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SECTION A

1 (a) Name three elements found in a carbohydrate molecule.

(b) (i)

(ii)

Name one plant food that contains High Biological Value protein (HBV) and one
animal food with Low Biological Value (LBV) protein.

[ 1= AV o] F= U | 0 oo T RSP
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Why are some proteins said to be indispensable?

............................................................................................................................. [2]
2 (a) State two functions of fluoride in the body.
1 IR PP PO
7 PSSR [2]
(b) Give two ways to ensure that riboflavin (Vitamin B,) is retained when preparing food.
..................................................................................................................................... [2]
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(c) Why is calcium important to the following individuals?
(i) Nursing mother
............................................................................................................................. [1]
(ii) Elderly
............................................................................................................................. [1]
(d) Differentiate between macronutrients and micronutrients.
............................................................................................................................. [2]
(e) Describe two factors affecting the absorption of iron.
L PR
2 et ————eeeeeeeeaaaa————eeeeeeeaaa—————teeeeeeaaa————teeaaeeeeaanrrareeeaeeeaaaan [2]
(f) Describe the effect of heat on fat.
..................................................................................................................................... [4]
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3 (a) What two preventive measures can be taken for each of the following?

(i) Coronary heart disease.

............................................................................................................................. [2]
(i) Tooth decay.
............................................................................................................................. [2]
(b) What causes the following conditions in constipation?
(i) Hard stools.
............................................................................................................................. [3]
(i) Alot of effort required to expel faecal matter.
............................................................................................................................. [2]
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4 (a) Describe the physical breakdown of food in the mouth.

..................................................................................................................................... [4]
(b) Describe the purpose of the following digestive juices:
(i) Bile
............................................................................................................................. [3]
(i) Hydrochloric acid
............................................................................................................................. [3]

[Total: 40 Marks]
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SECTION B

Answer two questions in this section.

5 (a) Name two water soluble vitamins found in eggs.

(b) (i) Describe the changes that occur when boiling an egg.

............................................................................................................................. [3]
(ii) What causes the formation of a green/black ring around the egg yolk?
............................................................................................................................. [2]
(c) Describe the storage of potatoes at home.
..................................................................................................................................... [3]
(d) Give three ways to reduce the rate of oxidation when preparing fruits.
3 O OUPSP
7P TSRO PP P PPPPPPPPPPRP
PSSR OPUPRR [3]
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(e) State three advantages of owning a freezer.

[Total: 20 Marks]
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6 (a) State three advantages of coating fish before frying.
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(f) Explain two rules for positioning the kitchen when designing a house.

[Total: 20 Marks]
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7 (a) Define a sauce.
..................................................................................................................................... [1]
(b) State one protein food and one starchy food that can be used to thicken sauces.
) T £ 1 €= 1 e o T SRR [1]
(1)  STArCNY fOOA ... e e [1]
(c) Give one reason for the use of each of the following ingredients in bread making:
(i) Strong flour
............................................................................................................................. [1]
(ii) Salt
............................................................................................................................. [1]
(iii) Fat
............................................................................................................................. [1]
(d) Explain the influence of cultural factors on eating habits in Eswatini.
..................................................................................................................................... (4]
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(e) Describe the differences between icing and decorating cakes.

..................................................................................................................................... [2]
(f) Identify one vegetable with the following pigments:
)T 11 o] o 01 | PP ERRR [1]
(L) 2= 10} (=T o T £ SRR [1]
(g) Discuss three points to consider when buying canned foods.
[6]

[Total: 20 marks]
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Answer either 8(a) or 8(b) in this section.

8 (a) Explain how a microwave oven works and how to use it successfully. Discuss the benefits
and challenges of using a microwave oven in food preparation. [20]

OR
(b) Give a detailed account on each of the following:
(i) Weaning a 6 months old baby.

(ii) Feeding a toddler. [20]
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