EA‘Q_‘_,
BGCSE

FAMILY &
| CONSUMER SCIENCE

EXAMINATION PAPERS

UNDERSTAND e

PRACTICE e SUCCEED




2 R R A
22 R RN
4+ 4+
4444
+4+ 44
+4
,.

BGCSE ¥ SAT

CLASSES CLASSES

0 Exam-Focused Learning ' o Smart Test Strategies

0 Past Papers & Strategies 0 Stronger Scores

@ Stronger Understanding 0 Time Management Skills

Q Better Grades, Brighter Future 7 0 College & Scholarship Ready

CLA?SES

@ Clear, Simple Explanations

@ Focus on Understanding
(] Help That Fits Your Pace
0 Build Confidence, Get Results /

‘1 EXPERT TEACHING. E LEARN SMARTER. Jl FOCUSED SUPPORT. THEOPENHANDEDCLASSROOM:
~— (BB @

. PROVEN RESULTS. ACHIEVE MORE. REAL RESULTS. (242) 426-8891



https://www.theopenhandedclassroom.com/bjc-classes
https://www.theopenhandedclassroom.com/bgcse-classes
https://www.theopenhandedclassroom.com/sat-classes

\L!/.J/ THE @©PENHANDED CiL A SSIR IO @M

BGCSE

FREE
SOLUTIONS

MANUALS

&
-

COMPLETE SOLUTIONS FGR ALL
MAJOR SUBJECTS

MATHEMATICS

ENGLISH LANGUAGE

HISTORY

RELIGIOUS STUDIES

ACCOUNTS

SIC IE'N\E E'S (Bl @O R HY SIES,
COMBINED SCIENCE)

©LENERERGINE)

©

FOREIGN LANGUAGE
(FRENCH AND SPANISH)

UNDERSTAND. PRACTICE. SUCCEED.



https://www.theopenhandedclassroom.com/bgcse-solutions-manuals

QLU ENTNy EXAM-PROVEN.

FREE

LISTENING

COMPREHENSION
AUDIO FILES

THE EXACT AUDIO USED

IN PAST BJC & BGCSE EXAMS /

A

REAL EXAMS REAL PREPARATION REAL RESULTS
The exact listening Hear what you'll Practise with purpose.
comprehension audio hear in the Improve your confidence
from past papers. real exam. and performance.
—e AVAILABLE FOR: - ===
BJC BGCSE BJC BJC BGCSE BGCSE
ENGLISH ENGLISH FRENCH [ SPANISH | FRENCH [ SPANISH ]
LANGUAGE
J
£ ————  WHY THESE AUDIO FILES MATTER =5
lf © V
| “’d | A
EXACT AUDIO EXAM FAMILIARITY STRATEGIC ADVANTAGE 100% FREE
The exact recordings Get used to the real Walk in confident High guality.
used in past voices, speed, accents knowing exactly No cost.
BJC & BGCSE exams. and exam conditions. what to expect. Just results.

BETTER PREPARATION.
BETTER RESULTS.

PAST EXAMS. REAL AUDIO. BETTER PREP. GREATER CONFIDENCE.

DDWNLDAD START PRACTISING



https://www.theopenhandedclassroom.com/listening-comprehension-audio-files

4320/2 BGCSE

School Number Candidate Number

| | | RO A, S0

Surname and Initials

FAMILY & CONSUMER SCIENCE

PAPER 2: FOOD AND NUTRITION 4320/2

wednesday 14 MIAY 2025  1:.00pM-3:00pM.

(2 hours)

Additional materials:
None

MINISTRY OF EDUCATION
NATIONAL EXAMINATIONS

BAHAMAS GENERAL CERTIFICATE OF SECONDARY EDUCATION

INSTRUCTIONS TO CANDIDATES
Do not open this booklet until you are told to do so.

Write your school number and candidate number, surname and initials in the spaces provided
at the top of the page.

