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SECTION A: [40 MARKS] c:
Answer all queﬁonslnSecﬁonA.WﬂtemamrsmmespMpmided in
the question paper.
1 What do you understand by the following terms:
R R
.......................................................... (1]
) I e T - S ————
.................................................................. (1]
2 (a) Name the three main nutritional components of food. (
()
(M) cocnssonsommsssssasisssmsssssssessesessesessoemsosssneitsessssssssereessesacdsnasss sstssisssssessss
.................. 3
L) S ———— (3]
(b) Differentiate macro from micro nutrients.
............................................................................................. e WW:"éE?ZpaStpapers com
........................................................................ [2]
3 (a) List three nutrients that are absorbed into the blood capillaries. ‘
1) T
() sumommenscomossossiasisassiossosissh e es st ettt s s
...................................... [3]
() J———
(b) State the two types of digestion.
(I) ot e A5
....................................... [2)
() J———
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(€)  Erplzin the actions of the folioming Ggemive s ouring Gopsior: "
DD T, i i
(i) Gastric juice o e
.......................................................... - {1
4 Mention two dietary guidelines .
B i i |
M) ciiiiiniiimisiiimisimmubonsisesiinibi i o s sasti oo aaremes o —————p i iz
5 (a) Mention one factor that affects people’s choice of fore.
............ - [1]

---------------------

aaaaaaaaaaaaaaaa

--------------------------------------

----------

------------

--------------------

(c) Plan a balanced snack for 2 school going child.

FEsbssREsssasRsREnE

---------------

------

6 (a) State one point to remember when steaming food.

sessssssnnan

-------------
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(b)  Explain the difference between boiling and simmering: e
............... R T3
(€)  Give one characteristic of a good white sauce.
................... ETITRERS | ||
. Suggest one way in which onions may be prepared for garnishing.
,,,,,,,,,,,,,,,,,, W RN .
8 State one rule to consider when arranging fresh flowers for @ meal table.
-------- nuuuo-u.-u-.uu.---.uuuﬂl-""l""""‘ . [l]

T T T T T T T T [T T WWW.eCZpaSt :)aperS.Com

9  Mention the type of flour suitable for bread making.
----------------- uunuu-u-uuncnuuu-uu---uunuu--u-n-uuu-.-u [l]
10 Food spoilage is caused by two main factors, name one.
--------------------- oo-u-nlulluc-uunnuunuun-u-:u..o-ooutunulouuo---u“. [1]
11 Mention one type of diabetes.
........... e e A )

12 Mention two main parts of a stove.

(i) ...... sarEBEBERRRRY FessassRsRRRRRRRRIEE SREsEsaRERRRRS RS ENEIREIRNIRRsIRIssITRRTRRRRRRRARRRIRERRRIRRY

ooooooooooo Tt e R L L LR L L L Ll [2]
('i) Il L) PP T TR TTT T EL LIS Lt b
g 2 2

Foodlldwmyi 2

WWW. eczpast papers. com



I

Ires
Exarris
13 Defll'le 'Coﬂvenlence "Msr- I
........................................................................ [1]
14
Mentlonadlshthatcan be cooked with conservation of fuel in the oven.
......................................................................................................................... (1)
15
Mention one traditional non alcoholic beverage brewed in Zambia.
------------------------------------------------------------------------------------------------------------------------- [1]
16  Define Textured Vegetable Protein (TVP).
......................................................................................................................... (1]

17  Mention one good practice of a consumer.

T T T T T T e T R L LT LR Ll Lt bbb bbb bl

www.eczpas%p]fpers.com
........................................ 1

18  What is a budget?

19  Identify one entrepreneurship opportunity that is available in Food and Nutrition.

[Total: 40 marks]
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Themamdxquuﬂuulnﬁikmcﬂm.mawfourm*

Wﬂhmrmlnmes&paMAnmmprwued.
1 Akitchen is a social point in a home.

(a)  State three characteristics of a kitchen fioor. (3)
(b)  Mention four common accidents in a kitchen. (4]
(€)  Define first aid’, (2]
(d)  Discuss three advantages of using labour saving devices. 3]
(e)  Outline the procedure for unblocking a kitchen sink. 3)
[Total: 15 marks] )
2 Pulses are an important inclusion in our diet.
(a)  Describe pulses with examples. [2)
(b)  Outline four uses of pulses in cooking. (4
(c)  Discuss the nutritional value of pulses. 3)
(d) Describe the food value of fruits, (2]
(e) List names of fruits that are called citrus. (4]
wiFeRE A3 998 apers.com
3 (a) Why are cereals important in a diet? 3]
(b)  With examples, state four uses of breakfast cereals in food preparation. (4]
(c)  Explain the purpose of packaging food. [4]
(d) Analyse four demerits (disadvantages) of convenience foods. (4] v
[Total: 15 marks)
4 Raising agents contribute to the lightness of flour mixtures.
(a) Mention the two main types of raising agents. 2]
(b) State four basic ingredients in bread making. (4]
(c) Explain five changes that take place during the baking of bread. (5]
(d) Discuss four reasons that would cause a sunken cake. (4]
[Total: 15 marks]
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5 (a) Define ‘food poisoning'. 2]
(b)  State four factors that can affect the growth of micro-organisms. (4]
(€)  Give examples of symptoms and signs of food allergles. (5]
(d)  Explain what is meant by food security. 2
(e)  Identify two types of food security. 2
[Total: 15 marks]

6 Food products are analysed to provide consumers with confidence.

(a)  List four guidelines consumers should foliow in order to get the value for :
their money from goods and services. [4]
(b)  Explain three useful information of standard code (package information) for
consumers. (3]
() (i) State three features in line with quality control analysis in food
production. (3]
(ii) Name one appropriate tool used to measure the following food stuffs:
-~ Dry ingredients;
- Liquid Commodities; -
- Bulk food stuff. Www.eczpasgiaapers_com
(d) Explainﬂ'lerolesofwaghts and Me&sureshctinti‘letetalloffood. [
[Total: 15 marks]
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