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Line

Sticky Note
Usually the question number

Sticky Note
The number of candidates attempting that question


Sticky Note
The mean score is calculated by adding up the individual candidate scores and dividing by the total number of candidates. If all candidates perform well on a particular item, the mean score will be close to the maximum mark. Conversely, if candidates as a whole perform poorly on the item there will be a large difference between the mean score and the maximum mark. A simple comparison of the mean marks will identify those items that contribute significantly to the overall performance of the candidates.
However, because the maximum mark may not be the same for each item, a comparison of the means provides only a partial indication of candidate performance. Equal means does not necessarily imply equal performance. For questions with different maximum marks, the facility factor should be used to compare performance.


Sticky Note
The standard deviation measures the spread of the data about the mean score. The larger the standard deviation is, the more dispersed (or less consistent) the candidate performances are for that item. An increase in the standard deviation points to increased diversity amongst candidates, or to a more discriminating paper, as the marks are more dispersed about the centre. By contrast a decrease in the standard deviation would suggest more homogeneity amongst the candidates, or a less discriminating paper, as candidate marks are more clustered about the centre.


Sticky Note
This is the maximum mark for a particular question


Sticky Note
The facility factor for an item expresses the mean mark as a percentage of the maximum mark (Max. Mark) and is a measure of the accessibility of the item. If the mean mark obtained by candidates is close to the maximum mark, the facility factor will be close to 100 per cent and the item would be considered to be very accessible. If on the other hand the mean mark is low when compared with the maximum score, the facility factor will be small and the item considered less accessible to candidates.


Sticky Note
For each item the table shows the number (N) and percentage of candidates who attempted the question. When comparing items on this measure it is important to consider the order in which the items appear on the paper. If the total time available for a paper is limited, there is the possibility of some candidates running out of time. This may result in those items towards the end of the paper having a deflated figure on this measure. If the time allocated to the paper is not considered to be a significant factor, a low percentage may indicate issues of accessibility. Where candidates have a choice of question the statistics evidence candidate preferences, but will also be influenced by the teaching policy within centres.
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5.

This question is about Commercial Manufacturing Processes. It is worth a total of 10 marks.

(@)

(b)

Marked out of 60

10

Section B

60 minutes

Put a tick (V) in the table below to indicate the correct method of production that matches

each of the statements.

One example has already been completed.

over a long period of time.

One-off Batch Mass
Statement production production production
Large numbers of identical
products made continuously /

A single product made for
the specific needs of a
customer.

A specific number of the
same food product made
as a small scale production
system.

Name the industrial equipment shown below.

(i) Give a detailed reason why a manufacturer would use the equipment shown in

(i) when manufacturing food products.
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(c) Food manufacturers have to ‘scale up’ to enable them to produce food products in volume.

Explain what a manufacturer has to do to a recipe to ‘scale up’.

[2]

(d)  When a food product goes into large scale production a manufacturing specification will

have been written.

Explain why a manufacturing specification is needed.

© WJEC CBAC Ltd. (4091-01)
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Marked out of 60

10

Section B

60 minutes

5. This question is about Commercial Manufacturing Processes. It is worth a total of 10 marks.

(@

(b)

Put a tick (v) in the table below to indicate the correct method of production that matches

each of the statements.

One example has already been completed.

(2]

over a long period of time.

One-off Batch Mass
Statement production production production
Large numbers of identical
products made continuously <

A single product made for
the specific needs of a
customer.

v

A specific number of the
same food product made
as a small scale production
system.

Name the industrial equipment shown below.

(i) ..RQAMUA.QVCN........

(i) Give a detailed reason why a manufacturer would use the equipment shown in

(i) when manufacturing food products.
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(¢) Food manufacturers have to ‘scale up’ to enable them to produce food products in volume.

Explain what a manufacturer has to do to a recipe to ‘scale up’. [2]
1memhﬂ%mmﬁam&rfw% ...........
e AAOR DK O Qm%m&.,,,,(}ce:poh.‘C.t..M__A_..m_,‘_s.peed ______ LS.

p‘—gd M
(d) When a food product goes into large scale production a manufacturing specification will
have been written.

Explain why a manufacturing specification is needed. [2]
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Marked out of 60

10

Section B

60 minutes

5. This question is about Commercial Manufacturing Processes. It is worth a total of 10 marks.

(@)

(b)

Put a tick () in the table below to indicate the correct method of production that matches

each of the statements.

One example has already been completed.

2]

Statement

One-off
production

Batch
production

Mass
production

Large numbers of identical
products made continuously
over a long period of time.

/

A single product made for
the specific needs of a
customer.

v

/

A specific number of the
same food product made
as a small scale production
system.

Name the industrial equipment shown below.

Q) ..RacAa.008N. X ..

(2]

i) Ao freezes X

(i) Give a detailed reason why a manufacturer would use the equipment shown in
(i) when manufacturing food products.

(2]

UM, Lo Senrob.... M@%Mprmln(m ..........

© WJEC CBAC Ltd.

(4091-01)

J

Examiner
only

Y

\\J



Sticky Note
The industrial equipment pieces have not been correctly named. The correct responses would be (i) deck oven  (ii) blast chiller.


1

(c) Food manufacturers have to ‘scale up’ to enable them to produce food products in volume.

Explain what a manufacturer has to do to a recipe to ‘scale up’. [2]
.......... AORA.. UK. MO, sl fOOD.... A0 (LA 10 S0eR AL L. XL

SOOI N :
(d) When a food product goes into large scale production a manufacturing specification will
have been written.

Explain why a manufacturing specification is needed. 2]
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Sticky Note
A more developed response is required for full marks to be awarded.  The candidate could extend their answer by including a manufacturing specification this would provide precise details that enables an exact replica of the final design to be produced. 

Sticky Note
The candidate has put forward a basic response identifying the amount of ingredients need to be multiplied.  The question states explain therefore a more detailed response is required.  To achieve full marks the candidate needed to include the amount of ingredients should be multiplied proportionally to produce larger amounts.
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Section B

Marked out of 60 60 minutes

5. This question is about Commercial Manufacturing Processes. It is worth a total of 10 marks.

(a) Puta tick (v) in the table below to indicate the correct method of production that matches
each of the statements. 2]
One example has already been completed.

One-off Batch Mass

SRS production production production

Large numbers of identical
products made continuously /
over a long period of time.

A single product made for \/
the specific needs of a
customer.

