .ie n @ k7
e listeria is an example of a bacterii=. !t . 4 b dw milk.
*  Asaresult, therearenoli Lo "} ‘;;,j_,,,..fsfn'ihe milk, so people can drink it safe

'9
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TT16 Principles of food safety: Buying and storing food

1.

10.

11.

C) Room temperature

Shelf life is the amount of time the food can be stored or eaten for before becomi
B) -18°C

A) on the bottom shelf of the fridge, covered

L

75°C

ii) i X" # a0t to keep air circulating and cool foods properly, without leaving
iii) Covermg food helps prevent tainting of food, prevents other foods from any p
prevents contact with other foods and cross-contamination, and protects fro

(1
i) Inafridge, on the top shelf, covered or in an airtight container
ii) Inadark, cool, dry room or cupboard, not covered or in a container which let
iii) In afridge, in the door
iv) In a fridge, on the middle shelf, covered or in an airtight container
v) Inadark, cool, dry room or cupboard, in an airtight container
vi) In afridge, on the bottom shelf, covered or possibly sealed
vii) In a fridge, on the middle shelf, covered or in an airtight container
viii) In a fridge or in a dark, cool, dry room or cupboard, usually uncovered or in co
ix) Ina fridge, on the middle shelf, covered or inan anrt;ght contamer
x)  Inadark, cool room or cupboard

o

*  ‘Use by date applies to fresh or Ch'"° "* ou - 5a 'r'r."';égplies to food safety. Th
eaten after that date. .
. ‘Best before’ datp =

‘:'j\‘_;_j,{ac‘ésged or dry foods and it applies to food qu
ite but its features might be affected.

y mclude a reference to: (1

. Foodsvshould be placed on a tray or in a box to catch ali the leaking water/juic
other foods.

. Defrosting should ideally take place in a fridge to let the food defrost evenly.

J Defrosting should be conducted thoroughly to avoid cold spots which will the
risk of food poisoning.

The answer may include a reference to: (1 mark for e

. Defrosted foods come into the range of danger zone temperatures.

. Microorganisms can replicate faster in these temperatures.

¢  Freezing the food again will not kill the microorganisms, and so they will be ak
second defrosting.

i)  From5°Cto 63°C

ii) The answer may include a reference to: = kY (1
s Atdangerzone temperaf' B Ja and other microcrganisms multi
s Therefore, the m 2 fon. )unage/food poisoning is increased.

i) At temperatu'r( ‘enzymes become inactive and bacteria cannot
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TT17 Principles of food safety: Preparing, cooking and serving foo

1. i)  False—itincreases the risk of food poisoning.
ii)  True—it helps prevent cross-contamination.
iii) True
iv) False —raw fruits aren’t considered high-risk foods.

2. D)75°C

3. Anyone from:
alcohol/ethanol
) chioramine

‘ne e o’r jodine
Accept Ry ,alta ble answers

4. D) Blue
5. i)  Anythree from: (1
e poultry/chicken
(] raw meat
®  raw eggs
. unpasteurised milk
e any other suitable answer

ii)  Any three from: (1
e  Wash hands before and after preparing/cooking high-risk foods.
. Use dedicated, colour-coded tools and utensils.
¢ Clean the tools and utensils thoroughly with hot, soapy water.
. Disinfect tools if necessary/possible. :
¢  Store the foods separately, in closed/se“*“ A din _.;.rs.
*  Accept any other suitable answe ‘ &

6. (1 mar
. Ct *9 ‘30 W3 Lamé is the time needed to obtain the desired texture, flavou
ex: Nhen cooking scrambled eggs it is important to control the cooking
(flusty and moist) and appearance.
) Correct cooking time helps to ensure that the food is safe to eat (bacteria and
enzymes are deactivated), e.g. when cooking meat it is necessary to ensure it
e  Correct cooking time helps to ensure that the food is not overcooked or raw,
short a time they will be still hard, while overcooking them will make them m
liquid.
. Accept other suitable answers.
7.  Anythree from: (1

e  Tie back or cover hair.

J Use a hairnet.

e Wash hands before working. :
o Use disposable gloves when dealing with hngh nsl« fc -
e  Don’t sneeze or cough near food. . -7
e  Don’t touch head, hair or face whf Gl ”*rin.ﬁ»dr cooking food.
e  Useaclean apron. . S
. Change clothes b (- ; s ,m‘g work.

. %.e kltchen
] nus and scratches with a waterproof plaster
. o .epare food if feeling unwell.

