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Answer all questions in the spaces provided.

1 Question 1 is about a product range.

1 (a) Name three different hot drink products that can be sold in cafés.

1 ...........................................................................................................................................

2 ...........................................................................................................................................

3 ...........................................................................................................................................
(3 marks)

1 (b) (i) Explain why fruit smoothies are a popular choice of drink for teenagers.

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

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

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

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

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

......................................................................................................................................
(3 marks)

1 (b) (ii) Use the chart below to describe a method of research used to find out teenagers’
preferences for new smoothies.

(5 marks)
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Description of method

Research method

Method of recording
findings

How the results
may be used



2 Question 2 is about packaging and labelling of a biscuit product.

This is the packaging for savoury biscuits.

2 (a) Use the information on the label above.

2 (a) (i) Name the ingredient used in the largest quantity.

......................................................................................................................................
(1 mark)

2 (a) (ii) How do you know it is the ingredient used in the largest quantity?

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

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

......................................................................................................................................
(2 marks)

2 (a) (iii) Complete the table to show which ingredients provide the following.

(3 marks)
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SAVOURY BISCUITS

Ingredients: wholemeal flour, corn oil, yeast, celery seeds, onion,
salt, sodium bicarbonate.

*This product has been made in a factory which uses nuts.

Ingredient

Fibre

Flavour

Raising agent



2 (a) (iv) Why is the following information on the label important?

This product has been made in a factory which uses nuts.

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

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

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

......................................................................................................................................
(2 marks)

2 (b) These biscuits are packaged in a paperboard box with a plastic tray inside.

What are the advantages of using

2 (b) (i) paperboard,

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

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

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

......................................................................................................................................
(2 marks)

2 (b) (ii) plastic?

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

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

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

......................................................................................................................................
(2 marks)

Question 2 continues on the next page
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2 (c) Give three reasons why computers are used when designing food packaging.

1 ...........................................................................................................................................

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

2 ...........................................................................................................................................

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

3 ...........................................................................................................................................

..............................................................................................................................................
(3 marks)
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3 Question 3 is about designing new food products.

A test kitchen is developing design ideas for a muffin to be sold in a café or coffee shop.

The successful muffin product will:

# be suitable for consumers who want a healthy option product

# have a variety of flavours and textures

# have a topping

# be suitable for batch production.

3 (a) Use notes and sketches to produce two different design ideas for a muffin.

Your design ideas must meet the above design criteria.

Do not draw any packaging.
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Design Idea 1 Product name .......................................................................................

(5 marks)5

Design Idea 2 Product name .......................................................................................

(5 marks)5



3 (b) Which of your design ideas will you choose to develop?

. Design Idea 1 . Design Idea 2

Explain how this design idea meets the following design criteria.

3 (b) (i) suitable for consumers who want a healthy option product

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

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

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

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

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

......................................................................................................................................
(4 marks)

3 (b) (ii) suitable for batch production

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

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

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

......................................................................................................................................
(2 marks)

3 (c) Write a three-point product specification for your chosen design idea.

1 ...........................................................................................................................................

2 ...........................................................................................................................................

3 ...........................................................................................................................................
(3 marks)
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3 (d) Complete the table below to show three main ingredients used to make your chosen
muffin product.

Give a different reason for using each ingredient.

(6 marks)

Question 3 continues on the next page
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Ingredient Reason for use

1

2

3



10

TP/Jun08/3542/F
(10)

Areas outside
the box will

not be scanned
for marking

3 (e) Use notes, sketches or flowcharts to describe the processes and control checks needed to
make your chosen design idea in a test kitchen.

(10 marks)

START

END
–––
35



4 Question 4 is about control checks during production.

4 (a) Identify different control checks that are used at each stage when making chocolate
coated biscuits.

(6 marks)

4 (b) Describe one method of melting the chocolate to be used for coating biscuits in a 
test kitchen.

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

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

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

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

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

..............................................................................................................................................
(3 marks)
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Preparation stage Control checks used

1 ....................................................................................
Storing the ingredients

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

2 ....................................................................................

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

1 ....................................................................................
Cooking the biscuits

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

2 ....................................................................................

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

1 ....................................................................................
Coating the biscuits

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

2 ....................................................................................

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



4 (c) What are the causes of the following problems when making biscuits?

(8 marks)

4 (d) Name two different items of equipment used to ensure a consistent outcome when making
biscuits.  Give a reason for your choice.

4 (d) (i) Name of equipment .....................................................................................................

Reason .........................................................................................................................

......................................................................................................................................
(3 marks)

4 (d) (ii) Name of equipment .....................................................................................................

Reason .........................................................................................................................

......................................................................................................................................
(3 marks)
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Problem Cause

........................................................................................
A human hair is found in
a cooked biscuit. ........................................................................................

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

........................................................................................
Cooked biscuits crumble
when removed from the ........................................................................................
baking tray.

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

........................................................................................
Cooked biscuits are an
uneven colour. ........................................................................................

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

........................................................................................
Melted chocolate
becomes lumpy. ........................................................................................

........................................................................................
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5 Question 5 is about testing new products.

This is from a recipe for fruit slices.

Ingredients: 150 g wholemeal flour
100 g white flour
50 g soft brown sugar
125 g polyunsaturated margarine
200 g apricots

5 (a) (i) Explain how this fruit slice product is suitable for consumers with different special
dietary needs.

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

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

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

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

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

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

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

......................................................................................................................................
(6 marks)

5 (a) (ii) Which ingredients help to give a golden colour to the fruit slice?

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

......................................................................................................................................
(2 marks)

Question 5 continues on the next page
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5 (b) The profile below shows the results of sensory testing on fruit slices.

5 (b) (i) Describe one way of developing the fruit slice product to improve the flavour.

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

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

......................................................................................................................................
(2 marks)

5 (b) (ii) Describe two ways of developing the fruit slice product to improve the texture.

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

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

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

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

......................................................................................................................................
(4 marks)
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Appealing colour Varied fruit flavour

Appealing finish

Crunchy texture

Sensory test results



6 Question 6 is about safety in a test kitchen.

6 (a) What safety precautions should be taken by food workers when using a blender to 
make soup?

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

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

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

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

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

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

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

..............................................................................................................................................
(4 marks)

6 (b) What safety precautions should be taken by food workers when toasting a bread 
snack using a gas or electric grill?

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

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

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

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

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

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

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

..............................................................................................................................................
(4 marks)

Turn over for the next question
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7 Question 7 is about food safety.

7 (a) Why is fresh cream classed as a high risk food?

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

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

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

..............................................................................................................................................
(3 marks)

7 (b) Hazards may be present when making strawberry milkshakes.

Describe two actions taken to prevent each of the hazards.

(6 marks)
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Step Hazard Actions

1 .......................................................................
Buying the fruit Mould found on

strawberries. ...........................................................................

2 .......................................................................

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

1 .......................................................................
Storage of milk The milk tastes

sour. ...........................................................................

2 .......................................................................

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

1 .......................................................................
Preparation of Whisk blades
milkshake are dirty. ...........................................................................

2 .......................................................................

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

–––
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8 Question 8 is about labelling.

Manufacturers often use symbols to pass information on to consumers.

Explain the meaning of the following symbols.

8 (a)

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

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

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

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

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

..............................................................................................................................................
(3 marks)

8 (b)

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

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

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

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

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

..............................................................................................................................................
(4 marks)

Question 8 continues on the next page
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8 (c)

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

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

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

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

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

..............................................................................................................................................
(3 marks)

END OF QUESTIONS
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