A specific number of the

same food product made ‘/
as a small scale production \
system.

(b) Name the industrial equipment shown below. [2]

Q) D .. . NEN.... @i Aast...Chnler..

(i) Give a detailed reason why a manufacturer would use the equipment shown in
(i) when manufacturing food products. [2]

e decy.. aden. . 00EanS... 6. AUMES  of (0RO, Chl 12, COOE.......
at.... et ... coprbdld ci.....ne.. 0. e DISE. CIWNEL.......

Can. ol .. food.. Qo Quitkte.... DU G .. [hem...medas..............
g fmdbc& can be Mmode in Shod™ Hme
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(c) Food manufacturers have to ‘scale up’ to enable them to produce food products in volume.

Explain what a manufacturer has to do to a recipe to ‘scale up’. [2]

(d) When a food product goes into large scale production a manufacturing specification will
have been written.

Explain why a manufacturing specification is needed. [2]

X0 AUl SO eueapg... ... U CAHE L. 0.
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5.

10

Section B

Marked out of 60 60 minutes

This question is about Commercial Manufacturing Processes. It is worth a total of 10 marks.

(a) Puta tick (/) in the table below to indicate the correct method of production that matches
each of the statements. [2]
One example has already been completed.

One-off
production

Batch
production

Mass

Statement production

Large numbers of identical
products made continuously i

over a long period of time.

A single product made for
the specific needs of a
customer.

A specific number of the
same food product made
as a small scale production
system.

(2]

Name the industrial equipment shown below.

(b)

Y

i) Aase.. . Choled..

Give a detailed reason why a manufacturer would use the equipment shown in
(i) when manufacturing food products. [2]

e decu..ouen. . 0EENS.., 6. AJONEES  0f oXOBOCES. CRu K2 COMLD........

(i)

at.... dfteent.. ecophedlal. cik.....one.. ... AR DAE . CIAEL ..
Can.Col..... food . Qo Uikt OV LL ... [hem....00¢40S..............

can be Mmode 1N Shof > Hmc”
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(c) Food manufacturers have to ‘scale up’ to enable them to produce food products in volume. o
Explain what a manufacturer has to do to a recipe to ‘scale up’. [21] |

(d) When a food product goes into large scale production a manufacturing specification will
have been written.

=

Explain why a manufacturing specification is needed. [2] I” @
‘ \ . o
D MAGHE.... SOE..... a.d@.cyﬁayﬁ......4_3....“..0]:1.4’. ....... cately..ang........
....i&i);.‘ﬁ@.é".. S oS MOUE..... f/’lfy ........... A, C‘O“7 ..........................................................
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Sticky Note
The candidate has put forward a very basic statement which should not have been awarded any marks.  A simple response could include letting the manufacturer know important details about the product, a more developed response could include precise details needed by the manufacturer to be able to produce an exact replica of the final design.

Sticky Note
The question states explain therefore a more detailed response is required.  To achieve full marks the candidate needed to include the amount of ingredients should be multiplied proportionally to produce larger amounts.
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Marked out of 60 60 minutes

5. This question is about Commercial Manufacturing Processes. It is worth a total of 10 marks.

(a) Putatick (v) in the table below to indicate the correct method of production that matches
each of the statements. [2]
One example has already been completed.

One-off Batch Mass

Statement production production production

Large numbers of identical
products made continuously J
over a long period of time.

A single product made for /
the specific needs of a
customer.

A specific number of the
same food product made /
as a small scale production
system.

(b) Name the industrial equipment shown below. [2]

(iii) Gwe a detailed reason why a manufacturer would use the equipment shown in
i) when manufacturlng food products. [2]

m.u,_,_wru el conwamwu ...... can_,.ﬁt.._mcmci 10 clipuen
funparakiu®l TS onables QAL ModLLaL -...

© WJEC CBAC Ltd. (4091-01)



1"

(c) Food manufacturers have to ‘scale up’ to enable them to produce food products in volume.

Explain what a manufacturer has to do to a recipe to ‘scale up'.

[2
Il 410 el o 0 AGHECIENt et
il 4 o ak® procct marl g ho podict -

(d) When a food product goes into large scale production a manufacturing specification will
have been written.

Explain why a manufacturing specification is needed. [2]

rogwﬁﬂlﬂ%a%/éfﬂf H%%wﬂmmw
e i
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Marked out of 60 60 minutes

5. This question is about Commercial Manufacturing Processes. It is worth a total of 10 marks.

(a) Putatick (/) in the table below to indicate the correct method of production that matches
each of the statements. [2] 2
One example has already been completed.

One-off Batch Mass

Statement production production production

Large numbers of identical
products made continuously v
over a long period of time.

A single product made for /
the specific needs of a '

customer.

A specific number of the ;
same food product made /
as a small scale production i
system.

(b) Name the industrial equipment shown below. 21 O

) OVM ............................... 77 TP SPOR e E——

(i) Give a detailed reason why a manufacturer would use the equipment shown in
(i) when manufacturing food products. 2] PR

Tho.Quen (6 lod o mare. . digorend.. pOUCEL.... ok Q..
Samd. s 0l Compartmotd can be. mocctedl.. (0. CLren
fumpura ki@l TT enablel quito. poduc - ...
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Sticky Note
The candidate has not stated the type of oven therefore marks could not be awarded.  The correct response for (i) is  Deck oven and (ii) (Gyro) blast chiller.



1

(c) Food manufacturers have to ‘scale up’ to enable them to produce food products in volume.

Explain what a manufacturer has to do to a reC|pe to ‘scale up’.

I 410 ULEELS g 0 Ui e to
uable M 1o A procAct vl f A0 MOt -

(d) When a food product goes into large scale production a manufacturing specification will
have been written.

Explain why a manufacturing specification is needed. [2]

10000 SO0 MARMPACIUIAT aefoudiiel QLefl.. o (UL anen. w.
WW 00 17 (VO T
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Sticky Note
A manufacturing specification will  provide the manufacturer with precise details about the final product.  This enables the manufacturing of an exact replica of the final design.  The  candidate is referring to a flow chart rather than a manufacturing specification in the first part of the answer.

Sticky Note
This response is very limited and key points have been omitted. The candidate needed to state that the ingredients needed to be multiplied up proportionally to enable the manufacturer to produce larger amounts. 


6.

12

This question is about Materials and Components. It is worth a total of 15 marks.