J Accept any other suitable answer.
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8. The answer may include a reference to:
. Reset the food probe.
e  Sterilise before use.
) Insert the probe into the thickest part of the food measured, without touchi
° Leaving the probe in place until it reaches 75°C or more.
e  Sterifise the probe after use.
e The answer indicates that the test should be repeated ¥ 1e required tempe
. The answer indicates that the probe should nnt 'L 2 id | i:.ith different food

tests. : i

L

9. The answer mayincludea r= ,h?g o (1 mark for
e Anaphviactic sl ¢ f a ﬁ'?eatening reaction of the immune system to an
FOR:E S _iude: eggs, milk, peanuts, tree nuts, soy beans, wheat and
;ns,‘?holluscs, lupin, mustard, sulphur dioxide.
o AppWirig food safety principles can help to avoid cross-contamination of foo
. Cross-contamination means that a food has been contaminated with / spoilt
microorganisms.
) If a food is contaminated with particles of an allergen, it can cause allergy sy
¢  Examples of food safety principles which help to avoid that are: dealing with fo
containers, washing hands and utensils before and after dealing with high-risk

. Accept other suitable answers.
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3.5 Food Choice

TT18 Factors affecting food choice: Factors which influence food ¢

1.
i)
i)

3. Any four from: (1

4.  Anythree from: (1

(1 mark for
PAL stands for physical activity level.
PAL helps to assess how much energy a person needs every day.
Low PAL means that a person leads a sedentary lifestyle. ..
If a person eats more than he or she needs, all t?" ~, - 5. calories will be stor
adipose tissue.

Disposable income is the amr. .+ it ey left after alf taxes are deducted fr
income can be spent.o: - Atk by g"o’bds {such as food or clothing), as well as
Acceptother~Ly % 4 wers.

0 (1

whils
; e larger the income, the more healthy food a person/family can buy (th

L

.

¢ The iower the income, the larger the possibility that a person/family will

. Healthy food, like fresh fruit and vegetables, is usually more expensive s
incomes can afford to buy it.

. Cheap food is usually high in fats and sugars, so people with lower incom

products to satisfy their most basic needs (hunger).

The lower the income, the less food people can afford to buy (which poses

Accept any other suitable answer.

The amount of locally produced food — the more food can be produced, the m
also the prices are likely to be lower, increasing affordability for the customer
The amount of imported foods — the more food can be imported, the more of
wider choice the consumers will have.

Seasonality — foods in season are usually available in aburdance and at lower
unavailable at all or available at very high prices, :vh - o1 skes them unafford
Price of food — the lower the price, the mor i e Le the food will be for cu
Disposable income (or the amoun‘ G ey uamﬁly wants to spend on food
the more money people T A +00d, increasing its availability for then
Highly deveioped o us savéll-developed transport links help to ensure th
Sing’ ot only where it is produced; it also helps to ensure
ittt iosmg its freshness or quality.

Whologies which allow food to be stored for longer without losing nut
be stored for a long time and increases their availability throughout the year,
autumn but can be safely stored and made available throughout the year.
Accept any other suitable answer.

During celebrations people eat more food, e.g. there is a starter, main meal a
People eat more sugar-rich foods, such as cakes.

People eat more fatty foods, such as cakes, cheese or roasted vegetables.
People choose special festive meals, e.g. roasted turkey, mince pies.

People drink more alcohol, e.g. wine or champagne.

Calorie intake is larger than on an average day.

Accept any other suitable answer.

To calculate the cost of one pasty: (1 markfor th. ; Ei‘u!ation and 1 mark
a) calculate the cost of a whole batch
To do this, calculate how much e~ in v it w;ll cost, and then add t
e 500g flour will cact.  © ¥ | %./1.5kg = £0.30
s 125glard: o st 4d0.125kg/0.250kg = £0.20
ol 1270 ,0%t £\ i cost £1.20%0.125kg/0.250kg = £0.60
1%;@ 2. v water will cost £0.20%0.21/2} = £0.04
B SOOg beef will cost £18.00%0.5kg/1kg = £9.00
" 500g potatoes will cost £1.50%0.5kg/1kg = £0.75

. 250g swede will cost £4.00*%0.25kg/1kg = £1.00

. 200g onion will cost £0.80*0.2kg/1kg = £0.16
The sum of these equals the cost of one batch (excluding the cost of work, e
b) divide the cost of the batch by the number of pasties made from one b

