
#4 The Science of Food: Working Characteristics of Food 

1. Gluten Development in Bread 

A student is making bread but the dough does not rise properly. Explain how the working 
characteristics of protein affect bread structure and suggest two ways to improve the 
dough.            [4] 

 

2. Gelatinisation in Sauces 

A white sauce becomes lumpy during cooking. Explain the process of gelatinisation and 
suggest two ways to prevent lumps forming.      [4] 

 

3. Coagulation in Eggs 

A chef is making a custard but it curdles. Explain how protein coagulation occurs and 
suggest two methods to prevent curdling.       [4] 

 

4. Dextrinisation in Toast 

Bread turns brown when toasted. Explain the process of dextrinisation and describe one 
factor that affects the rate of this change.       [4] 

 

5. Flavour and Moisture in Cooking 

Fat is added when roasting vegetables. Explain two reasons why fat is used and 
describe one health consideration when adding fat.     [4] 

 

6. Aeration in Cakes 

Butter is creamed with sugar when making a sponge cake. Explain how this process 
affects the texture of the cake and why it is important.     [4] 

 


