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Section A
Answer all questions.
1 Carbohydrates provide the body with energy.

(a) Name the type of carbohydrate which should be eaten to give a slow release of energy.

(b) Monosaccharides are sugars.

Define the term monosaccharide.

(c) Give two examples of monosaccharides.

(d) Dextrinisation occurs when dry heat is used on starch.

Name four different food products which demonstrate the process of dextrinisation.

(e) Describe three effects of moist heat on starch.

(f) Give three possible effects on the body of eating too much carbohydrate.
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(g) Give three possible effects on the body of eating too little carbohydrate.

(h) Maltase and lactase are enzymes which speed up the breakdown of carbohydrates during
digestion.

Name the part of the digestive system where these enzymes are found.

[Total: 18]
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2 (a) State four functions of calcium.

(b) Calcium is found in milk and dairy foods.

Name three other good sources of calcium.

(c) Vitamin D increases the absorption of calcium.

(i) Give another name for vitamin D.

(d) The body can make vitamin D from the ultra-violet rays of the sun.

Identify three groups of people who may not be able to make enough vitamin D in this way.

[Total: 12]
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3 Ashortage of iron is one cause of anaemia.

(a) Describe three symptoms of anaemia.

PSP
2T PP PP
TSP
(3]
(b) Name three different groups of people who have a higher need for iron in their diet.
1 PR
2 e e eeeeeeeeeeaaeeeeeeeeeeeteta e eeeeeeeeetttaa e eeeeeeeeeeae e e eeeeeeettbaa e e e aeeeenenrnn s
T PP PP
(3]
(c) Vitamin C helps with the absorption of iron.
(i) Give one reason why it is important to have a daily supply of vitamin C.
....................................................................................................................................... [1]
(i) Name three different good sources of vitamin C.
1 PO OURPPPRTPPTR
2P PT TR RPUUPPPPN
G PRSP
3]

[Total: 10]
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Section B
Answer all questions.
4 Some ingredients that can be used to make a Victoria sandwich cake are listed below:
2004 self-raising flour
2009 soft margarine

20049 caster sugar

(a) State how many eggs would be needed to complete the recipe.

............................................................................................................................................... [1]
(b) Give one reason why this cake would be suitable for a person who is lactose intolerant.
............................................................................................................................................... [1]
(c) Complete the table to give three different functions of the named ingredients.
ingredient function
1 SRS
self-raising
flour 2 e et eeeeeeeeeeeeeetteeeestaieeesetaieeestttateeeettneeetttaaeettaaaaarerraaaaarrran
G SRRSO
1L P RRRRSRP
caster
sugar 2 s
OSSR
(6]
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(d) Give instructions for making the cake mixture using the creaming method.

(e) The cake is heated by convection and conduction during baking.

Explain how convection in the oven transfers heat to the cake. Include a labelled diagram in
your answer.
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(f) Give two reasons to explain why each of the following problems may have happened when
baking the cake:

(i) the cake has risen to a peak and cracked;

L SO PR PT PP TPPRN
72RO
(2]

(i) the cake has sunk in the middle.
1 PP
2 oo eeeeeeeeeeateeeaaeeeeaateeeaseeeeaateeeaseeeeaseeeaaseeeeaseeeabeeeabeeeaaaeee ettt e aaeeeaneeeareans
(2]

(g) Name three types of icing which could be used to decorate the cake.

L USRS
2 ettt eeeeEeeeateeeaseeeeaseeeeheeeeaheeeateeeateeeabeeeanteeeanteeeaneeeeaReeeeaneeeaneeeeaneeeaneeenreeeaneeeas
PP PPPPPPPPRPPOPTPRP
(3]

[Total: 25]

5 One reason food is preserved is to prevent decay.
(a) Making jam is one way to preserve fruit.

(i) Name the substance which helps jam set.

....................................................................................................................................... 1]
(ii) Describe the wrinkle test.

....................................................................................................................................... [2]
(iii) Give one reason why jars are heated before filling with homemade jam

....................................................................................................................................... [1]
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(b) Describe how to prepare fresh peas for freezing.

[Total: 14]

6 Personal hygiene is one way to prevent bacterial contamination during food preparation.

State six other ways to prevent bacterial contamination.
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Section C

Answer either Question 7(a) or 7(b).

7 (a) Discuss how a balanced diet can help support healthy development in a pre-school child. [15]
OR
(b) Some people shop for food during their lunch break.
* Discuss hygiene points to consider when choosing food in a supermarket.

. Describe how to ensure food remains safe to eat until it can be taken home.

© UCLES 2019 0648/11/M/J/19



www.xtrapapers.com

11

© UCLES 2019 0648/11/M/J/19 [Turn over



www.xtrapapers.com

12

Permission to reproduce items where third-party owned material protected by copyright is included has been sought and cleared where possible. Every
reasonable effort has been made by the publisher (UCLES) to trace copyright holders, but if any items requiring clearance have unwittingly been included, the
publisher will be pleased to make amends at the earliest possible opportunity.

To avoid the issue of disclosure of answer-related information to candidates, all copyright acknowledgements are reproduced online in the Cambridge
Assessment International Education Copyright Acknowledgements Booklet. This is produced for each series of examinations and is freely available to download
at www.cambridgeinternational.org after the live examination series.

Cambridge Assessment International Education is part of the Cambridge Assessment Group. Cambridge Assessment is the brand name of the University of
Cambridge Local Examinations Syndicate (UCLES), which itself is a department of the University of Cambridge.

© UCLES 2019 0648/11/M/J/19