£12.03/6 = £2.00
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ii)  Anyone from: (1 mark for identifying an ingredient to change and 1 mark fo
. Replace some or all of the flour with wholemeal flour — wholemeal flou
. Replace lard and butter with a vegetable oil — for example, a margarine
polyunsaturated fatty acids and are cholesterol-free.
. Replace beef with a meat-free alternative, e.g. lentils, tofu or Quorn™ —
risk of bowel cancer so it is best to lower its consumption.
. Use more vegetables — to include a wider varletv /t : make the diet mo
vitamins, minerals and fibre. :
. Sprinkle with seeds or nuts —to inc'ads DC“ '
Accept any other suitable answer s i

d’iurated fatty acids and

6. Anytwo from:

The preferences may be based on comfort and safety —e.g. people will prefe

and will be reluctant to try new, strange things.

. Preferences may be affected by personal experiences — e.g. people may avoi
past and didn't like.

. Preferences may be affected by the texture of food — e.g. some people will p
prefer softer items which may be easier for them to chew or bite.

. Preferences may be affected by the people we spend time with — e.g. people
associate with home or childhood (such as foods typical of their family home

e  Preferences may be affected by ethical views and beliefs — e.g. some people
eggs as they want to support animal welfare.

Accept any other suitable answer.

7. The answer may include a reference to: (1 mark for
e Physical activity — people with low levels of physical 2747y should eat less in &
physically active can afford to eat more w:th" Ty g v.aight; low levels of

calorie consumption may lead to wmg tiall 2 uﬂeSEt\/

e  Type of job performed — ppfj{,f vy %0 o _r«in an office usuaily need less ener

eat fewer calorles il o"j\ Yperformed will also decide ali the other co

eat (c.rwwe Poar o.,,y’ have a 20-minute break, while others can have an

thata person will be more likely to choose something guick and easy to mak
afternoon or night shift will mean that a person will be more likely to choose
(depending on the time of day).

. Whether a person walks or drives to work — walking requires more energy th
eat more without gaining weight.

) How much time a person has to cook/shop/eat — usually, the more time avai
a person can spend more time choosing food in the shop (planning the shop
(so fast foods are avoided) and eating (it is healthier to properly chew the fo
because the lunch break is too short).

J If a person eats out a lot — eating out means that a person doesn’t have a rea
is eating; even choosing ‘healthy’ foods such as salads can be unhealthy as th
fat, high-salt dressings.

. Enjoyment as an important part of a lifestyle — peon® . v 5 often eat out, go
foods and snacks more frequently as often ¢ iy Ae : are available at public

e  Enjoyment —taking part in partles an et il activities may also cause
rich foods more often p@r o more often reach for aicohol.
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TT19 Factors affecting food choice: Food choices

1.

Pork chops, prawn cocktail, cheeseburger*
*Jews do not eat pork or shellfish, and do not mix meat with dairy, so couldn’t eat

i)  False —in Hinduism beef cannot be eaten, but milk can be drunk because no
ii)  True —Sikhs believe that cows are sacred, just like Hmdus
iii) True —they avoid killing animals on purpose. :
iv) True—but they won't be considered local in 2 un

Lent

Any three from:

o  Halay meat only.
. Blood cannot be eaten (meat has to be drained properly, blood pudding wou
e Accept any other suitable response.

Any two from:

° Ital means natural, clean, pure, from the earth.

e  The answer indicates that Rastafarians eat large amounts of vegetables, fruit
come from the earth.

. Rastafarians do not eat meat or drink milk because they do not come from th

¢  No chemically modified foods can be eaten.

J Artificial food additives are avoided.

. They do not eat pork.

¢  They do not eat fish which are longer than 12 inches.

J Coconut oil is used for cooking.

e  Theydo not drink alcohol. s

e They can drink herbal tea.

e Accept any other suitable anc .\

*  Foodigroles "s L e,gongé of the digestive tract against a given food ing

correct, max. 1 mark)

The answer may include a reference to: (1 mark

¢  Animal welfare — people will buy only foods which have proper quality marks
make sure the animals didn’t suffer / were treated humanely.

J Fairtrade — people will choose foods labelled as Fairtrade, e.g. bananas with
their food choices do not negatively affect other people.

e  local produce — people will choose local, seasonal products, e.g. pumpkins in &
only, to support the local community and farmers, decrease food miles and ¢
impact on climate change. L

. Crganic — people will choose foods labellad . s o a a e.g"". organic eggs, to a
or other potentially harmful fac'r')' S '

*  Genetically modified ford a1’ . . = beople will look for foods labelled a
free feed only, tc. . ,—Q . ,nal health hazards connected with GM foods.

