
Revision Topics

1. Food Nutrition and Health
2. Food Science
3. Food Safety
4. Food Choices
5. Food Provenance



Food Nutrition and Health

 Macronutrients – Carbohydrate, Protein and Fat

 Micronutrients – Vitamins and Minerals

 Carbohydrates: 

Monosaccharides Disaccharides Polysaccharides
Simplest form of 
carbohydrate structure. 
Include:
- Glucose – all other 

carbohydrate is 
converted into this in the 
body.

- Galactose – found in the 
milk of mammals.

- Fructose – found in fruit.

More complex sugars. 
Formed when two 
monosaccharides join 
together. Include:
- Sucrose – 1 unit of 

glucose + 1 unit of 
fructose.

- Maltose – 2 units of 
glucose linked.

- Lactose – 1 unit of 
glucose + 1 unit of 
galactose.

Made up of many 
monosaccharides units 
joined together. Include:
- Starch – many glucose 

units formed together.
- Glycogen – formed after 

digestion.
- Dietary fibre.
- Dextrin – toasted crust on 

bread; sugars caramelise 
on the surface.

- Cellulose – formed by 
plants from glucose.

- Pectin – found in fruit, 
forms a gel on cooking.



Food Nutrition and Health

 Carbohydrates: 

 Excess and deficiencies – excess is converted to fat and stored under the skin; this is the 
main cause of obesity. Excess sugar in the diet is linked to dental decay. There is also 
evidence to suggest the rise in Type 2 diabetes is linked to diets high in sugar. If not 
enough carbohydrate is eaten, the body will firstly use protein and then fat as an energy 
source.

 Proteins

 Excess and deficiencies – Excess is used as energy. Protein deficiencies are rare in UK. 
Some groups have a higher need for protein

- babies and children – for growth

- adolescents – for growth spurts

- pregnant women – for the growing baby

- nursing mothers – for lactation

 Fat

 Hydrogenated Fat and Trans Fats – Hydrogenation – making a solid fat from a liquid oil. 
Trans Fats can be formed when oil goes through the process of hydrogenation to form a 
solid. This process occurs as the molecules flip and rotate.



Food Nutrition and Health
 Fat

 Excess and Deficiencies – Fat is only needed in small amounts in the diet. Excess fat leads to 
weight gain. Excess saturated fat raises blood cholesterol levels. Trans fats have been linked to 
health problems including heart disease and some cancers. Fat deficiency in babies and 
children could affect normal growth. Fat deficiency can result in a poor supply of fat-soluble 
vitamins.

 Vitamins

 Ensure you know the main fat-soluble ones (A, D, E & K) and the main water-soluble ones (B 
group vits – B1, B2, B12, Folate and vit C).

 Vitamins and Food Preparation

 Vitamins B and C are water-soluble so will dissolve into water during cooking. Vits B1 and C are 
destroyed by heat. Vit C is destroyed on exposure to oxygen.

 Tips for vitamin retention:

- prepare food quickly just before serving

- use small amounts of boiling water to cook

- use cooking liquid to make sauces

- avoid lots of cutting of vegetables

- water soluble vits – avoid cooking in water, instead steam, roast, fry or grill

- fat-soluble vits – avoid cooking in fat, instead boil, steam or grill.



Food Nutrition and Health
 Minerals

 Ensure you know the functions, deficiencies and sources of calcium, iron and sodium. 
Remember vitamin D helps the absorption of calcium and is required for the maintenance and 
strength of bones and teeth.

 Water

 The body is nearly two-thirds water. The functions of water are:

- for normal brain function

- to decrease the risk of kidney problems

- for normal blood pressure

- to help bowel movements

- to regulate temperature and maintain hydration

- to make body fluids – blood, saliva, mucus membranes



Food Nutrition and Health
 The Eatwell Guide



Food Nutrition and Health
 Diet-related Medical conditions

 You will need to be able to discuss obesity, coronary heart disease (CHD) and 
Type 2 diabetes



Food Nutrition and Health
 Energy – Key terms

 Basal Metabolic Rate (BMR) – energy required by the body to power your 
internal organs when completely at rest. Depends on age, gender and body 
size.

 Physical Activity Level (PAL) – more physically active people require more food 
for energy.

 Estimated Average Requirements (EARs) – gives guidelines for energy needs for 
each life stage.

 Reference Intake (RI) – recommended amount of each nutrient daily.

