#5 Where Food Comes From: Food Commodities (Animal Proteins)

1. Fish Storage

Fresh fish is highly perishable. Explain why fish spoils quickly and suggest two ways to
store it safely.
(4 marks)

2. Meat Tenderness

A student cooks a beef steak, but it is tough and chewy. Explain two reasons for this and
suggest two methods to make meat more tender.
(4 marks)

3. Fish and Nutrient Retention

Explain how grilling fish affects its nutritional value and suggest one way to prevent it
from drying out.
(4 marks)

4. Eggs in Baking

Eggs are used in a sponge cake recipe. Explain two functional roles of eggs in the cake
and why they are important.
(4 marks)

5. Meat and Food Safety

Explain why raw chicken must be handled carefully and suggest two ways to prevent
cross-contamination during preparation.
(4 marks)

6. Dairy Alternatives

A teenager avoids dairy products. Explain the nutritional implications of this and
suggest two suitable alternatives to maintain a balanced diet.
(4 marks)



