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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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Section A —

Marked out of 60 60 minutes

This question is about Product Analysis. It is worth a total of 15 marks.

The photographs show a sushi style vegetarian wrap.

Product description:
Ready to eat vegetarian wrap.

With soy sauce, pickled ginger and wasabi
sachet.

Main ingredients:
Sushi rice, mixed vegetable strips,
seaweed, egg and vegetable based wrap.

Product information:

Single portion size;

Cost £3.00;

Weight 210g;

Ready to eat;

Must be kept refrigerated.

(a) A vegetable based wrap has been used to form the outer layer of the product.
State why the wrap has been used. [1]

0 heep..the. roduck togriner. So. ik Goesnt. fal agark.
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(b) The sushi style vegetarian wrap has been cut in half before being packaged.
Explain why the manufacturer has presented the wrap in this way. [2]

B O T= 3o WIRTX oVo =TT o CY¥e (ol & 0. JVV) e Lo T TS TR ¥ o C——

(c) Explain why the soy sauce, pickled ginger and wasabi sachet are packaged separately by
the manufacturer. [2]

WA XG. .\)L...Qn.W\Q...UAFC0,9.\...A.k\(xe_ﬁ....%ﬂm....\}\bﬁ._..Q‘(.\Q.‘..Q.f ................
The JLlonol soLce R Cr picll Qleger.

(d) Name one ingredient used in the product that could be considered unsafe to a consumer
if not stored correctly. Explain why this ingredient could be harmful to the consumer.

Ingredient: R A R S Y ]
Explanation: ...... \f tne ¢ \Qe\ﬁmt.stﬁfchQ((CC\.\&L\. .................
wond... lbecome. NoZAXdouS. . Q&...'.\L..'\S..‘OL._..\‘.\'\S‘Q.('.\.S.\MQQ@_ 2]
(e) The sushi style vegetarian wrap includes seaweed. Give two different reasons why the
seaweed has been included. [2]
Reason 1: ’VOQsddC.O\OUV‘C.OQ(\E.Q(OO\UOh ....................................................
Reason 2. 1.Q.. o va Lo G e 1

(f) Before starting to design the sushi style vegetarian wrap a design specification was
written. Write a detailed specification point for the following heading.

The function of the sushi style vegetarian wrap. [2]
The. SEn. Wrap. Mus.loe. sutciole +a ferm. o
o petd \unCh . meal  and Provide.. %._soym;.ge....e_cate.;.n ........
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(9) The star profile below shows the taste test results for the sushi style vegetarian wrap.

Note: the lowest is 1, the highest is 5.

Moist texture

5
Colourful 4 T

Crunchy vegetable
appearance

texture

Neatly
presented

—3p Spicy flavour
%

Suitable portion
Strong vegetable

size
l flavour
Ease of eating
(i) Calculate the total score awarded for the sushi style vegetarian wrap. 1]

AR G+l ¥JY L+rad +3+\ 12

(i) The maximum score available for texture and flavour is 20.
Calculate as a percentage (%) for texture and flavour the actual total that the product
has achieved. 2]

(Show all your workings.)
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Section A

Marked out of 60 60 minutes

1. This question is about Product Analysis. It is worth a total of 15 marks.

The photographs show a sushi style vegetarian wrap.

Product description:

Ready to eat vegetarian wrap.

With soy sauce, pickled ginger and wasabi
sachet.

Main ingredients:
Sushi rice, mixed vegetable strips,
seaweed, egg and vegetable based wrap.

Product information:

e Single portion size;
e Cost£3.00;

¢  Weight 210g;

¢ Ready to eat;

Must be kept refrigerated.

(a) A vegetable based wrap has been used to form the outer layer of the product.
State why the wrap has been used.

o o Sndue_ard hald_filing”
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(b) The sushi style vegetarian wrap has been cut in half before being packaged.
Explain why the manufacturer has presented the wrap in this way. [2]

S0 e costomal_can see. the  filling

........... aﬂdMaKestQ/ooka()tfétStWJ

(c) Explain why the soy sauce, pickled ginger and wasabi sachet are packaged separately by
the manufacturer. [2]

_________________ As  te consunter Mo Aok lcke,
........... ae...of [hese Lalles. 605&7,%%@%

(d) Name one ingredient used in the product that could be considered unsafe to a consumer
if not stored correctly. Explain why this ingredient could be harmful to the consumer.

(e) The sushi style vegetarian wrap includes seaweed. Give two different reasons why the
seaweed has been included. [2]

Reason 1: ... &\ ...................... SO A% B orent  Eesture. T—— :
Reason 2: ... M 207@ WALl .. ANU. O Wﬁfﬁa@

(f) Before starting to design the sushi style vegetarian wrap a design specification was
written. Write a detailed specification point for the following heading.

The function of the sushi style vegetarian wrap. [2]

.............. %he%po&f(um&&f‘%@/\/im(
brl {(%31/»& snack For \/\eﬁdwzw(’amg
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(9) The star profile below shows the taste test results for the sushi style vegetarian wrap.

Note: the lowest is 1, the highest is 5.

Moist texture

Colourful Crunchy vegetable
appearance texture
Neatly LY > Spicy flavour
presented

Suitable portion
Strong vegetable

size
¥ flavour
v
Ease of eating D\_%
(i) Calculate the total score awarded for the sushi style vegetarian wrap. 1]

__________________ L

(i) The maximum score available for texture and flavour is 20.

Calculate as a percentage (%) for texture and flavour the actual total that the product
has achieved. [2]

(Show all your workings.)
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Section A

Marked out of 60 60 minutes

1. This question is about Product Analysis. It is worth a total of 15 marks.

The photographs show a sushi style vegetarian wrap.

Product description:

Ready to eat vegetarian wrap.

With soy sauce, pickled ginger and wasabi
sachet.

Main ingredients:
Sushi rice, mixed vegetable strips,
seaweed, egg and vegetable based wrap.

Product information:

Single portion size;

Cost £3.00;

Weight 210g;

Ready to eat;

Must be kept refrigerated.

(a) A vegetable based wrap has been used to form the outer layer of the product.

State why the wrap has been used. [11
.......... - f@..._bgﬁ._..swmm@....(125.,.Maﬁ_gz_;xc\.c.\i_c_.x.(..\a/...to.__.9_(._\_/;&..@0__.(2(.\3{(\%
Hovoe
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(b) The sushi style vegetarian wrap has been cut in half before being packaged.

