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Section A

Answer all questions.

1 (a) Name two elements from which fats and oils are formed.

T e
(1]
(b) Name two vitamins that are found in fatty food.
T e
2 e
(2]
(c) State two differences between saturated fat and polyunsaturated fat.
L PRSPPI
oot e ettt e eeeeeeeeeeaaaeeeeeeeeeeetaaaaaeeteeetetttan e eeeeeetteba e e aaaeeeeernaaeaas
(d) Name four examples of polyunsaturated fat.
T e 2 e
B o o
(2]
(e) Current dietary advice is to reduce the amount of saturated fat in the diet.
Suggest five ways of following this advice.
T
oo oo eeeeha e eeeeeeeeeeaaaeeeeeeeeeeeetaaaaaeeeeeetttttnnteeteeetteeaa e e aaaeteenrnnaeaas
G T
TSP TRTPURTRPRTRTPRRRIR
LG TP PP
(5]
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(f) One use of butter is for spreading on bread.

Suggest five other uses of fats and oils in cooking. Name an appropriate fat or oil in each
case.

(h) Describe the roles of bile and lipase in the digestion of fat:

(i)

(ii)

© UCLES 2016

bile;

lipase.
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[Total: 23]
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2 (a) Name two sources of vitamin B, (thiamin).

T 2SRRI
(1]
(b) List three symptoms of a deficiency of vitamin B, (riboflavin).
L PRSPPI
P2 USRS
T PP PTR TR
(3]
(c) State two functions of vitamin B,, (cobalamin).
2 S PSSRR
oo etth e eeeeeeeeeeeaaeeeeeeeeeeetaaaeeeeetetetttnntaateeeeteeha e e aaeeeeeeranaaaaas
(2]
[Total: 6]
3 (a) Explain the function of iodine in a balanced diet.
.............................................................................................................................................. [1]
(b) Name the deficiency disease associated with a lack of iodine.
.............................................................................................................................................. (1]
(c) Name two sources of iodine.
T e e
(1]
[Total: 3]
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4 (a) Non-starch polysaccharide (NSP)/dietary fibre is essential for a healthy diet.

Name four good sources of NSP.

L S 2 e
B e o
(2]
(b) Outline problems associated with a lack of NSP in the diet.
.............................................................................................................................................. [6]
[Total: 8]
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Section B

Answer all questions.

5 (a) Milk can be processed to extend its shelf life.

Give five other reasons for preserving food.

L PRSPPI
P2 TSRS
R TP TP
Qe e e e ee et eetea et e eeeeeeeetaa e eeeeeeeeeeha e e eeeeeetet e e aeaeeeereaa e aas
S TP TP
(5]
(b) Name one method of pasteurising milk.
.............................................................................................................................................. (1]
(c) Describe the process of manufacturing condensed milk.
.............................................................................................................................................. [3]
(d) Give advice, with reasons, on the storage of fresh milk in the home
.............................................................................................................................................. (4]

[Total: 13]
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6 The following ingredients can be used to make cheese scones:
2509 self-raising flour
509 butter
509 cheese
125 ml milk

(@) Name the method which could be used to make the scones.

.............................................................................................................................................. [1]
(b) The scones are cooked using conduction and convection.

Explain the term convection.

.............................................................................................................................................. [3]
(c) Describe what happens to cheese when it is cooked.

.............................................................................................................................................. [2]
(d) Self-raising flour contains starch.

Describe the effect of dry heat on starch.

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

[Total: 8]
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7 (a) Air can be introduced into dishes in many ways. Complete the table below. An example has
been given for you.

method of introducing air dish

whisking egg white meringue

(4]
(b) Name a dish which uses steam (water vapour) to make it rise.
.............................................................................................................................................. (1]
(c) Bread rises due to the action of yeast.
Name two conditions required by yeast for it to reproduce (bud).
T e
2 e
(2]
(d) Fermentation occurs in bread making. Name the gas produced.
.............................................................................................................................................. (1]
(e) State what happens to the yeast if:
(i) boiling water is used to make the dough;
...................................................................................................................................... (1]
(ii) the dough is put into a freezer.
...................................................................................................................................... [1]
(f) Suggest, with reasons, two suitable types of flour for making bread
2 PSPPSRI
e oottt eeeeeeeeeeeaaaeeeeeeeeeettasaaeeeeeetetttnntaateeeteeeta e e aaeeeeeeennaaaaas

[Total: 12]
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8 Discuss, with reasons, factors to consider:

(a) to ensure good kitchen hygiene;

.............................................................................................................................................. [4]
(b) when choosing kitchen flooring;

.............................................................................................................................................. [4]
(c¢) when choosing kitchen pans.

.............................................................................................................................................. (4]

[Total: 12]
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Section C
Answer either Question 9(a) or 9(b).
9 (a) Identify and discuss specific dietary needs during pregnancy. [15]
OR
(b) Discuss the advantages and disadvantages of each of the following methods of cooking:

(i) steaming;

(i) frying. [15]
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[Total:15]
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