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FOOD AND NUTRITION
Unit 1 — Principles of Food and Nutrition
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INSTRUCTIONS TO CANDIDATES

Use black ink or black ball-point pen. Do not use gel pen. Do not use correction fluid.
Answer ALL questions.

Write your name, centre number and candidate number in the spaces at the top of this page.
Write your answers in the spaces provided in this booklet.

If you run out of space, use the additional page(s) at the back of the booklet, taking care to number
the question(s) correctly.

INFORMATION FOR CANDIDATES

The number of marks is given in brackets at the end of each question or part-question. You are
advised to divide your time accordingly.

The total number of marks available is 80.

You are reminded of the need for good English and orderly, clear presentation in your answers.
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SECTION A VISUAL STIMULI

Pasta Mood board
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SECTION A
Answer all questions.
1. (a) State the main ingredient used in fresh pasta. 1]
(b) Suggest one natural ingredient often used to colour fresh pasta 1]
(c) Name two different traditional pasta shapes. 2]
(1) e
(1) e
(d) Explain why pasta is unsuitable for a person with coeliac disease. [3] .
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(e) Discuss the value of pasta in the diet for an active young adult. [5]
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SECTION B
Answer all questions.
2. The following ingredients are used to make a Victoria Sponge cake using the creaming method.
Collapsed .
Victoria sponge Ingredients
B
N
S
-3 100g caster sugar
100g self-raising flour
1009 butter
2 eggs
(a) State two functions of sugar in this recipe. [2]
() 0000000000000
(000000000000
(b) ldentify one ingredient that provides protein. 1]
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(c) Give three reasons why a Victoria Sponge cake may collapse in the centre. [3]

(1) e
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3. (a) Explain the difference between simple and complex carbohydrates. [4]

(b) Discuss ways in which individuals could reduce their consumption of simple
carbohydrates. [4]
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(@) Describe the changes to the sales of ready meals as shown in the graph above. [2]

(b) Discuss and evaluate how food manufacturers have expanded the range of ready meals
in order to meet consumer needs. [6]

Examiner
only
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5. (a) Explain the chemical changes that occur to the protein in meat during cooking. [4]

(b) Food Provenance is one factor that needs to be considered when choosing and buying
meat. Identify and discuss traceability issues within meat farming. [5]

09

© WJEC CBAC Ltd. (3560UA0-1) Turn over.

Examiner
only



10

6. (a) Name two food poisoning bacteria. 2]

(b) Identify three factors that bacteria need to grow. [3]

(¢) Alocal primary school is having an outdoor summer BBQ.
Explain how the risks of food poisoning can be minimised when preparing, cooking and
serving the food at the BBQ. [8]

Examiner
only
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7. Emulsification and Aeration are two examples of the functions of eggs.
(@ Name a food product that relies on these functions and explain how each process works.
Function — Emulsification Function — Aeration
Name of Food Product Name of Food Product
(1] (1]
Explanation Explanation
[3] [3]
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(b) Evaluate the nutritional value of including eggs in the diet. [6]
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8. ‘Meeting the needs of all individuals within a family can be a challenge in many households in
Wales.’

Discuss and evaluate social, religious, moral and ethical factors to consider when planning
meals for a family. [10]

END OF PAPER
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14

© WJEC CBAC Ltd. (3560UA0-1)

Examiner
only




15

Question
number

Additional page, if required.
Write the question number(s) in the left-hand margin.

15

© WJEC CBAC Ltd. (3560UA0-1)

Examiner
only



16

BLANK PAGE

PLEASE DO NOT WRITE
ON THIS PAGE

16