Explain why the manufacturer has presented the wrap in this way. [2]
o - N . [ ’ [ H
.......... Q.. Snow. Hig.... costemaen. Yo the  conkena. QNG .

(c) Explain why the soy sauce, pickled ginger and wasabi sachet are packaged separately by

the manufacturer. [2]
Lorsise.. S0Me.. pepple. Podfine oot Like Eha...........

dhe pProcioce o how they Wonk

(d) Name one ingredient used in the product that could be considered unsafe to a consumer
if no’E,stored correctly. Explain why this ingredient could be harmful to the consumer.

Ingredient: ... 6&9 ..................................................................................................................................................... [1]
Explanation: .. 3QM.Q....... QC;QP(,QMC,&KXZQJW(‘:}KQ‘EG .....................

...... dely ALY (\\L)\LV\CUW\{U( ) ;___._}_L_Lav.\/.\..iﬂ.....Mik,..m.bg@[2]
it Q{QF@CXS-SUC‘V\O\% (w/aN Ow-}fj up / }—wu-\fp LU

(e) The sushi style vegetarian wrap includes seaweed. Give two different reasons why the

seaweed has been included. '_[2]
Reason 1: TO.... lanue it QIO o, . LS e
Reason 2: TOB(\/Q ...... P\.CVOUf/O\f@QU\/LT«OCUBTLQmQ’(~ .............................

() Before starting to design the sushi style vegetarian wrap a design specification was
written. Write a detailed specification point for the following heading.

The function of the sushi style vegetarian wrap. [2]
........ Sudtabie.. Lor. Ye SR AL (AN ;.. 04 NANA... . A.Clear....
........ Lo Ao Sraddional. Busihai . RISO..02sc. be......

flepe reprigecoec onek howve an
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() The star profile below shows the taste test results for the sushi style vegetarian wrap.
Note: the lowest is 1, the highest is 5.
Moist texture
Colouriul Crunchy vegetable
appearance texliire
Neatly p Spicy flavour
presented
Suitable portion
size 5 I Strong vegetable
T flavour
v
Ease of eating
(i) Calculate the total score awarded for the sushi style vegetarian wrap. 11

(i) The maximum score available for texture and flavour is 20.
Calculate as a percentage (%) for texture and flavour the actual total that the product
has achieved. [2]

(Show all your workings.)

..........................................................................
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GCSE DESIGN & TECHNOLOGY - FOOD TECHNOLOGY

SUMMER 2015 MARK SCHEME

SECTION A
. On Question | Running
Question paper Totals Total
1 (a) No answer or the answer does not give an explanation for the wrap

being used.
Correct one mark responses for this question could include: 1
e To hold all the filling ingredients in/keep it all together.
o Toimprove the overall texture of the product.
o To provide additional colour for the product.

(b) No answer or the answer does not relate to why the vegetarian wrap 2
has been cut in half and presented this way in the packaging.
Correct one mark responses for this question could include:
o  So the consumer can see inside the product.
e So the consumer can see what they are buying.
e  So the consumer can see if they like the look of the product.
e  So the consumer can see if they like the foods it contains.
o The product looks nicely presented this way/aesthetically pleasing.
Developed response:
e The product looks more attractive/appetising presented this way,

this could increase sales/encourage more people to buy it.
e  So the consumer can see inside the product and make a decision if
they would like to buy it/if they like the foods it contains.
() No answer or the answer does not refer to why the soy sauce, pickled 2

ginger and wasabi are packaged separately

Correct one mark responses for this question could include:
e So the consumer has a choice if they want to use them.
o They are quite different/quirky sold this way.

e Adds to the overall appearance of the product.

e These extras may not be liked by everyone.

Developed response:

e Having these extras included in the wrap could make the
appearance/overall quality poor this could affect the sales of the
product.

e The extra products may not be liked by everyone, this could stop a
consumer from buying the product as they think it's a waste of
money.

© WJEC CBAC Ltd. 1






Question

On
paper

Question
Totals

Running
Total

(d)

No answer or the answer does not relate to an
ingredient in the product that could be considered
unsafe.

Correct ingredient identified.

Sushi rice/accept just rice.

No answer or an answer that does not explain how the safety point
identified could be harmful to the consumer.

A simple answer related to the safety point specified can be awarded
one mark:

e Rice is a high risk food

¢ Rice can give a consumer food poisoning

An elaborated response can be awarded two marks:

¢ Rice is a high risk food if not stored at correct temperature it could
result in harmful bacterial growth.

e If not stored at correct temperature it could be unsafe to eat and
give the consumer food poisoning.

No answer or the answer does not relate to the including of seaweed.

Credit each correct reason:

To give a layered effect to the wrap.

To provide colour/dark green colour.

To keep the rice and vegetables separate.

To increase the nutritional value of the product (vitamin B12).
To improve the overall appearance of the product.
Traditional ingredients.

Provide moistness.

-~ 4+~ O

No answer or the answer does not relate to the function of the sushi
style vegetarian wrap.

Correct one mark responses for this question could include:
To be sold as a snack type product.

To be sold as a quick lunch product.

To be sold as part of a buffet.

To be sold as a meal on the go/out of pack.

To provide a nutritious snack.

Ready to eat.

Developed response:

o Tobe sold as a meal on the go for an office worker who does not
have time to sit down and eat lunch.

o To provide a healthy/nutritious meal/snack, it contains
carbohydrates/proteins/vitamins.

o To serve as part of a buffet style meal where other dishes are also
available for a variety of tastes.

© WJEC CBAC Ltd. 2






Question

On
paper

Question
Totals

Running
Total

(@) ()

No answer or the answer does not refer to the total score awarded for
the sushi style vegetarian wrap.

(i)

Correct response
23

No answer or the answer does not relate to the % of scores awarded
for the characteristics texture and flavour

Correct 60% shown

No workings shown

Correct % and workings shown

3+2=5 4+3 =7 12/20 x100 = 60%
Or alternative suitable calculation.

Total marks for Question 1

15

15

© WJEC CBAC Ltd. 3
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Section A
Marked out of 60 60 minutes
This question is about Product Analysis. It is worth a total of 15 marks.
The photographs show a sushi style vegetarian wrap.
Product description:
Ready to eat vegetarian wrap.
With soy sauce, pickled ginger and wasabi
sachet.
Main ingredients:
Sushi rice, mixed vegetable strips,
seaweed, egg and vegetable based wrap.
Product information:
e Single portion size;
e Cost £3.00;
*  Weight 210g;
e Ready to eat;
e Must be kept refrigerated.