@

The chart below contains pictures of three food products which have been made using
different types of flour. Complete the chart by naming the correct type of flour used to

make each product.

Food Product

Type of flour used

Victoria Sandwich Cake

Eclairs

Shortcrust pastry mince pie

© WJEC CBAC Ltd. (4091-01)
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(b) The picture below shows a typical cheese sandwich which may be sold in supermarkets.
The nutrition information is shown alongside.

| I Typical Values Per Pack
Ve l b ¢ Energy 272 kcal
L 4 ; .
) - Protein 15.2g
Carbohydrates 36.5¢g
Fat 22.29
Fibre 1.89

(i) The sandwich contains 15.2g of protein. State the main protein source. [1]
(i) The fibre content of the sandwich is low at 1.8g. Identify two changes you could
make to the sandwich to increase the fibre content. [2]
(07 T 0T 1= 00 0000000000000 OO0
CRANGE 2: oo

(c) When apples are peeled they can go brown. Give one cause of the browning effect and
one method of preventing it.
CauSE OF DIrOWNING: ... 2]
Method Of PreVeNtioN: .. e [1]

© WJEC CBAC Ltd.

(4091-01) Turn over.
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Examiner
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(d) The shelf life of milk is extended by a method that involves the application of heat. o
Name and explain a method used to extend the shelf life of milk.
NAME: ..o [1]

EXPIANGTION: ...

(e)

During the making of the white sauce it is heated which causes the starch to gelatinise.

Describe the main stages of gelatinisation. [3]

© WJEC CBAC Ltd. (4091-01)
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6. This question is about Materials and Components. It is worth a total of 15 marks.

(a) The chart below contains pictures of three food products which have been made using
different types of flour. Complete the chart by naming the correct type of flour used to
make each product. [3]

Food Product Type of flour used

Victoria Sandwich Cake

.

Eclairs

Shortcrust pastry mince pie

© WJEC CBAC Ltd. (4091-01)
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(b) The picture below shows a typical cheese sandwich which may be sold in supermarkets. o

The nutrition information is shown alongside.

Typical Values Per Pack
Energy 272 kcal
Protein 156.2g
Carbohydrates 36.59
Fat 22.29
Fibre 1.89
(i) The sandwich contains 15.2g of protein. State the main protein source. 1]
(i) The fibre content of the sandwich is low at 1.8g. Identify two changes you could
make to the sandwich to increase the fibre content. [2]
Change 1: \{\LKMMMMUQ%Q’MMQ ........................................................................
Change 2: ﬁCL(LG\'I\LQf\ﬂ(&FQQAM\.Vﬁ ......................................................................................

(c) When apples are peeled they can go brown. Give one cause of the browning effect and
one method of preventing it.

Cause of browning: Th&ﬁL)ppLﬁ.W\Cj@bm\Alr\(\Mli’o [2]

Fodo enagmda..... Tng....( AL LOMSRA. mmmwemm

V70 1 S I TT AR 4 W' S o7 U TSV O —

Method of prevention: qummWTu\&QTQUde 1

e ML OCARL 0. preaXn k. Jodainung. nd Sp.. 8. AAC............
fathng (b .

©® WJEC CBAC Ltd. (4091-01) Turn over.
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(d) The shelf life of milk is extended by a method that involves the application of heat. i

Name and explain a method used to extend the shelf life of milk.

Namie: .. POSYCLANSOANAN. ... i . 11
Explanation: YT o VU UV, UM (WL 4 X0V = 57 VIOS o (' UV N (€' V. & I ——
bqumckgsmmwnmmswtjmmp%
memqoaommmmmmK ,,,,, 2]

(e) The potato bake shown in the picture below contains a white sauce.

During the making of the white sauce it is heated which causes the starch to gelatinise.

Describe the main stages of gelatinisation. [3]

NOUS IR0 o)V 0BG W/ VN oW (B NI ) .22 0 DL VR

© WJEC CBAC Ltd. (4091-01)
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6. This question is about Materials and Components. It is worth a total of 15 marks.

(a) The chart below contains pictures of three food products which have been made using
different types of flour. Complete the chart by naming the correct type of flour used to
make each product. [3] 5

Food Product Type of flour used

SCAk 2 00SNG... AOAL...

Smwﬁp\(xu\m ..................

Eclairs

Shortcrust pastry mince pie

© WJEC CBAC Ltd. (4091-01)
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(b) The picture below shows a typical cheese sandwich which may be sold in supermarkets.
The nutrition information is shown alongside.

Typical Values Per Pack
Energy 272 kcal
Protein 15.29
Carbohydrates 36.5¢g
Fat 22.29
Fibre 1.89
(i) The sandwich contains 15.2g of protein. State the main protein source. 1]

(i) The fibre content of the sandwich is low at 1.8g. Identify two changes you could
make to the sandwich to increase the fibre content. [2]

(c) When apples are peeled they can go brown. Give one cause of the browning effect and
‘one method of preventing it.

Cause of browning: TY\&CUQPLQ.(.«(M\ %QDMALM"D [2]

R oS QH\’O:\(Y\QQ ........ TM(WM&QWMNM%W&
N7 C I AE Yoo TTa R 4 S 0T LT /oS ¥ o P —
Method of prevention: .......{ (Q&mm@p&%ﬁu& .......Q\....MQ.LL.&.CL........... 1
e L O0ARL 0. prRN . JoBanLng. Gnd SR, A8 AAL ...

N@Cy\mg It .

© WJEC CBAC Ltd. (4091-01) Turn over.
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Sticky Note
The candidate put forward a basic response identifying the air as a cause of the browning effect.  To gain full marks the candidate needed to clarify that the enzymes in the apple react with the oxygen in the air causing the surface of the fruit to go brown.

Sticky Note
To gain marks the candidate needed to specify which type of vegetables could be added to the sandwich to increase the fibre content as not all vegetables would be suitable. Other suitable answers could include adding lettuce and tomatoes to the sandwich or changing the bread to wholemeal.


14

Examiner

|
(d) The shelf life of milk is extended by a method that involves the application of heat. o

Name and explain a method used to extend the shelf life of milk.
Name: .. PGSreAnsAnoy. . / ......... “ 1l |
Explanation: TG AL S oA ond Q.. Our\kd\/ ..............
boUﬁn&xswmmer\msmMj{vwmpuj

- RRONDG L ALY, 5. 4OLR. IVE. 000 Lan. ... OSI-... 12) | &

(e) The potato bake shown in the picture below contains a white sauce.

