
1AQA GCSE Food Preparation and Nutrition Exam Question Practice Workbook: Answers

ANSWERS
Food, nutrition and health
Macronutrients

Question Answer/marking guidance Total marks

1.1 b – Fat 1
1.2 c – Protein 1
1.3 d – Carbohydrate 1
1.4 d – For warmth 1
2 Fats from animal sources – butter, lard, meats, oily fish, hard cheese, cream.

Fats from vegetable sources – oils, such as sunflower and olive; nuts and 
nut products, for example peanut butter; seeds, for example sesame seeds; 
vegetable fat spreads.
Credit any valid response.

3
3

3 Free sugar is sugar that is added to food.
Fruit sugar is sugar found inside fruit.

1
1

4 Any three from:
• TVP (textured vegetable protein)
• tofu
• soya milk
• tempeh
• miso

3

5 This question is assessed against AO4.
Marking guidance:

8

Response shows knowledge of why the demand for protein 
alternatives is increasing. The analysis will be detailed and 
show thorough understanding of at least four different factors 
that relate to the increasing demand for protein alternatives.

7–8 marks

Response shows knowledge of why the demand for protein 
alternatives is increasing. The analysis will be detailed and 
show thorough understanding of at least three different factors 
that relate to the increasing demand for protein alternatives.

5–6 marks

Some knowledge of why the demand for protein alternatives 
is increasing. Analysis will be in some detail and show some 
understanding of at least two different factors that relate to 
the increasing demand for protein alternatives.

3–4 marks
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Micronutrients
Question Answer/marking guidance Total marks

1.1 d – Vitamin A 1
1.2 a – Vitamin A 1
1.3 a – Sunlight 1
1.4 d – Pernicious anaemia 1
2.1 Any two from:

• liver
• beans
• nuts
• green leafy vegetables

• fortified cereals and bread
• dried fruit
• eggs
• meat

2

Any other relevant and correct response can be credited.
2.2 Iron deficiency anaemia 1
3 One mark for each function correctly identified; two marks each for a correct 

explanation.
Answers may include:
• Cooling the body – sweat evaporation (sweating) is essential for cooling 

the body. This water must be replaced through food or drink to maintain the 
balance of water in the body.

• Removing waste from the body – water is needed to transport waste 
products from the body. It prevents constipation and allows waste products 
to move through the intestines.

6

Question Answer/marking guidance Total marks

Little knowledge of why the demand for protein alternatives 
is increasing. Analysis will lack detail and show little 
understanding of the factors that relate to the increasing 
demand for protein alternatives.

1–2 marks

No answer worthy of credit. 0 marks
Indicative content:
• Health benefits/health risks of red meat – low-fat products/cholesterol/

reduce red meat can reduce risk of CHD.
• Environmental impact – less pollution/methane/deforestation.
• Animal welfare issues – concern about the treatment of animals.
• Economic reasons – meat-free products are cheaper; they can be used to 

extend a meal (to make a meat product go further).
• Improvements in technology – more products/choices.
• High-profile (celebrity) endorsements/advertising.
• Vegetarianism – animal welfare/healthier diet/protein source not from animal.
• Intolerances – soya milk is often used as an alternative to milk as it does not 

contain lactose.
Any other relevant and correct response can be credited.
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Question Answer/marking guidance Total marks

• Helping the body to use the food you eat – water is an important part 
of saliva, which you need to be able to swallow food. In the stomach, food 
mixes with acid and water. These both help to digest food.

4 This question is assessed against AO2.
Marking guidance:

8

The response will include an accurate explanation of how vitamin 
C can be retained during the preparation and cooking of fruit and 
vegetables. The explanation will be detailed and show thorough 
understanding of both preparation and cooking.

7–8 marks

The response will include an accurate explanation of how vitamin 
C can be retained during the preparation and cooking of fruit 
and vegetables. The explanation will be detailed and show good 
understanding of both preparation and cooking.

5–6 marks

The response will include some knowledge of how vitamin C 
can be retained during the preparation and cooking of fruit and 
vegetables. The explanation will be in some detail and show 
some understanding of both preparation and cooking.

3–4 marks

The response will include little knowledge of how vitamin C 
can be retained during the preparation and cooking of fruit and 
vegetables. The explanation will lack detail and may only briefly 
explain preparation or cooking.

