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Section A

Answer all questions.

1 (a) State three elements which combine to form fats.

(b) Name three examples of fats and three examples of oils.

(c) State one difference between fats and oils.

(d) Give four functions of fats in the body.

[Total: 12]
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(e) Define the following:

(i) saturated fats;

.......................................................................................................................... [2]
(i) monounsaturated fats.
.......................................................................................................................... [2]
(f)  Describe the digestion of fats in the:
(i) duodenum;
.......................................................................................................................... [3]
@iy ileum.
......................................................................................................... [1]

[Total: 19]
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2. Fat soluble vitamins are important in the diet.

(@) (i) Give two functions of vitamin A.

(i) List three animal sources and three plant sources of vitamin A.

animal sources plant sources

........................................................................................................... [1]
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(vi) The body is able to make vitamin D when exposed to ultra-violet rays from the
sun.

Identify, with reasons, two groups of people who may not be able to make use of
sunlight in this way.

[Total: 12]
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3 (@) (i) Explain the importance of iodine in the diet.

(i) Name a deficiency disease associated with a lack of iodine and give one symptom
of that disease.

Deficiency disease

[Total: 4]

4 @ Describe the difference between the terms garnish and decoration.

(b) Using examples, discuss the use of garnishes and decorations in food preparation.

[Total: 5]
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Section B

Answer all questions.

5 (a) List four types of cheese and give one example of each type.

types examples
O L
e 2
O P
Ao o
[4]
(b)  Explain how cheese is manufactured.
.......................................................................................................................... [6]

© EColL 2018 0192/01/O/N/18 [Turn over



(c)

Guidelines should be followed for best results when using cheese in food
preparation.

Describe and explain these points to consider when using cheese to prepare food.

[Total: 15]
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6

Write an informative paragraph on each of the following:

(@) microwave cookery;

(b)  consumer rights;
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10

(c) safe use of electrical equipment.

[Total: 15]

7. (a) Discuss the use of air as a raising agent.
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11

(b) Describe, with reasons, methods for each of the following processes:
() lining a pastry case and baking it ‘blind’.

[Total: 15]
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Section C
Answer either Question 8 (a) or Question 8 (b)
8 (@) Food additives are substances added to food during manufacture.
Discuss the types of food additives and the reasons for their use.
OR

(b) Discuss ways to reduce the risk of food poisoning when storing, preparing and
cooking food.
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[Total: 15]
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