
Food Tech Exam Revision Part 1

Materials and Components

Functions (what 
the ingredients do) Nutrition

Combining 
(putting 
together) 
Ingredients

Using the correct 
proportions 
(amounts)

The effects of 
acids and 
alkalis

Standard 
Components
(ready made 
parts)

Knowledge 
of Practical 
Food Skills



Ingredient Functions

If you are asked what the function of an ingredient is just remember that it is only 
a fancy way of asking what it’s job in the recipe is. Look at this bread recipe to 
remind yourself that you already know this:

Ingredient Function

Strong Bread Flour Bulk and structure (high gluten for 
elasticity / stretchiness)

Warm Water Activates the yeast and binds the dry 
ingredients

Yeast Makes the bread rise through 
fermentation

Fat Makes it soft and last longer. Adds 
colour

Sugar Feeds the yeast and adds colour

Salt Restricts (kills off) the yeast and adds 
flavour

Remember: You can gain extra marks in the design question if you annotate 
(label) your sketch to show you understand the jobs of some of the ingredients



Ingredient Functions you might need to know

Starch

flour is used to thicken
sauces because the 
starch in it explodes at 
boiling point and holds
the liquid – (think 
Bolognese or a runny 
curry)

This is called a suspension
because the starch does not 
dissolve. It sits in the liquid and if 
the mixture isn't stirred the 
starch and the soaked up liquid 
will fall to the bottom and make 
lumps

Thickening
Gel

Gels form when starch is heated 
in a liquid and then cooled. A gel 
is a bit like jelly. It is really liquid 
but seems like a solid because 
starch (the gelling agent), holds 
all the liquid in place.

Gel example Gelling agent

White sauce flour

Lemon meringue 
filling

cornflour

Jam pectin

Flan /  mousse / 
cheesecake glaze

gelatine



Smart Starches

These types of starch have been modified (changed) 
to alter the way they behave. They are used in mass 
manufacture and bulk production. There are several 
types:

• Pre-gelatinised – thicken instantly (pot noodle)

• Cold gelling – thicken without heat (angel delight)

• Can be re-heated (lasagne ready meal)

• Can work in acid (low calorie salad dressings)



Ingredient Functions you might need to know

Sugar

Helps to aerate (trap 
air) when creamed 
with butter or 
margarine. This 
allows air bubbles to 
form and make a 
light cake.

Adds flavour –
obviously sweetness 
but also can take 
bitterness out of a 
tomato sauce

Adds a brown or golden 
colour as it caramelises 
when heated.

Can make a softer 
structure because it 
helps to hold air



Ingredient Functions you might need to know

Protein

Helps to aerate (trap 
air) when whisked 
with sugar. This 
allows air bubbles to 
form and make a fat 
free sponge – the 
protein in the egg 
holds the air or gas 
from the agitation 
(whisking)

Sets (coagulates) with 
heat. Think about a 
quiche or even 
scrambled eggs or an 
omelette.

Egg Yolk (lecithin) is an emulsifier – it 
holds things together that would 
separate if left standing – this is how oil 
and vinegar stay together in mayonnaise. 
It helps the fat in cake mix bond with the 
egg white too.

Egg White Can make a 
foam ( e.g. a 
meringue) when air is 
whisked into it. When 
you bake it the air 
(gas) expands and the 
egg coagulates (sets) 
to give a solid 
structure.



Ingredient Functions you might need to know

Fat

Shortening:
Fat shortens pastry 
(makes it melt in the 
mouth or crumbly) 
because the flour 
particles are coated in fat

Extending Shelf Life:
Fat in baked products 
keeps them moister 
for longer.

Types of Fat: Margarine, Lard, Butter, Low fat spread, 
dripping, suet



Words you might come across.
Word Meaning

Binding Sticking dry ingredients together

Bulking Giving something structure and solidness e.g. adding flour to cakes

Coating Covering e.g. Adding melted chocolate to a cake

Enrobing Coating a whole product before cooking e.g. Using flour, egg and 
breadcrumbs to enrobe chicken nuggets

Enriching Adding a deeper flavour, texture or colour e.g. Adding wine to 
Bolognese

Finishing Techniques Decoration e.g. Marbling chocolate

Glazing Coating with protein (egg or milk) before baking to get a shiny golden 
brown finish.

Palatability How good food tastes, feels and smells. If it is tempting and tastes 
good it is palatable.

Plasticity Ability to hold shape – can you mould it

Sealing Closing something up e.g. Using milk or egg to seal a pasty

Shaping Making an accurate and consistent shape e.g. Using a mould or cutter

Tenderizing Breaking down muscle in meat by slow cooking or bashing to make it 
tender.



Test yourself!

Go to 

http://www.bbc.co.uk/schools/gcsebitesize/d
esign/foodtech/

and complete the revision and test sections


