Subject

Food Preparation and Nutrition

Number 1 hr 45 mins
and length | 100 marks.
of exam(s)
Revision e Micro and Macro Nutrients and their functions
topics e Cooking methods

e Raising agents

e Food choices

e Nutritional Profiling

e Denaturation

e Coagulation

e Sensory testing

e Enzymic Browning

e Food labelling

e Reducing food waste

e Fortified Food

e Food choices and diseases
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Hints or To aid revision get familiar with the types of questions/command words and
tips allocation of marks for each section.

Complete practice papers numerous times, checking the use of correct terminology,
to monitor timings to ensure all sections covered.
Use the mark scheme to broaden your responses.
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