1–2 marks

No answer worthy of credit. 0 marks
Indicative content:
Preparation
• Use a sharp knife. Using a blunt knife will damage more cells than 

necessary, releasing enzymes that can destroy the vitamin C.
• Avoiding fine chopping, slicing and dicing to retain vitamin C. Vitamin loss is 

greater when vegetables are cut into small pieces.
• Blanching slows down enzyme activity and helps retain vitamin C.
• Eat fruits and vegetables raw whenever possible to retain all the vitamin C.
• Avoid soaking in cold water; vitamin C is water-soluble and will leach out of 

fruit and vegetables.
Cooking
• Choose the best method of cooking. Cook vegetables in a small quantity of 

water and use a saucepan with a lid – the steam generated will complete 
the cooking process quickly. Steaming is advisable because it uses very little 
water so the loss of water-soluble vitamins should be smaller. Stir-frying is 
good because the vegetables are cooked really quickly.

• Place vegetables in boiling water and cook quickly. When vegetables are put in cold 
water and brought to the boil slowly it destroys a large proportion of the vitamin C.

• Using the cooking water to make gravy, soups and sauces can help to ensure 
that some of the vitamin C is consumed.

• Serve immediately. Cooked vegetables kept warm for long periods before 
serving lose even more vitamin C.

Any other relevant and correct response can be credited.
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Question Answer/marking guidance Total marks

1.1 d – Oils and spreads 1
1.2 d – Dairy products 1
1.3 a – Osteoporosis 1
1.4 d – Nuts 1
2 Any two from:

• bones become soft and weak 
• bones can be sore and painful
• thickening of the ankles, wrists and knees, bowed legs 
• poor growth and development 
• fragile bones

2

3.1 Any two from:
• To keep the body warm – chemical reactions using energy in the body 

produce heat.
• To enable the physical processes in the body to work – muscles require 

energy to maintain movement, pump blood and excrete waste from the body.
• To assist with the release of more energy from food – to digest/absorb/

transport/store food.
Credit any other valid response.

2 × 2 marks

3.2 Two marks for each correct explanation.
• If you eat food with more energy than you use, you will gain weight.
• If you eat food with less energy than you require, you will lose weight.
• If your energy intake equals your energy use, your weight will remain the same.
Credit any other valid response.

2

4 This question is assessed against AO4.
Marking guidance:

8

The response will include accurate knowledge of how to 
modify the diet to include more fibre. The discussion will be 
detailed and show thorough understanding of how to modify all 
four mealtimes.

7–8 marks

The response will include accurate knowledge of how to 
modify the diet to include more fibre. The discussion will be 
fairly detailed and show good understanding of how to modify 
at least three mealtimes.

5–6 marks

The response will include some knowledge of how to modify 
the diet to include more fibre. The discussion will be in some 
detail and show some understanding of how to modify at least 
two mealtimes.

3–4 marks

The response will include little knowledge of how to modify 
the diet to include more fibre. The discussion will lack detail 
and show little understanding of how to modify one or two 
mealtimes.

1–2 marks

No answer worthy of credit. 0 marks

Nutritional needs and health
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Food science
Cooking of food and heat transfer

Question Answer/marking guidance Total marks

Indicative content:
Breakfast
• Change to porridge or high-fibre cereal such as bran flakes.
• Orange juice instead of black coffee.
Lunch
• Change white roll to wholemeal bread roll.
• Change tomato soup to a mixed vegetable soup.
Dinner
• Lasagne – use wholemeal pasta.
• Make sure there are plenty of vegetables in the lasagne sauce, for example 

peppers, onions, mushrooms.
• Serve with a side salad to increase vegetable content, a jacket potato as the 

skin is high in fibre, or home-made potato wedges with skin on.
Snacks
• Include some whole fruit for fibre, such as apples or pears.
• Include higher fibre crisps, e.g. made from lentils.
• Have a flapjack or cereal bar instead of a chocolate bar.
Any other relevant and correct response can be credited.

Question Answer/marking guidance Total marks

1.1 c – Salmon 1
1.2 b – Radiation 1
1.3 b – Glass bowl 1
1.4 d – Roasting 1
2 Any four from:

• skill of the cook
• time available
• sensory requirements
• dietary needs
• equipment available
• type of food
Credit any other valid responses.

4

3 Two marks for the correct definition of braising: Cooking food in the oven in a 
covered container, with a liquid that will form a sauce.
One mark for an example of a food suitable for braising – accept any suitable 
named meat or vegetable.

2

1
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Question Answer/marking guidance Total marks

4 This question is assessed against AO2.
Marking guidance:

6

The response will include accurate knowledge of the advantages 
and disadvantages of using a microwave as a method of cooking. 
The discussion will be detailed and show thorough understanding 
of both the advantages and the disadvantages.

5–6 marks

The response will include some knowledge of the advantages 
and disadvantages of using a microwave as a method of 
cooking. The discussion will be in some detail and show some 
understanding of advantages and disadvantages.

3–4 marks

The response will include little knowledge of the advantages 
and disadvantages of using a microwave as a method of 
cooking. The discussion will lack detail and may only briefly 
explain advantages or disadvantages.