’ 7! udble answer.
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TT20 Factors affecting food choice: Food labelling and marketing

1. Use by date, origin of food, allergens, the net quantity, list of ingredients

2. Theingredients are put in a descending order — from the ones used in the largest g
the smallest quantity.

3.  Celery, lupin, mustard, nuts, mitk

walar marketing strategy us
P 1 (1 mark for ea
r e hcorrect answer, max. 3 marks)

4. i) BOGOF stands for buy one get one frc.> 4 ic ﬂ

L

i)  Any three from: {1 m,
. price re iy -
g, e
N,saz;hples
“Tree gifts
product placement
displays
points of sale
any other suitable answer

Red — high level of a given nutrient (fat, saturates, sugar, salt) per 100g or 100
Amber — medium level of a given nutrient (fat, saturates, sugar, salt) per 100g
Green — low level of a given nutrient (fat, saturates, sugar, salt) per 100g or 1C

ii)  The answer may refer to: (1
e The colours green and amber may persuade a person to choose healthie
levels of fats, saturates, sugars and sait.

. Foods and snacks which are labelled as red shoulc' 57 avosded due to hig
sugar or salt. | '

. Accept other suitable answers. . "

AdOD NOILO4dSNI

Low salt

Essential fatty acids are needed for normal growth and development in
children

Calcium and vitamin D are needed for normal growth and
development of bone in children

Source of vitamin D

ii)  The answer may refer to: (1
. Nutritional claim states that there is a nutrient content in a food.
. Health claim shows the link between a given nutrient in food and its ben

COPYRIGHT
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7. The answer may include a reference to: . (1
e Pester power is the ability of children to pre- s e ur ;..arents into buying t
. Pester power is used by marketmg s sy make people buy products fo
chosen items. o
e Examples could inzl ¢ 45 items at the eye level of children, making pac
catChia fo it iy pldcnng children’s heroes on the packaging.
‘he ;;\utabie answers.
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8. i)  The labelling helps to protect the consumers by:

e  providing date marks (‘use by’ and ‘best before’) — this helps people to

therefore helps to prevent food poisoning

) providing a list of allergens — this helps people to avoid foods which ma
allergic reactions and/or anaphylactic shock

s  providing storage instructions — this helps people tc:identify how a giv

they can store it properly and prevent bactz.= -l ’f{)lication (and food

ii)  The iabelling helps to educate consumer. b s

+  providingthem v’} e 1 ‘._‘)mfét’i“on about food provenance - this he

theyeaf ¢ s /C° wiiis is also useful in making informed choices as s

s G)a‘nfry only, e.g. Brie cheese made in France only

o

able to identify products which may be suitable or unsuitable for them,
foods with low sugar content
Accept other suitable answers.

9. Any two from: (
J Showing advertisements of sugary snacks and beverages may cause children
therefore, consume more of them.
e  Showing the specific habits of actors / TV series characters / movie character
favourite character chooses salad for lunch, they may be keener to try salads
¢  Showing programmes related to food and healthy eating — e.g. this may enco
eagerly; it may also help to encourage them to cook food themselves rather
e  Displaying healthy eating campaigns — e.g. if children watch TV often, they m
songs, and then choose foods which the slogans/songs are about.
e  Accept other suitable answers.

o

AdOD NOILO4dSNI

COPYRIGHT
PROTECTED

g
)

Education

Topic Tests for GCSE AQA Food Preparation and Nutrition Page 129 of 140



TT21 British and international cuisines

1.

Cuisine is a style of cooking in a given country or region that has distinctive ingred
methods, presentation styles and/or serving techniques.

B) Spanish cuisine

A) Serving meats and puddings with thick sauces, e.g. s‘rm 7 :g’casseroles or Sund

i)  False—tandoor is a clay oven chararte. it ic f‘ U:uf‘\ cuisine.
ii) False—wokisadeep frying nzo1 *m 1 did.

iv)
Country of origin
Gazpacho Spain
Bruschetta Italy
Onion soup France
Spring rolls China
Tagine Morocco
Helva Turkey
Lentil dahl India
Baklava Greece

Other suitable answers may be accepted (e.g. baklava may be seen as both a Gree

a) Any three British cheeses, from: Cheddar, Stilton, Re' © ester, Wensleydal
mark for all correct, max. 1 mark} s @

b) Any three non-British cheeses and the

haltoumi and anthotyros fr- . « 5

,_,,..nunch is eaten around noon / early aftemoon and usually consists o
l;ght dishes.