 Body Mass Index (BMI) 



Food Science

Heat Transfer

You need to discuss how the different methods of cooking transfer the heat.

The movement of heat is commonly referred to as heat transfer. There are three methods of 
heat transfer: conduction, convection, and radiation. Cooking of food usually uses a 
combination of these methods.

Conduction Convection Radiation



Convection in Liquid



Microwaves



Induction Cooking

cooker.)



Food Science

Proteins

Key words

Word/Phrase Definition

Denaturation Occurs when the sturcture of amino acids is 
altered. They change shape or unfold as the 
chemical bonds are broken.

pH level Level of acidity or alkalinity in a food.

marinade Denatures the protein in foods to make them 
tender and moist.

Enzymic Browning Occurs on the surface of cut fruits and vegetables.

Oxidation Causes discolouration and causes vitamins to be 
lost, particularly vitamin C.

Coagulation A type of denaturation. Cause a change in  
texture. Product will set. 



Modified starches are normal starches that 
have been altered chemically or physically in 
some way.

Starches have always been used to thicken 
foods, for instance corn flour is used to set 
flavoured milk to make a blancmange. When 
milk is heated to boiling point, the starch 
grains swell and the blancmange thickens.

Granular starches have now been developed 
that swell in cold water, and so can be used 
to set desserts instantly.

Modified starches

Food Science

Carbohydrates



Oxidised starches produce tough, clear films that make 
products like fish coatings and french fries crispier.

They are also added to some breakfast cereals so they 
stay crisp after you add the milk.

Re-dried starches have less moisture than ordinary ones 
and are used to dust sweet moulds to stop the sweets 
sticking.

Modified starches are also used 
in many low fat products. They
improve the melting and stretching 
of imitation mozzarella cheese and 
also its flavour.

Other uses of modified starches

Mozzarella
Or Modified 
Starch?



Food Science

Fats and Oils

Fats and oils are important ingredients. They are made by plants and 
animals.

At room temperature oils are liquid and fats are solid but they have the 
same basic chemical structures. They are long chain molecules 
(esters) made up of two sections, a glycerol part joined to a fatty acid 
part.

Fat and oil molecules may be saturated or unsaturated. Unsaturated 
fats contain carbon-carbon double bonds. Saturated fats do not.

Fats and oils play a vital role in our bodies essential biochemical 
processes which keep us alive and well as well as storing energy and 
insulating us.



The Danger Zone!

 Important 
temperature zones:

 0 – 4oC – fridge 
temp.

 5oC – 63oC –
Danger Zone 

 75oC – Temp at 
which food must 
reach for at least 2 
minutes to kill 
bacteria.

 -18oC Freezer temp 
(+ or – 3oC)



Hazards in food preparation
What are Hazards?
 Hazards are anything that can cause harm to the consumer. They can occur at any stage in the 

food production chain from the field to factory to shop to table.
 Biological:
 e.g. salmonella in raw chicken , seafood or eggs, Campylobacter (gastroenteritis) found in 

seafood, meat, poultry & milk; Listeria in soft cheeses and pates, E-coli in cooked meats, 
Clostridium botulium found in canned fish, meat & vegetables.

 Chemical:
 e.g. cleaning chemicals, agricultural chemical, paint, oil
 Physical: e.g.
 Glass from bottles, jars, light fixtures
 Metal from machinery, equipment, packaging, jewellery
 Personal items e.g. jewellery, hair, fingernails, cigarettes
 Packaging faults e.g. bags not sealed
What is ‘Food contamination’? Food contamination means:

• That food has micro-organisms/bacteria in it

• Food may cause food poisoning / unsafe food

• Food becomes harmful because of physical/chemical/biological

contaminants

• You can also refer to ‘high risk foods’ and ‘cross contamination’.



Food Science
Microorganisms in Food Production

Using bacteria to make cheese and yoghurt
Making cheese and yoghurt are also processes that depend upon micro-organisms - in this 

case bacteria. The souring of milk is a fermentation process, as it takes place better when 

oxygen is absent. Fresh milk contains sugars and some bacteria. The bacteria feed on the 

sugars in the milk. The main sugar  in milk is called lactose. Lactose is converted into lactic 

acid by bacterial fermentation, the increased acidity sours and thickens the milk.

Mycoprotein
The increasing demand for food, especially protein-based food, to feed the growing world population has also 
led scientists to investigate alternative ways of obtaining food from microorganisms.