During the making of the white sauce it is heated which causes the starch to gelatinise.

Describe the main stages of gelatinisation. [3] O

TR AR G MR WAL SO NN AN,

p il
© WJEC CBAC Ltd. (4091-01) 8



Sticky Note
The candidate has started to suggest some suitable information but has not stated the starch granules absorb liquid. A developed response should include the amount the granules absorb, the temperatures this occurs at, the releasing of the starch and when gelatinisation is complete.

Sticky Note
This is a very limited response omitting many key points.  The candidate did not recognise that in pasteurisation the milk is heated to 72C.  To achieve full marks they needed to include the timings for the heating, or identify pathogenic micro-organisms are destroyed.
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6. This question is about Materials and Components. It is worth a total of 15 marks.

(a) The chart below contains pictures of three food products which have been made using
different types of flour. Complete the chart by naming the correct type of flour used to
make each product. [3]

Food Product Type of flour used

mmmfnmimigL§Jaammmw

Victoria Sandwich Cake

QﬁaiﬁWMmmmmewwmmme

Shortcrust pastry mince pie

© WJEC CBAC Ltd. (4091-01)
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(b) The picture below shows a typical cheese sandwich which may be sold in supermarkets.
The nutrition information is shown alongside.

Typical Values Per Pack

Energy 272 kcal
Protein 15.29
Carbohydrates 36.5g
Fat 22.2g
Fibre 1.8g

(i) The sandwich contains 15.2g of protein. State the main protein source. [1]

(i) The fibre content of the sandwich is low at 1.8g. Identify two changes you could
make to the sandwich to increase the fibre content. 2]

Ehanda £ AR RNOEMAIL L " i ioimiismiioimmimisieissntinsi
Change 2: Hddﬁ\lt'aor&e:mﬁeﬂ)b(fad

(c) When apples are peeled they can go brown. Give one cause of the browning effect and
one method of preventing it.

Cause of browning: (eLtLl:ur\SLULbY\QKt,JaM\ﬂtM&CuL’, [2]

Method of prevention: (\£.....40... 80000 JOXC€: i T

® WJEC CBAC Ltd. (4091-01) Turn over.
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(d) The shelf life of milk is extended by a method that involves the application of heat.
Name and explain a method used to extend the shelf life of milk.

Name: QVG PolQ £ SO s '. 1]

Explanation: ﬁtt ........... of... OnC.. At \S...EaMen.. 0k

;éﬁhwml?ﬁéﬁﬁfgﬁmwm}ﬁyﬁfmMESJMWCME%QQE;MQEﬂmmghﬁuxHifﬁmm

During the making of the white sauce it is heated which causes the starch to gelatinise.

Describe the main stages of gelatinisation. [3]
Iéf.htCUeﬂS,(;u\W\}Q,¢r\tC>Q3¢f¢z:e.&guff
N SEOONN ... SECCECIAETN o sssssms s

@ WJEC CBAC Ltd. (4091-01)
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6. This question is about Materials and Components. It is worth a total of 15 marks. 09

(a) The chart below contains pictures of three food products which have been made using

different types of flour. Complete the chart by naming the correct type of flour used to
make each product. [3] 3

Food Product Type of flour used

N L alSindy

4

Victoria Sandwich Cake

4

Shortcrust pastry mince pie

© WJEC CBAC Ltd. (4091-01)




(b) The picture below shows a typical cheese sandwich which may be sold in supermarkets.

13

The nutrition information is shown alongside.

‘ Typical Values Per Pack
Ve " Energy 272 kcal
5::} Protein 15.2g
Carbohydrates 36.5g
Fat 22.2g
Fibre 1.8g
(i) The sandwich contains 15.2g of protein. State the main protein source. [1]

(i) The fibre content of the sandwich is low at 1.8g. Identify two changes you could
make to the sandwich to increase the fibre content. o e [2]
Change 1: . US€.... 00 MNAS... XM .o

Change2:.H.C&._C\...........{\.\)..'.(—..(b ..... oc. Se&0. O WPl

(c) When apples are peeled they can go brown. Give one cause of the browning effect and
one method of preventing it.

© WJEC CBAC Ltd. (4091-01) Turn over.
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(d) The shelf life of milk is extended by a method that involves the application of heat.

Name and explain a method used to extend the shelf life of milk.

Name: CUGPQ(C‘HUC‘(\ ................................. | [1]
Explanation: H(( ........... of. OAC.. . (JIREEC. ... b A Eaen.. odk......
So.badera.. heoe.  n0...C OCK.... aF?uruuﬂ ......
..................................................................................................................................................................................................... 2]

(e) The potato bake shown in the picture below contains a white sauce.

During the making of the white sauce it is heated which causes the starch to gelatinise.

Describe the main stages of gelatinisation. [3]
At U’hCUeﬂS, .......... [ N Ua S < =T < S Cj PN 2 -1 XV~
fhe Seacchn.. SECECNES v SRS | el

© WJEC CBAC Ltd. (4091-01)
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Sticky Note
This response is very limited and the key points have been omitted. A basic response should refer to starch granules absorbing liquid when heated. A developed response should include the amount the granules absorb, the temperatures this occurs at, the releasing of the starch and when gelatinisation is complete.


Sticky Note
If the candidate had suggested UHT as the method to extend the shelf life of milk they could have basically explained; uses very high temperatures for a short period of time.  Adding further for a more developed response temperatures and timings.               

Sticky Note
Evaporation is not a method used to extend the shelf life of milk.  Suitable answers could include; Pasteurisation, sterilisation or ultra heat treatment.
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6. This question is about Materials and Components. It is worth a total of 15 marks.

(a) The chart below contains pictures of three food products which have been made using
different types of flour. Complete the chart by naming the correct type of flour used to

make each product.

Food Product

Type of flour used

SUF_[ung. AOWL.

U (g AL

Shortcrust pastry mince pie

© WJEC CBAC Ltd.

(4091-01)
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(b) The picture below shows a typical cheese sandwich which may be sold in supermarkets.
The nutrition information is shown alongside.