(a) A vegetable based wrap has been used to form the outer layer of the product. J
State why the wrap has been used. / [1]
.....To...ue.e.g_....%cm_....@md\).cx...to.gemex_,,.ss...?xh.._dgeﬁnft...&\\..o@@qu.‘.. ®
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Sticky Note

Correct response.





(b) The sushi style vegetarian wrap has been cut in half before being packaged.
Explain why the manufacturer has presented the wrap in this way. [2]

TO.SN0W. WNeK. 5. 0810 KR . WC0Q. B0 X0

(c) Explain why the soy sauce, pickled ginger and wasabi sachet are packaged separately by
the manufacturer. [2]

The  Consumer MOw NONE . O ofeEErenCe ko uwiack. Noe
%) A o,

Many. g .\)YL...Q.Q.W\Q...w?CQQ\...4kh@.ﬁ....\’.\‘\ﬂ&@(\(}f‘ﬂ...\‘k\&{.m&“.Qf ................

The JLlonol soLce R Cr picll Qleger.

(d) Name one ingredient used in the product that could be considered unsafe to a consumer
if not stored correctly. Explain why this ingredient could be harmful to the consumer.

Ingredient: Suenn. Qe / ............................................................................................ ]
Explanation: ...... \f tne ¢ \Qe\ﬁmistﬂfchQ((CC\.\&L\. .................
wond. become. \nezQxdous.... Q&...'.\.t...fxs..‘og._"‘(\'\gh.(fxs.h:?cﬁ\.. 2]
(e) The sushi style vegetarian wrap includes seaweed. Give two different reasons why the
seaweed has been included. . [2]
Reason 1: ’VOOsddC.O\OUV/’C{O'Q\’\QQ(OO\UCJh ....................................................
Reason 2: . 1.Q.. (670 10 WIR & (0 Vo 10, ol S

(f) Before starting to design the sushi style vegetarian wrap a design specification was
written. Write a detailed specification point for the following heading.

The function of the sushi style vegetarian wrap. [2]
The. SuEn Wrap. Musk. e sutciole +o ferm. o
cpqre tmetd \unCh meal...andh. Provide. On SOUTE of pretein....
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Sticky Note

The candidate has put forward a basic response identifying a reason for presenting the wrap this way, the question states explain therefore a more detailed response is required.  To achieve full marks the candidate could include information about decision making and buying the product because it contains foods the consumer 
likes. 



Sticky Note

Correct developed response. 



Sticky Note

A more developed response is required for full marks to be awarded.  The candidate could extend their answer by including reference to bacterial growth and correct storage temperature. 



Sticky Note

To add flavour is not a correct response.  To gain the mark the candidate needed to include an answer related to increasing nutritional value, keeping the layers of different foods separate or discuss how it improves the overall appearance of the wrap.



Sticky Note

The candidate has put forward a basic response. To gain full marks a more developed response is required.  The candidate could include the wrap could be a suitable lunchtime meal for a worker who does not have time to sit  and eat lunch so it could be eaten on the go.





(9) The star profile below shows the taste test results for the sushi style vegetarian wrap.

Note: the lowest is 1, the highest is 5.

Moist texture

1
Colourful i B
appearance

Neatly

Crunchy vegetable
texture

presented

Suitable portion
size

Ease of eating

—3p Spicy flavour
%

Strong vegetable
flavour

(i) Calculate the total score awarded for the sushi style vegetarian wrap.

L, pon\ts/ G+l ¥JY L+d +3+\ 12

(i) The maximum score available for texture and flavour is 20.

Calculate as a percentage (%) for texture and flavour the actual total that the product

has achieved.

(Show all your workings.)

3+ 2454432 0 06 X00200
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Sticky Note

Correct calculation.



Sticky Note

Workings and correct percentage provided. 
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Section A o
Marked out of 60 60 minutes
1. This question is about Product Analysis. It is worth a total of 15 marks.
The photographs show a sushi style vegetarian wrap.
Product description:
Ready to eat vegetarian wrap.
With soy sauce, pickled ginger and wasabi
sachet.
Main ingredients:
Sushi rice, mixed vegetable strips,
seaweed, egg and vegetable based wrap.
Product information:
e Single portion size;
e Cost £3.00;
¢ Weight 210g;
¢ Ready to eat;
e Must be kept refrigerated.
(a) A vegetable based wrap has been used to form the outer layer of the product.
State why the wrap has been used.
‘ T
.......................... o\ stode ard. ol
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Sticky Note

Correct response. 
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(b) The sushi style vegetarian wrap has been cut in half before being packaged
Explaln why the manufacturer has presented the wrap in this way.

o e filling

(c) Explain why the soy sauce, pickled ginger and wasabi sachet are packaged separately by | |
the manufacturer. . [2] ‘

................. As e consumter Mo Aok L6
........... o of fhese. allois.

b S5 & Lo =

.................................................................................................................................. e

(d) Name one ingredient used in the product that could be considered unsafe to a consumer
if not stored correctly. Explain why this ingredient could be harmful to the consumer.

*, R RIS >( ................................................ oll@.

Ingredient: ......5==0

4091
010003

(e) The sushi style vegetarian wrap includes seaweed. Give two different reasons why the
seaweed has been included.

(f) Before starting to design the sushi style vegetarian wrap a design specification was
written. Write a detailed specification point for the following heading.

............... T e B polt of lundabie seal
- { %1/% POS/IQLOCEK . O | €[0Mmm§ =
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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 discussing seeing the filling encourages more consumers to buy the product which would increase sales. 



Sticky Note

A more developed response is required for full marks to be awarded.  The candidate could extend their answer by adding if the consumer does not like all of the extra ingredients they have a choice if they want to use them. 



Sticky Note

To gain marks the candidate needed to name the rice as an unsafe ingredient.
They needed to discuss  that rice is a high risk food and explain it could cause food poisoning if not stored at a safe/suitable temperature. 





Sticky Note

The reasons for including seaweed have not been correctly identified.  Correct responses could include to provide a dark green colour, to give a layered effect, to keep the rice and vegetables separate, it is a traditional ingredient associated with the product. 




Sticky Note

Correct response provided.





(g) The star profile below shows the taste test results for the sushi style vegetarian wrap.

Note: the lowest is 1, the highest is 5.

Moist texture

Colourful Crunchy vegetable
appearance texture
Neatly L( P Spicy flavour
presented

Suitable portion

Strong vegetable

size
y flavour
v
Ease of eating A%
(i) Calculate the total score awarded/b( the sushi style vegetarian wrap. 1]
23 |

(i) The maximum score available for texture and flavour is 20.

