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Selecting ingredients quiz

1. Which of the following are reasons as to why ingredients are selected?
To add flavour, colour or texture
To provide a particular function
To extend the shelf life
All of the above

2. Which of the following would be a reason as to why fresh and dried herbs and spices are added to dishes?
To add flavour
To thicken a sauce
To extend the shelf life
To add texture

3. Additives can be used to add colour to recipes. Additives are given E-numbers. What do these numbers mean?
The food may be unsafe to consume
The additives have been rigorously tested for safety
The additives should only be used in small quantities
The food is high in sweeteners

4. True or false? The cooking method and cooking time can impact the texture of the food.
True
False

5. Which of the following processes cause a product to thicken?
Gelatinisation
Coagulation
Dextrinisation
All of the above

6. Which of the following processes cause a product to set?
Dextrinisation
Gelatinisation
Coagulation
All of the above

7. Which of the following processes cause browning to occur?
Dextrinisation
Coagulation
Gelatinisation
All of the above

8. Which of the following ingredients is used for prolonging the shelf life of a jam?
Salt
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Water
Strawberries

9. Which of the following are covered by food assurance schemes?
Food safety and hygiene
Animal welfare
Environmental protection
All of the above

10. True or false? Fair trading only benefits farmers in the UK.
True
False
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