1–2 marks

No answer worthy of credit. 0 marks
Indicative content:
Advantages of using a microwave
• Saves time and energy because they cook food much more quickly than 

conventional methods, for example a baked potato.
• Retains the flavour and colour of foods, particularly vegetables. This is 

generally better than with other methods of cooking due to the quick 
cooking times.

• Cooks vegetables with a small amount of liquid successfully.
• Can be used to reheat a meal easily and quickly without losing its quality.
• Cooks fish quickly and retains its moisture.
• Cooks sponge puddings well with no colour change.
• Reheats ready meals successfully and quickly.
• Defrosts foods such as chicken portions quickly.
Disadvantages of using a microwave
• Food can easily be overcooked and foods such as fish can break up. Timing 

of cooking is therefore critical.
• A microwave oven does not brown or crisp foods, so some foods are 

unsuitable for microwaving, for example pastry dishes and biscuits.
• Foods with a high fat or sugar content are best not cooked in a microwave 

because the temperatures involved can cause combustion.
• Tomatoes and poached eggs must have their skins pierced or they will burst 

if cooked in a microwave.
• Cold spots may occur if food is not stirred regularly.
Accept any correct and valid response.
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Functional and chemical properties of food

Question Answer/marking guidance Total marks

1.1 a – Protein 1
1.2 c – Fat and sugar trap air in the mixture 1
1.3 b – 45°C 1
1.4 c – White fat 1
2 Coagulation is a change in the structure of a protein, i.e. the protein sets. This is 

brought about by heat or acids.
2

3 Marinating tenderises meat because the acid in the marinade causes the meat 
fibres to break down.
This allows moisture to be absorbed into meat.
This makes it juicier and more tender.

3

4 Award one mark for each protein:
• gliadin
• glutenin
Award one mark for each correct explanation of the function:
• Gliadin binds the dough together to form a sticky mass.
• Glutenin gives the dough strength and elasticity.

2

2

5 Dextrinisation occurs when starch is broken down into dextrin. This happens in a 
dry heat.

2

6.1 Bicarbonate of soda 1
6.2 The addition of the spice ginger hides any soapy aftertaste from the bicarbonate 

of soda.
1

6.3 Award one mark for each correct answer:
• during sieving the flour
• while beating the mixture

2

6.4 This question is assessed against AO2.
Marking guidance:

8

The response will include accurate knowledge of how all the raising 
agents work in the recipe. The description will be detailed and show 
thorough understanding of how all the raising agents work.

7–8 marks

The response will include accurate knowledge of how most of the 
raising agents work in the recipe. The description will be detailed and 
show good understanding of how most of the raising agents work.

5–6 marks

The response will include some knowledge of how some of the raising 
agents work in the recipe. The description will be in some detail and 
show some understanding of how some of the raising agents work.

3–4 marks

The response will include little knowledge of how the raising 
agents work in the recipe. The description will lack detail and 
may only briefly describe how one of the raising agents works.

1–2 marks

No answer worthy of credit. 0 marks
Indicative content:
• One raising agent used in gingerbread is bicarbonate of soda, which is a 

chemical raising agent.
• Sieving and beating are mechanical raising agents.
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Question Answer/marking guidance Total marks

• Bicarbonate of soda is a chemical that is used to raise strong-flavoured 
cakes, such as gingerbread.

• Bicarbonate of soda can add a soapy taste to baked items, so it is used in 
recipes where this can be disguised by other flavours, in this case ginger.

• It needs moisture and an acid to work, which is provided by the milk in this recipe.
• Bicarbonate of soda works by producing carbon dioxide when heated.
• The carbon dioxide forms small bubbles in the mixture. Once the mixture is 

cooked and set, the carbon dioxide is replaced by air, leaving a light gingerbread.
• Air can be introduced into the gingerbread mechanically by sieving.
• Sieving flour traps air between the flour particles.
• Air can also be introduced by beating. The egg and the milk are beaten into 

the dry ingredients so that air bubbles are trapped in the mixture.
Credit any other valid response.

7 This question is assessed against AO2.
Marking guidance:

8

The response will include accurate knowledge of the factors 
that can affect the thickness of a sauce during gelatinisation. 
The description will be detailed and show thorough 
understanding of five or six factors.

7–8 marks

The response will include accurate knowledge of most of 
the factors that can affect the thickness of a sauce during 
gelatinisation. The description will be detailed and show good 
understanding of three or four factors.

5–6 marks

The response will include some knowledge of the factors 
that can affect the thickness of a sauce during gelatinisation. 
The description will be in some detail and show some 
understanding of two or three factors.

3–4 marks

The response will include little knowledge of the factors that 
can affect the thickness of a sauce during gelatinisation. The 
description will lack detail and may only briefly describe one or 
two factors.