Calculate as a percentage (%) for texture and flavour the actual total that the product
has achieved. [2]

© WJEC CBAC Ltd. (4091-01)
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Sticky Note

Correct calculation.



Sticky Note

Workings and correct percentage provided. 










Section

Marked out of 60

A

60 minutes

1. This question is about Product Analysis. It is worth a total of 15 marks.

The photographs show a sushi style vegetarian wrap.

Product description:

Ready to eat vegetarian wrap.

With soy sauce, pickled ginger and wasabi
sachet.

Main ingredients:
Sushi rice, mixed vegetable strips,
seaweed, egg and vegetable based wrap.

Product information:

(@)

Single portion size;

Cost £3.00;

Weight 210g;

Ready to eat;

Must be kept refrigerated.

A vegetable based wrap has been used to form the outer layer of the product.

State why the wrap has been used.

© WJEC CBAC Ltd. (4091-01)
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Sticky Note

To gain a mark the candidate needed to identify that the wrap was used to hold all the filling ingredients in or provide an outer casing to keep the wrap together.





3
Exétniner ‘
| ‘
(b) The sushi style vegetarian wrap has been cut in half before being packaged. %
Explain why the manufacturer has presented the wrap in this way. [2] \

T SNOWLHAS... custonen Yo Ko conte DAL GG

(c) Explain why the soy sauce, pickled ginger and wasabi sachet are packaged separately by

the manufacturer. [2] \
Aarisise... S000e. penple. Dodgine. oot il rhe ... . |
.......... £OSLQ.,. SO, CLEIOMENS....Con. AU ke Aaste of . =

dho procloce o Now T WG\ '

(d) Name one ingredient used in the product that could be considered unsafe to a consumer
if no’s,stored correctly. Explain why this ingredient could/be harmful to the consumer.

N

)
Ingredient: ... 6&9 ................................................................ W e s 5Bt B R L 1] L

Explanation: .. 30Q00.C....... p@)@igmctﬁmﬁdwgkh‘tﬂ ....... S @
...... QgW\@(\\L)\t,V\CUW\{Ut> v g\ A0 L0k oDz C l

g’((( QQFQCXS:SUCV\C?\,% (w/aNg C)LU(J’:S \J'“D (’. qu(\j?j (LU

(e) The sushi style vegetarian wrap includes seaweed. Give' two different reasons why the|
seaweed has been included. / _[2] '

Reason 1: TO.... LU it QOO &l . SuSI
Reason 2: TOB(\/Q ...... P\,CVOUf/O\f@QMT«OCUIﬂQmQ’(~ ..... D @

4091
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(f) Before starting to design the sushi style vegetarian wrap a design specification was
written. Write a detailed specification point for the following heading.

The function of the sushi style vegetarian wrap. [2] C |
........ Sudtabie.. Lor. Ye SR AL LN ;.. 04 NANAL... . A.Clear....
........ Wnt A0 Srodional. Busihi . BSO. 0Asc be .| &
fLept reprigerowec onct howve an X

onpper Eising, wou. AN poef .
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Sticky Note

A more developed response is required for two marks to be awarded.  The candidate could extend their answer by adding; seeing the content of the wrap encourages more consumers to buy the product which would increase sales. 




Sticky Note

The question states explain therefore a more detailed response is required. The candidate could extend their answer by adding if the consumer does not like all of the extra ingredients they have a choice if they want to use them. 




Sticky Note

To gain marks the candidate needed to name the rice as an unsafe ingredient.
They needed to discuss  that rice is a high risk food and explain it could cause food poisoning if not stored at a safe/suitable temperature. 






Sticky Note

To achieve a second mark the candidate needed to add to provide a dark green colour, or  to increase the nutritional value of the product. 



Sticky Note

To gain marks for this question the candidate needed to identify what the function or purpose of the wrap was.  A correct response would be; to be sold as a snack/meal on the go for a teenager who does not have time to sit down and eat lunch.  





Examiner
[
() The star profile below shows the taste test results for the sushi style vegetarian wrap. o
Note: the lowest is 1, the highest is 5.
Moist texture
Colouriul Crunchy vegetable
appearance texliire
Neatly p Spicy flavour
presented
Suitable portion
size d ) Strong vegetable
= flavour
v
Ease of eating
(i) Calculate the total score awarded for the sushi style vegetarian wrap. 11

_____________________________________ W03 S ‘@

(i) The maximum score available for texture and flavour is 20.

Calculate as a percentage (%) for texture and flavour the actual total that the product|
has achieved. [2]

(Show all your workings.)

© WJEC CBAC Ltd. (4091-01) /



Sticky Note

Correct calculation.



Sticky Note

Workings and correct percentage provided. 
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Section A o

Marked out of 60 60 minutes

1. This question is about Product Analysis. It is worth a total of 15 marks.

The photographs show a sushi style vegetarian wrap.

1

Product description:

Ready to eat vegetarian wrap.

With soy sauce, pickled ginger and wasabi
sachet.

Main ingredients:
Sushi rice, mixed vegetable strips,
seaweed, egg and vegetable based wrap.

Product information:

Single portion size;

Cost £3.00;

Weight 210g;

Ready to eat;

Must be kept refrigerated.

(a) A vegetable based wrap has been used to form the outer layer of the product.
State why the wrap has been used. [1]

© WJEC CBAC Ltd. (4091-01)





(e)

()

The sushi style vegetarian wrap has been cut in half before being packaged.
Explain why the manufacturer has presented the wrap in this way. [2]

Explain why the soy sauce, pickled ginger and wasabi sachet are packaged separately by
the manufacturer. [2]

Name one ingredient used in the product that could be considered unsafe to a consumer
if not stored correctly. Explain why this ingredient could be harmful to the consumer.

T Te | =Y 1= o | OO OOO00000000000o OO [1]
EXPIANATION: e
....................................................................................................................................................................................................... [2]
The sushi style vegetarian wrap includes seaweed. Give two different reasons why the
seaweed has been included. [2]
REASON T s
REASON 2 ...

Before starting to design the sushi style vegetarian wrap a design specification was
written. Write a detailed specification point for the following heading.

The function of the sushi style vegetarian wrap. 2]

© WJEC CBAC Ltd. (4091-01) Turn over.
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(9) The star profile below shows the taste test results for the sushi style vegetarian wrap.

Note: the lowest is 1, the highest is 5.

