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1 Fig. 1 shows a fruit smoothie.

artificial
Colours

~_

Fig. 1

(a) State how the fruit smoothie in Fig. 1 should be stored in the home.

.............................................................................................................................................. [1]
(b) The manufacturer has not added any sugar to the product.

State two reasons why we should reduce the amount of sugar we eat.

RT=T=ETo o B PO PP PEPPP S PPPPI

.............................................................................................................................................. [1]

T=T= T o PRSPPI

.............................................................................................................................................. [1]
(c) State three pieces of information on packaging which the law requires.

1 OSSO RSSPR [1]

2 ettt eeeteeeeeeeteeeeeesteeeseeesseeesteeaseeeseesseeenseeaseeenseeasetensteaneeeaseeaeeaaseeanteanteeaneeenneeaneeenns [1]

B ettt et e eee e eeeeieeeeeteeeeaheeeeeseeeeteeeaseeeateeeaseeeanteeeanteeaanteeeaseeeaaneeeaaseeeaseeeanteeeaneeeanreeeanreeans [1]
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(d) (i) Give one reason why this product would appeal to children.

(ii) Give one reason why this product would appeal to parents.

(e) Food manufacturers put symbols on packaging.
Complete the chart below to give the meaning of each symbol.

The first one has been done for you.

Symbol What it means

e Estimated weight

[Total: 10]
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2 Food manufacturers need to think about the nutritional value of foods when they are developing
new products.
Fig. 2 shows the “eatwell plate”.

The eatwell plate D s
AGENCY
Use the “eatwell” plate to show you how much you should  food.gov.uk
eat from each food group.

_ Bread, rice
Fruit and potatoes, pasta and
vegetables e other starchy foods

Meat,fish,
eggs, beans

Milk and
dairy foods

and other non-dairy Foods and drinks
sources of protein high in fat and/or sugar
Fig. 2

(a) Give two reasons why we should reduce the amount of fat we eat.
REASON 1 e [1]1

REASON 2 ..., [1]1

(b) State two ways consumers can reduce the amount of fat they eat.
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(c) Fig. 3 shows some ready prepared vegetables.

(i)

(ii)

(iii)

© OCR 2010

Fig. 3

Give two reasons why we should eat more fruit and vegetables.
= Y= 1= 0 o T [1]1

== 1= 0] o [1]1

Give two reasons why ready prepared vegetable products are becoming more popular.
LY T o T P [1]1

= Y= 1= 0] o [11

State two ways the vegetables in Fig. 3 could be cooked.

[Total: 10]
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3 A food manufacturer wants to develop a new cake product. The design specification is:

e Atleast two different layers
e  Decorated

* An original shape

*  Avariety of textures

(a) Draw a new cake product to meet the design specification.

Do not draw the packaging.

State how you have met each design specification.

At least two different layers

© OCR 2010

Decorated
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(b) State two points to consider when designing the packaging for the cake.

Fig. 4

Give two reasons why this mixer is suitable for mixing a large batch of cake mixture.
== =0 o T [1]

REASON 2 ..o ——————————————————— [1]

(d) State two safety precautions to follow when using this mixer.

[Total: 10]
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4 Fig. 5 shows savoury flans.

Fig. 5

(a) Give two reasons why the manufacturer of the savoury flans would invest in CAM (computer
aided manufacture) equipment.

RS ON 1
.............................................................................................................................................. [1]
RS ON 2 .
.............................................................................................................................................. [1]
(b) State two control checks that are done during the production of savoury flans.
L PRSPPI
............................................................................................................................................. 1]
2 oottt eeeeeeeeeetaaaeeeeeeeeeettaaaeeeeeeetetetaateeteeeeeteh e e aaeaeeternaaaaaas
.............................................................................................................................................. [1]
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(c) Give two ways the manufacturer can ensure a safe shelf-life for the savoury flan.

(d) People, not machines, do some of the tasks during the development and production of the
savoury flans.

Complete the chart below to show two tasks and the reason why they are done by people.

Task Reason

[Total: 10]
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10

Fig. 6 shows information about three different types of sausages.

OCR Lincolnshire Quorn Sausages

With tasty quorn, onion and a fine blend
of herbs

-

Luxury
Toulouse
Sausages

With coursely chopped
organic British pork and
bacon, seasoned with
French red wine, fresh
garlic and fresh parsley

<

OCR Luxury Toulouse Sausages

With coarsely chopped organic British
pork and bacon, seasoned with French
red wine, fresh garlic and fresh parsley

-

Lincolnshire
Quorn
Sausages
‘With tasty quorn, onion
and a fine blend of herbs
N OCR PREMIUM
N
Healthy
Lifestyle
— Sausages
Butchers choice extra
lean pork sausage
& —

OCR HEALTHY LIFESTYLE
SAUSAGES

Butchers choice extra lean pork
sausages

Fig. 6

(@) The sale of sausages continues to rise.
Give one reason for this.

©OCR 2010
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(b) Complete the chart below to state the target group for each sausage and the reason why it is

suitable.

Product

Target group

Reason

OCR Lincolnshire
Quorn Sausage

OCR Healthy Lifestyle
Sausages

[4]

(c) Nutritional information is shown on sausage packaging.
Give two benefits to the consumer of having nutritional information.

7= 1= 11 T

(d) OCR Toulouse Sausages are the most expensive.

Give one reason why these cost more than the other sausages.

(e) OCR Lincolnshire Quorn Sausages contain modified maize starch.
State a function of modified maize starch in food products.

(f) OCR Healthy Lifestyle Sausages contain an antioxidant.
State a function of antioxidants in food products.

© OCR 2010
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