. In the UK the dinner is eaten in the late afternoon / late evening, and usually
or pie).

) In Spain breakfast is usually quite light and sweet, and eaten later in the mor

. In Spain after lunch people enjoy a siesta (resting period).

. In Spain dinner is often eaten late in the evening, and may include a selectio

Accept other suitable answers.

The answer may include a reference to:
) The word Mediterranean refers to the countries in the Mediterranean Sea re

Spain, etc.
e  The ingredients characteristic of the region include: olive »il and olives, wine
as tomatoes, aubergine, bell pepper, specifichert~s - 2 s rosemary or thym
e The meals are often enjoyed in a larger grov 4 19 éslly or friends, and sha
e  There are various eating patterrs -o.; . = alya tradutuonal meal consists of s
another, while in Mororc-c ai'c s .‘}W..;-{:\ay be served together.
) i sof equipment used e.g. spec%al stone ovens to

wooden boards etc.
Accept other suitable answers.
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9. The answer may include a reference to: (1

To make the breakfast more modern or healthier:

Traditional English breakfast contains fried bacon, sausages, eggs, baked bean
grilled tomatoes and/or mushrooms.

Bacon can be grilled instead of fried to let some of the fat ieak out OR a low-f;
Sausages should be chosen so that they contain more meat than other ingred
about 60% of meat}, also low-salt sausages may be /25 1instead of traditio
Free-range eggs may be chosen to follow moui ‘e’ zal seliefs about animal
Beans can be exchanged for alow *.*  -s__ui of low-salt alternative produ
For vegetarians, bacon an”..a 5 3 -4y be exchanged for an alternative, e.g
product. a2
Butisi

o%oﬂ

@1y other suitable example.
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TT22 Sensory evaluation

1.

Sweet, salty, sour and bitter
Additional mark for umami

C) Aroma

i [
Ry g&\"p“ y
man®oods or many features of one food.

= sed to measure the strength of a given feature of a food. The ratin

Only one type of test is required for each point, from: (1
i)  paired preference test

ii)  hedonic rating test, rating test or profiling test

iii) hedonic rating test, ranking test or rating test

iv) triangle test, hedonic rating test, ranking test or rating test

The answer may include a reference to: (1

. Any one the four senses: sight, taste, touch and smell.

e  The answer indicates that the look of the food makes it more or less appetisi

e  The answer indicates that touch helps assess the texture and consistency — w
soft, spongy, etc.

e  The answer indicates that taste helps decide whether a pzrson likes the food
saity, too sweet, too bitter or too sour for them l"‘ s ’ty/sweet/bltter/so

e The answer indicates that smell helps to de: & " _t.er we like the food or n
wiil be more likely to try anew facu’ . /het ikes the smell of it.

o  Acceptothersuitable ary s

o The palatabmty of food depends on both the taste and the aroma.

¢  When the nose is blocked, the olfactory receptors cannot receive the chemica
message cannot be sent to the brain to recognise the aroma.

. Smelling no aroma will decrease/worsen the overall flavour of food, or make

. Accept other suitable answers.

The answer may include a reference to: (1:

e  To obtain reliable results a test should be conducted in controlled conditions

. In a testing room all distractions should be removed, e.g. smells, noises.

e  The lighting should be controlled to hide visual discrepancies between sampl

e  Testers should be isolated from each other.

e  Alithe samples should be of the same size, shape te~ . ature, etc.

. If a carrier is used, it has to be neutral in tastos oo

e  The samples must be served at thp i % Je:ature e.g. ice creams shou
hot, etc. 3 N

J The dishes used <h(
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3.6 Food Provenance

TT23 Environmental impact and sustainability of food: Food sou

1.

Oranges, lettuce and corn
Chicken and eggs may be considered reared ingredients. Stinging nettles are a gath

Mushrooms, stinging nettle, seaweed
Cheese is a product of secondary processing, nota ~r ac,
Apples are usually a grown ingredient. (Hov = ar il deies which could be gathe

L

Any three from: cows, shes, ';“sf?r, ;,L:<e‘r'f§, furkeys, geese, ducks or any other suit

max. 1 mark)

o?ﬂoﬂ

o boar, deer, rabbit, pheasant, grouse, salmon, trout, oyster or any o

correct, 199X, 1 mark)

C) ‘They cause overfishing’ is untrue.

i) False — venison is the meat of the deer.

ii)  False — organic means that the hen must have been fed organic feed; free-ran
fed organic feed but have to be let outside for part of the day.

