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Section A
Answer all questions.
You are advised to spend no longer than 45 minutes on Section A.

1 (a) Name two elements that occur in protein molecules.

ettt et h e oottt e eaeeeeoateeeReeeeaReeeeteeeeheeeeReeeeeeeeanbeee ettt eaReeeeaneeeeaneeeeaneeeeaneeeeneeeaneeas
2 ettt et eaeeeeEeeeeheee e Eeee ettt e aEeeeanaeeeaneeeeasteeeaneeeeaneeeenteeasteeaaneeeeneeeaneeas
[2]
(b) Undernutrition is when the body has an insufficient amount of nutrients.
(i) Name one disease that results from an insufficient amount of protein.
..................................................................................................................................... 1]
(ii) Name three different animal foods that help prevent the disease named in (b)(i)
1 SRR
PRSPPI
B et et ettt oo heeeeteeeeeeeeateeeateeeateeeeteeeateeeateeeaeeeeaeeeeabeeeaneeeaanaeeeaneeeeanneeaaneeas
3]
(c) State where in the digestive system the absorption of protein takes place.
............................................................................................................................................. [1]
(d) Name the end product of protein digestion.
............................................................................................................................................. [1]
(e) Name the term that describes the effect of heat on protein.
............................................................................................................................................. [1]

[Total: 9]

2  Sufficient calcium in the diet helps to prevent diseases such as rickets and osteoporosis.

Other than prevention of disease, state four functions of calcium in the body.
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(@) Name three different foods that are a good source of polyunsaturated fats.

3

* 0000800000003 *

i -

(b) Before fat can be digested, it must be emulsified.

Name the substance that emulsifies fat.

Garnishing is used for savoury dishes.

(a) State three reasons for garnishing savoury food.
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(@) Name one monosaccharide.

(c) One function of sugar in food products is to help preserve them by preventing bacterial
growth.

State three other functions of sugar in food products.

[Total: 5]
It is recommended that some people increase the amount of non-starch polysaccharide (NSP) /
dietary fibre in their diet.

(a) State four different problems that may be associated with a lack of NSP in the diet.

[Total: 10]
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Section B

Answer all questions.

8 The following ingredients can be used to make cupcakes using the creaming method.

(a)

(b)

(c)

(d)

(e)

504 self-raising flour
509 butter

509 sugar

1 egg

Name the chemical raising agent found in self-raising flour.

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

State two mechanical methods that cause the cupcake mixture to rise.

ettt ettt teeeaeeetee Rt e e Eeeeaee ettt teeRee e et e eR et e Ee e Rt e e Rt e en et e Rt e eneeeaneeeneeeaneeeneeenneenreeanneen

2 ettt ettt et ettt et ettt et e s et eteeea et e Eeeenee e teean et eteeanee e neeanneeaneeanteenneeenne
[2]

State one reason why cupcakes may not be successful when made with a low-fat spread
instead of butter.

............................................................................................................................................. (1]
Name two types of sugar that can be used to make successful cupcakes.
SRRSO
2 e e e —eeeteeeteeteeeteebeeea—eeteeate ettt ateeeheeeateeaseeeteeaateeteeaane e beeanteebeeenreeereeenns
[2]
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If too much sugar is added to the mixture, the baked cupcakes may have crisp edges.

(i) Describe three other possible effects on the baked cupcakes if too much sugar is added
to the mixture.

SRR

2 et t— e —e ettt —eehee e —eeahtee—e e ettt e teeaateebeeeateebeeeateeabeeanteeaneeereeereeareens
SRRSO

[3]

(g) State three functions of the egg in the recipe

USSR

2 et e et ettt e et ettt eeeeeaeeeete ettt aseeaaeeenseeaneeaaeean et eseeanne e neeaneeenseeaneeenneeenns

B et et ettt eeeeteeeeeteeeeteeeeseeeeaaeeeeaseeeeaseeeeaseeeaasteeaseeeasteeateeeanseeeanteeeaneeeeanteeeareeeaaneeeaaneeeans

[3]

[Total: 17]

9 State two benefits to the consumer of each of the following pieces of information found on a food
label.

(a) weight or volume

e ettt e — et e oo —eeeeeeteeeeeeeeeeeeeaesteeeeaateteeeaaateeeeeaeateeeeaatteeeeaareeeeeaateeeeaaareeeeaaraeeens
2 et eeee e eeeeeeeee—eeeeeEeeeeeaanteteeeaa—tteeaaneeeeeaanteeeeeanteeeeeanaeeeeaanteeeeaannaeeens
[2]
(b) storage instructions
et et e et ——eeeeeh——eeeeee—eeeeeeteteeeeateteeaeeaeeeeaaiateeeeaateeeeeaataeeeaaareeeeaaraneens
2 ettt e —eeeeeeeeeeeeeaseeeeeaa—eeeeeaateeeeeaa—eteeaateeeeeaasseeeeeanneeeeeanataeeaanreeeeaanraeeens
[2]

[Total: 4]
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10 State and explain six reasons for cooking food.

L SO SOPRR
2 e eeee e eeeeee e e—eeeeaeseeeeeea—teeeeaattteeeanteeeeaateteeeaanteeeeeannaeeeeeanteeeeaanneeeeeaanneeaeeanneen
B ettt e eeeeeeeeeeeeeeeeeeeeeeeeeeeaeessseseeeeeeeeeaesteeeeeeeeeeaaaa——eteeeeeeaaaaaa——aetaaaeeeeaaanrraraaaaaeeaaans
A et ee e e et—eeeeei—eeeeeetteeeeaat—eeeeh—eeeeaateeeeeaateeeeaahreeeeaaateeeeeatraeeeaatreaeeaaarees
TSP
B ettt ettt e ettt ee e e eeeeeeeteeeeeaaaeeeeeeaneeeeeaatteeeeaantteeeeanteeeeeanReeeeeanteeeeeanaeeeeeanneeeeeaanneeeeeenneeaeeanneeas
[6]
11 Additives are used in many convenience foods.
(a) State two advantages to the consumer of using antioxidants in convenience foods.
e ettt et e e e oo —eeeeeeateeeeeeeateeeeeaea—eeeeeeteteeeaaateteeaaeateeeeaateeeeeaarteeeaaaateeeeaaareeeeaaranaeas
2 ettt e e aeeeee e aeeeeeaateeeeeanteeeeeaaeeteeeaneteeeaanteeeeeanneeeeeaneeeeeaannteeeeaanreeeenn
[2]
(b) Name two other types of additives that may be found in convenience foods.
e et et ee——eeeeeteeeeeeeaeeeeeeeetteeeeeetateeeeaateteeaaiateeeeaateeeeeaataeeeeaaataeeeaaareeeeaaraneens
2 e eeeee e e —eeeeeee—eeeeaaeeeeeaas—eeeeeaanteteeeaatteeeaanteeeeaanneeee e e naeeeeeaneeeeeaannreeeeaanreneens
[2]

[Total: 4]
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12 Soya beans are a type of legume and are high in protein.

(a)

(b)

(c)

| © UCLES 2024 Eﬁ 0648/12/0/N/24 I

State five other different nutrients found in soya beans.

Soya beans can be processed to produce Textured Vegetable Protein (TVP).

Name four other products that can be made from soya beans.

TVP has many nutritional benefits in the diet.

State five other benefits of using TVP.

[Total: 14]

8 H
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Section C
Answer either Question 13 or 14.

13 Discuss ways to be economical when shopping for food to prepare balanced meals.
[15]

OR

14 Discuss factors that may influence a person to follow a vegetarian lifestyle.
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