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INSTRUCTIONS TO CANDIDATES

• Write your name clearly in capital letters, your Centre 
Number and Candidate Number in the boxes on the 
first page.

• Use black ink. Pencil may be used for graphs and 
diagrams only.

• Read each question carefully and make sure that 
you know what you have to do before starting your 
answer.

• Answer ALL the questions.

• Write your answer to each question in the space 
provided. Additional paper may be used if necessary 
but you must clearly show your Candidate Number, 
Centre Number and question number(s).

INFORMATION FOR CANDIDATES

• The number of marks is given in brackets [  ] at the 
end of each question or part question.

• The total number of marks for this paper is 50.

• The marks allocated and the spaces provided for 
your answers are a good indication of the length of 
answers required.

• Question 5, Product Analysis, is based on the theme 
FISH AND FISH PRODUCTS.
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1 Hygiene is important in the kitchen. Fig.1 shows a 
worker in a kitchen.

Fig. 1

 (a) State THREE personal hygiene rules which should 
be followed in the kitchen.

Rule 1  ____________________________________

Rule 2  ____________________________________

Rule 3  __________________________________ [3]
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 (b) Fig. 2 shows a diagram of a refrigerator.

Fig. 2

  Label the diagram to show where the following 
foods should be stored.

  (i) Raw chicken

  (ii) Cheesecake

  (iii) Salad [3]

 (c) The chart below shows a range of temperatures.

–18 °C –2 °C 5 °C 15 °C

  From the chart choose the correct temperature 
for a:

  (i) Refrigerator ___________

  (ii) Freezer _______________ [2]
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 (d) State TWO ways to prevent cross-contamination in 
a kitchen.

1  _________________________________________

2  _______________________________________ [2]

[Total: 10]
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2 A food manufacturer wants to develop a new 
cheesecake dessert. Fig. 3 shows a layered 
cheesecake desert.

piped double
cream

topping

base

Fig. 3

 (a) State TWO ways the manufacturer could carry out 
market research.

1  _________________________________________

 __________________________________________

2  _________________________________________

 ________________________________________ [2]
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 (b) The ingredients for the new cheesecake shown in 
Fig. 3 are listed below:

BASE TOPPING DECORATION
digestive biscuits cottage cheese double cream
demerara sugar single cream
melted butter gelatine
 water
 lemons
 eggs separated
 castor sugar

  (i) State ONE ingredient that will set the topping.

 _____________________________________ [1]

  (ii) State ONE ingredient that is a high risk food.

 _____________________________________ [1]

  (iii) State ONE ingredient that is high in protein.

 _____________________________________ [1]

  (iv) State ONE ingredient that contains fibre.

 _____________________________________ [1]
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 (c) State TWO different ways to increase the fibre 
content of the cheesecake.

1  _________________________________________

2  _______________________________________ [2]

 (d) Give TWO ways a supermarket could promote the 
new cheesecake.

1  _________________________________________

 __________________________________________

2  _________________________________________

 ________________________________________ [2]

[Total: 10]
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3 A bakery produces a range of biscuit products.

 The basic ingredients for the biscuit dough are:

  • plain flour
  • baking powder
  • milk
  • margarine
  • sugar

 (a) State the function of baking powder in the biscuit 
dough.

 ________________________________________ [1]
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 (b) The bakery wants to develop a new biscuit 
product.

  The specification for the new biscuit product is:

    • appeal to young children
    • new original flavour
    • lower in sugar
    • contribute to ‘5 a day’

  With the aid of sketches and/or detailed notes 
as appropriate, produce a design idea for a new 
biscuit product that meets this specification.

  Clearly label your sketch to explain how it meets 
the design specification.

  DO NOT DRAW THE PACKAGING.



11

[4]
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 (c) The biscuit product is packaged using cardboard.

  Give THREE reasons why cardboard packaging 
material is suitable for the biscuits.

Reason 1  __________________________________

 __________________________________________

Reason 2  __________________________________

 __________________________________________

Reason 3  __________________________________

 ________________________________________ [3]

 (d) Packaging is labelled to give information to people 
who have special dietary requirements.

  (i) Name the sign below:

   ___________________________________
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  (ii) State ONE other piece of information that 
could be included to advise people with 
special dietary requirements.

 _______________________________________

 _____________________________________ [2]

[Total: 10]
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4 Fig. 4 shows a computer.

Fig. 4

 (a) State TWO ways a manufacturer could use a 
computer in the development of a new ready meal 
product.

1  _________________________________________

 __________________________________________

2  _________________________________________

 ________________________________________ [2]
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 (b) A manufacturer is planning the production of a 
new ready meal.

  State TWO advantages to the manufacturer of 
using a Just in Time (JIT) production process for 
the ready meals.

Advantage 1  _______________________________

 __________________________________________

Advantage 2  _______________________________

 ________________________________________ [2]

 (c) Oven chips are a food product which can be 
manufactured using continuous flow production.

  (i) State ONE advantage of continuous flow 
production to the manufacturer.

 _____________________________________ [1]

  (ii) State ONE disadvantage of continuous flow 
production to the manufacturer.

 _____________________________________ [1]
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 (d) Sensors are used to control the quality of food 
products.

  State TWO quality control checks that could be 
carried out by sensors.

1  _________________________________________

 __________________________________________

2  _________________________________________

 ________________________________________ [2]

 (e) Explain how the use of CAD and CAM has affected 
people employed in the food industry.

 __________________________________________

 __________________________________________

 __________________________________________

 ________________________________________ [2]

[Total: 10]
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5 Fish is an important part of a healthy diet.

 Fig. 5 shows cod in batter portions.

4 individual cod portions
coated in batter

OCR

Fig. 5

 (a) Suggest a target group this product may be 
suitable for.

  State ONE reason for your choice.

Target group  _______________________________

Reason for choice  ________________________ [1]

 (b) State TWO nutrients found in fish.

1  _________________________________________

2  _______________________________________ [2]
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 (c) Cod in batter and chips is a popular meal.

  Give THREE ways that you could modify this meal 
to make it healthier.

1  _________________________________________

 __________________________________________

2  _________________________________________

 __________________________________________

3  _________________________________________

 ________________________________________ [3]

 (d) Explain the function of batter on the cod.

 __________________________________________

 __________________________________________

 __________________________________________

 ________________________________________ [2]
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 (e) Food manufacturers use a variety of techniques to 
freeze fish products.

  Describe ONE commercial method of freezing fish 
products. 

 __________________________________________
 
 __________________________________________

 __________________________________________

 ________________________________________ [2]

[Total: 10]
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Copyright Information

OCR is committed to seeking permission to reproduce all third-party content 
that it uses in its assessment materials.  OCR has attempted to identify and 
contact all copyright holders whose work is used in this paper.  To avoid the 
issue of disclosure of answer-related information to candidates, all copyright 
acknowledgements are reproduced in the OCR Copyright Acknowledgements 
Booklet.  This is produced for each series of examinations, is given to all 
schools that receive assessment material and is freely available to download 
from our public website (www.ocr.org.uk) after the live examination series.
If OCR has unwittingly failed to correctly acknowledge or clear any 
third-party content in this assessment material, OCR will be happy to correct 
its mistake at the earliest possible opportunity.
For queries or further information please contact the Copyright Team, First 
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OCR is part of the Cambridge Assessment Group; Cambridge Assessment 
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