Typical Values Per Pack
Energy 272 kcal
Protein 15.2g
Carbohydrates 36.5g
Fat 22.2g
Fibre 1.8g
(i) The sandwich contains 15.2g of protein. State the main protein source. [1]

- (netse -

(i)  The fibre content of the sandwich is low at 1.8g. Identify two changes you could

make to the sandwich to increase the fibre content. [2]
Change 1:. Um Nnom-mgal DTMﬂ
Change 2: ..

(c) When apples are peeled they can go brown. Give one cause of the browning effect and
one method of preventing it.

Cause of browning: -ﬂw_ QUG M H\Q {lﬁm M maﬁ( N”ﬂ [2]
M Qir around. T -

e T R TN Cﬁ"‘w ¥
R % wmcnﬁglénir e e e L

® WJEC CBAC Ltd. {4091-01) Turn over.
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(d) The shelf life of milk is extended by a method that involves the application of heat.

Name and explain a method used to extend the shelf life of milk.

Name: .. WMD(JJOUCOYI ...... 1]
Explanatlon m mlm. u Mﬂma Uﬂw me) ” a ..........
fduchon n e volumg 6F MK This. maral A0
MK MQNU Umwu ron.. 2]

(e) The potato bake shown in the picture below contains a white sauce.

During the making of the white sauce it is heated which causes the starch to gelatinise.

Describe the main stages of gelatinisation. [3]

WiV Sauce comnetonr g6 ted of o HCend - Therd (I
grCh prifont (. CTAAOUL A B Mo ddfotuer. ML
W ... mmmwmmam mu:n R/
oL UnGIOAWNE t6 thickon A ek -

© WJEC CBAC Ltd. (4091-01)
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6. This question is about Materials and Components. It is worth a total of 15 marks.

(a) The chart below contains pictures of three food products which have been made using
different types of flour. Complete the chart by naming the correct type of flour used to
make each product. [3]

Food Product Type of flour used

P faIng AL

UF TG AL

Eclairs

Shortcrust pastry mince pie

© WJEC CBAC Ltd. (4091-01)



Sticky Note
The candidate has correctly identified self raising flour for Victoria Sandwich and plain flour for Shortcrust pastry.  Strong flour is the correct response for the Éclairs.


13
Examiner
(b) The picture below shows a typical cheese sandwich which may be sold in supermarkets. =
The nutrition information is shown alongside.
Typical Values Per Pack
\» ‘ } . Energy 272 kcal
o« |3 :
. - Protein 15.2g
Carbohydrates 36.5g
Fat 22.29
Fibre 1.8g
(i) The sandwich contains 15.2g of protein. State the main protein source. 1] ‘

______________ 1

(i) The fibre content of the sandwich is low at 1.8g. Identify two changes you could l

make to the sandwich to increase the fibre content. [2]
Change 1: l)m ....... P\)nommwl ....... m’wd ......................................................................................... @
CRANGE 2: .......oooo s

(c) When apples are peeled they can go brown. Give one cause of the browning effect and
one method of preventing it.

Cause ofb’rowning: —"\QO&UG ..... m ....... H\Q ..... wa ...... WY@MQN [2] |
1LY 10171 e e e SO =]

Method of prevention: H\Q‘l‘lm ..... Cﬂnﬂm ..... Wﬂw ...... U\ WTWIJULCQ 1] i

;e A A e

© WJEC CBAC Ltd. (4091-01) Turn over.


Sticky Note
In this response the candidate has recognised that air is a contributing factor in the browning of peeled apples.  For a developed response the candidate needs to discuss the enzymes in the apple reacting with the oxygen in the air. 


Sticky Note
Wholemeal bread is a correct response.  To achieve full marks the candidate could have suggested adding some salad to the sandwich.


14

|
(d) The shelf life of milk is extended by a method that involves the application of heat. ol

Name and explain a method used to extend the shelf life of milk. @

Name: 'vawajwn .............................................. 1] )
Explanation: 'm ..... ”U”[,u ...... Mma ...... Uﬂw ......... HIWWJ ........ ”a ............................

duchon. in e volume f auC. TriE. mael AW
ALK O QR AR 2

0
(e) The potato bake shown in the picture below contains a white sauce. @

During the making of the white sauce it is heated which causes the starch to gelatinise.

Describe the main stages of gelatinisation. [3] @

I Wit fouCe . cammplonr 6 udRd...af o HUConG - e (1| S
axm...mmu.....m .................... CAAOWL - AC B flou dLiotuer (e

____________ OOV OO (00K AN TG
s ngriAwnr g thickon” o owet.



Sticky Note
The candidate recognises that cornflour can be used when making a white sauce and that the starch thickens the sauce but, the answer is very limited and key points have been omitted. A basic response should refer to starch granules absorbing liquid when heated. A developed response should include the amount the granules absorb, the temperatures this occurs at, the releasing of the starch and when gelatinisation is complete.



Sticky Note
This answer is too vague to be awarded any marks. The candidate mentions the milk is heated but does not state any time or temperatures.  The question is not asking about volume or concentrations.  The candidate needed to develop the response to include times, temperatures and the destroying of micro-organisms/bacteria.

Sticky Note
Evaporation is not a method used to extend the shelf life of milk.  Suitable answers could include; Pasteurisation, sterilisation or ultra heat treatment.



8.

This question is about ICT, CAD, CAM, Systems and Processes. It is worth a total of 15 marks.
(@)

(b)

ICT, CAD and CAM are frequently used in food technology when developing new products.

20

Complete the table below by placing a tick (/) in the correct column.

3]

Statement ICT CAD

CAM

Computers controlling machinery.

Using computers to present information.

Using computers to develop ideas.

An example of a flowchart for the beginning of the making of an apple crumble is shown

below.

C )

A 4

Wash, peel and core apples.

Slice apples. ——.

Are the apples sliced

equally? — No

Cook apples gently with butter.

© WJEC CBAC Ltd. (4091-01)
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(i) Explain the meaning of the term ‘flowchart’. [2]

(i) Complete the table below by stating the meaning of each of the symbols used in the
flowchart. 3]

Symbol Meaning

(i)  Explain why flowcharts are used by manufacturers when making products. 2]

(iv) Explain why itis important for feedback to happen straight away when manufacturing
a food product like the apple crumble. [2]

END OF PAPER

© WJEC CBAC Ltd. (4091-01)
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8. This question is about ICT, CAD, CAM, Systems and Processes. It is worth a total of 15 marks.

(a) ICT,CAD and CAM are frequently used in food technology when developing new products.

Complete the table below by placing a tick (v) in the correct column.

