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Candidates answer Section A on the Question Paper.

Additional Materials: Answer Booklet/Paper

READ THESE INSTRUCTIONS FIRST

Write your Centre number, candidate number and name on all the work you hand in.
Write in dark blue or black ink.
You may use a soft pencil for any diagrams or graphs.
Do not use staples, paper clips, highlighters, glue or correction fluid.
DO NOT WRITE IN ANY BARCODES.

Section A
Answer all parts of Question 1.
You are advised to spend no longer than 45 minutes on Section A.
Section B
Answer any four questions.
Write your answer on the separate Answer Booklet/Paper provided.
Enter the numbers of the Section B questions you have answered in the grid.

At the end of the examination, fasten all your work securely together.
The number of marks is given in brackets [ ] at the end of each question or part 
question.
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 Section A

    Answer all questions.

1 (a) Name four examples of fats and four examples of oils used in meals.

  Fats

1  ...................................................................  2  ............................................................

3  ...................................................................  4  ........................................................[2]

  Oils

1  ...................................................................  2  ............................................................

3  ...................................................................  4  ........................................................[2]

 (b) State one difference between fats and oils.

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

 (c) Give four functions of fats and oils in the body.

1  .......................................................................................................................................

2  .......................................................................................................................................

3  .......................................................................................................................................

4  ................................................................................................................................... [4]

 (d) Explain the following terms:

  (i) saturated fat;

 ..................................................................................................................................

 ..................................................................................................................................

 ..................................................................................................................................

 .............................................................................................................................. [2]

  (ii) polyunsaturated fat;

 ..................................................................................................................................

 ..................................................................................................................................

 ..................................................................................................................................

 .............................................................................................................................. [2]
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  (iii) essential fatty acid(s).

 ..................................................................................................................................

 ..................................................................................................................................

 ..................................................................................................................................

 .............................................................................................................................. [2]

 (e) (i) In which part of the alimentary tract are fats digested?

 ..................................................................................................................................

  (ii) Name the substance that emulsifies fats.

 ..................................................................................................................................

  (iii) Explain why emulsification is necessary.

 ..................................................................................................................................

  (iv) Which enzyme brings about the breakdown of fats?

 ..................................................................................................................................

  (v) What are the end products of fat digestion?

 ..................................................................................................................................

  (vi) What is the energy value of 1 g of absorbed fat?

 ..............................................................................................................................[6]

 (f) Discuss the problems that may be associated with a diet high in fat.

 ..........................................................................................................................................

 ..........................................................................................................................................

 ..........................................................................................................................................

 ..........................................................................................................................................

 ..........................................................................................................................................

 ...................................................................................................................................... [3]
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 (g) Name any two fat-soluble vitamins and explain their importance in a healthy diet.

  Name three sources of each vitamin.

  (i) Vitamin 1

Name  ........................................................................................................................

   Importance in the diet

 ..................................................................................................................................

 ..................................................................................................................................

   Source

1  ............................................................. 2  ..........................................................

3  .............................................................                                                             [4]

  (ii) Vitamin 2

Name  ........................................................................................................................

   Importance in the diet

 ..................................................................................................................................

 ..................................................................................................................................

   Source

1  ............................................................. 2  ..........................................................

3  .............................................................                                                             [4]

 (h) It is important for everyone to have nutritionally balanced meals but individual 
requirements vary. State, with reasons, the special nutritional needs of:

  (i) elderly women;

 ..................................................................................................................................

 ..................................................................................................................................

 ..................................................................................................................................

 ..................................................................................................................................

 ..................................................................................................................................

 .............................................................................................................................. [4]
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  (ii) very active teenagers.

 ..................................................................................................................................

 ..................................................................................................................................

 ..................................................................................................................................

 ..................................................................................................................................

 ..................................................................................................................................

 .............................................................................................................................. [4]

 [Section A Total: 40]
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Section B

Answer four questions.

2 Explain the following processes and give one example of each:

 (a) gelatinisation;

 (b) coagulation;

 (c) fermentation;

 (d) pasteurisation;

 (e) hydrogenation. [5 x 3]

3 (a) Discuss the purposes of the following ingredients in a Victoria sandwich cake:

  (i) self-raising flour;

  (ii) sugar;

  (iii) margarine;

  (iv) eggs. [4 x 3]

 (b) What could have caused:

  (i) the cake to have risen to a peak and cracked;

  (ii) a close-textured cake? [3]

4 (a) State, with examples, four reasons for preserving food. [4]

 (b) Explain how each of the following methods of preserving prevents decay:

  (i) freezing;

  (ii) jam-making;

  (iii) drying. [3]

 (c) Give advice, with reasons, on how to either make a named fruit jam or freeze a named 
fruit. [5]

 (d) Discuss pectin and its importance in jam-making. [3]
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5 Write an informative paragraph on each of the following:

 (a) the advantages and disadvantages of frying;

 (b) the choice and care of saucepans;

 (c) the disposal of kitchen waste. [3 x 5]

6 (a) List the nutrients in red meat. [3]

 (b) Suggest four methods of tenderising tough meat before cooking. [2]

 (c) (i) Name two moist methods of cooking meat. [1]

  (ii) Describe the changes that take place when tough meat is cooked by one of these 
methods. [4]

 (d) Current nutritional advice is to reduce the intake of red meat.

  Give reasons for this statement and suggest alternatives to red meat. [5]

7 (a) Frozen food is a popular convenience food used in meal preparation.

  Name three other types of convenience food and name one example of each. [3]

 (b) State the advantages and disadvantages of using convenience foods. [4]

 (c) Discuss the use of additives in convenience foods. [4]

 (d) Explain the principles of freezing and the special care that should be taken when storing 
frozen foods. [4]

[Section B Total: 60]

http://www.studentbounty.com/
http://www.studentbounty.com


8

6065/01/O/N/11© UCLES 2011

Permission to reproduce items where third-party owned material protected by copyright is included has been sought and cleared where possible. Every 
reasonable effort has been made by the publisher (UCLES) to trace copyright holders, but if any items requiring clearance have unwittingly been included, the 
publisher will be pleased to make amends at the earliest possible opportunity.

University of Cambridge International Examinations is part of the Cambridge Assessment Group. Cambridge Assessment is the brand name of University of 
Cambridge Local Examinations Syndicate (UCLES), which is itself a department of the University of Cambridge.

BLANK PAGE

http://www.studentbounty.com/
http://www.studentbounty.com


<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 15%)
  /CalRGBProfile (ColorMatch RGB)
  /CalCMYKProfile (U.S. Sheetfed Uncoated v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.1000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize false
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts false
  /TransferFunctionInfo /Preserve
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile (None)
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 600
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects true
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /CreateJDFFile false
  /Description <<
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308030d730ea30d730ec30b9537052377528306e00200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /FRA <>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
    /ENU <>
  >>
>> setdistillerparams
<<
  /HWResolution [600 600]
  /PageSize [595.245 841.846]
>> setpagedevice




