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GENERAL INFORMATION
Which paper will I sit for my mock exam?
AQA GCSE FOOD PREPARATION AND NUTRITION – 8585

How long is the exam?
1h 45m

What do I need to revise?
Food Nutrition and Health
Food Science
Food Safety
Food Choice
Food Provenance
Food Preparation Skills

Where can I find it?
CGP GCSE Revision Guide - Food Preparation and Nutrition (AQA 1-9) - This guide 
can be purchased from school.
Other printed resources are supplied by the teacher, (flash cards etc.) and some are 
shared via google drive (pdf format) and on Google Classroom.
Seneca learning - pupils complete revision tasks set weekly or revise independently 
(all pupils should have accessed).
AQA GCSE Food Preparation & NUTRITION Textbook - Hodder Education (used in 
class).

What are the top tips for remembering this paper?
Exam paper is worth 100 marks and is split into 2 sections:
Section A (20 marks) and section B (80 marks).
The questions in the exam will test you on all areas of the course.          
Section A consists of 20 multiple choice questions, each question has one correct 
answer and three incorrect answers, read carefully and use common sense as well as 
your subject knowledge to select one answer - if you select more than one, you will 
not get the mark.                                                                                                 
Section B  consists of 5 questions split into multiple parts. Questions will have 
different styles and lengths, extended response questions are worth the most marks. 



Revision questions
Use the following to help practise for your mock exams in this subject. Revise 
and learn the following (answers are provided to help you!)

1. Protein molecules are made up of 'building blocks' joined together - Give the 
name of these building blocks. (1)

2. What is meant by 'Low Biological Value' protein? (1)

3. Fats can either be unsaturated or saturated. Name two sources of saturated fats

4. Some foods are made up of mostly 'empty calories'. What is meant by empty 
calories?

5. Name all of the 4 fat soluble vitamins  (1)

6. What does CHD stand for?  (1)

7. Which bone disease affects children with a Vitamin D deficiency?  (1)

8. Describe the process of blanching.  (2)

9. What temperature should a domestic fridge be kept at?  (1)

10. What temperature should a domestic freezer be kept at? (1)

11. What are ambient foods? (1)

12. Why is it important to defrost a frozen chicken fully before cooking it? (2)

13. Food security is a problem that affects local communities and entire countries. 
What is meant by food security?  (1)

14. Which one of the following is a natural emulsifier and where is it found naturally? 
(2)A – Tartrazine B – Lecithin    C – Aspartame    D - Monosodium Glutamate

15. A triangle test is a type of discrimination test. Describe how a triangle test would 
be used to compare regular and low fat varieties of a biscuit (2)

16. Supermarkets contribute to thousands of tonnes of waste each year. Give one 
way supermarkets contribute to food waste  (1)

17. All food products have a carbon footprint. Buying and consuming food 
contributes to your personal carbon footprint. List two things that contribute to 
the carbon footprint of a food product 



Revision questions
Use the following to help practise for your mock exams in this subject. Revise 
and learn the following (answers are provided to help you!)

18. Gluten is a protein that is formed when water is added to flour and mixed. Explain 
one role of gluten in bread making  (2)

19. Milk is heat treated to kill any harmful bacteria. This is an example of primary 
processing. Describe the process of pasteurisation (including temperatures)  (1) 

20.Secondary food processing can be used to turn fruit into jam. Name the gelling 
substance that makes jam set (1)

REVISION TIMETABLE:
You can find your revision timetable here: 
https://www.studleyhighschool.org.uk/pupils/year-11-mock-exam-and-revision-
information/

https://www.studleyhighschool.org.uk/pupils/year-11-mock-exam-and-revision-information/


Revision Answers
1. Amino acids

2. A low biological value protein is missing one or more of  the essential amino acids 
we need

3. Meat / butter / suet/ dripping/ lard/ full fat milk/ cheese/ cakes/ biscuits/ 
chocolate/ coconut oil /  palm oil  - one mark for 2 correct sources

4. Empty calories' have no nutritional value/ benefit other than the energy they 
provide 

5. Vitamin A, Vitamin D, Vitamin E, Vitamin K (must answer all to get 1 mark)

6. Coronary Heart Disease (1)

7. Rickets (1)

8. Blanching involves part-cooking food in boiling water for a very short time  (1 
mark)  before quickly putting it into cold/iced water (1 mark)

9. 0-5 degrees C  (1 mark for answer in full)

10. -18 degrees C

11. Ambient foods are foods that can be safely stored at room temperature (1)

12. The chicken should be fully defrosted so the recommended cooking time (1 mark) 
is sufficient to cook any pathogenic bacteria (1 mark)

13. Food security is having access to enough nutritious food to stay healthy and 
active (1)

14. B - Lecithin (1)  Naturally found in the yolk of eggs (1)

15. A person would taste three biscuits, (two regular, one low fat)  (1 mark)  and try to 
identify the low fat biscuit (1 mark)

16. Supermarkets stock more than they need / can sell and have to throw away food 
that is past its use by date / best before date (1 mark)

17. Any 2 examples e.g. growing / rearing the raw ingredients  (1)Processing the raw 
ingredients  (1)Transporting the raw ingredients / food product  (1)Refrigerating / 
freezing the food product  (1)Packaging the food product  (1)



Revision Answers
18. Either - Gluten allows bread to rise during baking (1) because the coiled molecules 

of gluten give the bread dough elasticity  (1) (it is able to stretch and rise) Or -
Gluten holds the shape of the bread after baking  (1)(due to protein coagulation)  
(1) Or - Gluten helps give bread a light airy texture  (1)(due to the stretchiness of 
the dough) (1)

19. Milk is heated to 72 degrees C for 15 seconds and then quickly cooled.  (1 mark)

20.Pectin (1 mark)
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