Moist texture

Colourful o B
appearance

Neatly

Crunchy vegetable
texture

presented

Suitable portion
size

Ease of eating

P Spicy flavour

Strong vegetable
flavour

(i) Calculate the total score awarded for the sushi style vegetarian wrap.

(i)  The maximum score available for texture and flavour is 20.
Calculate as a percentage (%) for texture and flavour the actual total that the product

has achieved.

(Show all your workings.)

[1]

[2]

© WJEC CBAC Ltd. (4091-01)
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2.

This question is about the general issues of Design and Technology. It is worth a total of
10 marks.

(a) Complete the table by correctly naming each logo shown below. 2 x[1]

&K

Peeo oGNS
(b) (i) Designers of sustainable products consider the six Rs. Name the two missing Rs
in the list below. 2 X [1]
REUSE
RECYCLE
REFUSE
REDUCE
................ Rewbar: . o
............... ek
(i)  Explain how a consumer could apply the R ‘refuse’ when shoppingin a supermark[es:t].
£.consumer. (o Q&:) ..... 're&’use—\-cbuj ..... O W o < ol of X\ 0 W
PrQAICL... o= Foepy . think thok the nukribenal valve.
of.the .. Q.YO.QL\.C&.....f.\S...!\Q.t....@.E’....Q».&D.GO\....SEQYXDLQCO\......Q{\.OI..
c\oesno\—me.gkk'\\ewcwr\d\a\r&(\aed.s ....................
(c) Explain what is meant by the term ‘lifecycle’ in relation to a food product. [3]

The,_._._\T;Eec%c\&...o?.._a.,Qogd_._gmduct.._.\s ..... the. Cuie....
&hwc.,Tn:...goes.,..tm%h_....Er.om....x:\c\e_.....o\.es.?\.8n_._._@co.c,¢§§.....tq
%he.._.gx.omkﬂ\ob..sto%e ...... mmugnto.....wnece..._.khe..dep.m;_...m
.13_._.be.a.ns.i.pmdu.c_ed ..... o SeNK. Ok to. REQRSS ko se\l.

© WJEC CBAC Ltd. (4091-01) Turn over.
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5 I

2. This question is about the general issues of Design and Technology. It is worth a total of
10 marks.

(a) Complete the table by correctly naming each logo shown below. 2 x[1]

\1’

uf\ox ol Srs

(b) (i) Designers of sustainable products consider the six Rs. Name the two missing Rs

in the list below. 2 x[1]
REUSE LS 8
i o§c
RECYCLE g2
REFUSE L0 ce
Padr

REDUCE

'Ef e Penieco

(i)  Explain how a consumer could apply the R ‘refuse’ when shopping in a supermarket.

[3]

The... COﬂSuM@F ......... c,@u. ld... /%f ....... S_.e ........ Sachin
...... M%SUM

.........................................................................................

© WJEC CBAC Ltd. (4091-01) Turn over.










2.

This question is about the general issues of Design and Technology. It is worth a total of
10 marks.

(a) Complete the table by correctly naming each logo shown below. 2 x[1]

&

TR o el ol R e KGCL:)CL& .............................................................
(b) (i) Designers of sustainable products consider the six Rs. Name the two missing Rs
in the list below. 2 1]
‘/
REUSE ( cecyci=
RECYCLE G TR

U rews=

REFUSE P
REDUCE T vy 2 cuen
........... 3 20w g W T S

(i)  Explain how a consumer could apply the R ‘refuse’ when shopping in a supermarket.

3]
(c) Explain what is meant by the term ‘lifecycle’ in relation to a food product. 13]
..poods. \ife . e for exomple a0 OpRIe., SRS
O o seedh.is. picliod.. o b O Xhoe  TARN QOEea ...
oy e Costonar. The. Mpecsqle. Of... L AOONCE.T......
frona now.. LSS ko hos k. POMEReR
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Question

Question
Totals

Running
total

2 (a)

(i)

No answer or incorrect responses
Logo A - soil association (organic standard)
Logo B - recycling (multifamily)

No answer or the answer does not refer to the six R’s.
Award each correct R identified:

e Rethink

o Repair

No answer or the answer does not relate to how refuse can be applied
when shopping in a supermarket.

Correct responses to this question could related to:

e Packaging of foods, processing of foods, importing of foods/food
miles, chemicals used in production, environmental concerns
(recycling/reusable) special offers, health/diet implications.

Award basic response:
o Refuse to buy special offers- buy one get one free

Award response with some detail:

o Refuse to buy special offers- buy one get one free that the
consumer is aware could be wasted due to family size/personal
taste.

Award a very detailed response:
o Refuse to buy special offers- buy one get one free
that the consumer is aware could be wasted due to family
size/personal taste/ lifestyle which would result in goods being
thrown away and possibly ending up in landfill site.

No answer or answer does not relate to lifecycle of a food product.

Award basic response:
e When a new product goes through different stages.

Award response with some detail:
e When a new product progresses through a variety of stages
starting from conception of idea.

Award a very detailed response:

¢ When a new product progresses through a variety of stages
starting from conception of idea to its decline where it might be
discontinued or disposed of.

Total marks for Question 2

10

25

© WJEC CBAC Ltd. 4







5
2. This question is about the general issues of Design and Technology. It is worth a total of
10 marks.
(a) Complete the table by correctly naming each logo shown below. 2 x[1]
B\Qd&.ﬂr&d&b\t .............. .

(b) (i) Designers of sustainable products consider the six Rs. Name the two missing Rs
in the list below. 2x[1]

REUSE
RECYCLE
REFUSE
REDUCE

............... @Q.th\‘\\k/

(i)  Explain how a consumer could apply the R ‘refuse’ when shopping in a supermarket.

(3]
£ consumer. 0o 're&bse—\—cbuj ..... O COCEOM
PrQAICL... o= Foepy . think thok the nukribenal valve.
ot twe . QYQC\L\.(’.&.....?.\S...no.t...QE...Q».@c:eo\....smngkacd._....md..
doesno\—me_gx’r\f\e\vcwr\d\c\r&(\e.eo\s ....................

(c) Explain what is meant by the term ‘lifecycle’ in relation to a food product. [3]

The.\ifeo ‘\&...O.Q....Og.?ﬂcd___de\).ct,...fxs ..... gm...__csdu.e ...............
&hQL,T;.t__._8oes.,..tm%h_._.€r.om.....k:\c\e__....o\_es.?\_8n_._._@co.c,¢§§.__._tq
%he.._.gx.omkﬂp«z,.,.sto%e ...... mmughio....w\xﬂc...khe..Q&‘.Od.l).CA;..x.‘.

