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SECTION A – Multiple-choice questions
Instructions for Section A
Answer all questions in pencil on the answer sheet provided for multiple-choice questions.
Choose the response that is correct or that best answers the question.
A correct answer scores 1; an incorrect answer scores 0.
Marks will not be deducted for incorrect answers.
No marks will be given if more than one answer is completed for any question.

Question 1
Which one of the following is an example of the social role of food?
A. eating vegetables for nutrients
B. sharing food at a birthday party
C. eliminating gluten from a diet
D. replacing red meat with legumes
Question 2
Which one of the following is a health claim?
A. ‘High in fibre’
B. ‘A good source of iron’
C. ‘Only 10% fat’
D. ‘Contains calcium for healthy bones’
Question 3
Sales of red cabbage rose by 86% after it was used as an ingredient on a popular television cooking show.
This is an example of
A. the role of popular culture in influencing food choices.
B. the influence of marketing food information.
C. an emotional response to food marketing.
D. social factors influencing healthy eating.
Question 4
Enzymatic hydrolysis occurs when
A. food is chewed and enzymes are released.
B. gastric juices are released by the pancreas.
C. bile is transported into the small intestine.
D. digestive enzymes are released to break molecular bonds in food.
Question 5
Food can be aerated by combining which of the following?
A. an acid with yeast
B. an alkali with yeast
C. an acid with fructose
D. an alkali with an acid
SECTION A – continued
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Use the following information to answer Questions 6 and 7.
Percentage of Australian males and females
with an inadequate vegetable intake (2004–2012)
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Data: Heart Foundation, ‘Fruit and vegetable consumption statistics’,
<www.heartfoundation.org.au>

Question 6
Based on the graph, the trend in consumption of vegetables by Australian males and females between 2004
and 2012 indicates that
A. both males and females have decreased their consumption of vegetables.
B. both males and females have increased their consumption of vegetables.
C. females have increased their consumption of vegetables more than males.
D. males have increased their consumption of vegetables more than females.
Question 7
The trend displayed in the graph could lead to
A. an increased risk of type 2 diabetes among males and females.
B. a decreased risk of type 2 diabetes among males and females.
C. an increased risk of cardiovascular disease among males and females.
D. a decreased risk of cardiovascular disease among males and females.
Question 8
To assist with preventing food poisoning, which of the following is required on a food label?
A. allergens
B. use-by date
C. ingredients list
D. country of origin
Question 9
Which one of the following foods is most likely to help a person achieve satiety?
A. meat pie
B. chocolate bar
C. wholegrain salad roll
D. flavoured soy milk

SECTION A – continued
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Question 10
Approximately 15% of food that is purchased by Australian households is wasted.
In which sector of the food system is the wastage occurring?
A. retailers
B. consumers
C. government
D. food producers
Use the following information to answer Questions 11 and 12.
The human digestive system

1

2

3

Source: Christos Georghiou/Shutterstock.com

Question 11
The parts of the digestive system labelled 1, 2 and 3 are the
A. mouth, large intestine, stomach.
B. mouth, oesophagus, large intestine.
C. oesophagus, stomach, small intestine.
D. oesophagus, large intestine, small intestine.

SECTION A – continued
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Question 12
A function of the part labelled 2 is to
A. absorb nutrients.
B. store waste products.
C. produce bile for the gall bladder.
D. churn food to mix with gastric enzymes.
Question 13
According to the rationale of the ‘Australian Guide to Healthy Eating’ (part of the ‘Eat for Health’ program),
which of the following is the best selection of vegetables to consume over a week?
A. carrots, bok choy, broccoli
B. potato, sweet corn, pumpkin
C. carrots, sweet potato, spinach
D. green beans, pumpkin, chickpeas
Question 14
An example of an activity that contributes to a loss of biodiversity is
A. overfishing.
B. eating more plants and grains.
C. increasing the use of water for crops.
D. consuming protein from animal sources.
Question 15
Which statement best reflects the rationale of the Australian Dietary Guidelines?
A. Foods that contain high levels of salt should be limited.
B. There were 55 000 pieces of evidence used in their development.
C. Discretionary food can be used to make up any extra energy needs.
D. Foods within each of the five food groups are similar in type and nutrient contribution.

END OF SECTION A
TURN OVER
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SECTION B
Instructions for Section B
Answer all questions in the spaces provided.