Mycoprotein is a high-protein food produced from the fungal biomass of a soil fungus called Fusarium . It also 
has a high fibre content, and is low in fat with no cholesterol. This makes it a healthy, vegetarian alternative to 
meat.

Mycoprotein is grown in a fermenter - an apparatus for growing cultures on a large scale.



Food Choices

You will need to understand diets such as vegetarianism, 
medical conditions, allergies and intolerances and religious 
diets.



Food Choices

You will also need to understand  the eating habits regarding Traditional 
British Food and how Modern British Food is different. You also need to be 
aware of the cuisines of other cultures.

http://projectbritain.com/food/dishes.htm

https://www.theguardian.com/lifeandstyle/wordofmouth/2014/aug/14/britis
h-food-revival-what-went-wrong
A few years ago, modern British food was on the up. Now we’re eating 
American and south Asian, and the high street is still full of Italian, Japanese 
and Mexican chains.

https://www.listchallenges.com/world-cuisines



Sensory Testing
Food manufacturers use sensory testing when they are creating or improving food products.

Testing is always carried out in controlled conditions. This refers to having all conditions the 

same, so it is unbiased /has no way of influencing tester / neutral conditions. Examples are:

• So useful comparisons can be made between samples
• Same size samples
• Identical dishes
• Identical quantities of food
• Coded samples
• Same light conditions
• Noise free area
• Smell free area
• Individual booths for privacy
• Blind testing/blindfolded
• Clarity of instructions given to taste
• Water/cracker to refresh mouth after each tasting
• Similar charts used to record outcomes



The purpose of packaging

Protection - Packaging protects foods from:

 Physical damage during transportation and 
storage

 The effects of temperature changes, insect or 
rodent attacks, mould growth etc. Packaging 
guarantees food safety and hygiene.

Containing – Packaging contains the contents: 

 so that they can be transported, stored and 
displayed easily.

 Packaging can make awkwardly shaped 
products easy to handle.

Preserving –

 Packaging can be part of the preservation 
process such as tin cans and modified 
atmosphere packaging (MAP) (see below).

Identification –

 Packaging describes and identifies the 
contents.

 Good packaging design gives a brand image 
and links other products in the range.

 Orange, yellow and blue are popular 
packaging colours.

Preventing Tampering –

 Packaging helps stop the tampering of goods. 
It’s almost impossible to make packaging 
tamperproof, but it can be designed so that it’s 
obvious if the package has been opened.

Compulsory:

By law, all food manufacturers (people who make food products) 
must have the following on their food labels:

 Name of product

 Description of product

 Manufacturer’s name & address

 Weight or volume

 Storage instructions

 Cooking or preparation instructions (e.g. heating up ready 
meals)

 List of ingredients (heaviest first)

 ‘Best before’  / ‘Use by’ date

Optional Food Labelling: (Not required by law)

 Illustration (picture / photo)

 Bar code or smart code – they identify the price and are used by 
shops and manufacturers for stock control.

 Special claim (e.g. ‘low fat’)

 Symbol for average quantity (e)

 Nutritional information of the product. If the special claim is 
about a nutrient, this information MUST be included.

 Customer guarantee

 Allergy advice

 Price – although lots don’t as they have smart codes.

 Recycling logos and anti-litter symbols to encourage consumers 
to recycle.

 Serving suggestions e.g. serve with custard or cream.

Food Labelling



Sustainability & Environmental Issues
Packaging Issues:
• Excess use leads to poor environmental 
control / deforestation /world’s natural 
resources (e.g. oils) running out
• Use of recyclable 
packaging/biodegradable/concern 

over length of time to decompose
• Ethical/ environmental /moral 
concerns/issues.
• no use of packaging if preferable but need to 
package 

certain foods and for cooking
• Land fill
• Storage problems for foods and left over 
packaging
• Queries over information provided on 
packages e.g. Nutritional labelling
• Chemicals used in some food packaging
impact/harm of wildlife
• New technologies – vacuum packaging 

nanotechnology/ coatings, MAP, aseptic 
(e.g. TetraPak) – benefits and  advantages.

