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               GOZO COLLEGE  

   HALF YEARLY EXAMINATION 2014 
NINU CREMONA LYCEUM COMPLEX, VICTORIA, GOZO. 

 
 
 

 
Name: __________________    

 

Class:  ______________     
 

__________________________________________________ 
 

SECTION A:  DESIGN PROCESS   (20 marks) 

 

1. John Jay forgot to put page numbers on his Food Folio before he printed the papers and now he is 

finding it difficult to put them in order.  Can you please help him by writing a page number on 

each page.  Thanks. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

(14 marks) 

 

2. When doing his Research John Jay’s friend Christian, asked him whether the visit to David’s 

Bakery is Primary or Secondary Research.   Can you please help them because they both don’t 

know the answer. 

Type of Research:  Primary  or  Secondary  (underline the correct one)                (1 mark) 

 

3. John Jay don’t know what to put in his Result page.  What should he put in the Result Page? 
 

_____________________________________________________________________________ 

(1 mark) 

Design 

Process 

Food 

Technology 

Resistant 

Materials 

Food 

Folio  

Resistant 

Materials 

Folio 

Total Total 

20 40 40 50 50 200 100 

       

Form: 4 DESIGN & TECHNOLOGY 

 
Time: 1½ Hours 

CHOSEN IDEA: RESULT: DESIGN BRIEF: 

 

SPECIFICATIONS:  

 

 
By: John Jay Cauchi 

Form 4 

2013 - 2014 

TESTING: 

 

PLANNING: 

 

PRIMARY 

RESEARCH: 

 

EVALUATION: 

 

INITIAL IDEAS: 

 

WEB DIAGRAM: 

 

MAKING: 

 

SITUATION: 

 

A New Yeast 

Dough Product 

SECONDARY 

RESEARCH: 
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4. When the teacher gave the Evaluation Questions to her students John Jay was not in class.   

      Can you please write them down for him. 

 

i) What_____________________________________________________________________? 

 

ii)  Did my _________________________________________________________________? 

 

iii) What did other _________________________________________________________? 

 

iv) How can ________________________________________________________________? 

 

(4 marks) 

______________________________________________________________________________ 

 

SECTION B:  FOOD TECHNOLOGY   (40 marks) 
 

1.  Healthy Eating & Food Labelling: 

 

a)  What is the information on the following table found on a tub of toffee popcorn label called? 

N________________________        I_____________________                                           (1 mark) 

 

 
Per 100g 

Per 70g 

Serving 

% 

GDA 

Average 

GDAs 

Energy: 1818kJ / 432kcal 302kcal  2000kcal 

Fats: 13.7g 9.6g  70g 

   Of which saturated: 9.5g 6.7g  20g 

Carbohydrate: 74.1g 51.9g  230g 

    Of which sugars: 49.9g 34.9g  90g 

Fibre: 4.9g 3.4g  24g 

Protein: 3.0g 2.1g  45g 

Salt: 1.6g 1.1g  6g 

 

b)  According to the new labelling legislation the above information has to be included by law.   

(True or False)                                                                                                                   (1 mark) 

 

c)  GDA stands for  _________________________________________________             (1 mark) 

 

d)   Energy is measured in   __________  or _________.                                                      (1 mark) 

  

       e) What is the % GDA of Fibre per 70g serving of  Toffee Popcorn? 

_________g  Fibre -          100%               100  x            = _________% 

     _________g   ____ -            ?                                                                       (2 marks) 

(Fill in the answer in the table above) 
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f)  Is this product high in fibre? Give Reason.  __________________________________________ 

________________________________________________________________________________ 

(1 mark) 

g)  Too much salt in the diet can bring about____________________________________________ 

(1 mark) 

2. Vitamins: 

Choose the correct words from the options given to complete the following sentences: 

 

 

a)  Vitamins should be eaten ________________. 

b) In order to get the vitamins you need you should eat a ______________ variety of food 

c)  Folic acid prevents  _________________________________  in babies. 

d) Vitamin A is needed for healthy ___________________ and bone growth. 

e) Vitamins B and C are _______________ soluble. 

f) Wholegrain cereals contain ___________  vitamins. 

g) Too much vitamin D can be produced by the action of   __________________ on the skin. 

h) Slow healing of wounds show a  deficiency of ________________________. 

i) Too much vitamin A may produce an   ________________ tint to the skin. 

j) Too much vitamin D can be __________________________.                                       (5 marks) 

 

3. Food Preservation: 

 

a)  High Temperature Methods. 

Choose the correct word from the options given to complete the following sentences. 

