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Section A
Answer all questions in the spaces provided on the Question Paper.
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Section B
Answer two questions only in the spaces provided on the Question Paper.
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Answer either question 8(a) or 8(b) on the lined pages at the end of the Question Paper.

The number of marks is given in brackets [ ] at the end of each question or part question.
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SECTION A

Answer all questions in this section.

Proteins are essential nutrients for growing children and teenagers.

(@) Name one important element that makes the molecule of proteins differ from that of fats
and carbohydrates.

..................................................................................................................................... [1]
(b) State two ways in which proteins can be classified to indicate their value in the diet.
) SRR
) SR
[2]

) RS RE
(1) e e e e e e e e e e e ———eeeaaa——eeeeaaareeeeaanaeeaeaarreeeeannreeeas
(LT SRR PRPPRROPPRR
3]
(d) Explain the effect of heat on proteins.
..................................................................................................................................... [2]
(e) Describe the digestion of protein in the:
(i) Stomach
............................................................................................................................. [3]
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2 (a) Water is essential for human survival.

(i) State three functions of water in the body.

............................................................................................................................. [3]
(ii) Describe three instances when extra water is required in the body.
............................................................................................................................. [3]
(b) (i) State two functions of vitamin A.
............................................................................................................................. 2]
(ii) Name two good sources of vitamin A.
............................................................................................................................. [2]
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3 (a) Explain why elderly people should be encouraged to limit foods that are high in fat in
their diet.

..................................................................................................................................... [2]
(b) Give four reasons why elderly people may be prone to malnutrition.
..................................................................................................................................... [4]
4 (a) Classify two types of kitchens you would find in a Swazi home.
) SR
L) PRSPPI
[2]
(b) Give two rules you should consider when designing a kitchen.
) RSP
(1) oot e e e e e e e e e e e e e e e aa—— e e e e aaa—eeeeaabreeaeaaraeeeeaanrneeas
(2]
(c¢) Explain how you would avoid accidents from occurring in the kitchen
..................................................................................................................................... [2]

[Total for Section A: 40 Marks]
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SECTION B

Answer two questions in this section.

5 (a) Heatis transmitted to the food by conduction, radiation and convection.

(i) Describe how the convection of heat takes place when food is cooked in the oven.

oven?

............................................................................................................................. [2]
(b) (i) What is casserole cooking?
............................................................................................................................. [2]
(ii) State three advantages of casserole cooking.
............................................................................................................................. [3]
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(c) Explain, with reasons, the preparation and cooking of green vegetables in order to ”

preserve vitamins and minerals.

[Total: 20 Marks]
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6 (a) Name three methods of preserving food that can be used in the domestic environment. e
..................................................................................................................................... [3]
(b) Give five reasons for the preservation of food.
..................................................................................................................................... [5]
(c) State four pieces of information provided by a food label.
..................................................................................................................................... (4]
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(d) (i) What are convenience foods? %

[Total: 20 Marks]
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7 (a) Classify fish according to their origin. %
..................................................................................................................................... 2]
(b) List the main nutrients found in fish.
..................................................................................................................................... (4]
(c) Describe the qualities to look for when purchasing fresh fish.
..................................................................................................................................... [6]
(d) (i) Explain how to store fresh fish in the home.
............................................................................................................................. [3]

© ECOS 2011 6905/01/0/N/11



11 For

Examiner’s

Ui
(ii) Discuss the changes that take place when fish is cooked. ”

[Total: 20 Marks]

[Total for Section B: 40 Marks]

© ECOS 2011 6905/01/0/N/11 [Turn over



12 For

Examiner’s
Use

SECTION C
Answer either 8(a) or 8(b) in this section.
8 (a) Discuss factors affecting the consumer’s choice when buying food items from the market.
[20]
OR

(b) Discuss the steps involved when making and baking rubbed-in short crust pastry using
20049 plain flour to include action, reaction/reason and possible faults in each step. [20]
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[Total for Section C: 20 Marks]
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