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Section A

Answer all questions.

1 (a) Explain the difference between undernutrition and overnutrition.

2 Describe how the following nutrients work together in the body:

(a) carbohydrates and B group vitamins;
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(a) List four functions of protein in the body.

2 PRSI
2 et eeeeeeeeeeeeiseeeeeeeeeeeeeaeaseeseeeeeeeeaaatteeteeeeeeaaaaa———eteeaeeeeaaaatrereeeeeeeaaannrrreeeeeeeaaans
PSSR
Qe eeeeeeeeeeee———eeeeeeeeeaaa———e—eeeeeeaaa_—teeeeeeeeaaaana——eeeeaeeeeaaanntareeeeeeeaaannrrrreeeeeeaaaas
[4]

(b) Explain why some proteins have a higher biological value than others.
............................................................................................................................................... [3]

(c) Describe the digestion of protein:

(1) INTNE STOMACK; oo
....................................................................................................................................... [3]
L) T R TR 1 1= 0 o o TSSO PSRRRR
....................................................................................................................................... [3]

© UCLES 2017 0648/12/M/J/17 [Turn over



4
(d) Explain what happens to protein when it is heated.

[Total: 22]
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4 Describe the functions of water in the body.

[Total: 6]
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Section B
Answer all questions.

5 (a) Give four reasons for serving sauces with meals. Give a different example of a dish to
illustrate each reason.

== T<Te] o e PSP SURPPPTRPP
L= )= 0 ] o] [ U
== TS0 o PSP RRPPPTRPPI
L=y e= 0 ] o] [P
== 110 o IR PSP SURUPTTRPP
123 = 0 ] o] = TP PPPPPPPRPPP
== TS0 o 1R PSP SURUPTTRPP
123 = 0 ] o] = TP PPPUPPPRPPP
[8]
(b) Using the following ingredients, describe how to make a white sauce by the roux method.
Give your answer as a series of steps to follow.
259 flour
259 margarine
250 ml milk
(5]
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(c) Give two reasons why each of the following may occur:
(i) lumps in the finished sauce;

[SY=1<To ] o 10

(2]
(i) the sauce is thin and runny.
(== 10 1
(== 10 1 T
(2]

[Total: 17]

© UCLES 2017 0648/12/M/J/17 [Turn over



6

8

(a) Give two reasons for using raising agents.

(b) List four methods of introducing air into mixtures. Give a different example of a dish to

illustrate each method.

METNOA 1
1=z 1 0] 0] = PP
10111 oo I OO PPPPPP PP
== 0 ] ] [ R
0171 0o I PP PR PP
123 = 0 ] o] = TP OPPPRPPPRPPPP
MELNOA 4 ... et e e e e et e e e e e e

L= 101 0] =

(c) List the ingredients used to make baking powder.
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(f) Explain how steam can be used as a raising agent.

............................................................................................................................................... [2]
(g) Name two dishes which use steam as a raising agent.
1 PP POTR P TTUPP
2 ettt eeeeeeeetata e eeeeeeeetettaa et eeeeeeeette e e e eeeeeeetha e e e aeeeeennrnnas
(2]

[Total: 20]

7 List the factors which need to be considered when choosing a new refrigerator.

[Total: 8]
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Section C
Answer either Question 8(a) or 8(b).

8 (a) Describe the specific nutritional requirements of an adolescent. Discuss some of the issues
which may increase an adolescent’s risk of developing obesity. [15]

OR

(b) Outline ways to be economical with food and fuel when planning, preparing and cooking
family meals. [15]
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[Total: 15]
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