1–2 marks

No answer worthy of credit. 0 marks
Indicative content:
• Amount of liquid – a small amount of starch in proportion to the liquid will 

produce a runny sauce; a large amount of starch in proportion to the liquid 
will produce a thicker sauce.

• Types of starch used – cornflour is better than white flour for thickening 
because it is pure starch.

• Temperature – gelatinisation requires hot, moist conditions. Starch will not 
dissolve in cold water and cannot thicken cool liquids. In order for the starch to 
absorb liquid, the outside of the starch grain needs to be softened by heating. 
At a temperature between 75°C and 87°C, the sauce will start to thicken. At 
boiling point it stops thickening. Sauces should be gently boiled while stirring 
for a full two minutes to ensure that all the starch grains have gelatinised.
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Food safety
Food spoilage and contamination

Question Answer/marking guidance Total marks

1.1 c – Carrots 1
1.2 a – Tongs 1
1.3 a – Bread-crumbs 1
1.4 a – Vomiting 1
2 Any two from:

• babies and very young children
• pregnant women
• elderly people
• people with reduced immunity due to already being ill

2

3 Award one mark for each correct response:
• yeast
• mould
• bacteria

3

4 Award one mark for each condition:
• food
• warmth
• moisture
• time

4

5 This question is assessed against AO4.
Marking guidance:

8

The response is a detailed assessment of how poor personal 
hygiene in people working in the food industry can be responsible 
for the transmission of food-poisoning bacteria. The response 
clearly links poor practice to transmission. A wide range of practices 
are identified. Ideas will be expressed clearly and fluently in a well-
structured manner and will be supported, where appropriate, with 
examples. Technical terms will be used correctly and appropriately.

7–8 marks

Question Answer/marking guidance Total marks

• Stirring is essential for the creation of a smooth, gelatinised sauce. 
If stirring is not used the starch grains will settle on the bottom of the 
saucepan. At the bottom of the saucepan, the starch grains will absorb 
some of the liquid around them but they will also stop liquid from reaching 
other grains, resulting in a lumpy texture.

• Sugar competes with starch for water. This means the starch does not 
absorb as much water. Sugar makes the sauce runnier and less likely to 
remain stable. Always add sugar after gelatinisation in sauce making.

• Acids such as lemon juice should always be added to the sauce after it has 
thickened and boiled because they can break down the gel.

Credit any other valid response.
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Question Answer/marking guidance Total marks

The response is a detailed assessment of how poor personal 
hygiene in people working in the food industry can be 
responsible for the transmission of food-poisoning bacteria. 
There are some links between poor practice and transmission. 
At least two poor practices are identified. The information will 
be expressed clearly although some ideas may not be fully 
developed. There will be some use of specialist terminology.

5–6 marks

The response is an assessment of how poor personal hygiene 
in people working in the food industry can be responsible for 
the transmission of food-poisoning bacteria. Links between 
poor practice and transmission are limited. At least two poor 
practices are identified. Some information will be relevant, 
with some subject specific terminology.

3–4 marks

The response is an assessment of how poor personal hygiene 
in people working in the food industry can be responsible for 
the transmission of food-poisoning bacteria. The response may 
identify poor practice but may not link that to transmission. 
Information will be poorly expressed and there will be limited, 
if any, use of specialist terms.

1–2 marks

No answer worthy of credit. 0 marks
Indicative content:
There are many examples of poor personal hygiene that can result in the 
transmission of bacteria:
• Preparing food when you are ill/have recently been ill, especially with 

vomiting or diarrhoea. Do not work for 24 hours after being ill.
• Coughing/sneezing over food; cough or sneeze away from food and wash 

hands if necessary.
• Not wearing appropriate clothing, e.g. aprons, so bacteria from clothes can 

be transmitted to food.
• Hair tied back/hairnets used to prevent hair dropping in to food, as hair 

contains bacteria.
• Handling food unnecessarily, or not wearing gloves to minimise contact of 

skin and food.
• Not covering cuts with a blue waterproof plaster (a blue plaster is 

waterproof and can be seen if in food).
• Not washing hands before touching food/after going to the toilet/touching 

rubbish bins will transfer bacteria. Use antibacterial soap.
• Not wearing nail varnish/jewellery, all of which can harbour bacteria.
• Licking utensils and putting them back into the food can spread bacteria.
• Not being trained in food hygiene, so unaware of how bacteria can be 

transmitted.
• Main bacteria responsible is Staphylococcus aureus, which is found on 

human skin.
Any other valid response can be credited.
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Principles of food safety
Question Answer/marking guidance Total marks

