
Home Economics – Senior 4  Ms. Azzopardi 

Senior 4 – Revision Questions for Half Yearly Exam 

1. Name two functions that the family has in society.  

2. Describe the following family units: 

a. Nuclear family 

b. Extended family 

c. Single-parent family 

3. Name the main nutrients that are present in milk.  

4. Which type of milk would you suggest for a person who is obese? 

5. Which type of milk can be frozen? 

6. Why is milk heat treated? 

7. Name three dairy products.  

8. Suggest a cheese suitable for a person who is overweight.  

9. Explain a) what is lactose intolerance and b) suggest a milk suitable for a person 

who is lactose intolerant.  

10. Outline two differences between battery-farmed eggs and free range eggs.  

11. Why does battery farming leave an impact on the environment? 

12. Eggs are classified into three grades. Which grade of eggs is sold to 

consumers? 

13. Draw and label the structure of an egg using the following parts: shell, yolk, 

thin white, chalazae, thick white, germinal disc, air space.  

14. Give two points to keep in mind when: 

a. Buying eggs 

b. Storing eggs  

15. When eggs are tested for freshness, a fresh egg sinks while a stale egg floats. 

Why does this happen? 

16. Name a dish whereby eggs have the following functions:  

Eg. Glazing – on top of pies.  

a. Emulsification 

b. Binding 

c. Garnishing 

d. Trapping air  

17. Liam is an adolescent. Outline three factors that may influence his choice of 

food.  

18. Pregnant mothers have special dietary needs. Plan a healthy three-course meal 

(starter, main course and dessert) suitable for a pregnant mother.  

19. Name two foods pregnant women should avoid to prevent: 

a. Listeria 

b. Salmonella  



Home Economics – Senior 4  Ms. Azzopardi 

20. Why can athletes take more starchy foods than sedentary persons? 

21. Gemma is 75 years old and has lost her teeth. Suggest a meal suitable for her.  

22. Explain the difference between lacto-vegetarians and lacto-ovo vegetarians.  

23. What is the difference between a food allergy and a food intolerance? 

24. Briefly explain what is coeliac disease AND draw the symbol coeliac persons 

should look out for on food packaging.   

25. Susanne suffers of a fish allergy. Why should she completely avoid fish from 

her diet? 

26. Diabetes is a condition that can result from a high sugar diet. Explain the 

difference between Type 1 and Type 2 diabetes.  

27. Outline three ways how a person suffering of diabetes can reduce sugar from 

his diet.  

28. Obesity in Malta has become an epidemic. State three dietary changes one can 

do to reduce intake of fat.  

29. Give three practical lifestyle changes an obese person can do to reduce weight.  

30. Yeast is an example of a raising agent. Explain what raising agents are.  

31. Outline the SIX conditions needed for yeast to grow.  

32. Explain the following terms: 

a. Kneading 

b. Fermentation  

c. Proofing 

33. Suggest two dishes that are prepared with the yeast dough.  

34. Describe the nutritional value of fish.  

35. Why is white fish suitable for invalid persons? 

36. Give two examples of white fish AND two examples of oily fish.  

37. Name three points to keep in mind when buying fish.  

38. Give 3 examples how we can be sustainable consumers when buying fish. 

39. Why is it recommended not to consume shellfish too often? 

40. Meat cuts can be classified as tender and tough. Why do we use tough cuts of 

meats for moist cooking methods such as stewing? 

41. What do you understand with the term ‘offal’? 

42. Compare the nutritional value of red meat and white meat.  

43. Give three points to consider when buying meat.  

44. Why should raw meat be stored at the bottom shelf of the refrigerator? 

45. Waste can be classified into organic and inorganic. Explain the difference 

between the two.  

46. What is the Sant’ Antnin Waste Treatment Plant? 

47. Why should we separate waste at the time it is produced? 
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48. Give an example of bulky waste AND an example of hazardous waste.  

49. Where should we dispose of bulky waste and hazardous waste? 

50. Aunt Grace has fried some chips. How should she dispose of the used cooking 

oil? 

51. Which are the 5 R’s? 

52. Draw the symbol found on products that can be recycled.  

53. Name two bi-products generated from waste.  


