	Year 10 January Assessment
GCSE Food Preparation & Nutrition

	
In GCSE Food Preparation & Nutrition you are assessed on the following 5 areas:
· Food Nutrition & Health 
· Food Science
· Food Safety
· Food Choices
· Food Provenance


	Revision Topics for January Assessment:

	In your January Assessment you will be tested on your knowledge from the first 3 units we have covered. These units are:

· Unit 1 – The Eatwell Guide & Carbohydrates 
· Unit 2 – Protein 
· Unit 3 – Fats, Vitamins and Mineral 

Revision areas to focus on are:

· The Eatwell Guide 
· The 8 Healthy Eating guidelines
· Carbohydrates Nutrition and Science (Caramelisation, Dextrinisation & Gelatinisation)
· Proteins Nutrition & Science (Denaturation, Coagulation, Syneresis, Gluten & Foam formation)
· Fats Nutrition & Science (Plasticity, Shortening, Aeration and Emulsification)
· Heat Transfer & Cooking Methods
· Vitamins & minerals 
· Fat soluble vitamins (ADEK)
· Water soluble vitamins (BC)
· Antioxidants (ACE)
· Calcium, iron, sodium, folate, phosphorus, iodine 


	Support for revision: 

	You have access to all the PowerPoints on Teams
Access to GCSE Pod – also available on teams as downloads.
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