Functional properties of carbohydrate exam question
Discuss the functional properties of carbohydrate and how they can be beneficial in cooking (6 marks)
How would you structure the answer? 
· Introduction: 
· When heated carbohydrates can either gelatinise, caramelise or dextrinise. These all change the appearance, flavour and texture of food. 
· Paragraph 1: 
· What is gelatinisation 
· Examples of food
· What happens to the sensory properties 
· Paragraph 2: 
· What is caramelisation 
· Examples of food
· What happens to the sensory properties 
· Paragraph 3: 
· What is dextrinisation
· Examples of food
· What happens to the sensory properties 
· Conclusion. 
[bookmark: _GoBack]
[image: ]Mark scheme for self assessment


image1.png
File Edit View Window Help

= Carbohydrate-Exam-question.pdf - Adobe Acrobat Reader DC

Home  Tools Carbohydrate-Exa... %

® 8 H Q

®O [t WO = - BB @

‘GCSE Food Preparation and Nutrition:
‘Assessment: Protein Question - MARK SCHEME

‘Total mark available - 6

QUESTION: Carbohydrate

[Response applies knowledg= and understanding of carbohydrate functions; t should explain
|ceariy about gelatinisation, caramleisation and dextrinisation. Answer identifies different  [5-5

foods that are made with each method and explains how the sensory properties change to |FBf&
|benefit the chef. Answers are accurate with good use of scientific and technical knowiedge.

[Response applies some knowledge of the functional properties of carbohydrate. Two of the
[areas (either gelatinisation, caramieisation or dextrinisation.) Answer identifies different (34

foods made from the functional properties. However discussion on sensory properties s [marks
limited.

[one or more functional property of carbohydrate will be noted, further details may be

[omitted. There may be some mistakes. Examples and sensory properties of food produced l—lm
|may have been omitted. =
—— -

Suggested Answer: (Other valid points to be accepted)

« Carbohydrates have three main functional properties; gelatinisation, caramleisation and
dextrinisation.

« Gelatinisation is the process of starch swelling under heat and exploding. This can
thicken aliquid i.e a white sauce. This is normally made with starch in 2 liquid.

« Caramleisation ~ Occurs when sugar is present and heated. It changes colour, flavour
and appearance. It can occur in many ways, such as in biscuits and cakes to add colour.
You may use it to make caramel ie. créme caramel or a crunchy topping on a créme
brulee

« Dextrinisation is when the starch is heated using a dry heat it will change the flavour and
colour. .. the crust on a loaf — bread to toast.
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