 

 

 

During Pasteurisation liquid is held at high temperatures for a _________________  time.  Milk is 

heated to _________ for  ____________ seconds then _________________  rapidly to below 10°C 

which extends its ______________________  life for _______________.  But it only kills  

_____________  bacteria. 

During Ultra Heat Treatment  ________________, liquid is heated to a very high temperature for 

a short time.  Milk is heated to _____________  for   ________________ and this extends shelf life 

for   ___________________.                                                                                               (11 marks) 

Short      (UHT)      shelf     15    days    some      72°C       1 second       130°C    cooled      months 

Water,       B,  wide,    vitamin C, spina bifida,   

orange,  daily,    sunlight,  eyes,                poisonous, 
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b)  Low Temperature Methods: 

It is essential that domestic freezers are kept below -______°C, whereas commercial freezers 

operate at  -_____°C.                                                                                                       (2 marks) 

 

c) Methods of Commercial Freezing: 

Fill in the following methods of freezing in the table below: 

Type of Freezing: Description 

 For thin, flat foods such as pizzas and burgers. 

 For bulkier goods such as vegetables and meat, 

where very cold air is blasted around them. 

 Is used for small items that need to remain 

loose after freezing, such as peas and minced 

meat.  The cold air is blown upwards, keeping 

the food moving as in a liquid. 

 Uses liquid nitrogen.  It is very effective for 

delicate fruits like berries as it freezes almost 

immediately, but is expensive. 

(4 marks) 

4. Working Properties: 

Match the following working properties with the appropriate description in the table below: 

 

 

 

 Is the addition of gas to make food lighter in texture. 

 Some ingredients will not bind together when mixed and require another 

ingredient to aid this.   

 In some recipes one ingredient will be used as the main part to fill it out. 

 Is a change of colour in food and can either be attractive or unattractive to 

the consumer. 

 The colour of food can be unappetising, especially if it is not the colour 

expected.  Ingredients will often change colour when processed or cooked, 

so colouring agents are added to enhance or return the colour to its original. 

 Allow other liquids such as fat and oils to mix together and do not separate, 

such as the use of egg in mayonnaise. 

 Is added to food to restore or enhance the taste of food. 

 Is the addition of vitamins and minerals to food especially those lost by 

processing or storage. 

 Some foods will be naturally dry and therefore less palatable.  The addition 

of liquids or ingredients containing moisture will reduce the dry texture. 

 Foods can suffer deterioration caused by bacteria, fungi and moulds.  

Preservatives can increase the length of time food can be stored. 

 

(10 marks) 

Blast Freezing 

Plate Freezing 

Cryogenic Freezing 

Fluidised Bed Freezing 

Preserving     Fortification     Moistening       Bulking        Aerating         

Colouring    Emulsifying     Browning       Flavouring  Binding  
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SECTION C: RESISTANT MATERIALS   (40 marks) 

 

1.  List THREE safety precautions that should be observed when heating plastics. 

 

a._________________________________ 

b._________________________________ 

c._________________________________                                                                       ( 3 marks) 

         
  

2. By means of simple line sketches show the following mechanisms. Label the diagrams indicating 

the main parts. 

 

 

   

 

 

 

 

     

 

 

 

 

 

 

        (6 marks) 

3. Give THREE advantages of manufactured boards over natural timber. 

a._________________________________ 

 

b._________________________________ 

 

c._________________________________ 

( 3 marks) 

4. Sketch and name two types of joints used in woodwork 

 

                                          

 

 

 

 

 

 

 

( 4marks) 

 

A Pulley System 

A Cam and Follower System 

Name of 

joint:_______________ 

Name of 

joint:________________ 
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5. Give one use for each of the following machines found in a resistant material workshop. 

 

Machine Used for: 

Band Saw  

Belt Sanding Machine  

Bench Drill  

(3 marks) 

 

6. Mention Four safety precautions rules that must be observed when working in a technology 

workshop. 

 

a)_________________________________ 

 

b)_________________________________ 

 

c)_________________________________ 

 

d)_________________________________ 

(4 marks) 

 

7. Underline the most suitable plastic from which drinking water bottles can be made. 

 

Polyethylene     Acrylic          GRP 

( 1 mark) 

 

8. Give one reason why mild steel is not suitable for the manufacture of cutting tools such as pliers 

and chisels. 

 

a)__________________________________ 

 ( 2marks) 

 

9. The final finish on a product is important so that we have a good quality product.  Write down 

two necessary steps that should be applied when varnishing a wooden product. 

 

a)___________________________________ 

 

b)__________________________________ 

(4 marks) 
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10. The picture shows two gear wheels.  If gear wheel A is the Driver and is 

revolving(turning)at 100 r.p.m., how many times will gear B revolve in one minute?( r.p.m. 

means revs. per minute).  

 

 

Answer_______________ 

 

 

 

 

 

( 2 marks) 

 

 

11. From the levers shown: 

 

a) Which requires the least effort to lift?____ 

 

b) Which requires the most effort to lift?___ 

 

( 4 marks) 

 

 

 

 

 

 

 

 

12. The environment needs our help to protect it.   

                 How can You help? 

 

______________________________________________________________________________ 

 

______________________________________________________________________________ 

 

______________________________________________________________________________ 

 

______________________________________________________________________________ 

(4 marks) 

 

 

 

 

 

______________________________________________________________________________ 
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