iii) False —oranges are grown in Spain and other countries and are imported to t

iv) True

Any three from: (1
. artificial fertilisers

e  pesticides

e  herbicides

. antibiotics {can be used for treatment only, not
e  GM feed for animals
*  GM seeds used to plant vese* L

Accept any other suitable = sle "1

“51 we tion of diseases)

Potatoes

Carrots

Parsnips
Rabbit Beetroots
Venison Kale
Cod Cabbage
Dover sole Brussel sprouts
Queen scallops Onions
Haddock Oranges
Halibut Artichoke
Lobster Butternut squash
Oysters Czleriac
Hare 1 dhlrabi
Partridge o Leeks
Lemon sole : - . Cranberries
Turbot Any other suitable an

Any other suitable 2r:a
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10.

11.

Any four different factors with an explanation from: (1 mark for each correct fact

e  Weather conditions — the temperature and rainfall help to determine what ki
area to ensure success.

. Soil quality — well-nourished soil is better for growing food plants, while poor
pastures.

e  Soil pH - some plants will grow in acidic conditions only, while others will pre

e  Pests —are usually specific to a given region and a glver‘ ¢ ant e.g. Colorado b
other plants. .

e Vermin —if the field is in close proximity: o 4 ,,.mére is a possibility that
harm livestock, so it is best to £z 3t . dd of protect it from them in other
a sheepdog from foxes = /Wo a 507

. Chmate inthea jo - ‘_V,_,_..em'ér“there are four seasons of the year or only twi

g&;ffw suninght available during the day — some plants prefer to be grown

winny conditions.

¢ Landform —as usuaily fields cannot be pianted on mountain slopes (but these
e.g. for goats).

The answer must provide a short description/explanation of why a given factor has

Accept other suitable answers.

The answer may include a reference to: (1
Advantages may include:

. Intensive farming helps obtain larger crops / amounts of meat or milk for peo
) In intensive farming less land is used; it is less costly to rear hundreds of anim
J Proportionally fewer people are needed to run a large farm.

. Intensive farming lowers food prices.

Disadvantages may include:

. Keeping many animals in one place increases the risk rr‘ a disease spreading

. Increased risks of fights and injuries betweena i .

. Animal welfare standards are often no*.be ng

. Antibiotics are often used i in I ( sc 1 . ats,which increases the risk of deve
bacteria ’

. Accept any at '1 -
ag i

'4ple of an intensively farmed animal is hens (especially in cage egg p

yrews
. An example of an intensively farmed plant is maize as it is grown for food, f
therefore, high-yield crops are of benefit.
Accept other suitable answers. (1:
The answer may include a reference to: (1 mark for e

e Genetically modified means that some genes in the plants’ or animals’ DNA h
order to obtain the desired feature.
e  Advantages of GM may include:
— decreasing the need for herbicides
— increasing nutritional value of food
—  increasing crops
—  any other suitable answer
e  The disadvantages of GM may include:
—  unknown health effect 2 ; .
—  extinction of naturall . 4 » - syecies
o Zanfarms/fields
mclude golden rice, soybean, beef (cattle), etc.

. iy ]
119 He, smtabie answers.
o
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TT24 Environmental impact and sustainability of food: Food an
Sustainability of food

1. Oranges, strawberries, potatoes

2.  B)Supports organic farming

3. i)  The answer includes a reference to at least three frc 7
. Food is provided to all people. ' ':::'
¢  Thefoodis available in suffic’ .t | ..for each person,
e The food is heaithvv(r G > 7 isOng i ).

fc.*

o?uoﬂ

.c‘food provides enough energy to ensure an active, healthy Ilfe)

. No people are starving, whether it is in a family, community or globally.
Accept any other suitable answer.

ii)  Any three from:

Less land for growing/rearing food

Climate change impact on abilities to grow food
Droughts which make growing food impossible

Floods which destroy crops

More people to feed, requiring more and more resources
Limited resources of water and fossil fuels may cause disruption in prod
Intensive farming decreases the quality of soil and makes farming in fut
Environmental damage caused by pollution diminishes the area of land
Damage to the crops caused by pests, rodents and animals (e.g. wild bo
. Any other suitable answer

4.  Any three from:
. lowering the carbon footprint
. lowering the need for trar ;i
o locaifoodsare froji:

AdOD NOILO4dSNI

o locat foods may be tastier as they are usually riper
. any other suitable answer

5.  Any three from:
e fair wages for farmers and workers
. improving working conditions of farmers and workers
e  empowering farmers and their families
. making education possible in developing countries
. any other suitable answer

