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(@) (i) State three functions of protein.

2

Section A

Answer all questions.

(i) Name the nutrients which combine to form protein.

(i) (@ ()

(i)

(b) ()

(i)

(c) ()

(i)

........................................................................................................................... [2]
Define the term ‘High Biological Value (HBV) protein’.
......................................................................................................................... [1]
Name four foods which are good sources of HBV protein
......................................................................................................................... [2]
Define the term ‘Low Biological Value (LBV) protein’.
......................................................................................................................... [1]
Name four foods which are good sources of LBV protein
......................................................................................................................... [2]
What are complementary proteins?
......................................................................................................................... [2]
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(b) (i) Describe the digestion and absorption of protein.

........................................................................................................................................ [6]
(i) What is meant by deamination of protein?
........................................................................................................................................ [2]
(c) An adequate supply of Non-Starch Polysaccharide (NSP) is an essential in a healthy diet.
(i) Explain how NSP is used by the body.
........................................................................................................................................ [4]


http://www.studentbounty.com/
http://www.studentbounty.com

(d) ()

(i1)

(iii)

(iv)

4

State three reasons for including sodium chloride (salt) in the diet.

Name two situations in which individuals will require additional salt. Give a reason for
each of your answers.
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Section B
Answer four questions

2 (a) Listsix nutrients in red meat.

(b) Suggest four methods of tenderising tough meat before cooking.

(c) Name two moist methods of cooking meat.
Describe the changes which take place when meat is cooked by one of these methods.  [5]

(d) Current nutritional advice is to reduce the intake of red meat. Give reasons for this statement
and suggest alternative foods. [5]
3 (a) Listfive methods of introducing air into mixtures. Give an example for each method. [5]
(b) The following list of ingredients can be used to make plain scones.
2009 (8 0z) plain flour
4 level teasp. baking powder
1/2 level teasp. salt
509 (2 0z) margarine, lard or other hard fat
125 ml (1/4 pt) milk
Describe, with reasons, the method for making and baking scones. [6]
(c) Name two ingredients which could be used to vary the mixture. [1]

(d) Name the gas used as the raising agent in scones and explain:

(i) how itis produced in the mixture;

(i) how it makes the scones rise. [3]

4  Write an informative paragraph on each of the following:

(@) making shortcrust pastry [5]
(b) cooking with cheese [5]
(c) garnishing and decorating [5]
5 (a) Listfive reasons for cooking food. [5]

(b) How can money be saved when

(i) buying food; [3]
(i) cooking food. (5]
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(a) List six pieces of information which must be shown on a food label. State,
in each case, why the information is important.

(b) Nutritional information is often shown on a label.
Name two groups of people who would find this information useful. Give reasons for y
answer. [4

(c) Discuss the use of additives in food. [5]

(@) (i) Listthe causes of food spoilage. [2]

(i) State four conditions which encourage the growth of micro-organisms. [2]

(b) Freezing is often used to preserve food. Explain:

(i) how freezing prevents food spoilage; [2]
(if) the reason for ‘fast freezing’ food. [2]
(c) (i) Give the temperature at which a domestic refrigerator should operate. [1]

(i)  What would happen if the temperature in the refrigerator was:
@) too high;
(b) too low. [1]

(iii) State and explain five rules to observe when storing food in a refrigerator. [5]


http://www.studentbounty.com/
http://www.studentbounty.com

7

BLANK PAGE



http://www.studentbounty.com/
http://www.studentbounty.com

8

BLANK PAGE

University of Cambridge International Examinations is part of the University of Cambridge Local Examinations Syndicate (UCLES) which is itself a department of
the University of Cambridge.


http://www.studentbounty.com/
http://www.studentbounty.com