.,‘Ls....bemg...i.gmdu.c_ed ..... and | SeNk. Ouk to. REQRS fo sel.
© WJEC CBAC Ltd. (4091-01) Turn over.
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Sticky Note

The correct response for the logo is soil association (Organic standard).



Sticky Note



Sticky Note

The candidate has put forward a basic response.  The question states explain therefore a detailed response is required.  The candidate could extend their answer by providing more nutritional information such as high in fat/salt/sugar and then discussing the health implications of eating a product that was high in the highlighted food/ingredient.  



Sticky Note

The candidate has attempted to answer  but has not understood the meaning of lifecyle.  To gain marks a basic response could be; when a new product goes through different stages.  This could be extended into a developed response by including conception of the idea to its decline which could result in disposal or discontinuation. 











5
2. This question is about the general issues of Design and Technology. It is worth a total of
10 marks.
(a) Complete the table by correctly naming each logo shown below. 2x[1]

\1’

uf\ox of s

(b) (i) Designers of sustainable products consider the six Rs. Name the two missing Rs

in the list below. 2 x[1]
REUSE AS€
g Xe (e
RECYCLE ASe
REFUSE O ce
Padr

REDUCE

\e / FerieCo

(i)  Explain how a consumer could apply the R ‘refuse’ when shopping in a supermarket.

The... COmSumr ......... c.,w. d ....... /%f ....... S_._e ........ e

.....................................................................................................................

Bl

xaminer

Turn over.



Sticky Note

The correct response for the logo is soil association (Organic standard).



Sticky Note

Repair was correctly identified, Rethink was the second answer required.  



Sticky Note



Sticky Note

In this response the candidate has recognised that a food product goes through different stages. For a developed response the candidate needs to include the lifecycle of a food product is from conception of idea to its decline which could result in disposal.










2.

This question is about the general issues of Design and Technology. It is worth a total of
10 marks.

(a) Complete the table by correctly naming each logo shown below. 2x[1]

K

BB DR ity G|~ = e
(b) (i) Designers of sustainable products consider the six Rs. Name the two missing Rs
in the list below. 2 x[1]
‘/
REUSE ( cecyci=
RECYCLE Gl mEsame

U revws=

REFUSE F e
REDUCE T v 2ewin
___________ re.daco ..

o pdage copeir 7

(i)  Explain how a consumer could apply the R ‘refuse’ when shopping in a supermarket.

[3]

............‘.‘.........‘.....4.............................‘.......4..il;;;;;;;;;;;,—ﬁ1 .....................................................................................................
.................................. /

(c) Explain what is meant by the term ‘lifecycle’ in relation to a food product. [3]
R_roods.. Lige.... ctyepwwv\pww&me,&uts
A ASeQ0L IS p J,lcwzpk ...... L. 0.\ Woe. . QAN 2kem.......
oy e wawwﬂww,e_c\j\e ..... 0f...oL..prodlct. T ...
fronanow. (LSS o how ik Plusies, X oo
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Sticky Note

The recycle logo was correctly identified.  To gain full marks the correct response required was soil association.  



Sticky Note



Sticky Note

This question requires a detailed developed response.  Example points that could have been discussed include packaging of foods, processing of foods, special offers.  An example of a basic response could be to refuse to buy food products that have gone through many stages of processing. This could then be developed to discuss the high use of energy used in the processing stages and the
impact this can have on the environment. 



Sticky Note

This answer is too vague to be awarded any marks. The candidate needed to focus on a new product rather than a food such as an apple.  A basic response could be; when a new product goes through different stages.  This could be extended into a developed response by including conception of the idea to its decline which could result in disposal or discontinuation. 










2. This question is about the general issues of Design and Technology. It is worth a total of
10 marks.
(@ Complete the table by correctly naming each logo shown below. 2x[1]
(b) (i) Designers of sustainable products consider the six Rs. Name the two missing Rs
in the list below. 2 x[1]
REUSE
RECYCLE
REFUSE
REDUCE
(i)  Explain how a consumer could apply the R ‘refuse’ when shopping in a supermarket.
[3]
(c) Explain what is meant by the term ‘lifecycle’ in relation to a food product. [3]

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

(a) Complete the table by suggesting an improvement for each product to improve the
sensory characteristic identified. 2x[1]

Product Sensory characteristic Improvement

Plain taste \.‘(\.QCK.QQ(.Q.LB......E(.QL‘C_....\X}\C

YAl X 10, SO0 new
SLQoLY .

(ii)

/ gt Appearance/browning ()‘0 an e
¥ | 3 of pastry product RA0. ans 8381&?&,

Name one ingredient that is used to enrich the yeast mixture when making the Chelsea
buns and explain how the ingredient enriches the mixture.

Ingredient: B e U, ]
Explanation: 0\6\0‘\(\3 ...... cnocolode. GOOS. G .Sweek. ..

_plavouc ko the cnelsea bun. as el &S . AlPeren2]
calour.

© WJEC CBAC Ltd. (4091-01)
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(c) The picture below shows a Bakewell tart.

Name the three different component parts of the Bakewell tart. [3]

Part 1: F?u\t\&.%ﬁ\’ .......................................
Part 2: Seonge_\eﬁer ...................

(d)

(1]

(i) Name the main nutrient found in eggs.

2 .Pectin

(i) Explain in detail what happens to the nutrient when heat is applied during the
cooking process. [3]
-X

Wiren. neat is apelied toe eeckin acss as. cn.t.
emu\s\fler. Nt ceoaapiades .. TTh s necnsS. X\nax.

i6.sets o form o gtrk SOFt vk Sl ¥E€X Luxe

(e) Give one detailed reason why a manufacturer may use antioxidants in the manufacturing
[3]

of a food product.

‘E\.....mom.uﬁ&.cmx.er.__.mo%..ose.... WERLORM®, CONOX AN S Yo
._'.mc.reas.e..ikx.e,_.._.ah.e..\.e._.K.T\.Gt,....Q.?....Q.....@.r.ee\ug.t ....... as Hiey .

slow. ine, . 3mm_g£ ....... oo e, €.O\. Q& Pe\esm% ...........

hQVQQMCdeM&$5?f&36do\'\:them“tc‘S\Wdﬁw(\khe
Process of enzZuymic lborowaing.

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

(a) Complete the table by suggesting an improvement for each product to improve the

sensory characteristic identified.

2 x [1]

Product

Sensory characteristic

Improvement

Plain taste

Add Quaal. ...