[3]

Statement ICT

CAD

CAM

Computers controlling machinery.

./

Using computers to present information. \/

Using computers to develop ideas.

i

(b)  An example of a flowchart for the beginning of the making of an apple crumble is shown

below.

¢ )

v

Wash, peel and core apples.

-

Slice apples.

Are the apples sliced
equally?

Cook apples gently with butter.

@ WJEC CBAC Ltd. (4091-01)
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(i) Explain the meaning of the term ‘flowchart’. [2]
TR R VAU 00,98 Snouwung. . M0 pCOCET.. D
..... OB SOOT DAL TR 10 DN it

(i) Complete the table below by stating the meaning of each of the symbols used in the
flowchart. [3]

Symbol Meaning

Quading... Assuronge. o

POAMSLEA.. DAGMKAN
mjprocm e

(ili)  Explain why flowcharts are used by manufacturers when making products. [2]

........... oy e, L5k, SACCREC M. Jhow W\ﬂdk% &\rre i
DAL SER..... 16 M P AL S A quw SN ok

(iv) Explain why itis important for feedback to happen straight away when manufacturing
a food product like the apple crumble. [2]

S AMPOLADY. G iy DLLA. 1. R, OBl (OLLECHI.
R DO B A M. SATEA. k. Y. SO0 9. 440.....

(c) Explaln what is meant by ‘quality control’. [3]

W\M\MmMmqmmsemrmww(]MMcjha’
NG 00§00 U G PAENY..... LOC.. XANPL. C)ngc,mnj

000 Sze. oy me. Jaced apowo.. nesere..  CouMAng. . 8Q
Moy 're (uL e fama. P W

END OF PAPER
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blo.iw). o 5.0 Speci A B, foc oMy e prsdMet.. ...
o SOOARAALNG. A A CONCELE. . A LE. 090A%0 o ot IO
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8. This question is about ICT, CAD, CAM, Systems and Processes. It is worth a total of 15 marks. =

(a) ICT, CAD and CAM are frequently used in food technology when developing new products.

Complete the table below by placing a tick (v) in the correct column. [3] é
Statement ICT CAD CAM
Computers controlling machinery. ) / ;
Using computers to present information. \/ A i
Using computers to develop ideas. / 4

(b) An example of a flowchart for the beginning of the making of an apple crumble is shown

_ )

A

Wash, peel and core apples.

Slice apples. A +

Are the apples sliced

equally? No

Cook apples gently with butter.

© WJEC CBAC Ltd. (4091-01)
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(i) Explain the meaning of the term ‘flowchart’. [2]
SRR ASUGA 00098 Snouwung... M08 pCOCESE, ...
..... DOOMADG..... DO OO SR AL T

(i) Complete the table below by stating the meaning of each of the symbols used in the
flowchart. [3]

Symbol Meaning

C ' ) @Cgur\n\@y __________________________________________________

..... PAMSLCAA NOMANG.
mjprbcy/ms

(i)  Explain why flowcharts are used by manufacturers when making products. [2]

...................... FQUMSMLQQSSNMMO\@CWJ&C%&W 4
........ CALL WD SEQ.... 1k o PO AL A IO, GO I ...

(iv)  Explain why itis important for feedback to happen straight away when manufacturing
a food product like the apple crumble. [2]

O DEORLRY. o ... SATE. O YL SO00L.JAUND.....AQ.....

(c) Explain what is meant by ‘quality control’. [3]

Qu\wcmwmnsu\amna)/cdﬂmwﬁ ............................
.1:g.c.m.r.c.....m....@my._..:m..sea;.w ..... ww'rcgmucmugv\a’
UG 000, Spe i Cadndn . PEperiy..... FOC... OXAONPW...C Qu.n.:] ......

ol Size oy e Jdace ... appld.... pe4ors...... COT W .......... N
Moy 're tur e ol .

END OF PAPER
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Sticky Note
The candidate has put forward a suitable response in relation to quality control, recognising that checks are required during the manufacturing of products and has identified a suitable check.  To achieve full marks the candidate needed to make reference to checks being checked regularly by manufacturers to ensure standards are met resulting in consistent outcomes.

Sticky Note
A developed response is required for this question. A basic response could refer to the fixing of problems easily.  A more developed response could make reference to ingredients not being wasted or money/manufacturing time being lost.

Sticky Note
The question is asking candidates to explain, the candidate has put forward a basic response.  To achieve full marks the candidate also needed to mention that flowcharts are used to ensure  the production of a good quality, safe product. 

Sticky Note
The first two symbols have not been correctly identified.  The correct answers would be Terminator/start/end and decision/question.

Sticky Note
This question states explain therefore a more detailed response is needed for full marks to be awarded.  The candidate could have included reference to points in the making process where decisions need to be made.


22
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For continuation only.

O30 0% w0e0..04...G. N AN, SRR L. LLS.. mxﬂ\.g ...................
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8. This question is about ICT, CAD, CAM, Systems and Processes. It is worth a total of 15 marks.

(@

ICT, CAD and CAM are frequently used in food technology when developing new products.

Complete the table below by placing a tick (v) in the correct column.

[3]

Statement ICT CAD CAM
Computers controlling machinery. v
Using computers to present information. i
Using computers to develop ideas. e

(b) An example of a flowchart for the beginning of the making of an apple crumble is shown

below.

¢ )

Wash, peel and core apples.

Are the apples sliced

equally? No

Cook apples gently with butter.

© WJEC CBAC Ltd. (4091-01)
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(i) Explain the meaning of the term ‘flowchart’. 2]

L DN e O8NS ECOLCENAN. AN G OS85 e OO

(i) Complete the table below by stating the meaning of each of the symbols used in the

flowchart. [3]
Symbol Meaning
( ) DL OE.... QI0CCENS .

(uateef

ContOl  chnecth

Ackion ] ploccesS.........

(i)  Explain why flowcharts are used by manufacturers when making products. [2]

(iv) Explain why itis important for feedback to happen straight away when manufacturing

a food product like the apple crumble. [2]

o) (- U . X € RO > probe.m.. O, be fore. S0\ . 0 .

