Unit 3 – Outcome 1 - Topic 7
Exam Preparation
Section A - Multiple Choice Questions (5 marks)
Question 1
Identify the most appropriate preventative practice for a person with lactose intolerance: 
a. Use pasta made from rice instead of wheat.
b. Use lactose-free milk instead of cow’s milk.
c. Use low-fat cheese.
d. Carry an EpiPen at all times.
	The answer is not A. Pasta made from rice is suitable for someone with gluten intolerance. Lactose is found in dairy foods. It is unlikely that lactose would be in pasta. 
The answer is B. Cow’s milk contains lactose.  Someone with lactose intolerance can consume lactose-free milk. 
The answer is not C. Low-fat milk is low in fat only.
The answer is not D. An EpiPen will not provide any relief for someone experiencing food intolerance symptoms.


Question 2
What is food intolerance?
a. A form of coeliac disease.
b. An immune response to a food.
c. A chemical reaction to a food. 
d. A life-threatening response that occurs when someone consumes peanuts.
	The answer is not A. Coeliac disease is neither an allergy nor an intolerance.
The answer is not B. An immune response occurs when the body defends itself against a substance that it thinks is foreign or harmful.  This is an allergic reaction.
The answer is C. Food intolerance is a chemical reaction that usually occurs when the body responds to a chemical (substance) ingested. 
The answer is not D. A food intolerance causes discomfort, but it is not life-threatening.


Question 3
FODMAP is an abbreviation for:
a. fermented oligosaccharides, disaccharides, monosaccharides and accharide polyols.
b. fermentable oligosaccharides, disaccharides, monosaccharides and polyols.
c. oligosaccharides, disaccharides, monosaccharides and polyols.
d. A food intolerance.
	The answer is not A. The correct term is fermentable, not fermented.
The answer is B. This is the correct abbreviation.
The answer is not C. This answer is missing ‘fermentable’ at the start.
The answer is not D. FODMAP is a specific type of food intolerance.





Question 4
A symptom of a food allergy is:
a. Bloating.
b. Stomach Pain.
c. Swelling of the tongue or mouth.
e. Diarrhoea.
	The answer is not A, B, or D. These are all symptoms of food intolerance.
The answer is C. Swelling of the tongue and mouth are symptoms of a food allergy.


Question 5
Gluten can be found in:
a. Sauces and stock powder.
b. Soy flour.
c. Gluten-free sausages. 
d. Rice.
	The answer is not B, C, or D. Gluten is not present in soy flour, gluten-free food items, or rice.
The answer is A. Stocks and sauces are often thickened with flour that may contain gluten.








Section B – Short Answer Responses (15 marks)
Question 1 (4 marks)
Explain the term food allergy and food intolerance. 
	For 2 marks,  the student needed to explain the term ‘food allergy.’
For 2 marks, the student needed to explain the term ‘food intolerance.’
Food intolerance is a chemical reaction that occurs in some people after they consume a particular food. ​It occurs when the body produces insufficient amounts of the enzymes needed to digest specific types of food. In contrast, an allergen occurs when the immune system reacts to food by making antibodies to destroy the food because it is harmful. 


Question 2 (6 marks)
a. Outline what may happen if a person experiences a food intolerance reaction. 2 marks
	For two marks, the student needed to explain what happens when someone has a food intolerance reaction.
Responses to a food intolerance include asthma, bloating, breathing problems, diarrhoea, headaches and migraines, stomach pain, and sweating.


b. Outline what may happen if a person experiences a severe allergic reaction. 2 marks
	For two marks, the student needed to refer to anaphylaxis as a severe reaction where someone could die. In addition, they could have also mentioned one of the following:
· A person’s blood pressure drops suddenly;
· Airways begin to close; and
· Experiencing difficulty breathing.
Anaphylaxis is a severe reaction where a person’s blood pressure drops suddenly, and their airways begin to close. They experience difficulty breathing and may die.


c. Identify one food that someone may have an allergic reaction to and one food that someone may be intolerant to. 2 marks
	For one mark, the student could list any of the following types of allergens:
· Eggs, fish, lupin, milk, peanuts, shellfish, soy, tree nuts, and wheat. 
For one mark, the student could list any of the following types of foods that people are intolerant to:
· People can have an intolerance to gluten that is found in bread or pasta. People can have an intolerance to gluten that is found in bread or pasta.
· People could have lactose intolerance and will need to avoid dairy foods.



Question 3 (5 marks)
A food manufacturer is considering releasing a new low FODMAP product range.
Their family-sized spaghetti bolognese is currently the most popular food product they sell.  Shown below is the list of ingredients that are found on the package of spaghetti bolognese.
	
INGREDIENTS LIST: Beef Sauce (60%), Cooked Spaghetti (37.5%), Ricotta Cheese (2.5%) (Milk).

Beef Sauce contains: No Added Hormone Australian Beef (33%), Diced Tomato (32%) [Tomato, Acidity Regulator (330), Mineral Salt (509)], Water, Tomato Paste, Onion, Carrot, Canola Oil, Corn flour, Crushed Garlic, Natural Beef Flavour, Salt, Thyme, Oregano Cooked Spaghetti contains: Spaghetti [Durum Wheat, Durum Wheat Semolina], Canola Oil.



a. Examine the list and identify one ingredient that is linked to FODMAP. 1 mark
	Any of the following ingredients were acceptable responses:
Onion, spaghetti, ricotta cheese, or garlic


b. Outline two ways in which the food manufacturer could alter the ingredients in the spaghetti bolognese to make it suitable for someone who has a FODMAP intolerance. 2 marks
	For 2 marks, the student needed to suggest two different ingredients that could be used in the spaghetti bolognese.
Any of the following ingredients were acceptable responses:
Herbs and spices like chili could be used instead of onion and garlic.
Hard cheese like feta could be used instead of ricotta cheese.
Pasta made from buckwheat or rice could be used instead of spaghetti pasta made from wheat.


c. The key to avoiding an allergic or intolerant response to a particular food is identifying the types of foods and recipes the food is found in. 
Explain what someone who follows a low FODMAP diet can do to manage their condition when they are eating food outside of the home. 2 marks
	For 2 marks, the student needed to explain other measures a person who follows a low FODMAP diet can do to manage their condition.
Any of the following ingredients were acceptable responses:
They could explain to friends and people who invite them to dinner that they follow a low FODMAP diet and discuss some food substitutions with them.
When eating food at a restaurant or fast food shop, they should ask whether a dish contains a known ingredient that causes a FODMAP reaction. They can even call ahead and ask the establishment.
Many places nowadays identify on their menus whether something is suitable for a low FODMAP diet. They could go to restaurants and fast food shops that provide this information. 
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