1.1 b – On the bottom shelf 1
1.2 a – −18°C 1
1.3 c – Ready-to-eat moist foods high in protein 1
1.4 b – 20 seconds 1
2 Award one mark for each correct answer:

a 75°C
b 0–5°C
c 5–63°C

3

3 Award one mark for each hygiene rule up to a maximum of four:
• nails should be kept short
• no nail varnish
• no jewellery should be worn
• don’t cough or sneeze near food
• don’t touch your head, especially your mouth, nose and ears
• don’t brush your hair in the food room or with your apron on
• long hair should be tied back or covered
• wounds, such as cuts and scratches, should be covered with a coloured 

waterproof plaster/dressing
• wear a clean apron
• don’t prepare food if you are unwell with a tummy bug/cough/cold
Only accept one response about hand washing, in any of the following situations:
• before you start any food preparation
• after touching your hair or face, or after using the toilet
• after using a handkerchief or tissue to cough or blow your nose
• after cleaning or putting rubbish into the bin
• after handling raw meat, poultry, seafood, vegetables or eggs
• after eating or drinking
Accept any other valid response.

4

4 This question is assessed against AO2.
Marking guidance:

8

The response will include an accurate knowledge of how food 
should be reheated safely to avoid food poisoning. The discussion 
will be detailed and show thorough understanding of reheating 
and include a range of key temperatures and key terms.

7–8 marks

The response will include an accurate knowledge of how food 
should be reheated safely to avoid food poisoning. The discussion 
will be detailed and show good understanding of reheating and 
include some key temperatures and key terms.

5–6 marks

The response will include some knowledge of how food should 
be reheated safely to avoid food poisoning. The discussion will 
be in some detail and show some understanding of reheating and 
include at least one key temperature or key term.

3–4 marks
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Food choice
Factors affecting food choice

Question Answer/marking guidance Total marks

The response will include little knowledge of how food should 
be reheated safely to avoid food poisoning. The discussion will 
lack detail and will make vague mention of key temperatures 
and key terms, or they may be inaccurate.

1–2 marks

No answer worthy of credit. 0 marks
Indicative content:
Key terms and temperatures are in bold:
• Reheated cooked food is a major cause of food poisoning. When reheating 

food, it needs more than just warming up.
• Chicken is a high-risk food so it is essential that it is reheated to the 

correct temperature to avoid Salmonella.
• When reheating food, it should reach an inside core temperature of 75°C, 

which will destroy most bacteria in the food.
• Chicken curry can be reheated in the microwave but it is essential to avoid 

cold spots in the food. These can be avoided by making sure the food is 
heated evenly by stirring or turning the food during the reheating process.

• Before you reheat the food, make sure you wash your hands to avoid 
contamination, and handle it as little as possible.

• Keep food in the fridge, so it is out of the (temperature) danger zone of 
5–63°C until you are ready to reheat it. Keeping food out of the danger zone 
is crucial because it is the range where most bacteria can multiply quickly.

• Serve the reheated curry straight away.
• Don’t reheat the curry more than once.
• Throw away any reheated curry that is not eaten.
Credit any other valid response.

Question Answer/marking guidance Total marks

1.1 a – Beef 1
1.2 d – Milk 1
1.3 b – Food available at certain times of the year 1
1.4 d – Peanuts 1
2 PAL is the amount of physical activity an individual does each day. 2
3 Award one mark for each correct response given from the list below:

• celebration/occasion
• cost of food
• enjoyment
• food availability
• healthy eating
• income
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Question Answer/marking guidance Total marks

• lifestyle
• seasonality
• time available to prepare and cook
• peer pressure
• media
• fashion and trends
• cultural reasons
• religious reasons
• ethical reasons
• medical reasons
Credit other valid responses.

4 This question is assessed against AO2.
Marking guidance:

8

The response will include accurate knowledge of how you can 
save money when shopping for food. The discussion will be 
detailed and show thorough understanding of a range of ways 
you can save money when shopping for food.

7–8 marks

The response will include accurate knowledge of how you can 
save money when shopping for food. The discussion will be 
detailed and show good understanding of a range of ways you 
can save money when shopping for food.

5–6 marks

The response will include some knowledge of how you can 
save money when shopping for food. The discussion will be in 
some detail and show some understanding of some of the ways 
you can save money when shopping for food.

3–4 marks

The response will include little knowledge of how you can save 
money when shopping for food. The discussion will lack detail 
and may only briefly explain one or two ways to save money 
when shopping for food.