(c) Explain what is meant by ‘quality control’. [3]

.Clnec.mrg ........ COCH..... UK. 15.. MAE... . Sane@.. gLl

o). M[,i.uffg,.....5.&.’.‘(&.‘,_.,QC((.'_E’_L___%,!.(5(.,,,‘.5 ,,,,, Ul S@mC. ST @Y.

dGUOEN ..ot s es et ettt 0
END OF PAPER
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8. This question is about ICT, CAD, CAM, Systems and Processes. It is worth a total of 15 marks. -

(a) ICT, CAD and CAM are frequently used in food technology when developing new products.

Complete the table below by placing a tick () in the correct column. [381] ¢
Statement ICT CAD CAM
Computers controlling machinery. v
Using computers to present information. V/
Using computers to develop ideas. vV ‘
4

(b) An example of a flowchart for the beginning of the making of an apple crumble is shown

g )

Wash, peel and core apples.

Slice apples. 4

Are the apples sliced

equally? No

Cook apples gently with butter.
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(i) Explain the meaning of the term ‘flowchart’. [2]

L RESNES. L ON. NSO LETON AN Q... (S 85 0. Looud

(i) Complete the table below by stating the meaning of each of the symbols used in the
flowchart. [3]

Symbol Meaning
( ) | seen & el
[(ua\*‘/

_____ Q wwo\c,v\ac,ﬁ

Ackion/ prockess ...

(i)  Explain why flowcharts are used by manufacturers when making products. [2]
COSY... 0. LOUOD... 0 ICETD.... JOUGS... CECUS e
(iv)  Explain why itis important for feedback to happen straight away when manufacturing

a food product like the apple crumble. [2]
102005 e proe o Ok e fore... SASUW, . 20

(c) Ex:)l/aip.what is meant by ‘quality control’. [3]
Checu!t....eoca.... LAY, ..S.... he.. Sane.. gualg........
L) Mmaurng. . SY€. el (l’f.\.(.{y....‘.i ..... (P S@Gm?. ST<L. . Zal ...
QLD ottt

END OF PAPER
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Sticky Note
The candidate has put forward a simple response in relation to quality control.  To be awarded full marks the candidate would need to discuss the checks being checked regularly by manufacturers to ensure standards are met resulting in consistent outcomes.


Sticky Note
The candidate has provided a basic response.  The question asks the candidate to explain therefore a more developed response is required.  The candidate could make reference to ingredients not being wasted or money/manufacturing time being lost.


Sticky Note
The question is asking why a  manufacturer would use a flowchart.  The candidate has not provided sufficient information to be credited. A basic response could be; it allows manufacturers to set up a production line.  To develop the response reference could be made to a production line results in a good, quality, safe product being produced.

Sticky Note
Quality control check is not the correct response.  The correct answer for the second symbol is decision/question.

Sticky Note
The candidate has not included enough information to be awarded any marks, they have not referred to making in their response.  A basic response could  state; A flowchart is a plan for making.  The response could be developed to include it can be a diagrammatical way to show a plan of work/series of events.
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8. This question is about ICT, CAD, CAM, Systems and Processes. It is worth a total of 15 marks.

(@

ICT, CAD and CAM are frequently used in food technology when developing new products.

Complete the table below by placing a tick (/) in thg correct column.

[3]

Statement ICT d CAD

CAM

Computers controlling machinery. /

Using computers to present information.

Using computers to develop ideas. a/

(b) An example of a flowchart for the beginning of the making of an apple crumble is shown

below.

C )

Wash, peel and core apples.

Slice apples. —

Are the apples sliced

equally? No

Cook apples gently with butter.
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(i) Explain the meaning of the term ‘flowchart’. [2]

ﬁ..f.rm_.mat ,,,,, Mot the.. ﬁom__,‘pxmqwn ,,,,,, a{ ....... A £
o OSBRI 0

(i) Complete the table below by stating the meaning of each of the symbols used in the
flowchart. (3]

Symbol Meaning

C DRI (L —

<> oualy o0l (racky

(i)  Explain why flowcharts are used by manufacturers when making products. [2]

0. proauct o cou (i o
,quc&rﬂu _____ (TOL. um% ..... WW? _________________

(iv) Explain why itis important for feedback to happen straight away when manufacturing
a food product like the apple crumble. . [2]

I U0 con . than &t cnanged  sometur (.U
WYONg WA AL wedy . poquct..(f bung. mad...

(c) Explain what is meant by ‘quality control’.

[3]
[t 00 A DOURE O WNCN AR MG QUOLIRY. eF R produdr

(. Choctod. (F M proguict i bunG. manu}a@wad mmrmcny

I HO mxw T mu ............................. anqa. I uruuov .........
Booquky

END OF PAPER
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8. This question is about ICT, CAD, CAM, Systems and Processes. It is worth a total of 15 marks.

(a ICT,CAD and CAM are frequently used in food technology when developing new products.

Complete the table below by placing a tick (/) in th; correct column. [3]
Statement Ier CAD CAM @
Computers controlling machinery. /
Using computers to present information. ’ . /
Using computers to develop ideas. o

(b)  An example of a flowchart for the beginning of the making of an apple crumble is shown

C )

Wash, peel and core apples.

Slice apples. —

Are the apples sliced

equally? No

Cook apples gently with butter.

© WJEC CBAC Ltd. (4091-01)



Sticky Note
The candidate has correctly identified the use of CAD. ICT is using  computers to present information and CAM is computers controlling machinery. 
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(i) Explain the meaning of the term ‘flowchart’. [2] '0

A caut ot owd the Aow. producr. of Q.
TSR, AAGETRE I B RE . D000 =

(i) Complete the table below by stating the meaning of each of the symbols used in the

flowchart. 3| O e

Symbol Meaning

( | ngdioMS.

<> ouoliy ol (ol

JL 1

(i)  Explain why flowcharts are used by manufacturers when making products. [2] { @

0. ocuich (. CLLE St bup-Fhop. od. oy .
QuOLLeUy. OO cmuam ..... mp .............................................................. g .................

(iv) Explain why it is important for feedback to happen straight away when manufacturing | . |
a food product like the apple crumble. ‘ 2] ( @

IO con . then g changed U comauu .
WYONg.. R 0. WL S0 HOQUCE.. . DG MAQLL....

(c) Explain what is meant by ‘quality control’.

[3]
{0 AN QOUNE A WA RO 1 quctkity ef e procduer. | &
(K., ChCHOEk 1F MO procluct. 6 bAVAG... manupachuuod. oo ooy
10 DAL WA G @ chunged @ unprovt
T QUMY

7/
END OF PAPER o
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Sticky Note
The candidate has correctly identified checks as an important element of quality control. This is a basic response.  To increase the marks awarded the candidate could have made reference to the product being made to the correct standard and the type of checks by the manufacturer to ensure  the consistency of the products produced.

