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1.Some vitamins are fat-soluble and can be stored in the body.  

(a) State where fat-soluble vitamins are stored in the body [1]  

(b) Vitamin A is found in food as retinol or beta-carotene.  

(i) Name two different sources of retinol [2]  

(ii) Name two different sources of beta carotene.[2]  

(c) Name the deficiency disease associated with a lack of vitamin A.  

(d) List three different plant sources of vitamin A. [3]  

(e) Name one effect on the body of a deficiency of vitamin A. [1] 

(f) Vitamin A is involved in the production of visual purple. Give another name for this vitamin. [1]  

(g) Name two vitamins that are found in fatty food.[1] 

 

2. Give two functions of vitamin E (tocopherol) in the body.   [2]  

 

3. Give two functions of vitamin K in the body. [2]  

 

4. Vitamin D (cholecalciferol) is involved in the absorption of calcium. 

a) State 2 other functions of Vitamin D. [2] 

b) List three different sources of vitamin D.  [3]  

c) Name one deficiency disease which affects children due to a lack of vitamin D. [1]  

d) Name one deficiency disease which affects adults due to a lack of vitamin D. [1] 

 



5.    a) Name the three chemical elements which form fats and oils.  [1]  

b) State two facts about monounsaturated fats. [2]  

c) State three characteristics of an unsaturated fat. [3]  

d) Name two different sources of polyunsaturated fats. [2]  

 

6. The following ingredients can be used to make a batch of small cakes:  

100g self-raising flour 100g margarine 100g caster sugar 2 eggs  

a) Describe how to make the cake mixture using the creaming method. [5]  

b) Name two different ways of decorating the finished small cakes. [2]  

c) During baking caramelisation and dextrinisation occur. Name the ingredient in the cakes which causes 

caramelisation. [1] 

d) Give three reasons why paper cases are useful when making small cakes. [3]  

 

7(a) Define the term overnutrition. [1] 

(b) Proteins can prevent extreme conditions such as kwashiorkor. Give four other functions of proteins in the 

body. [4] 

 (c) Proteins are made up of amino acid molecules. Explain why some proteins have a lower biological value 

(LBV) than others.[2]  

(d) Explain the term high biological value protein.[1] 

(e) Name three different foods which are a good source of high biological value protein. [3] 

(f) Explain the term low biological value protein. [1]  

(g)Name three different foods which are a good source of low biological value protein. [3]  

(h) Name the nutrient formed from amino acids. [1] 

(i) Name two groups of people who have a greater need for protein in their diet and give reasons why.[2]  

 

 



8a. Give 6 reasons why water is vital in the diet.[6] 

b.Name the condition which results from a deficiency of water in the body [1]  

c.Give two symptoms of the condition named in part a. [1]  

d. State two groups of people who may need to increase their water intake. Give a reason in each case.  [2]  

e. Name four foods which have a high water content. [2]  

9a.Give two functions of carbohydrates in the body. [2]  

b. Monosaccharides are used as a source of energy in the body. Define the term monosaccharide. [1]  

c. Galactose is an example of a monosaccharide. Name two other monosaccharides. [2]  

d. Disaccharides are sugars.  

Complete the equations to show the composition of the named disaccharides.  

(i)  sucrose = 1 unit of glucose + 1 unit of ............................................................................[1]  

(ii)  lactose = 1 unit of glucose + 1 unit of ............................................................................[1]  

(iii) maltose = 1 unit of glucose + 1 unit of ………………….……………………………..[1] 

 

 

 