Seasonality:
By purchasing local foods in-season, you eliminate the 
environmental damage caused by shipping foods 
thousands of miles, your food pound goes directly to the 
farmer, and your family will be able to enjoy the health 
benefits of eating fresh, unprocessed fruits and vegetables. 
Foods that are in season are better in terms of nutritive 
value and are cheaper. Buying seasonal produce also 
provides an exciting opportunity to try new foods and to 
experiment with seasonal recipes. It simply tastes better too!

See 
http://www.bbcgoodfood.com/content/local/seasonal/ta
ble/

https://kindling.org.uk/what-
sustainable-food



Sustainability & Environmental Issues

Food Miles:
This is the distance food travels from where its produced to 
where it’s sold. It is much better for the environment if you 
buy locally sourced, seasonal foods.
What can we do about this?
Buy locally sourced ingredients and eat in season. Try to 
avoid buying ingredients that have travelled long distances.

Traceability:
Since the outbreak of CJD  and food & mouth disease in the 
1990’s consumers have a greater awareness of the 
importance of knowing where their food has come from. 
Buying meat from your local farm or butcher usually allows 
the consumer to be able to ‘trace’ where their food has 
come from. This is known as ‘traceability’.

Fair Trade:
Fair trade foods ensure that the workers or
Farmers who produce the foods get a fair 
price for their produce and have a 
reasonable standard of living. Fair trade is 
about guaranteed fair prices for the 
farmers, farmer workers and their families, 
better working conditions and local 
sustainability. Companies who buy the 
farmers’ products must pay the market 
price. Fair trade foods include coffee, tea, 
chocolate, icing sugar, caster sugar and 
bananas.

The Red Tractor symbol:
The Red Tractor logo is your guarantee of quality and 
origin. Every critical step of the food supply chain is 
independently inspected to ensure food is produced to 
quality standards by assured farmers, growers and 
producers in the UK, from farm to pack. Find out more at
:
http://www.redtractor.org.uk/why-red-tractor 



What are GM foods?

All living things are made up of genetic material.

Nature has always changed the genetic properties of 
living things by mutation and natural selection.

Now modern scientists can change the 
genetic make up of cells to change their 
properties.

For example, genetic engineering could 
allow certain characteristics of wild wheat 
to be transferred to wheat grown as a 
crop to make it more resistant to disease.



Genetically Modified Foods

Potatoes can be 
altered to reduce 
the absorption of 
fat during frying.

Maize is modified to control 
pests, minimising crop damage.

Chymosin, a modified 
enzyme, is used to 
produce ‘vegetarian’ 
cheese.

Specific changes to a plant or animal at a genetic level.



Nanotechnology

 Nanotechnology is an emerging science and, if 
used to develop novel foods and processes, 
approval would be required under the 'Novel 
Foods Regulation' (Regulation (EC) No 258/97) to 
ensure products are safe. Nanotechnology is the 
manufacture and use of materials and structures 
at the nanometre scale (a nanometre is one 
millionth of a millimetre).



examples

 Nano capsule protection – bind flavours or fortify 
nutrients and allow control release in food.

 Nano-food synthesis – create or alter food 
molecules

 Nano-sensors – can detect pathogens and 
changes in PH or temperature

 Nano-bots – minute robots used to destroy bacteria.
 Nano-emulsions – creates double or triple emulsions 

to improve the structure of sauces.





Food Provenance

Organic Foods 

Is organic food really better for your mental and physical health? Do GMOs 
and pesticides cause cancer and other diseases? What do all the labels 
mean?

The term “organic” refers to the way agricultural products are grown and 
processed. While the regulations vary from country to country, for the UK 
regulations visit: https://www.soilassociation.org/organic-standards/

Organic livestock raised for meat, eggs, and dairy products must have 
access to the outdoors and be given organic feed. They may not be given 
antibiotics, growth hormones, or any animal by-products.



Food Provenance

Organic Foods 



Food Provenance

Benefits of Organic Foods 

Organic produce contains fewer pesticides. Chemicals such as fungicides, herbicides, and insecticides are widely 
used in conventional agriculture and residues remain on (and in) the food we eat.

Organic food is often fresher because it doesn’t contain preservatives that make it last longer. Organic produce is 
often (but not always, so watch where it is from) produced on smaller farms near where it is sold.

Organic farming is better for the environment. Organic farming practices reduce pollution, conserve water, 
reduce soil erosion, increase soil fertility, and use less energy. Farming without pesticides is also better for nearby 
birds and animals as well as people who live close to farms.

