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Section A

Answer all questions.

1 Define the term malnutrition.

[Total: 1]

2 Carbohydrates supply the body with a source of energy.

(@) Name two elements from which carbohydrates are formed.

L RSP PPRSUPRPNS 2 e
(1]
(b) Name two other nutrients which can supply energy to the body.
T e
2 e
[2]
(c) Describe three different ways energy is used by the body.
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(3]
[Total: 6]
3 (a) Disaccharides are sugars.
Give two examples of disaccharides.
T e
2 e
(2]
(b) Name and describe two health problems which can be caused by eating too much sugar.
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[4]
[Total: 6]
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4 (a) Name the enzyme responsible for converting starch into maltose.

(b) State where in the digestive system this takes place.

(c) Name one end product of the digestion of carbohydrate.

(b) Describe the effect of dry heat on starch.

6 Vitamin A and vitamin D are fat-soluble vitamins.

(@) State four functions of vitamin A.
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(1]

(1]

[Total: 9]
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7 Water is vital to life.

(a) Describe four functions of water in the body.

8 Current dietary advice is to reduce the intake of salt (sodium chloride).

Suggest four ways of reducing salt in the diet.
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Section B

Answer all questions.

9 (a) Cooking ensures food is safe to eat because heat destroys harmful bacteria.

State four other reasons for cooking food.

(b) State two advantages and two disadvantages of steaming as a method of cooking.

advantages

(c) State two advantages and two disadvantages of grilling as a method of cooking.

advantages

[Total: 12]
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10 Sauces can be served with meals to add nutritional value.

(a)

(b)

Give four other reasons, with examples, for serving sauces with meals.
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The following ingredients can be used to make a cheese sauce:

254 flour

259 butter

250 ml milk

759 grated cheese
Describe how to make the cheese sauce using the roux method.
.............................................................................................................................................. [4]
Suggest three different ways to reduce the amount of fat in the cheese sauce.
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(d) Name two ingredients which could be added to vary the flavour of the sauce instead of using
cheese.

(2]

[Total: 20]
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11 Explain, with reasons, how to conserve vitamin C when:

(a) preparing green leafy vegetables;

.............................................................................................................................................. [3]
(b) boiling green leafy vegetables.
.............................................................................................................................................. [3]
[Total: 6]
12 (a) State five safety rules to be followed when using small electrical kitchen equipment.
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(b) Describe how to treat a person who has suffered an electric shock.
.............................................................................................................................................. [2]
[Total: 7]
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Section C
Answer either Question 13(a) or 13(b).
13 (a) Discuss reasons for choosing a vegetarian diet. Explain, with examples, ways to ensure that
lacto-vegetarians and vegans have a nutritionally well-balanced diet. [15]
OR

(b) Discuss the causes of food spoilage. Suggest how to limit the risk of food poisoning when
buying and storing perishable food. [15]
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[Total: 15]
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