(ii)
' :/ B
J .-G rj?’
xR
RS 1
Sy ey Y

Appearance/browning
of pastry product

(6 O\O(dw\ oo

(b) The picture below shows some Chelsea buns made using an enriched yeast mixture.

Name one ingredient that is used to enrich the yeast mixture when making the Chelsea

buns and explain how the ingredient enriches the mixture.

Ingredient: 8"’(‘ ................................................................... i

© WJEC CBAC Ltd. (4091-01)
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(c) The picture below shows a Bakewell tart. i

Name the three different component parts of the Bakewell tart. [3]

(d) Eggs are one of the main ingredients used to make many different food products.

(i) Name the main nutrient found in eggs. [1]

..................... p (obecde ..

(i) Explain in detail what happens to the nutrient when heat is applied during the
cooking process.

(e) Give one detailed reason why a manufacturer may use antioxidants in the manufacturing
of a food product. ; [3]

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

(a Complete the table by suggesting an improvement for each product to improve the
sensory characteristic identified. 2 X [1]

Product Sensory characteristic Improvement

Plaintaste = = | Sl GLEWORLLGLNA2 .
SUCIA. RS SJOGRL ...

¢

(ii)

J | Appearance/browning e 2Ci0) ToXY,
: - e Use.on.egj J....Q.L ...

- Y | (0. Gile B SADe .. .

Name one ingredient that is used to enrich the yeast mixture when making the Chelsea
buns and explain how the ingredient enriches the mixture.

Ingrodient: SAJECEE " 1]

only
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(c) The picture below shows a Bakewell tart.

[3]
Part 3: OLu’Y\O(\C\WQé@XB(Lﬁ-Q(C\&M .
(d) Eggs are one of the main ingredients used to make many different food products.
(i) Name the main nutrient found in eggs. 1]
............. g}r@t@uf\
(i) Explain in detail what happens to the nutrient when heat is applied during the
cooking process. [3]
Hs Hhe eops. COOGUICILL... M. IOt L. 000U
wansuugvu&jeLQCWQStngwumguntC£ ............
AL A A L0 ng) .................. U, ol A
(e) Give one detailed reason why a manufacturer may use antioxidants in the manufacturing
of a food product. [3]
....... Avocaclo.,. it con
nedp... CLRAINA..... e .. DO . A 0nandf acsdica mo
...... wse..onioxlonss. o nedp. Aue. prodlock. \oust Q0GR
....... &O/Qr\/u’croc innsauc\mugssmpgso\_k&ctg(/tmg
¢ as Qﬁu (A .
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Question

On
paper

Question
Total

Running
Total

6 (a)

No answer or answer does not relate to the improving of the taste of the
biscuit.

Plain taste — add a flavouring example needed.
Spices, vanilla essence, zest of a fruit, nuts, dried fruit.

No answer or the answer does not relate to the browning of the product.
Appearance/browning of product — glaze with milk, glaze with egg / egg
and milk, cook product for longer.

No answer or the answer does not relate to the ingredients added to enrich
a yeast mixture.

Award correct ingredient;
e Butter

o Milk

e Eggs

No answer or the answer does not relate to the ingredient added to enrich
a yeast mixture.

Award a simple response:

Eggs enrich nutritional value.

Eggs enrich colour of dough- yellow.

Butter enriches to give colour to the dough.

Butter enriches taste of product- buttery.

Milk enriches creamy taste of dough.

Milk enriches nutritional value/colour of the dough.

Award developed response:

e Eggs enrich nutritional value by increasing the protein/iron content of
the dough. Protein can give the dough more thickness.

o Eggs enrich the colour of the dough and can give the dough a smooth,
glossy appearance.

o Butter enriches the taste of the dough and can give a moister texture/
slightly crumblier texture.

e Milk increases nutritional value by increasing the calcium content.

o Milk enriches the colour of the dough — more yellow/creamier which
helps with the browning of the Chelsea buns.

No answer or the answer does not relate to the component parts of a
Bakewell tart.

Award each correct component part identified
e Pastry case/base.

o Jamfilling.

e  Sponge/frangipane top.

No answer or answer does not relate to nutrient found in eggs.

Award correct response.
Protein.

No answer or incorrect response.

Award basic response:

e Protein sets/becomes firm

e Protein (moist or dry heat) coagulate- become firm, shrink, can change
colour, lose moisture, become tough and more difficult to digest

e  Protein denatures - structure changes

1
2/3
3

© WJEC CBAC Ltd.






. On Question | Running
Question paper Total Total
(e) No answer or answer does not relate to the use of antioxidants in the 3
manufacturing of a food product.
Award basic response:
e Prevents some foods going brown.
e Help prevent a product going rancid.
Award developed response:
e Helps to prevent some foods from going brown e.g. apples/pears when
exposed to air.
e Helps to prevent some foods from going brown which affects colour of
final outcome/quality of product.
Award full detailed response:
o Used to help prevent a product containing fats become rancid — give
unpleasant smell and taste (fat soluble vitamins A and D from
combining with oxygen).
Total marks for Question 6 15 85

© WJEC CBAC Ltd.
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6. This question is about Materials and Components. It is worth a total of 15 marks. o
(a) Complete the table by suggesting an improvement for each product to improve the
sensory characteristic identified. 2x[1] {
Product Sensory characteristic Improvement
Plain taste \‘(\QO‘?OYC&{BF(QUC\Y\\,C @
AL MALX. 9. A new
cloayovy -
(ii)
J 58 q
/ % Appearance/browning A an e
= i of pastry product P\ 858l el
o " Yo.cod. Shaine ...
|
N
Name one ingredient that is used to enrich the yeast mixture when making the Chelsea
buns and explain how the ingredient enriches the mixture.
Ingredient: Chocoloxe A ... M| o
Explanation: Okdkd‘\(\g ...... CnocolCde. OONOS. G Sweek. ..
_plavouc ko fne cnelsea. bon. as e\ &S . Aleen?] | ©
CG LUU( . A\ @
© WJEC CBAC Ltd. (4091-01)




Sticky Note

The candidate needed to name the fruit to be awarded the mark.



Sticky Note

Chocolate is not a suitable ingredient.  The candidate could have suggested; butter, milk or eggs. 
If the candidate included butter as the ingredient the correct response for the explanation would be to add colour to the dough and to enrich the taste by making it more buttery. 
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(c) The picture below shows a Bakewell tart.

312

Name the three different component parts of the Bakewell tart.

Part 1: Wu\tkﬂ‘ﬂﬁ\' ..... < S
Part 2: Seanga\&ber/ ....... @

(d)

Mo

(i) Name the main nutrient found in eggs.