Organically raised animals are NOT given antibiotics, growth hormones, or fed animal byproducts. Feeding 
livestock animal byproducts increases the risk of mad cow disease (BSE) and the use of antibiotics can create 
antibiotic-resistant strains of bacteria. Organically-raised animals are given more space to move around and 
access to the outdoors, which help to keep them healthy.

Organic meat and milk are richer in certain nutrients. Results of a 2016 European study show that levels of certain 
nutrients, including omega-3 fatty acids, were up to 50 percent higher in organic meat and milk than in 
conventionally raised versions.

Organic food is GMO-free. Genetically Modified Organisms (GMOs) or genetically engineered (GE) foods are 
plants whose DNA has been altered in ways that cannot occur in nature or in traditional crossbreeding, most 
commonly in order to be resistant to pesticides or produce an insecticide.



Food Provenance

Free Range Eggs v Caged 

Watch the following clips and make notes:

https://www.youtube.com/watch?v=dG26MoT-boU

https://www.youtube.com/watch?v=C4rDNRWvtI4

https://www.youtube.com/watch?v=tv93BOa7hrA

https://www.youtube.com/watch?v=ApBQNrA5WKg

British Lion Standard

The British Lion is the UK’s most successful food safety scheme. Over 90% of UK eggs are now 
produced under the British Lion scheme and more than 130 billion British Lion eggs have been sold 
since its launch in 1998.
The British Lion scheme has been responsible for a drastic reduction to the presence of salmonella 
in UK eggs and the Food Standards Agency has recently confirmed that they are the only eggs 
that are safe to be consumed runny, or even raw, by vulnerable groups.

https://www.egginfo.co.uk/british-lion-eggs



Food Provenance

Food Processing 

You will also need to understand  how processing affects the sensory and 
nutritional properties of ingredients:

In the process of canning, vegetables are heated to destroy spoilage 
disease causing microorganisms.

Such heat treatments also produce a number of undesirable chemical and 
textural changes in the vegetables. The textural changes are due to partial 
destruction of the cell wall and cell membrane.

Blanching, plus the strong heat treatments applied to non-acid vegetables, 
appears to be responsible for the large vitamin losses in canning.

Heat treatments also cause chemical alteration of the green pigment 
chlorophyll, thus resulting in a processed vegetable with less green colour.



Food Provenance

Food Processing 

Pasteurization may reduce some types of vitamins in foods in insignificant ways. For 
example, pasteurization may diminish vitamin C found in orange juice, yet this type of 
juice already contains almost enough vitamin C to meet the recommended daily 
allowance. In other situations, pasteurization does not affect nutrient content in a 
meaningful way. For example, in the case of milk there are no significant differences 
in nutritional value between pasteurized and unpasteurized milk.

Frozen food is picked at ripeness and flash frozen right in the field, so the maximum 
nutrients are retained. There is a small nutrient loss in the first part of the freezing 
process. For vegetables, washing, peeling and perhaps blanching is done prior to 
freezing. The point of blanching is to retain the colour of vegetables. Blanching can 
affect heat-sensitive nutrients. For example, thiamin, a B vitamin, is susceptible to heat 
and blanching can decrease the levels of thiamin. Vitamin C is susceptible to air and 
the longer a fruit is frozen, the more vitamin C is lost. Fruits may be washed and 
peeled, but are not blanched. The freezing temperature keeps produce good to eat 
for up to a year. Methods of cooking can also decrease nutritional content. Frozen 
foods actually retain more of their nutrients than fresh or canned vegetables. Vitamin 
C levels decrease on average about 50 percent in frozen foods. Fresh vegetables 
can lose from 10 to 75 percent of vitamin C by the time they’ve been in storage for a 
week, which may be the time it takes the vegetables to get from the field to the 
grocery store.



Food Provenance

Food Processing 

Modified Atmosphere Packaging (MAP) is well established in the food 
industry and continues to gain in importance. MAP means, simply put, that 
the natural ambient air in the package is replaced by a gas or gas mixture, 
often nitrogen and carbon dioxide. This packaging under a protective 
atmosphere preserves the quality of fresh produce over a longer period of 
time, prolongs shelf-life, and gives food producers access to a 
geographically larger market for perishable products. This is suitable for 
meat and sausage products, dairy products, bread, fruits and vegetables, 
fish or convenience products.



