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1 Fig. 1 shows savoury flans.

Fig. 1

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

Reason 1  ..................................................................................................................................

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

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

Reason 2  ..................................................................................................................................

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

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

 (b) State two control checks that are done during the production of savoury flans.

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

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

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

 .............................................................................................................................................. [1]
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 (c) Give two ways the manufacturer can ensure a safe shelf-life for the savoury flan.

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

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

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

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

 (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

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

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

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

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

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

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

[1]

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

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

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

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

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

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

[1]

 [Total: 10]
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2 Fig. 2 shows information about three different types of sausages.

OCR

Lincolnshire
Quorn
Sausages
With tasty quorn, onion
and a fine blend of herbs

OCR Lincolnshire Quorn Sausages

With tasty quorn, onion and a fine blend 
of herbs

OCR

Luxury
Toulouse
Sausages

PREMIUM

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

OCR

Healthy
Lifestyle
Sausages
Butchers choice extra
lean pork sausage

OCR HEALTHY LIFESTYLE  
SAUSAGES

Butchers choice extra lean pork 
sausages

Fig. 2

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

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

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



5

Turn over© OCR 2010

 (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.

Benefit 1 ....................................................................................................................................

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

Benefit 2 ....................................................................................................................................

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

 (d) OCR Toulouse Sausages are the most expensive.
  Give one reason why these cost more than the other sausages.

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

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

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

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

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

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

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

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

 [Total: 10]
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3 Fig. 3 shows the ingredients in a cake.

 Ingredients:
 Eggs, whole, raw
 Butter
 Sugar, caster  Cake mixture
 Flour, white, self-raising
 Cocoa powder 

⎫
⎪
⎪
⎬
⎪
⎪
⎭

 Sugar, icing
 Butter   

Icing
 Cocoa powder
 Chocolate, plain 

⎫
⎪
⎬
⎪
⎭

Fig. 3

 (a) Describe one different function for each of the following ingredients in the cake mixture.

  (i) Self-raising flour  ................................................................................................................

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

  (ii) Butter  .................................................................................................................................

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

  (iii) Eggs  ..................................................................................................................................

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

 (b) The manufacturer wants to change the nutritional profile of the cake.

  Describe how the manufacturer could:

Reduce the saturated fat content  ..............................................................................................

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

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

Reduce the sugar content .........................................................................................................

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

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

Increase the fibre content  .........................................................................................................

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

 .............................................................................................................................................. [1]
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 (c) The manufacturer is using pre-manufactured standard components to decorate the cake.

  State two advantages to the manufacturer of using pre-manufactured standard components.

Advantage 1  ..............................................................................................................................

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

Advantage 2  ..............................................................................................................................

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

 (d) The manufacturer has used additives in the production of the cake.

  Explain why consumers may be concerned about the use of additives.

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

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

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

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

 [Total: 10]
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4 Fig. 4 shows the “eatwell” plate.

Fig. 4

 (a) Explain why people are encouraged to use the “eatwell” plate as a model for planning their 
diet.

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

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

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

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

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

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

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

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



9

Turn over© OCR 2010

 (b) Explain how food manufacturers are helping to promote healthy lifestyles.

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

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

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

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

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

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

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

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

 (c) Explain why vitamin C is easily lost during the preparation and cooking of vegetables.

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

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

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

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

 [Total: 10]



10

© OCR 2010

5 (a) Food manufacturers must ensure foods are safe to eat. They use many processes to extend 
the shelf life of foods.

  Explain two of these processes

Process  .....................................................................................................................................

Explanation  ...............................................................................................................................

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

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

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

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

Process  .....................................................................................................................................

Explanation  ...............................................................................................................................

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

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

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

 .............................................................................................................................................. [2]
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 (b) Discuss the moral issues that influence consumers’ choice of food products.

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

 [Total: 10]
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OCR 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 
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