1–2 marks

No answer worthy of credit. 0 marks
Indicative content:
• Planning meals can save money.
• Shopping online can lead to less impulse buying.
• Buying fruits or vegetables that are in season or on offer can save money.
• Using frozen meat, fruit and vegetables is often cheaper.
• Washing and preparing fruit and vegetables can be cheaper than buying 

ready-prepared.
• Basing meals around starchy carbohydrates, as these are cheap and filling.
• Buying cheaper forms of protein, such as beans, lentils and TVP (textured 

vegetable protein) instead of meat or cheaper cuts of meat.
• Buying own-brand products.
• Shopping at discount food retailers.
• Using a supermarket rather than a corner shop.
• Looking for special offers.
• Shopping at the end of the day for reduced fresh food items.
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British and international cuisines
Question Answer/marking guidance Total marks

1.1 b – Shepherd’s pie 1
1.2 b – Bacon 1
1.3 d – Scones 1
1.4 a – Sliced tomato and grated cheese 1
2 A cuisine is a style of food that is characteristic to a particular country or region. 1
3 Award one mark for each type of fruit up to a maximum of two marks:

• apples
• strawberries
• plums
• rhubarb
• raspberries
• blackberries
• blackcurrants
Award one mark for each type of vegetable up to a maximum of two marks:
• potatoes
• onions
• leeks
• sprouts
• peas
• beans
Credit any valid response.

2

2

4 This question is assessed against AO2.
Marking guidance:

6

The response will identify an appropriate cuisine. The 
explanation will be detailed and show thorough understanding 
of why the cuisine is healthy. There will be many examples of 
foods or dishes.

5–6 marks

The response will identify an appropriate cuisine. The 
explanation will be in some detail and show some 
understanding of why the cuisine is healthy. There will be 
examples of foods or dishes.

3–4 marks

The response may not identify an appropriate cuisine. The 
explanation will be in little detail and show little understanding 
of why the cuisine is healthy. There will be few examples of 
foods or dishes.

1–2 marks

No answer worthy of credit. 0 marks

Question Answer/marking guidance Total marks

• Buying food that is near its use by date when reduced; this can then be 
frozen if required.

• Buying loose items rather than prepacked.
Credit any other valid response.
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Question Answer/marking guidance Total marks

Credit any response with appropriate explanation justifying why the country/
region’s cuisine may be considered healthy.
Indicative content:
Greek
• High in grains, pulses (e.g. chickpeas) – a low-fat source of protein.
• Plenty of vegetables eaten.
• Fish frequently eaten, such as sardines, which are high in omega-3.
• Lower consumption of meat and, when eaten, tends to be grilled.
• Yoghurt used on fruit and as part of dressings.
• Olives and olive oil are a key part of the cuisine.
Chinese
• Rich in fresh vegetables.
• Common foods include green tea, seaweed, soya products and mushrooms, 

which are rich in iron, calcium, zinc, copper, omega-3 and antioxidants.
• Foods tend to be steamed or stir-fried, retaining vitamins.
• Often uses herbs and spices such as coriander and ginger, which are thought 

to have antioxidant properties.
Spanish
• High-fibre foods such as beans are central.
• Includes many fresh fruit and vegetables.
• Olive oil is used for cooking and dressings.
• Meat – usually pork and chicken – often grilled.
• Many dishes rich in seafood and vegetables.
Credit any other valid response.

Sensory evaluation
Question Answer/marking guidance Total marks

1.1 a – Sweet 1
1.2 b – If a product is acceptable to the consumer 1
1.3 d – A description of the appearance, taste and texture of a product 1
1.4 b – All the same size 1
2 Award one mark for each:

• sweet
• salt
• sour
• bitter

4

3.1 Fair testing is when a test is carried out in carefully controlled conditions to 
ensure that the information gathered is reliable.

2

3.2 Testing should take place in an individual cubicle so that the testers cannot 
communicate with one another (otherwise they may give away their reactions 
and influence other tasters).

2
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Food labelling and marketing

Question Answer/marking guidance Total marks

4 This question is assessed against AO2.
Marking guidance:

6

The response will include accurate knowledge of the importance 
of sensory testing for food manufacturers. The discussion will 
be detailed and show thorough understanding of at least three 
reasons why sensory testing is important.

5–6 marks

The response will include some knowledge of the importance 
of sensory testing for food manufacturers. The discussion will 
be in some detail and show some understanding of at least two 
reasons why sensory testing is important.

3–4 marks

The response will include little knowledge of the importance of 
sensory testing for food manufacturers. The discussion will lack detail 
and may only give one reason why sensory testing is important.

1–2 marks

No answer worthy of credit. 0 marks
Indicative content:

• The sensory evaluation of foods is very important. Food products 
(including fresh, processed and ready-prepared foods) need to have many 
qualities if they are to be acceptable to a wide variety of people.

• It ensures that a food product meets a consumer’s expectations, for 
example to make sure a strawberry yoghurt has the appearance, taste, 
texture or mouthfeel and smell or aroma that is expected.

• It ensures that an existing food product remains acceptable if any 
changes are made to it.