Food Provenance
Benefits of modified atmospheres

• Longer shelf life / higher quality
Food packaged under a protective atmosphere spoils much slower. Combined with continuous 
cooling, Modified Atmosphere Packaging can significantly extend the freshness and shelf life. This 
effect varies depending on the product type. However, a doubling of the shelf life is usually 
possible. Normally, MAP products keep a high quality over a longer period of time and arrive at the 
consumer in the best possible condition.

• Less waste
Longer durability is often associated with fewer problems during long distance shipment, and 
longer shelf life. As a result, waste disposal due to spoiled food can often be reduced.

• More sales opportunities
Because of the longer shelf life, Modified Atmosphere Packaging typically opens up new 
geographic markets to manufacturers. Particularly with perishable goods, longer shipment 
distances can be achieved. A global market can become a reality.

• Fewer preservatives
Packaging under a protective atmosphere extends the shelf life of food, meaning in many cases 
that the use of preservatives can be reduced or even completely eliminated. Consumers get 
products that do not contain artificial additives.

• Appealing package design
Next to functional aspects, the design of the packaging plays a significant role in the competition 
for consumers. The look-and-feel and the quality impression influence the purchasing behaviour. 
Modified Atmosphere Packaging is very well suited for the most appealing packaging design and 
presentation of the food product.



Food Provenance
Limitations of modified atmospheres

• Comparatively high complexity
The modified atmosphere packaging process involves comparatively high 
requirements. Possible failures: incorrect gas composition or leaks due to faulty 
temperature or pressure distribution, contaminated or worn tools, seal contamination 
or defective material. However, with modern MAP technology and comprehensive 
quality assurance, the risks can be mastered.

• Relatively high cost
In addition to high-quality films, the consumption of gas and the personnel costs for 
quality control are particularly costly. However, these costs can be minimised with 
efficient use of resources.

• Influence on product quality
Unlike using preservatives, in most cases, the protective gases are not absorbed by the 
food and thus do not alter the nature or taste of the product. But there are exceptions 
to this rule. For example, an excessively high concentration of CO2 can be absorbed 
by the food and make it sour. However, these effects can be avoided with adapted 
gas mixtures. The influence of very high oxygen concentration on the quality of meat is 
controversial. Modified atmospheres are supposed to make the meat more chewy. 
Data to support this is, however, sparse.



Other areas for Revision: 

Faults in Pastry Making

Shortcrust

– Hard and/ or tough pastry
Due to too much liquid, too little fat, over-handling or insufficient rubbing in.

– Soft and crumbly pastry
Too little water; too much fat or self-raising flour used instead or plain.

– Shrunk pastry
Excess stretching during rolling out

– Soggy pastry
Filling too moist or sugar in a sweet pie in contact with pastry. For a double 
crust pie, use ideally a metal pie plate and either brush pastry base with egg 
white or butter the pie plate before lining with pastry.



Other areas for Revision: 
Faults in Pastry Making

Shortcrust

Sunken Pie
Oven temperature too low; cold pastry put over hot filling; too much liquid in 
filling or too little filling.

– Speckled pastry
Undissolved sugar grains in enriched pastry crust

Choux Pastry

– Mixture too soft
Insufficient cooling of the flour before adding the eggs; eggs added too 
quickly.

– Pastry did not rise
Self-raising flour used; oven too cold; too short baking time.

– Sinking after removal from oven
Insufficient baking; further period of baking sometimes remedies this defect



Other areas for Revision: 
Faults in Pastry Making

Flaky, Rough Puff and Puff pastries

– Too few layers
Insufficient resting and chilling; heavy rolling causing fat to break through 
and intermingle with the pastry; fat too soft.

– Fat running out during baking
Oven too cool

– Shrinking pastry
Insufficient resting; overstretching during rolling out.



Other areas for Revision: 
Faults in Cake Making

Cake Sunk in the Middle

Most of the causes for a sunken cake are concerned with recipe imbalance. 
Too much of a certain ingredient can cause the cake to rise quickly but then 
collapse (too much baking powder) or can result from an imbalanced 
recipe preventing sufficient air being beaten into the mixture (flour too soft, 
too much fat). The most common causes are as follows:

• Too much baking powder
• Too much sugar (this will be apparent if the cake also has a crisp, sugary 

crust)
• Too much Fat/Margarine
• Flour too soft
• Cake was knocked in the oven before it had set

Cake Collapsing at the Sides
This is also called the 'X' fault on account of the shape of the cake after it is 
baked. Most often the cause is too much liquid in the batter inhibiting the 
batter from rising evenly.



