OBHS Core Questions:
Subject: Food and nutrition
Year and Term: Year 11 Spring term
Topic: Where food comes from
Learn these questions to build a strong foundation of knowledge for this half-term. Ask family or friends to test you regularly, or practise on your own using the ‘Look, Say, Cover, Write’ method.
	
	Question
	Answer

	1.
	How would eating less beef and lamb help the environment?
	Less methane being produced by animals

	2.
	Name three things that are needed by organic farmers so that they can call their products organic?
	Grown naturally, no chemical treatments, no antibiotics, natural manure and compost only as fertilisers. Must be GM free.

	3.
	What is biodegradable packaging?
	Packaging that rots naturally

	4.
	Give two benefits of eating seasonal products?
	The body gets delivery of the correct nutrients for that time of year.

	5.
	What does GHG stand for?
	Greenhouse gas

	6.
	Explain what a fairtrade product is.
	Farmers in developing countries get more realistic incomes, investment in in local community, better working conditions, fair price for goods, sustainable production. 

	7.
	What four things make British cheese distinctive?
	Its colour, texture, flavour, ingredients from the region that produces the cheese. 

	8.
	Give two examples of different actions what have to be carried out in order to make primary food usable?
	Peeling and slicing raw carrots, washing salad leaves, making wheat into flour (milling), heating and cooling milk to make pasteurised/ semi skimmed milk.

	9.
	What is traceability?
	The ability to track any food, animal feed, food producing animal or substance that will be used for consumption through all stages of production, processing and distribution.

	10.
	Name a more economical method of farming with less environmental impact.
	Organic/ free range

	11.
	Give one disadvantage of the use of factory ships in a fishing fleet.
	They strip the seabed bare of every living creature for miles.

	12.
	Explain how the fishing industry can ensure sustainability.
	Restrictions on the sizes of catches allowed, ensuring that fish caught are returned if they don’t meet a minimum size requirement. Encouraging the public to eat a wider range of fish, returning young fish to the water.

	13.
	What is a landfill?
	A site where rubbish is dumped and buried.

	14.
	Name one result of deforestation. 
	C02 builds up which contributes to global warming, animals lose their natural habitat putting them in danger, deforested land suffers from soil erosion and becomes infertile.

	15.
	Which country would you associate sashimi?
	Japan

	16.
	Primary and secondary processing are stage of food manufacturing. Explain what secondary processing is.
	Secondary processing is a follow-on from primary processing it i a further process that can take place using a primary processed product to make a new food product.

	17.
	Give an example of a secondary processed food.
	Cream, butter, yoghurt, cheese, pasta, bread

	18.
	Name three pieces of information that must be included in pre-packed foods
	Energy value in kilojoules (KJ), energy value in kilocalories, amount in grams of fat, amount in grams of saturates, amount of grams of sugars, amount in grams of protein, amount in grams of salt.

	19.
	Name three vegetable cuts that require you to cut the ingredient into vertical strips.
	Jardinière, julienne, Macédoine, Chiffonnade, bâtonnet, turning

	20.
	What are the names of the proteins found in strong flour?
	Glutenin, gliadin
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