COPYRIGHT
PROTECTED

6. Any three from:
. GM piants usually grow faster and larger so more food can be produced and
e GM plants are often resistant to pests so no pest’z'4 - a - used and the food
¢  GM animals have more muscle tissue so me ¢ N be
carnivorous animals). .
e  GM cows can produce 7 & l« — .ore food can be produced.
. GMplantscan®i & & = ;Mments e.g. vitamins, so help to prevent malnut
Nl wzﬂable answer.
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. usmg ieftovers to cook other meals

. buying only as much as needed

J storing properly to prevent food spoilage

. only putting on a plate as much as is needed
e  any other suitable answer
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8. i)  Anythree from: paper, glass, plastic, cardboard, aluminium, metal or any oth
correct, max. 1 mark)
Do not credit foil as it is usually not recycled.
ii)  The answer may include a reference to: (1
. Some food packaging takes a very long time to decompose and, therefo
environment.
. Pollution may lead to mass death of animals, e.g. ﬂ"w or birds, which at
. Pollution ruins the balance in the ecosyster
. Recycling most of the food packagi. g ! 2 ,.prbteét the environment
*  When making packaginu slia’cl o urarresources, such as water and fi
greenhouse gase-f r em 1 ;50 it contributes to global warming.
. Accept otz : ariswers.

-

@;3“"'“ udes a reference to: (1 mark fore

e Sus®riability means the ability to produce foods without damaging the envir,

e itis necessary to fuifil the demands of a growing population while less land is

J Sustainable farming helps to avoid waste of resources, such as land, water an

. Sustainable farming protects plant and animal species from extinction.

e  Sustainable farming may prove more costly than factory farming as the use of
antibiotics) may be restricted, therefore the harvest may be lower.

J Sustainable farming has to be regularly adjusted to the changing climate cond

. Examples of sustainable farming could include fish farms, sustainable fishing i
orchards, free-range and organic egg farms, or any other suitable answer.

e  Accept other suitable answers.

10. i)  Carbon footprint is the amount of greenhouse gases released into the atmosp
transportation.
ii) Food miles is the distance the food has to trave! from the.farm to the consum
iii) The answer may include a reference to: s (1 mark for e
¢  Transportation uses fossil fuels to =un:in¢ ‘,.«'reforé, create more gree
carbon footprint. s B
¢ The mcreased am-. ot a ovrl'f‘d'ibxide enhances global warming.
. Explam the & & behind globai warmmg that carbon dioxide crea

AdOD NOILO4dSNI

.al warmmg is an example of human-driven chmate change.

arnbus aspects of climate change, such as glaciers meiting, fierce hurric
other direct effect of global warming.

e  (Climate change is dangerous and can lead to mass extinction of species,
other indirect effect of global warming.

e Accept other suitable answers.
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TT25 Food processing and production: Food production

1. Washing, draining, milling, gutting
2.  Wheat

3. Fermentation, boiling, adding colourants

4. Bread
5. i) True s
i) Srain
iii)
iv)
6. i)
. . trout
e salmon e mackerel
e  herring e eel
. sardines ) any other suitabl
e anchovies
ii)  Any two from:
e  salting
. smoking
e cooking (grilling, frying, stir-frying, poaching, baking, roasting, deep-fryi
° canning
) pickling (e.g. pickled herring is popular in Eastern European countries)

fermenting {popular in Sweden)
s any other suitable example

7. The answer may include a reference to: (1 mark for

e  Pasteurisation takes place a2t 7

nutritional value of £+ v+ it

o  Sterilisation ok

af@E I n. * tonal value or features of food.

: (
) to tenderise the meat (by denaturation of proteins in muscle fibres conducte
e  to make the meat softer

e  toimprove the aroma (production of ammonia)

e  toimprove the taste of the meat

e  toimprove the mouthfeel

J to improve the flavour

. to mature the meat

e  to overcome natural changes which take place in muscles after death*

J any other suitable answer

*rigor mortis — students do not have to know the term or the chemistry behind it

9. The answer includes at least four steps {in correct ord !
e  pasteurisation of milk g
e adding starter cultures
e fermentation of the m¥:
e addingrenner -~ ./

o

rr, 1 _ractose into lactic acid

e  Cheddaring the curd / putting in piles and flipping to allow further fermentat
. adding salt

) forming cheese in hoops
e  ageing the cheese
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10. (1 mark for a basic description, 2 marks fo
i) Milling — turns wheat into flour; during the process bran is thrown away / sep
internal part of the grains), and vitamins (e.g. thiamine) and minerals (e.g. foli

dietary fibre.
ii)  Drying — evaporates water from foods, so can lead to vitamin loss if water-sol
Also the high temperature of the process may affect the amount of vitamins a::
iii) Fermentation —turns sugar {e.g. lactose} into acid and thorefore makes the fo
dietary requirements, e.g. in lactose intolerance s he amount of sugar
acidic pH may damage the proteins and rer’ ; as.