Question 1 (10 marks)
When labelling packaged food, Australian food manufacturing businesses must include certain
information. Two items of compulsory information are provided in the table below.
Complete the table by:
a. describing the purpose of each item of compulsory information
b. outlining the advantage to consumers of each item of compulsory information being
included on food labels.
Compulsory
information

Purpose

2 marks
2 marks

Advantage to consumers

date marking

nutrition information
panel

SECTION B – Question 1 – continued
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There is no standard definition in the industry for the term ‘free-to-roam’ in relation to the farming
of domestic animals for food consumption. However, some food manufacturers use the term
‘free-to-roam’ on the packaging of food products such as fresh poultry and eggs.
c.

Explain why some food manufacturers use the term ‘free-to-roam’ on their food packaging.

3 marks

d.

Discuss one ethical concern with using the term ‘free-to-roam’ on food packaging.

3 marks

SECTION B – continued
TURN OVER
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Question 2 (4 marks)
A five-day evening meal plan for a family is provided below.
Monday
omelette with
tomato and
zucchini

Tuesday

Wednesday

stir-fried chicken
with snow peas,
baby corn,
zucchini and
brown rice

BBQ lean
beef sausages
with couscous,
chickpeas, sweet
potato and
zucchini

Thursday

Friday

vegetarian
lasagne with
grilled eggplant,
zucchini and
carrot

savoury zucchini
slice with a salad
of lettuce and
grated carrot and
zucchini

Identify two key behavioural principles applied in the meal plan. Explain how each principle contributes to
the establishment of nutritious meal patterns in families.
Principle 1
Explanation

Principle 2
Explanation

SECTION B – continued
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Question 3 (6 marks)
a. Outline one physical process and one chemical process that take place in the mouth to begin
the digestion of carbohydrates.

2 marks

Physical process

Chemical process

b.

Explain how carbohydrates are absorbed by the body during digestion and then utilised by the
body in the production of energy.
4 marks

SECTION B – continued
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Question 4 (6 marks)
a. Describe how an individual’s perception of their body image can be influenced by food
marketing.

b.

Discuss how an individual’s perception of their body image can have both positive and
negative influences on their food intake.

2 marks

4 marks

SECTION B – continued
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Question 5 (4 marks)
Individuals who wish to lose weight may follow a weight-loss diet or use weight-loss supplements.
Discuss two criteria that individuals could use to assess the validity of claims made by weight-loss
businesses.

SECTION B – continued
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Question 6 (8 marks)
The energy needs of an individual vary across their life span.
a.

Explain why the dietary requirements of children differ from those of adolescents.

b.

According to the Eat for Health – Educator Guide (part of the ‘Eat for Health’ program),
Australian adults get nearly 36% and children get nearly 41% of their daily kilojoules from
discretionary food.
Explain why discretionary food is not an essential component of the dietary patterns
recommended by the Australian Government.

c.

2 marks

2 marks

Food plays many roles in shaping and expressing both individual identity and connectedness
to families, peer groups and communities.
Outline one social role and one emotional role of discretionary food.

2 marks

Social role

Emotional role

SECTION B – Question 6 – continued
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Describe one strategy that fast-food outlets may use to encourage individuals or families to
purchase discretionary food.

2 marks

SECTION B – continued
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Question 7 (10 marks)
‘About 7000 species of plants have been cultivated for consumption in human history … Presently,
only about 30 crops provide 95% of human food energy needs, four of which (rice, wheat, maize1
and potato) are responsible for more than 60% of our energy intake.’
Source: Food and Agriculture Organization of the United Nations,
‘Biodiversity for a world without hunger – Plants’, <www.fao.org>
1maize

– corn

a.

Outline one impact of climate change that could contribute to the loss of biodiversity of plant
species used for food production.

b.

Describe the effect that the loss of biodiversity of plant species could have on two activities of
the food system in Australia.
4 marks

2 marks

SECTION B – Question 7 – continued
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Explain why the loss of biodiversity of plant species could be an environmental concern for
primary food production in Australia.

4 marks

SECTION B – continued
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Question 8 (7 marks)
Record of practical activity – Whisking of egg white
Background information – Approximate composition of egg white
water

protein

fat

87.77%

10.00%

0.05%

Method
A single egg white (45 mL) was whisked for four minutes. The volume of foam was measured
at one, two and four minutes.
Results of practical activity

a.