SECTION A
Answer ALL questions in Section A. Write your answers in the spaces provided. You should
spend no more than 45 minutes on this section.

SECTION B
Answer THREE questions only.

Question B1 OR Question B2
Question B3 OR Question B4
Question B5 OR Question B6

Write your answers in the spaces provided.

INFORMATION FOR CANDIDATES
The number of marks available is shown in brackets [ ] at the end of each question or part
question.

NB There are TWO sections to Paper 2 (Section A and Section B).

This question paper consists of _22 printed pages and L blank pages.
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SECTION A
Answer ALL the questions in the spaces provided.

L. Identify each of the following shellfish shown below.

(a) (b)

(d)
(@) : : , ; [1]
(b) [1]
() e [1]
(@ [1]
TOTAL MARKS [4]
2 (a) Name TWO nutrients that are added to alternative meat products. Give a reason for your
answer.

3]

(b) State the néme of the following soya products.
(1) soya bean paste [1]
(ii) soya bean curd , [1]

TOTAL MARKS [5]



Classify each of the following groups.

(i) butyric acid, palmitic acid, stearic acid [1]
(ii) free range, battery farmed, deep litter — [1]
(iii) baking powder, baking soda, yeast [1]

TOTAL MARKS [3]

Name TWO herbs suitable to add to a sauce to accompany steamed fish.

[2]
TOTAL MARKS |2]
(a) Define the following terms.
(i) blanch
[1]
(ii) emulsifier
[1]
(iii) steep
[1]
(b) Circle the odd ONE in each of the following lists.
(i) Baking Steaming Grilling
(ii) Poaching Simmering Roasting
(ii1) Boiling Stir Frying Sauteing [3]

TOTAL MARKS [6]
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(a) Name the disease associated with a deficiency of iodine.

[1]
(b) Name the organ in which iodine is produced. ___ [1]
(c) State TWO other functions of iodine.

[2]
(d) Name TWO food sources of iodine.

2]

TOTAL MARKS [6]

State ONE important nutritional point that should be considered when preparing meals for:

(1) a person recovering from surgery.

[1]

(i1) an athlete who has suffered from a broken bone.

[1]

TOTAL MARKS [2]




(a)

(b)

(a)

(b)

=5

State TWO ways to prevent each of the following accidents acéurring in the kitchen.

(1) a cut

[2]
(ii) a burn

[2]
(iii) shock

[2]
Name TWO pieces of safety equipment that should always be kept in the kitchen.

[2]

TOTAL MARKS [8]

Identify the food group that should be eaten the most each day.
[1]

Explain THREE different nutritional functions of the food group named in 9(a).

[3]

TOTAL MARKS [4]
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10.

11.

B

(a) State THREE reasons why obesity is a health problem for an individual.

3]
(b) Suggest TWO ways television advertising may contribute to obesity in children.
[2]
(c) Explain why sugary foods can lead to obesity.
2]
(d) Suggest TWO effective and healthy ways a person can manage their weight.
2]
TOTAL MARKS [9]
A person suffering from marasmus has a deficiency of protein.
(a) Name TWO other nutrients that are lacking from the diet of a person suffering from
marasmus.
(2]
(b) State TWO symptoms of marasmus.
. [2]




12.

i,

(c) Name TWO nutrients that are lacking in the diet of a person sﬁffering rickets.

[2]
(d) State ONE symptom of rickets.

[1]

TOTAL MARKS [7]

State TWO advantages and TWO disadvantages of buying in bulk.
(1) Advantages:

[2]
(i1) Disadvantages:

2]

TOTAL MARKS [4]

TOTAL MARKS SECTION A [60]
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SECTION B
INSTRUCTIONS TO CANDIDATES
Write your answers in the spaces provided on the question paper.
Answer THREE questions only.
Question B1 OR Question B2
Question B3 OR Question B4

Question B5 OR Question B6



Answer EITHER Question B1 OR Question B2.