• It guarantees that food products remain consistent over time.
• It helps comparisons with other similar products/a competitor’s product.
• It ensures that a food product meets the original specification.
• It helps monitor the quality and shelf life of food products over time.

Credit any other valid response.

Question Answer/marking guidance Total marks

1.1 d – Highest amount first 1
1.2 b – A ham and tomato sandwich 1
1.3 c – You can eat it most of the time 1
1.4 b – Any allergens 1
2 Award one mark for each item of information up to a maximum of three:

• the name of the food
• an ingredients list
• information on certain foods causing allergies or intolerances that are used 

in the manufacture or preparation of the food
• the net quantity of the food (weight or volume)
• a date of minimum durability
• any special storage conditions
• the name or business name and address of the manufacturer

3
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Question Answer/marking guidance Total marks

• the country of origin
• instructions for use
• the alcoholic strength by volume (if required)
• a nutrition declaration (details of the nutritional contents of 

the food)
3 Any three from:

• They may want to lose or maintain weight so will look for 
the fat or sugar content of the food.

• They may have a health condition, such as diabetes or high 
blood pressure, so may want to check the carbohydrate 
content or the salt content of the food.

• They may have a severe allergy to certain ingredients (for 
example, nuts) and need to check if the food contains  
those ingredients.

• If they need to complain about the food, they will need the 
manufacturer’s name and address.

• They may want to learn how to store, prepare and cook the 
food, so need these details.

• They may want to buy local produce or be environmentally 
aware and so will want to know where the food comes 
from.

• The information educates them about the food that they are 
buying so they can make more informed choices.

6

4 This question is assessed against AO4.
Marking guidance:

12

The evaluation makes excellent judgements on a range of methods 
used by a range of supermarkets to attract customer loyalty.

10–12 marks

The evaluation makes sound judgements on a range of methods 
used by supermarkets to attract customer loyalty.

7–9 marks

The evaluation makes some judgements on some methods used 
by supermarkets to attract customer loyalty.

4–6 marks

The evaluation makes few judgements on the methods used by 
supermarkets to attract customer loyalty.

1–3 marks

No answer worthy of credit. 0 marks
Indicative content:
Analysis of trends
The big four supermarkets – Tesco, Asda, Sainsbury’s and Morrisons – have all 
lost some market share between 2015 and 2019. Tesco has lost the most. Aldi 
has overtaken Co-op Food to be the 5th largest supermarket.
Evaluation
• Marketing is identifying consumers’ needs and wants and using that information 

to supply consumers with products that match their needs and wants.
• The food products need to generate sales and profits for food retailers. The 

retailers change products according to sales in order to get customers into 
the shop and increase loyalty.
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Question Answer/marking guidance Total marks

• People are strongly influenced by the media. Manufacturers spend millions 
every year on advertising food products because brand loyalty can be built 
upon and a carefully controlled image of the product can be created.

• Media can also make the consumer more aware of what is on offer and increase 
the likelihood of shopping around for a promotion seen on TV or online.

• All food retailers use some in-store methods to market and promote their products.
• Buy one get one free (BOGOF) offers are an effective way of encouraging 

consumers to try a new product or to establish brand loyalty.
• Price reductions and special offers are often used to attract consumers. For 

example, a discount off a purchase or a special introductory price can be 
used to attract the consumer.

• By including coupons on the food product packaging offering a discount off a 
future purchase, retailers may convince customers to buy the product again.

• Retailers sometimes attract consumers by promoting a saving if two different 
products are purchased together, for example fresh pasta and a pasta sauce.

• Free samples to taste or try in-store are another way of introducing a 
product to the consumer. These methods can sometimes be linked with 
money-off coupons if a purchase is made.

• Product placement is an important method of in-store promotion. Some 
retailers place more expensive items at eye level. Retailers also locate 
commonly purchased items, such as milk and eggs, at the back of the store 
so that consumers have to walk through the entire store to access essential 
items. During this journey, consumers are more likely to make other purchases.

• In-store displays are particularly important when promoting seasonal items, 
such as Christmas party food and barbecue meats in the summer.

• Loyalty cards are available from many food retailers. Each time the card 
is used points are awarded to the consumer, which may be converted 
into money-off coupons for use in-store or used to purchase goods and 
services from participating organisations. The retailer is able to monitor 
consumer purchases. Retailers can identify a consumer’s brand loyalties and 
preferences. The information can be used to increase sales and expand the 
range of products purchased.

• On average, discount supermarkets (Aldi and Lidl) stock fewer different 
product lines compared to the big four supermarkets. These discount 
supermarkets will buy the product in large volumes and therefore have 
fewer overheads in terms of transporting stock. This saving is passed on to 
the customer. Stocking fewer products also means retailers can offer lower 
prices, as they do not unpack all the items on the shelves, reducing the 
number of staff needed and again, keeping prices down.