Time (mins)

Volume of foam (mL)

1

105

2

125

4

140

Identify and describe the chemical change that occurs when an egg white is whisked.

3 marks

SECTION B – Question 8 – continued
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b.

Describe one physical change that occurs when an egg white is whisked.

c.

Whisked egg white foam will be used in an omelette.

FOOD STUDIES (SAMPLE)

2 marks

Describe the result of using egg white foam whisked for one minute to make an omelette
compared to using egg white foam whisked for four minutes.

2 marks

SECTION B – continued
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Question 9 (10 marks)
Percentage of Australians following a diet that is all or
almost all vegetarian (2012–2016)
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Data: Roy Morgan Research, ‘The slow but steady rise of
vegetarianism in Australia’, 15 August 2016,
<www.roymorgan.com>

The graph above shows that, in the past four years, the percentage of Australians whose diet is all
or almost all vegetarian has increased.
a.

Describe two social factors that may have influenced this trend.

2 marks

SECTION B – Question 9 – continued
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Explain two ways in which the ‘Australian Guide to Healthy Eating’ supports individuals
whose diet is all or almost all vegetarian to achieve dietary patterns that promote health and
wellbeing.

4 marks

SECTION B – Question 9 – continued
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Chickpeas and lentils are legumes that are often eaten by individuals who are following a
vegetarian diet. The ‘Australian Guide to Healthy Eating’ below shows that chickpeas and lentils
belong to two categories.

lentils

chickpeas
lentils

chickpeas

Source: National Health and Medical Research Council, ‘Australian Guide to Healthy Eating’,
<www.eatforhealth.gov.au>; © Commonwealth of Australia 2016

c.

Explain why chickpeas and lentils can be grouped together.

2 marks

SECTION B – Question 9 – continued
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Explain why legumes can belong in two categories of the ‘Australian Guide to Healthy
Eating’.

2 marks

SECTION B – continued
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Question 10 (10 marks)
The caveman diet is said to be based on foods that the people of the Paleolithic period lived on. It
promotes the consumption of red meat, poultry, fish, eggs, and some types of fruits and vegetables.
It does not promote the consumption of legumes, grains and dairy products. According to the
caveman diet, legumes and grains provide too many carbohydrates, and dairy products should be
avoided because they remove calcium from bones.
a.

Outline two criteria that could be used to determine the validity of the information provided
above about the caveman diet.

4 marks

1.

2.

SECTION B – Question 10 – continued

May 2017

b.

23

FOOD STUDIES (SAMPLE)

Use the ‘Australian Guide to Healthy Eating’ to assess the information provided on page 22
about the caveman diet.

6 marks
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Question 11 (10 marks)
Almond milk has become a popular alternative to cow’s milk. It is readily available both as a fresh almond
milk product and as a long-life product. Yet it is a food product that has provoked considerable discussion.
Below are some points that have been made about almond milk and cow’s milk:
• Almond milk can be drunk as a substitute by people who are allergic to cow’s milk and soy milk. It
contains neither lactose nor cholesterol. It also contains ‘heart-healthy’ omega-3 fats.
• Almond milk often only contains approximately 2% almonds, while the other 98% of the product
comprises water, emulsifiers and, sometimes, sweeteners.
• Australian dairy farmers are lobbying to ban the term ‘milk’ from being used for products that are not
from milking animals but are instead plant-based, for example, almond milk and soy milk.
• Much of the almond milk produced in Australia is made from almonds grown in California, an area with a
persistent water shortage problem. One American critic of almond milk has argued that, in California,
it takes 5 L of water to produce one almond.
• Production of cow’s milk can require about 100 L of water for about 100 mL of milk. Much of the water
is used in the production of feed for the cows.
• Honey bee colonies are frequently used to pollinate almond trees. This is a significant source of income
for honey bee keepers. However, the pesticides used in orchards can kill honey bees unless precautions to
protect the bees are taken.
As a consumer, would you purchase and drink commercially prepared almond milk? Explain your point of
view by drawing on issues affecting food production activities from the farm to the consumer. Your response
should include a discussion of activities within the food system, such as:
• farming practices
• processing and manufacturing
• labelling
• marketing and retailing
• transport
• consumption.
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Answers to multiple-choice questions
Question

Answer

1

B

2

D

3

A

4

D

5

D

6

A

7

C

8

B

9

C

10

B

11

C

12

D

13

D

14

A

15

D
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