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Answer ALL questions. Write your answers in the spaces provided.
1 (a) Sugars have different degrees of sweetness.
Identify the least sweet sugar.
(1)
(b) Complete the following table.
Carbohydrate Example
Simple polysaccharides ()
(1)
Complex polysaccharides (1)
(1)
(c) Explain how each of the following affect the strength of a gel:
(i) presence of sugar
(2)
L (Total for Question 1 =9 marks)
2

P 5 7 4 5 9 A 0 2 1 2

VAUV SIHLNI 3419 10N 03



e 2% De?

%%

LR

SIHLNIZLMMIONOD

DO NOT-WRITE IN THIS AREA

SO

SOCK

RN

RIS

- DONOTWRITEINTHISAREA

( )

2 Most foods require preparation in the initial stages of commercial manufacture.

(a) Describe one dry cleaning method.

(Total for Question 2 = 8 marks)
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3 (a) Identify three reasons why a food may be fortified.
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(c) Explain the use of a stabiliser in the manufacture of ice cream.

(Total for Question 3 = 11 marks)
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4 (a) Explain the importance of blanching vegetables before canning.
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(c) Evaluate pasteurisation as a method of preservation.

(Total for Question 4 = 12 marks)
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5 Describe three product specification points for a chilled ready meal to ensure
consumer safety.

(Total for Question 5 = 6 marks)
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6 (a) Describe the effect of denaturation on the structure of protein.
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(Total for Question 6 = 12 marks)
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*7 Discuss the benefits of using computer-aided manufacture (CAM) in commercial food

production.
(12)




(Total for Question 7 = 12 marks)
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