Credit any other relevant and correct response.
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Food provenance
Environmental impact and sustainability 
of food

Question Answer/marking guidance Total marks

1.1 c – Too much carbon dioxide in the atmosphere 1
1.2 b – It supports the farmers and growers 1
1.3 a – Have access to outdoor spaces 1
1.4 c – Buy only the food we need 1
2 Any three from:

• seasonality of foods
• sustainability of food sources
• farming methods (e.g. free-range)
• pollution from transportation
• whether it is organic
• whether it is locally produced
• food waste
• excess packaging
• carbon footprint of food production
Credit any suitable response.

3

3 Food miles is the distance that food travels from the producer to the consumer. 2
4 This question is assessed against AO2.

Marking guidance:
6

The response will identify a range of ways in which food waste 
can be reduced in the home. The explanation will be detailed 
and show thorough understanding of how to avoid food waste.

5–6 marks

The response will identify some ways in which food waste can 
be reduced in the home. The explanation will be quite detailed 
and show a good understanding of how to avoid food waste.

3–4 marks

The response will identify one or two ways in which food 
waste can be reduced in the home. The explanation will have 
little detail and show little understanding of how to avoid food 
waste or may be a list.

1–2 marks

No answer worthy of credit. 0 marks
Indicative content
• Avoid bulk purchase/impulse buys.
• Do not buy food that is not good quality or fresh.
• Do not buy new foods to try unless you are certain that they are going 

to be eaten.
• Plan all meals and make a shopping list to ensure you do not have excess food.
• Only buy BOGOF if you will use the second item.
• Avoid buying or preparing too much food.
• Check use by dates when buying food.
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Question Answer/marking guidance Total marks

• Use leftover foods to create other dishes – e.g. use leftover chicken in a curry.
• Freeze food if you are not going to use it immediately.
• Buy only what you need – buy smaller amounts, or buy the right amount loose.
• Store food correctly so it stays at its best for longer.
• Look for packages that are resealable to prevent spoilage.
Any other relevant and correct response can be credited.

Food processing and production
Question Answer/marking guidance Total marks

1.1 a – Cheese 1
1.2 d – Pear 1
1.3 b – Potato 1
1.4 c – Bran 1
2 Award one mark for each advantage or disadvantage. Do not accept repeat 

answers.
6

Treatment Advantage Disadvantage
Pasteurisation Due to the heat 

treatment being so 
short, the flavour is not 
altered.

Will only keep for about five 
days once opened.
Loss of vitamins: 10% loss of 
vitamin B1, 25% loss of vitamin C

UHT Can be stored in a 
cupboard and has a very 
long best before date.

Flavour of the milk is altered due 
to caramelisation of the milk 
sugar (lactose).

Micro-filtered milk The filtration process 
removes souring bacteria.

Shelf life increased to seven 
days when opened.

3 Fortified foods are foods that have had micronutrients added to them to replace 
those lost during manufacturing.

2

4 This question is assessed against AO2.
Marking guidance:

8

The response will include accurate knowledge of the process 
of manufacturing yoghurt. The description will be detailed and 
show thorough understanding of at least four steps.

7–8 marks

The response will include accurate knowledge of the process 
of manufacturing yoghurt. The description will be detailed and 
show good understanding of at least three of the steps.

5–6 marks

The response will include some knowledge of the process of 
manufacturing yoghurt. The description will be in some detail 
and show some understanding of at least two of the steps.

3–4 marks

The response will include little knowledge of the process of 
manufacturing yoghurt. The description will lack detail and may 
only briefly describe one or two steps.

1–2 marks

No answer worthy of credit. 0 marks
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Question Answer/marking guidance Total marks

Indicative content:
1 Pasteurising the milk – the pasteurised milk is homogenised to make sure 

that the fat droplets are dispersed throughout. The heat treatment reduces 
the amount of bacteria in the milk, which provides a better environment for 
the starter culture to grow in.

2 Warming the milk – the milk is warmed to 42°C to bring it to the ideal 
growth temperature for the starter culture.

3 Adding the starter culture – the starter culture is mixed into the milk. 
Lactic acid bacteria is used for the starter culture. Ripening allows the lactic 
acid bacteria to change the lactose in the milk into lactic acid.

4 Holding – the milk is held at 42°C. This allows the fermentation to start to 
form a soft gel as the protein sets. This process can take several hours.

5 Cooling – the yoghurt is cooled to 7°C to stop the fermentation process.
6 Add fruit and flavours – fruit and flavours are blended with the fermented, 

cooled yoghurt before packaging.
7 Packaging – the yoghurt is pumped from the fermentation vat and 

packaged. Yoghurt is chilled at 5°C for sale.


