
Section A 
  

Marked out of 15  60 minutes 
 

Q 1.   This question is about Product Analysis.  It is worth a total of 15 marks. 
 
The photographs show a chicken tagliatelle pasta product. 
The product is contained in a plastic tray covered with a film lid.   
       

  
 
     Product information: 
 

 the tagliatelle is made from free range eggs; 

 the chicken is cut into strips; 

 the sauce is tomato and basil; 

 it is a single portion size; 

 it must be stored in a refrigerator; 

 it must be cooked before eating. 
 

 
 (a) (i) State one recommended cooking method for the product.                            [1] 
 
         Oven 
   
(ii) State two safety points related to the product and explain why these could be harmful to the 
consumer.         
 
Safety point 1:  Cooking time                  [1] 

 

Explanation: Not enough cooking time allocated - danger to the consumer.        [2] 

 

Safety point 2: Storage of food                   [1] 

 

Explanation: Chicken is a high risk food if not stored at correct temperature - it could cause food 

poisoning. 

 

.............................................................................................................................       [2] 



(b) Before starting to design the chicken tagliatelle a design specification was written. 
 
State with as much detail as you can, what you think was the most important design specification 
point for each of the following aspects.  
One has been done for you. 
 
The cost of the chicken tagliatelle. 
 
It must be no more than £1.99 to make sure it is priced the same as other competitor’s products and 
therefore competes for sales.  
 
(i)  The aesthetic appeal of the chicken tagliatelle.                                                     [2] 
 
The product must be colourful/ appetising/attractive to eat. 
................................................................................................................................. 
 
(ii)  The target audience for the chicken tagliatelle.                                                    [2] 
 
The product must be suitable for teenagers/adults who do not have the time to cook or the 
necessary skills or equipment. 
............................................................................................................................. .... 
 
(c) The chart below shows the taste test results for the chicken tagliatelle. 
 

Product characteristic Taster 1 Taster 2 Taster 3 

Moist texture 
 

4 4 4 

Even sized chicken pieces 3 3 2 

Colourful appearance 4 5 4 
 

Strong basil flavour 1 3 3 
 

Suitable amount of pasta 3 2 4 
 

Note:  the lowest is 1, the highest is 5. 
 
 
(i) State which product characteristic achieved the highest marks.                 [1] 
 
Colourful appearance 
 
(ii) State which % of scores were 4 or more.                                                    [1] 
 
46% 
 
 
(d) The chicken tagliatelle was made using batch production.  
      Explain why this is the most suitable scale of production.                         [2] 
 
The tools and equipment used to produce the tagliatelle can be used to produce other products, so 
no down time. 


