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Section A

Answer all questions.

Name four examples of fats and four examples of oils used in meals.

Fats
L 2 e
B e, B oo [2]
Oils
L s 2 e
< SO B oo [2]

Explain the following terms:

(i) saturated fat;
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(iii) essential fatty acid(s).

(e) (i) Inwhich part of the alimentary tract are fats digested?
. NametheSUbSt ance th at e m u lsme S fats ..................................................................
. Expla I nWhy e m u Ismca tl Omsnecess ary ...................................................................
. WhICh . e n Zymebrmgsabom the breakdown O f fats? .................................................
. Whataretheendpmductsoffatdlges“on? ..............................................................

(vi) What is the energy value of 1g of absorbed fat?
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(g) Name any two fat-soluble vitamins and explain their importance in a healthy die
Name three sources of each vitamin.

(i) Vitamin 1

(i) Vitamin 2

2 Itis important for everyone to have nutritionally balanced meals but individual requirements
vary. State, with reasons, the special nutritional needs of:

(a) elderly women;
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(b) very active teenagers.

[Section A Total: 40]
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Section B

Answer all questions.

Explain the following processes and give one example of each.

(a) Gelatinisation

EXAMPIC .o [3]

(c) Fermentation
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(d) Pasteurisation

EXAMIPIE .. e e e e [3]
(e) Hydrogenation
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4 (a) Discuss the purposes of the following ingredients in a Victoria sandwich cake:
(i) self-raising flour;
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(iv) eggs.

.............................................................................................................................. [3]
(b) What could have caused:
(i) the cake to have risen to a peak and cracked;
(i) a close-textured cake?
.............................................................................................................................. [3]

5 Write an informative paragraph on each of the following:

(a) the advantages and disadvantages of frying;
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(b) the choice and care of saucepans;

[Section B Total: 45]
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6 (a) There are many methods of storing and preserving food.

0]
(i)
(iii)

OR
6 (b) ()
(i)

(iii)

11
Section C

Answer either 6(a) or 6(b).

State and explain reasons for preserving food.
Discuss, with examples, methods of preserving food.

Explain how food should be stored safely in a refrigerator.

Name the nutrients in red meat and state their functions.

[15]

Discuss reasons for toughness in meat and suggest ways of tenderising meat

before cooking.

Describe and explain the changes which take place when meat is cooked by a

moist method.

[15]
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[Section C Total: 15]
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