EITHER
Bl (a) Vitamin C is an essential nutrient to include in our everyday life.
(i) State the scientific name for vitamin C.
[1]
(i1) State THREE functions of vitamin C,
[3]
(b) (i) Name the deficiency disease associated with a lack of vitamin C.
(1]
(ii) Give TWO symptoms of the deficiency disease named in (b)(i).
[2]
(c) (i) List THREE different fruits that are good sources of vitamin C.
[3]
(ii) Name TWO foods that lack vitamin C.
e [2]

[Turn over
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(d) Name ONE vitamin that works with vitamin C to help prevent coronary heart disease.

[1]

(e) Name TWO factors that can affect the amount of vitamin C present in freshly harvested
fruits and vegetables.

[2]
() State THREE guidelines for cooking broccoli in order to retain vitamin C.
_ [3]
(g) State TWO reasons why vitamin C is added to bread dough.
2]

TOTAL MARKS [20]



OR

B2.

(a)

(b)

(i)

(iii)

(iv)

—11-

Name ONE antioxidant vitamin found in vegetables.

[1]
Name ONE mineral found in good supply in vegetables.

[1]
State ONE function of the mineral named in (a)(ii).

[1]

Name ONE vegetable that contains protein.

[1]

Vegetables are classified into different categories.

@

(ii)

(iii)

(iv)

)

(vi)

Give the classification for asparagus.

[1]

Name ONE other vegetable in this classification.

[1]

Give the classification for kale.

[1]

Name ONE other vegetable in this classification.

[1]

Give the classification for tomatoes.

[1]

Name ONE other vegetable in this classification.

[1]

[Turn over



(c)

(d)

(e)

=13

Name TWO vegetables used in mirepoix.

[2]

State THREE guidelines to follow when preparing vegetables to retain their nutrient
content.

3]

(i) Ethan went to the farmers market to purchase vegetables for the next few days.
Suggest THREE factors that he should consider when purchasing fresh produce.

[3]

(i1) Ethan cooked potatoes and they became tender and digestible. Explain what
happened with the potatoes during the cooking process.

[2]

TOTAL MARKS [20]
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Answer EITHER Question B3 OR Question B4.

EITHER

B3. Milk — the most complete food

What is milk?

Milk is a liquid which contains protein, fat, carbohydrates, all known vitamins, various minerals
and all the food ingredients considered essential for sustaining life and maintaining health. The
protein of milk is of the highest biological value and it contains all the amino acids essential for body
building and repair of body cells. No wonder then that milk is considered to be a complete food in
itself. Milk also contains 87% water. Most of the fresh whole milk is Grade A, vitamin D fortified,
pasteurised and homogenised.

The milk of cow, buffalo and goat is generally used. In some countries milk of sheep, and camel is
also used.

Milk Processing
Most of the milk is pasteurised either by the holder method or the flash method.

After pasteurisation, milk is cenfrifuged to separate any fine sediment from the milk and then it is
bottled and sealed in hygienically clean bottles.

Fresh milk should be stored in a container which is covered and kept in a refrigerator away from
strong smelling foods.

Cooking of Milk

Milk is the basis of many soups and sauces like béchamel sauce, cheese sauce, etc. It can be served
as a refreshing drink either chilled or hot. When added to soup milk enriches it and gives it a smooth
creamy texture.




(a)

(b)

(€)

(d)

(e)

-]5—

(i) List TWO animals that produce milk for human consumption other than the
COW.

2]

(ii) Give TWO methods used to preserved milk.

[2]

(i) State ONE reason for the pasteurisation of milk.

[1]
(ii) Name TWO methods of pasteurisation.

[2]
State how fresh milk should be stored for best results.

[2]
Explain why milk is referred to as a complete food.

[2]
Give TWO benefits of adding milk to soup.

2]

[Turn over



(£)

(2)

16

(1) Name TWO types of proteins found in milk.