Sticky Note
The candidate has correctly identified in a basic answer that the product can be changed if something is wrong with the method of making.  A more developed response should make reference to ingredients not being wasted or money/manufacturing time being lost.


Sticky Note
To achieve full marks for this question a more developed response is required.  The candidate also needed to mention that flowcharts are used to ensure  the production of a good quality, safe product. 


Sticky Note
The meaning of each symbol has not been completed correctly.  The correct response would be Terminator- start/end, Decision/question and Process/instruction.
 

Sticky Note
The candidate has supplied a basic response.  For full marks to be awarded the candidate could include it can be a diagrammatical way to show a plan of work/series of events including points where decisions need to be made.
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. On uestion | Runnin
Question paper QTotals TOTALg
5]a No answer or incorrect responses. 0 2
A single product made for the specific 1
needs of a customer — one off production.
A specific number of the same food
product made as a small scale production 1
system — Batch Production.
b |i No answer or answer is incorrect. 0
Correct response 1
Deck oven
i | No answer or answer is incorrect. 0
Correct response 1
blast chiller
iii | No response or incorrect response relating 0 2
to the use of the equipment piece when
manufacturing food products.
Basic response 1
Has different temperature sections for
cooking foods.
Don’t have to keep opening one main
oven door.
Can cook many different foods in one go
Developed response 2
Has different temperature sections for
cooking foods therefore can cook many
different products at one go.
When making small batches of foods they
can be easily cooked at same time due to
lots of small ovens.
When opening oven door it is only for that
one particular product therefore other
products will not have cooking time
interrupted.
c No answer or an answer does not relate to 0 2
term ’scaling up’.
Award simple response 1
Multiplying up ingredients.
Award developed response 2
Multiplying up ingredients proportionally to
produce larger amounts.

© WJEC CBAC Ltd.
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Question

On
paper

Question
Totals

Running
TOTAL

d

No answer or the answer does not relate to
a manufacturing specification.

Basic response
To let the manufacturer know important
details about the product.

Good response

It gives precise details that a food
manufacturer will need to be able to
produce an exact replica of the final
prototype/design.

10

10

70
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. On uestion | Runnin
Question paper QTotals TOTALg
6 |a No answer or answered incorrectly. 0 3
Victoria sandwich cake — S R flour 1
Eclairs — strong flour/bread 1
Mince pies — plain flour 1
b |i No answer or the answer does not relate to 0 1
the protein source.
Main protein source
Cheese
i | No answer or the answer does not relate to 0 2
the changes to the sandwich to increase the
fibre.
Award each correct change 1 mark
Change white bread to wholemeal
bread/granary bread/brown/seeded. 1
Add salad to the sandwich — lettuce and 1
tomatoes/onions.
Add vegetables — like chargrilled vegetables.
c No answer or the answer does not relate to | O 2
the browning of the fruit.
Basic response
Fruit comes into contact with oxygen/air. 1
Developed response
Enzymes in the fruit react with the oxygen in | 2
the air so surface goes brown named | 2
enzyme polyphenoloxidase in answer.
No answer or the answer does not relate to | O 1
method or prevention.
Method of prevention 1
Use of lemon juice/citric acid/cold water/cling
film/air-tight container.
d No answer or the answer does not relate to a
method that extends the shelf life of milk.
Correct response
Pasteurisation
Sterilisation 1
Ultra heat treatment

© WJEC CBAC Ltd.
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Question

On
paper

Question
Totals

Running
TOTAL

No answer or incorrect answer.
Pasteurisation — Basic response

The milk is heated to 72°C.

Developed response

The milk is heated to 72°C for 15 seconds.
Then cooled rapidly to below 10°C.
Pathogenic micro-organisms are destroyed.

Sterilisation — basic response.

Milk is heated for a long period of time at
higher temperatures.

Developed response

Milk is heated for a long period of time 40
minutes at 104°C. Destroys nearly all micro-
organisms and enzymes.

UHT — Basic response

Uses very high temperatures for short period
of time.

Developed response

Milk is heated to 130°C/133°C for 1-5
seconds. Destroys all bacteria.

No answer or incorrect response

Correct response

When heated starch granules absorb liquid
About 60°C Starch granules absorb liquid
about 5x their volume and swell, then burst
open about 80°C.

Starch granules absorb liquid about 5x their
volume and swell, then burst open and
release starch which thickens the liquid.
Gelatinisation complete when liquid reaches
boiling point 100°C.

15

15

85

© WJEC CBAC Ltd.

15






		Blank Page




Question

On
paper

Question
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8

a

No answer or the answer does not relate to
the abbreviated term for each statement.

Award each correct statement and term
matched:

Computers controlling machinery — CAM.
Using computers to present information —
ICT.

Using computers to develop ideas - CAD.

B

No response or the answer does not relate
to the meaning of the term flow chart.

Basic response
A plan that shows steps for making.
Step by step guide.

Developed response

A flow chart is a diagrammatical way to show
a plan of work/series of events.

Symbols showing the steps in the making
process with points where decisions need to
be made.

No answer or an answer does not relate to
the meanings of the symbols.

Award each correct symbol identified.

Terminator — start or end of system.
Decision — a question with a yes or no
answer.

Process — the instruction/action/activity to be
carried out.

e

No answer or the answers does not relate to
why flow charts are used by manufacturers
when making products.

Basic response

Allows manufacturers to set up a production
line.

To make sure products are made correctly.

Developed response

Allows manufacturers to set up a production
line which result in a good quality safe
product.

© WJEC CBAC Ltd.
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iv

No answer or the answer does relate the
importance of feedback happening straight
away.

Basic response

So problems can be fixed easily.

[EEN

Developed response

So problems that occur can be fixed quickly
so that ingredients are not wasted.

So problems that occur can be fixed quickly
and the manufacturer does not wasted time
and money.

No answer or the answer does not relate to
the meaning of quality control.

Basic response

Standards/checks set by manufacturer
Steps taken to check product at various
stages.

Satisfactory response
When checks/standards are put into place
during the making of the product.

Developed response

When standards are put into place by
manufacturers during the making of a
product and they are checked regularly to
ensure the standards are being met.

15

15

120
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