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Section A

Answer all questions.

(a) Explain the term metabolism.

............................................................................................................................................... [1]
(b) Explain the term basal metabolism.

............................................................................................................................................... [1]
(c) Metabolism is controlled by thyroxine.

Name the mineral which is used to make thyroxine.

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

[Total: 3]

Foods containing protein are classified by their biological value.

(a) Explain the term high biological value protein.

............................................................................................................................................... [1]
(b) Explain the term low biological value protein.
............................................................................................................................................... [1]
(c) Name four different foods which are good sources of high biological value (HBV) protein.
1 PP
2 et eeeeeeeeeeeeeeeeeetaeeeeeeeeeeeetaaeeeeeeeeeeetthaeeeeeeeteettha e eeeeeeeeett i aeeaeeeeeenrnn s
TSP PPPTR
Qoo et tha et e e eeeeetteha e e e eeeeeeeetaa e e e eeeeeeat e e aeaeeeeeran s
[4]

[Total: 6]
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Disaccharides are sugars.

(@)

(b)

()

(d)

(e)

Complete the equations to show the composition of the named disaccharides.

(i) sucrose =1 unit of glucose + 1 UNit Of ... [1]

(ii) lactose =1 unit of glucose + 1 UNIt Of ..o 1]

Name two enzymes involved in the digestion of sugars.

It is recommended that people reduce their intake of sugar.

Name two health problems which might be caused by too high an intake of sugar.

[Total: 14]
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4  State five different ways of increasing non-starch polysaccharide (NSP)/dietary fibre in the diet.

1L TP UPPR

2 PRSPPI

G PP PPTPPPPRR

PSP PPPR

LG PP

[5]
5 Complete the table to give one disease caused by a deficiency of each of the named vitamins.
vitamin disease
vitamin C/ascorbic acid seurvy
vitamin A/retinol
vitamin B, /thiamin
vitamin B/ nicotinic acid
vitamin D/cholecalciferol
[4]
6 Vegetables form an important part of the diet.

(a) Give five points to consider when choosing green leafy vegetables.
PSP
2P PRSPPI
SRR
USROS
LG TSP

[5]

(b) Explain how to store green leafy vegetables in order to retain their nutritional value.

............................................................................................................................................... [3]
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Section B

Answer all questions.

7 The following ingredients can be used to make a Swiss roll:
3 eggs
759 caster sugar
7549 plain flour

(@) Name the method used to make the Swiss roll.

............................................................................................................................................... [1]
(b) Describe the method of making the Swiss roll mixture
............................................................................................................................................... [5]
(c) Suggest two different ingredients which could be used to vary the flavour of the Swiss roll
mixture.
PSP
2P PTPPPPTRT
[2]
(d) Suggest three reasons why the finished Swiss roll might have a close texture.
1 PP P PP PSTRPPPN
2 ettt eeeeeeeethaa e eeeeeeetettaaa et eeeeetetetaaa et e e eeeeeeet b e e aeaeeeeernnn s
PP
[3]
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(e) An electric hand mixer can be used to make a Swiss roll to save time and energy.

Give six different factors to consider when choosing a new electric hand mixer.
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(g) Describe the first aid procedure for a person who has just received an electric shock.

[Total: 25]
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8 Microorganisms cause food spoilage.

(a) Identify three conditions needed for the growth of microorganisms.

PSP
2R PP
TSP
[3]
(b) Some microorganisms can be used to make yoghurt from milk.
Give a reason for the following when making yoghurt:
(i) sterilising all equipment;
....................................................................................................................................... [1]
(ii) after heating the milk, allow to cool and add Lactobacillus bulgaricus and Streptococcus
thermophilus;
....................................................................................................................................... [1]
(iii) adding a stabiliser to the yoghurt.
....................................................................................................................................... [1]

(c) Give two different reasons for each of the following pieces of information found on the label
of a pot of yoghurt:

(i)

(ii)

(iif)
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[Total: 12]
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9 Identify and explain eight reasons why convenience foods are popular.
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Section C

Answer either Question 10(a) or 10(b).

10 (a) Compare and contrast grilling and stewing as methods of cooking. [15]
OR

(b) Discuss the role that different religions play in influencing food choices. [15]
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