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Section A

For
Examiner's

Answer all questions. Use
1 (a) Name three nutrients which provide the body with energy.
N [U =T o TP PP PP PP PPPPPPR
NULTTIEINT 2 .ottt e et e e et e e e et et e et e e e e e e e e e aannes
I T 1= [3]
(b) State the energy value of 1g of each of the nutrients named in (a).

N UL T=T o | O TP TR PP PP PPPPPPN
[N TU =T o PP
N U= o1 R PP PPPPP PPN [3]

(c) Define the term energy balance.

(d) Discuss reasons why individuals have different energy requirements.
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(e)

3

Explain what happens if too much energy-giving food is eaten.

..................................................................................................................................... [4]
Iron is involved in the production of energy.
(@) Name two animal sources of iron.
PP PP PP PTR PP PRSP
2 ettt teeeEeeeteeaaeeeteeeaeeeatteaReeeRee e et e st e aR et ettt enteeaReeenaeeaneeenteenreeenteenneeennen [1]
(b) Name two plant sources of iron.
PP P PP PTTR PRSP
2 ettt ettt tee ettt e tee et e teeaReeeteeaRee ettt an et e neeaR et e teeaneeenEeeenaeeaneeenteenreeenteenneeennen [1]
(c) Name the pigment which gives blood its red colour.
..................................................................................................................................... [1]
(d) Explain the function of the pigment named in (c).
..................................................................................................................................... [2]
(e) Name the deficiency disease associated with iron.
..................................................................................................................................... [1]
(f) State four symptoms of the disease named in (e).
PP PP TPTR PRSP
PO TRURPPPRPPIN
R RSP P PP PPPPPPPPPPPTN
ettt ettt te e A et te e ettt e bt e R et e EeeaRee e teeante e Rt e enteeareeanneeaneeenneenns [2]

For
Examiner's
Use
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3 (a) One of the functions of vitamin C is to promote the absorption of iron.

craniners
Give three other functions of vitamin C. Use
TP TPTRR PRSP
PP TRRUPPPRPPIN
ST PP RSP [3]

(b) Name two good sources of vitamin C.
TP
2RO [1]

(c) Name the deficiency disease associated with vitamin C.
..................................................................................................................................... [1]

(d) Why is it important to have a daily supply of vitamin C?
..................................................................................................................................... [1]

4  The small intestine plays an important part in digestion and absorption.

Describe and explain:

(a) digestion in the small intestine;
..................................................................................................................................... [6]
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(b) absorption in the small intestine. For

Examiner's
Use

[Section A Total: 40]

© UCLES 2012 0648/13/0/N/12 [Turn over



6

Section B For
Examiner's
Answer all questions. Use

5 Write an informative paragraph on each of the following:

(@) the use of a refrigerator;

© UCLES 2012 0648/13/0/N/12



7

(c) the advantages and disadvantages of steaming. For

Examiner's
Use
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6 (a) State four reasons for serving sauces and give an example for each reason. For

Examiner's
[ LT 1To ] o T T Use

EXample L .o
REASON 2 .. ettt e et a e e e e e
EXQMPIE 2 oo
RBASON 3 . et e et e e et e e e e e e ee e
EXAMIPIE 3 .t e e e e e e e aee s
REASON 4 ..o ettt e e e e
= 0] o] [ [4]
(b) The following ingredients can be used to make cheese sauce:

25¢ flour

25¢ margarine

250ml  milk

509 cheese

(i) Describe, with reasons, how to make cheese sauce by the roux method.

............................................................................................................................. [4]
(i) Name two dishes which include cheese sauce.

TSP TT TR PPUPPPPPPRIN

2 e e et e —eetee o —eeahee e —e e R ee e Eeeaaee e bt e anteeteeanteenreeanteenneeenteenreeas [1]
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(c) Identify three different ways to reduce the amount of fat in the cheese sauce. For
Examiner's
TP Use
PO ST P PP PPPPPRPPPPR
PSR PUPPR [3]
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7 Discuss: For

Examiner's
(a) the importance of food packaging; tee
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(c) the use of additives in processed food. For

Examiner's
Use

[Section B Total: 45]
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Section C
Answer either 8(a) or 8(b).
8 (a) Explain why some people choose to follow a vegetarian diet and suggest ways to ensure
that vegetarians have enough High Biological Value (HBV) protein.
Identify and discuss problems that could be associated with vegetarian diets. [15]
OR

8 (b) Cows’ milk is important in the diet but it does not keep long unless it is treated or made
into another dairy product.

Discuss this statement under the following headings:

(i) nutritive value of milk;
(i) different methods of treating milk to extend its shelf-life;

(iii) dairy products. [15]

© UCLES 2012 0648/13/0/N/12
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For
.......................................................................................................................................... Examiner's
Use
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For
.......................................................................................................................................... Examiner's
Use

[Section C Total: 15]

[Total for Paper: 100]
© UCLES 2012 0648/13/0/N/12



15

BLANK PAGE

© UCLES 2012 0648/13/0/N/12



16

BLANK PAGE

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.

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

© UCLES 2012 0648/13/0/N/12




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 15%)
  /CalRGBProfile (ColorMatch RGB)
  /CalCMYKProfile (U.S. Sheetfed Uncoated v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.1000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize false
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts false
  /TransferFunctionInfo /Preserve
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile (None)
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 600
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects true
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /CreateJDFFile false
  /Description <<
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308030d730ea30d730ec30b9537052377528306e00200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /FRA <>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
    /ENU <>
  >>
>> setdistillerparams
<<
  /HWResolution [600 600]
  /PageSize [595.245 841.846]
>> setpagedevice




