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SECTION A - SHORT UESTIONS (120 MARKS
Answer ALL Questions - Each question is worth 4 marks each

Name 4 factors that influence a person’s e€nergy requirements.
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Fill in the blanks below:

Protein is made up of basic units called_ amMing acds linked together by -
peptide LAk . N

Name two functions of fat in the body




Q.7

Fill in the blanks:

Fats units are made up of one CJI\JFQEC\
QudS

and three %Lﬁj

Q.8  What is the function of fibre in the body? List the RDA of fibre.
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Q.10 What are hidden sugars? Give an example in your answer.
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Q.11 Name three types of carbohydrate and one source of each typ;\'d‘“‘-'\ SUgacs.
Lipe Source
Sty Poredwes, wottend, pasta, @ice
® Suoee > Sweeks, (akes, PvS
3 Tt 3 Bladn blad, blown @ik

Q.12

Name 2 functions and 2 sources of vitamin A
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Name 3 deficiency diseases caused by a lack vitamin D.
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List 4 sources of vitamin C
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Why is folic acid important in the diet?
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What is the function and deficiency of calcium?
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Label the diagram of the tooth:
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Q.8

List 4 types of adult teeth and their functions:
Types of Teeth Function
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List four products you should use to keep your teeth healthy
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List four advantages of home baking
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Suggest 2 reasons why you might modify a recipe
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List four safety rules that should be followed in the kitchen
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Q.23 Explain the following terms in relation to bakmg
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Q.24 List four raising agents used in home baking
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Q.25 Choose one of the raising agents above & describe how it raises baked goods:
Raising Agent: khltif\j gowdel
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Q.26 Explain the terms:
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Q.27 Name and give the use of the following stitch

Name: Qu.’\nif\q SHich

U lusd o keep fwo puaces ¢
Modeiol T thed m,mrcmdj

Q.28 Name and give the use of the following stitch
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Q.29 Give two sources of water in the diet and give one function of water

Sources of water: Function of water: ==
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Q.30 Explain the terms macronutrient and micronutrient. Give one example of each
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SECTION B - LONG QUESTIONS (100 MARKS)
Answer ALL questions

Question 1: Milk 50 Marks

(a) Describe the nutritive value of milk (nutrient/type/function) (16)

(b)  Name two milk products (4)

(c) Explain both (i) homogenisation and (ii) pasteurisation (10)

(d)  Name four uses of milk in the diet (8)

(e)  List four effects of heat on milk (12)
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Question 2: Cheese & Eggs 50 Marks

(a) Describe the process of cheese production (12)

(b)  Give four reasons why cheese should be included in the diet (8)

(c)  List four culinary uses of eggs and give a different example of each use (12)

(d)  List 5 pieces of information that should be present on an egg box (10)

(e)  Explain the term ‘free range’ in relation to eggs (8)
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