TT13 Functional and chemical properties of food: Fruit and vegetables,
Raising agents

1. Which of the following factors enhance enzymatic browning in fruit (multiple answers needed)? (1 mark)

U Oxygen U Low temperature

U Copper and iron tools O Glass and plastic tools \

U Chopping them finely U Leaving them whole and intact
2. List three gases which are used as leavening agents in cooking. (3 marks)
3.  What type of flour already has baking powder added to it? (1 mark)
4. Identify three vitamins which are considered antioxidants. (1 mark)
5. Explain why bicarbonate of soda has to be used in combination with acid when baking muffins (2 marks)
6. List three mechanical methods of leavening. (3 marks)
7. Indicate two dishes in which steam is used as a leavening agent. (2 marks)
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8. Explain why acids are effective in preventing enzymatic browning in food. (2 marks)

9. Identify one raising method used when (4 marks)
) I = L =4 T 0= 1T = PSSPt
i) Baking YOrKShire PUATING ....oooiieieeee ettt e e et e e et e e e st b e e e e ba e e e e nsaeee e nsseeeeenssaeeeasraeanan
1) Baking PUI Pastry e e et e e e e e e e e b e e e st bb e e e e baeeeeanaaeee e ntaaaeaantteeeeatraeenan
V) Preparing SPONZE CAKE .ooiiiiieeee ettt e et e et e et e e s b e e e ta e e sabeeesaaeesabee e seeesnseeessseesaseeensbesanseeanns

10. Describe the mechanism of enzymatic browning of fruit and vegetables.

11. Explain how yeast works as a raising agent and provide an example of where yeast is
used in the food industry. (4 marks)

Total marks /26

Topic Tests for GCSE AQA Food Preparation and Nutrition Page 34 of 140 v1.1 © ZigZag Education, 2018