Other areas for Revision: 
Faults in Cake Making

Fruit Sinking in the Cake
A very common problem and one that can have a number of causes, either 
to do with the fruit or the batter. The most common causes are:

• The flour is too soft
• The batter is too soft
• The batter is too lightly aerated (either from overmixing or from too much 

baking powder)
• Fruit is wet and therefore heavy (especially cherries).

Badly Cracked Tops
The cause of this is that the oven is too hot, and the crust of the cake forms 
while the cake is still rising, leading to the crust 'bursting'

Peaked Top
Usually caused by a tough batter, which is caused by overmixing, and is 
often accompanied by a long hole in the cake.



Other areas for Revision: 
Faults in Cake Making

Wet Streak at the Base of the Cake
This is caused by too much liquid, with the excess liquid in the recipe left as 
residue at the base.

Cake Staling Quickly
This has a number of causes:

• Oven too cold so the cakes are in the oven too long, and the crumb dries 
out

• Too much baking powder
• Not enough liquid in the batter to keep the cake moist

Sugary Tops or White Spots on Cakes
The causes are as follows:

• Too much sugar
• Not enough liquid (to dissolve the sugar)
• Sugar too coarse (to be fully dissolved)
• Cakes standing too long before going in the oven. This allows moisture to 

escape from the top of the cake, and leaves sugar residue in the batter.



Other areas for Revision: 
Faults in Cake Making

Curdled Cake Batter

Fat and water do not mix normally, and in a cake batter that contains fat 
and water (in the eggs) there is a natural tendency for curdling, the breaking 
down of the emulsion of fat and eggs. If a cake batter curdles, then the 
cakes are often still acceptable, though smaller than usual. Curdling will 
occur if:

• The eggs are added too soon before the fat and sugar have been 
creamed

• The eggs are added cold, as this causes the fat to harden again, and 
accept no more eggs. Egg temperature should be approximately 72F (21 
Centigrade)

• The eggs are added in too large amounts. Eggs should always be added 
slowly and gradually.

Cakes often have faults, but they can usually be avoided by taking basic 
precautions and ensuring recipes are balanced.



Other areas for Revision: 
Faults in Bread Making

TOO MUCH VOLUME

Possible Cause: Too much yeast
Possible Solution: Check yeast quantity

Possible Cause: Over proofed
Possible Solution: Final proof too high

Possible Cause: Over scaled
Possible Solution: Check scaling weight

Possible Cause: Incorrect amount of concentrate
Possible Solution: Check recipe



Other areas for Revision: 
Faults in Bread Making

BADLY SHAPED

Possible Cause: Dough placed wrongly in tin
Possible Solution: Check dough placement in tins

Possible Cause: Poor hand moulding
Possible Solution: Mould dough evenly

Possible Cause: Tight dough
Possible Solution: Increase water quality

Possible Cause: No intermediate proof
Possible Solution: Rest dough for 10 min after scaling



Other areas for Revision: 
Faults in Bread Making

LACK OF CRUST COLOUR

Possible Cause: Baking temperature too low
Possible Solution: Increase baking temperature

Possible Cause: Baking time too short
Possible Solution: Extend baking time

Possible Cause: Inconsistent oven heat distribution
Possible Solution: Check oven elements

CRACKED TOP CRUST

Possible Cause: Proofer too dry
Possible Solution: Check proofer settings

Possible Cause: Under baked
Possible Solution: Extend baking time



Other areas for Revision: 
Faults in Bread Making

HOLES IN BREAD

Possible Cause: Too much dusting flour on table
Possible Solution: Reduce dusting flour

Possible Cause: Too much flour in loaf tin
Possible Solution: Refrain from using flour in loaf tin

Possible Cause: Poor hand moulding technique
Possible Solution: Ensure proper moulding

Possible Cause: Proofer too hot
Possible Solution: Reduce proofer temperature to 40°C



Other areas for Revision: 
Faults in Bread Making

COLLAPSED BREAD

Possible Cause: Slack dough
Possible Solution: Reduce water quantity

Possible Cause: Under mixed
Possible Solution: Increase mixing time

Possible Cause: Over proofed
Possible Solution: Ensure correct final proof

Possible Cause: Too little yeast
Possible Solution: Check yeast quantity


