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Section A For
Examiner's

Answer all questions. Use

1 Carbohydrates are an important source of energy.
They can be classified as monosaccharides, disaccharides and polysaccharides.

(@) Give four other facts about monosaccharides.
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(d) Describe the digestion and absorption of starch: For

Examiner's
in the mouth; Use

(e) Itis recommended that the intake of sugar should be lowered.
Explain three reasons for this recommendation.

(f) List six ways of reducing sugar.
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2 (a) Explain the importance of iron in the body.

For
..........................................................................................................................................
...................................................................................................................................... [2]

(b) Give four good sources of iron.
L 2 e
B e A o
[2]
(c) Name the deficiency disease associated with a poor supply of iron.
...................................................................................................................................... [1]
(d) State two symptoms of the deficiency disease named in (c).
L e, 2 s [1]

3 (a) Explain the importance of vitamin C in the body.

...................................................................................................................................... [2]
(b) Give four good sources of vitamin C.
L 2 e
B Ao
[2]
(c) Name the deficiency disease associated with a poor supply of vitamin C.
...................................................................................................................................... [1]
(d) State two symptoms of the deficiency disease named in (c).
L e 2 e, [1]
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4 Name four other deficiency diseases and the nutrient associated with the disease. For

Examiner's
DEfiCIENCY QISEASE L .....eeiiiieiiiiiie ettt ettt e e ettt e e ettt e e e ebb e e e e anbaeeeeananeeeens Use

UL 1=T o | O PP PP PP POUPPPPPPPPRPN
DEFICIENCY QISEASE 2 ...ttt e e e e e r et e e e e e n e e e e e e e e e aane
INULTIEINT 2 .ottt e e et e e e e e kb et e e s e b b et e e e asb e e e e e snneeeea
=Y o T=T o Ty Yo [T T T T
N T T=T 0 S OO P PP PPPPPPPPRPPP
DefiCiENCY AISEASE 4 ..o

N T 1= o 7 P [4]

5 Discuss points to consider when planning meals for the elderly.

[Section A Total: 40]
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Section B o

Examiner's
Answer all questions. Use
6  Write an informative paragraph on each of the following:

(@) food additives;
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(c) reasons for choosing a vegetarian diet.

For
Examiner's
------------------------------------------------------------------------------------------------------------------------------------------ Use
...................................................................................................................................... [5]
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7 (a) Give six reasons for the importance of cereals.

For
Examiner's

N Use
2 et e e eeeereeeteeetaeeetaeetteeeteestateeeteeetaaeetaeettaeeetaaeetaeeataartaarannns
G PP
A e e et e et ee e e et et et e e e e e e e et r e e et ranaa
L P
OO [3]

L 2 e
B e ————— Do
[2]
(c) Explain how cereals should be stored.
...................................................................................................................................... [3]
(d) Flour is a widely used cereal product.
Give advice, with reasons, on the choice of flour for making bread.
...................................................................................................................................... [3]
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(e) Describe the changes which take place when a loaf of bread is baked.

For
Examiner's
.......................................................................................................................................... Use
...................................................................................................................................... [4]
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8 Explain how to carry out the following processes and give one example of each. For

Examiner's
(@) creaming; Use

...................................................................................................................................... [3]
(b) basting;

...................................................................................................................................... [3]
(c) making a roux;

...................................................................................................................................... [3]
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(d) sautéing;

For
Examiner's

------------------------------------------------------------------------------------------------------------------------------------------ Use

...................................................................................................................................... [3]
(e) making stock.
...................................................................................................................................... [3]
[Section B Total: 45]
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Section C

For
Examiner's
Answer either Question 9(a) or 9(b) Use
9 (a) Discuss the reasons for preserving food and explain how food spoilage is prevented in
named methods of preservation. [15]
OR
9 (b) Discuss the nutritive value of eggs and explain how they can be used in the preparation
of dishes. [15]
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For
......................................................................................................................................................... Examiner's
Use
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For
......................................................................................................................................................... Examiner's
Use

[Section C Total: 15]

[Total for Paper: 100]
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