Loy

11. The answer includes a referesc 9. t -wdour from: (1 mark for e:
e  Sterifisationis caiie 6 “aiviigh temperatures over 1306°C for a long time.

. Poge¥at. . . ;;,M.;fnedwout at lower temperatures (around 72°C) for a short
o Hi 'geréthre causes the lactose to react with proteins in milk.

L . . .
o ProW of these chemical reactions change the colour and flavour of milk.

¢  The temperature of pasteurisation is too low for these reactions to take place
affected.

. High temperature in sterilisation may also cause the proteins to coagulate an

e At high temperatures (sterilisation) lactose can begin to caramelise, also chan

e  The temperature of pasteurisation is too low for lactose to caramelise.

e  The time of pasteurisation is too short for proteins to denature.

e Accept other suitable answers.
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TT26 Food processing and production: Technological developme
health and food production

1. i)
ii)
iii)
iv)
2. i)
i)
3.

4. Anytwo from:

The answer includes relevant examples, such as:

False — fortification is optional.

False — it has to be fortified with vitamin A.

Faise — niacin doesn’t prevent beriberi; thiamine does.
Faise — it may be fortified by law in other countries.

Plant sterol / phytosterol or plant stanols /r ayL @t Al
Any two from:
s atheroscierosic
coronary he;-

L

. heart failure

. vascular dementia

. aortic aneurism*

*not required by the specification

(Imar:
Fortified food Sui
plain wheat flour thiamine (vit. B1), n

skimmed and semi-skimmed milk vitamin A (retinol)

margarine / vegetable fat spreads vitamin A (retinol) an

Fortification increases the intake of important mizza 4 fmts.
Fortification prevents nutrient deficiencias. L
Fortification prevents diseases oAt e ': o xmnent deﬂcuenc:les
Fortification helps to b"‘z ct:t € el -

Fortn‘lcatnon i
o1 1 . tde ?isk of food-borne diseases.
W\ correct answer.

Iron added to bread helps to prevent anaemia.

Thiamine added to bread helps to prevent beriberi.

Niacin added to bread improves energy release from food.
Calcium added to bread prevents osteoporosis and rickets, improves muscle
pressure.
Vitamin A added to milk and margarine supports proper eyesight, healthy ski
antioxidant.

Vitamin D added to margarines supports bone health, prevents osteoporosis
cancer,

Accept any other suitable explanation.

5. Anyfour from:

Provide more protein — prevent m" o ) :‘ 2d nunger
Provide more fat - preven‘ st ir . .rand hunger
Provide more omrzg o 3 s e ds - preveﬂt mainutrlt;on and defCIency (foo

Produced in large amounts — helps to prevent or alleviate hunger
Accept any other suitable answer.
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6. The answer may include a reference to: (1 mark for e
. Three food additives from: colourants, preservatives, emulsifiers, flavourings,
other suitable answer
e  Advantages of using food additives from:
— Colourants are used to improve/enhance/change the colour of a food an
to consumers, increase sales and consumption.
—  Preservatives extend the shelf life of food, and prev nt spoilage caused
—  Emulsifiers and stabilisers prevent the food' .+ _se, arating, improve its
and prevent crystallisation of sugar .~
Thickeners improve the t2.% ve . < mprove the mouthfeel of food.
Flavourings imprc... strﬂ ;g,.heﬁlo} change the aroma and taste of food
appetising . . 4l ;W consumers.
o ot _sunier suitable answer.
;agé's' of using food additives from:
*Colourants can be used to hide poor quality of a food, and can cause alle
tumours.
—  Preservatives such as sulphur can cause allergies and increase the risk of
inflammation).
—  Emulsifiers can be used to hide poor quality or consistency of ingredient
flatulence, and can damage the lining of the intestine and cause leaky gu
—  Flavourings and sweeteners can be used to trick consumers into buying
can contribute to obesity if too much food is consumed, can cause allerg
and itching, and can be harmful to people suffering from certain disease
phenylketonuria).
Accept other suitable answers.
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