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Get the most from this book


Everyone has to decide their own revision strategy, but it is essential to review your work, learn key facts and test your understanding. These Revision Notes will help you to do that in a planned way, topic by topic. You can check your progress by ticking off each section as you revise.


Track your progress


Use the revision planner on pages iv–vi to plan your revision, topic by topic. Make a note when you have:





•  revised and understood a topic



•  tested yourself



•  gone online to complete the quick quizzes.





You can also keep track of your revision by nothing each topic heading in the book. You may find it helpful to add your own notes as you work through each topic.


Features to help you succeed
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Exam tips


Expert tips are given throughout the book to help you polish your exam technique in order to maximise your chances in the exam.
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Typical mistakes


The authors identify the typical mistakes candidates make and explain how you can avoid them.
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Now test yourself


These short, knowledge-based questions provide the first step in testing your learning. Answers are given at the back of the book.
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Definitions and key words


Clear, concise definitions of essential key terms are provided where they first appear.


Key words from the specification are highlighted in purple throughout the book.
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Online


Go online to try out the extra quick quizzes at www.hoddereducation.co.uk/myrevisionnotes
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1 Food provenance



The origin of food, or where food comes from, is referred to as food provenance.


Food provenance





•  It is not always easy for consumers to know exactly where food comes from, so food traceability is important.



•  In terms of food provenance, consumers prioritise: poultry, red meat, eggs, fish, shellfish, dairy products, fruit and vegetables.



•  Food can be grown, reared or caught.



•  It is important that consumers consider sustainability when shopping for food.
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How food is grown





•  Farming crops, including cereals, fruit, vegetables, herbs and oilseed, is one way that food is grown in the UK.



•  The steps involved in crop production include:







    •  preparing soil


    •  sowing seeds/seedlings


    •  watering


    •  fertilising


    •  weeding


    •  protecting from pests


    •  harvesting


    •  separation and inspection


    •  storage.






How food is reared





•  Farming animals, including poultry, beef, pork, lamb, goat and game, is one way that food is reared in the UK.



•  Farming is a primary industry where animals are reared to produce food and other products.



•  Intensive farming is usually a large-scale operation that prioritises profitability and efficiency.



•  Organic farming is an alternative type of farming that focuses on producing food in ways that minimise harm to the environment or animals.
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How food is caught





•  Fishing for fish and seafood, is one way that food is caught in the UK. There are many different types of fish.
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•  A range of methods are used to catch fish.
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•  Sustainability is an environmental issue associated with fish due to the consequences of overfishing.



•  A lack of wild fish is one reason why fish farming (aquaculture) has become more common. Fish can be raised in fish farms using cages, pens, tanks or pods (e.g. salmon, trout, cod, sea bass and rope-grown mussels).
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Exam tip


Make sure key words are spelt correctly and used in context to the question being asked – for example, ‘oily’ fish or ‘organic’ farming.
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Typical mistake


Many pupils miss the focus of the question and answer with general knowledge rather than subject-specific information. It is important to include relevant examples that show an in-depth understanding of the topic.
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Now test yourself





1  Identify two examples of food that is reared.


[2 marks]



2  Explain one reason why consumers may choose to purchase sustainable fish.


[2 marks]



3  Outline the main steps involved in crop production.


[3 marks]



4  Explain the main characteristics of the following types of farming:


[4 marks]







    (a)  organic farming


    (b)  intensive farming.








5  Discuss why it is important that consumers consider food provenance when shopping for food.





[6 marks]


[image: ]








2 Food processing and production



Food processing refers to the stages in which raw ingredients are turned into food and made suitable for consumption.


Food is processed to:





•  make it safe to eat



•  slow down spoilage



•  add variety to the diet



•  offer convenience to consumers.
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A food production system has three parts: input, process and output.
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Primary processing





•  Primary processing is when a food has to be processed before it can be eaten – for example, wheat processed into flour.





Secondary processing





•  Secondary processing is when a food that has undergone primary processing is transformed into a food product – for example, flour processed into pasta.





Wheat


Growing and harvesting wheat
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Processing wheat into bread
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Milk


Producing milk
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Processing milk into cheese


A range of different processing methods can be used at this stage, depending on the type of cheese being produced:





•  Specific bacteria are used to thicken milk.



•  Rennet (an enzyme used to separate milk into curds and whey) is added to milk.



•  Curds (solid) are cut and whey (liquid) is released and drained from the curds.
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Fortification of food





•  Fortification of food means that nutrients – usually vitamins and minerals – have been added to food and drink products during processing and production. This is done to ensure that these important nutrients are included in the diet.



•  The most common types of fortified products are staple foods such as bread, cereals and margarine.



•  Fortified foods make an important contribution to the diet of many people in the UK.



•  The fortification of food is closely controlled for safety reasons, as the consumption of large amounts of some nutrients could be harmful to health.
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Food additives





•  Food additives are ingredients that are sometimes added to foods during processing and production.



•  Some additives are artificial, while others are natural or nature identical.



•  They are added for a variety of reasons, including to enhance flavour or colour, or to increase the product’s shelf life.



•  Additives must be assessed for safety before they can be used in food and, once approved, will be given an E number, which indicates that it has been accepted as safe for use and consumption.



•  Additives must be clearly stated in the list of ingredients on a food label.



•  Additives can be grouped according to their function.
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The food supply chain





•  Food goes through a number of processes from the time it leaves the farm until it reaches our fork; this is known as the food supply chain (FSC).



•  The FSC connects the agricultural, manufacturing and distribution sectors within the food and drink industry.
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Exam tip


Use the command word as a guide to the depth of the topic. For example, ‘describe’ is a lower order skill than ‘explain’, so you need to revise a wider range of points for a topic which requires explanation.
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Typical mistake


Many pupils mix up the functions and foods linked to the different types of food additives.
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Now test yourself





1  Identify three of the secondary processing steps involved in making bread.


[3 marks]



2  Describe how milk is produced.


[4 marks]



3  Outline the food supply chain from ‘farm to fork’.


[5 marks]



4  Explore the use of additives in food.


[6 marks]



5  Explain why foods are fortified.


[6 marks]
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3 Food and nutrition for good health



Consumers are exposed to a wide range of information about healthy eating and, over time, this can become confusing. Consistent messages are needed to promote healthy, well-balanced eating patterns. To achieve this goal the government recommends that we follow the advice from:





•  the Eatwell Guide




•  the ‘eight tips for eating well’.







[image: ]




The Eatwell Guide





•  The Eatwell Guide shows the proportions and different types of foods and drinks we should consume to have a healthy, balanced diet.



•  The Eatwell Guide applies to most people, except children under two years of age as they have different nutritional requirements.



•  Food provides nutrients that the body needs to stay alive and work well. However, as no single food provides all the nutrients required, it is essential to eat a balanced diet, with a range of foods from all five food groups, in the proportions shown on the Eatwell Guide.



•  While it may not be possible to achieve this at every meal, it is important that the overall balance of the diet is healthy.
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