2 Pectin “

(i) Explain in detail what happens to the nutrient when heat is applied during the
cooking process. [3]
-X

Wiren. neat is apelied toe eeckin acss. as cn.t.

16 Sets o form o gtrk SOft vk Sl ¥E€X Luxe

Give one detailed reason why a manufacturer may use antioxidants in the manufacturing
of a food product. [3]

(e)

A manufockturer Mok OSe. @ @ CONOX AN S 4o
._'..\.nc.reas.e..ih..e,_.._.ah.e..\.e...K.T\.Gt,....Q.?....Q.....@.r.ee\uc.t ....... as Hiey .

Y\QVQQMGdeM&ssprageo\o\'\_—th GANG.. S\ow. Aown khe.

Process of enzymic lorowaing.
Turn over.
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Sticky Note

To gain full marks the candidate needed to identify the bottom layer as a jam filling. 



Sticky Note

Pectin is not a nutrient.  The correct response is protein.  



Sticky Note

The candidate has demonstrated some knowledge in their answer but has not correctly identified the nutrient.  To gain full marks protein must be included in the answer and all the stages identified including the protein denatures. 



Sticky Note

The candidate has recognised the antioxidants can prevent browning.  To achieve full marks a more developed response is required, which would include exposure to air, the affect this can have on the colour of some foods and the quality of the final outcome in relation to suitability for selling. 
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6. This question is about Materials and Components. It is worth a total of 15 marks. o

(a) Complete the table by suggesting an improvement for each product to improve the
sensory characteristic identified. 2 x[1]

Product Sensory characteristic Improvement

Plain taste Add S(A 1S ... O[ ........

(ii)

Appearance/browning
of pastry product

3
o VY
e X

ey (é oxo(ow/\ oo

(b) The picture below shows some Chelsea buns made using an enriched yeast mixture.

Name one ingredient that is used to enrich the yeast mixture when making the Chelsea
buns and explain how the ingredient enriches the mixture.

Ingredient: 8"’(’ ................................................................... i >( 1] C/)

© WJEC CBAC Ltd. (4091-01)




Sticky Note

Sugar is not a suitable flavouring.  The candidate needed to name the flavouring to gain the mark. 



Sticky Note

Salt is not a suitable response.  The candidate needed to identify butter, milk or eggs. If the candidate included milk as the ingredient the correct response for the explanation would be to add a creamy taste to the dough and to enrich the nutritional value by adding calcium/fat. 
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(c) The picture below shows a Bakewell tart.

(d)

(i) Name the main nutrient found in eggs. [1]

..................... 0 robecnr.

(i) Explain in detail what happens to the nutrient when heat is applied during the
cooking process.

(e) Give one detailed reason why a manufacturer may use antioxidants in the manufacturing
of a food product. ; [3]

Examiner
only
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Sticky Note

To gain full marks the correct component would be a sponge or frangipane  layer. 



Sticky Note



Sticky Note

The candidate has demonstrated a good level of knowledge in their response. To gain full marks the candidate needed to include in their response the protein denatures, the structure changes. 



Sticky Note

The candidate has discussed that antioxidants can help prevent a product going rancid (this is on the back of the paper) To gain full marks the candidate needed to make reference to the vitamins A and D combining with oxygen. 
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6. This question is about Materials and Components. It is worth a total of 15 marks.

(a Complete the table by suggesting an improvement for each product to improve the
sensory characteristic identified. ‘ 2 X [1]
Product Sensory characteristic Improvement

Plain taste
(ii)
/ .
o
/ Appearance/browning 2 oL eCioy Eilow
| | f bF pastry product se.cn. S Y e
(i ¥ | (0. giLe. . Snn.....
/ v
' .
(b) The picture below shows some Chelsea buns made using an enriched yeast mixture.

Name one ingredient that is used to enrich the yeast mixture when making the Chelsea
buns and explain how the ingredient enriches the}iuure.

Ingredient: X2 ECLN . 7
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Sticky Note



Sticky Note

The candidate has correctly identified butter to enrich the mixture and has gained a mark for stating butter provides a luxurious taste.  The candidate could have included butter helps give a yellow colour to the dough to gain full marks. 
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(c) The picture below shows a Bakewell tart.

Name the three different component parts of the Bakewell tart. [3]

(d) Eggs are one of the main ingredients used to make many different food products.

(i) Name the main nutrient found in eggs. / [1]
............. Qr()t@x,f\

(i) Explain in detail what happens to the nutrient when heat is applied during the
cooking process. [3]

e JANLE LGN A A AL egb .................. T, ol it
(e) Give one detailed reason why a manufacturer may use antioxidants in the manufacturing
of a food product. [3]
....... Ayocaclo.,. it co
nelp cieana... fee.. ooty .. A caandfacdte mo
...... wse..oniiokxClonss. o lnedp. Aue. prodlock. \oust Q0GR
....... &O/gr\/u’croc Q,RL(\SOL\.OLC\Ulgi«StUPé(SO\lO&C\gc/L/L&
¢ oS Qﬁu (A .
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Sticky Note



Sticky Note



Sticky Note

The candidate has been awarded for correctly stating the protein coagulates and breaks down.  To gain full marks they need to include protein sets/becomes firm, loses moisture, changes colour and denatures.



Sticky Note

The candidate has attempted to answer the question but there is not sufficient correct information to award any marks.  To gain marks the candidate could discuss the use of antioxidants to prevent foods from 
turning brown when exposed to air.
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6. This question is about Materials and Components. It is worth a total of 15 marks.
(@ Complete the table by suggesting an improvement for each product to improve the
sensory characteristic identified. 2 X [1]
Product Sensory characteristic Improvement
Plain taste = = |
(ii)
J
/ E
/ 2| Appearance/browning |
1 ..I_’ of pastry product
.( i $
! / ...........................................................................
i {
. ;' THa

Name one ingredient that is used to enrich the yeast mixture when making the Chelsea
buns and explain how the ingredient enriches the mixture.

INgredient: ... [1]

EXPIANATION: ..o
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(c) The picture below shows a Bakewell tart.

Name the three different component parts of the Bakewell tart. [3]

(d) Eggs are one of the main ingredients used to make many different food products.

(i) Name the main nutrient found in eggs. 1]

(i) Explain in detail what happens to the nutrient when heat is applied during the
cooking process. [3]

() Give one detailed reason why a manufacturer may use antioxidants in the manufacturing
of a food product. [3]
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