[2]
(i1) Describe what happens to the protein in milk when heat is applied.

[2]
Explain during which time of the year the milk purchased would be more nutritious.

(3]

TOTAL MARKS [20]
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B4.

s Rice Comparlson
CHART-

e, "'1..,_1- g ek bl s g 3 . -
( wHiTE | @CTGITY BLACK m L BASMA Fll 4
# ;

SHORT,
MEDIUM, OR All Lengths All Lengths Long Medium Long Long
LONG GRAIN 1
Depends on Depends on
STICKY? Grain Grain Yes : sﬁqé‘:jk';'; No Sightly

Length Length

~=—i0 1 O VD

FLAVOR Mild Nutty, Touch Very Nutty Splcy, Nutty, Slight Sweet,

Nutty

NOTES of Umami Floral Nutty Flavor
PROTEIN
GRAMS PER ag 5g 68 5g ag 8g
cup
FAT GRAMS . s
PER CUP 0g 18 28 25 2g 0g
e T == Thailand
Multiple Multiple i il Bhwtan - e
:::Ig‘:‘”: Regions in Regions in i Il ' st g ::m" E f:::m"
(5)  Asia&uSA  Asla&USA o wdia - B viemar

How to Cook Rice on the Stove
When you think about making rice, this is the technique that probably comes to mind because it’s the most
classic. It works fantastically with typical long-grain white rice.

1. Use the right ratio of water. Add 2 parts water and 1 part rice to a large pot. For slightly firmer rice,
use 1 part liquid to 2/3 parts rice.

2, Bring the water to a boil. Once it’s boiling, add a big pinch of salt.

3. Maintain a simmer. Reduce heat to low, cover the pot with a tight-fitting lid, and maintain a gentle
simmer.

4. Cook without opening the pot or stirring. Cook until the water is absorbed, about 18 minutes. Try

not to open the pot until the end of the cooking time so the steam doesn’t escape. Whatever you
do, don’t mix the rice while it’s cooking — this will lead to gummy rice.

5. Let the rice rest covered. Turn off the heat and let the rice sit, covered, for 10 minutes. During this
time, the rice will steam for extra fluffy results.

6. Fluff the rice with a fork.



(a)

(b)

(©)

e

State the following:

(i)

ONE country where red rice is grown.

[1]

(i) ONE type of rice with the most protein per gram.

[1]
(iii) ONE piece of equipment that can be used to cook rice other than the stove top.

[1]
(iv) ONE vitamin that are lacking in polished rice.

[1]
Give the name of the rice that:
(i) takes the most time to cook.

[1]
(ii) has the most unique flavour.

[1]
(i) Give the liquid to rice ratio used to obtain a firm textured rice.

[1]
(ii) Name a liquid other than water that can be used to cook rice to obtain a good

flavour.

[1]

[Turn over



(d)

(e)

(f)

T

Explain the following:
(1) why it is important not to open the pot or stir the rice until the end of the cooking
process.

2]
(ii) why rice should be fluffed with a cooking fork rather than a cooking spoon.

[2]
Identify the country for which the following rice dishes are known:
(i) Rice and Peas 1]
(i1) Paella [1]
(iii)  Jambalaya [1]
Name the part of the grain where white rice is obtained.

[1]
Give TWO advantages of:
(i) brown rice.

2]
(i1) white rice.

[2]

TOTAL MARKS [20]
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Answer EITHER Question B5S OR Question B6.

EITHER

B

OR

Bé.

Many changes occur in food processing. Discuss how these changes can occur during the following:
(a) preparation of food. [10]
(b) cooking of food. [10]

TOTAL MARKS [20]

Proper nutrition is important for the health and well-being of individuals at different stages in life.
Discuss the dietary guidelines for the following individuals:

(a) elderly [10]
(b) convalescent [10]

TOTAL MARKS [20]
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