
Revision Plan for year 10 end of year exam – You have already been posted a revision list via classcharts, this plan will give you a clearer 
focus up to the examination week. We will also be providing you with a knowledge organiser booklet that you will need to keep safe until 
year 11 and please do not forget the two CGP books that you are able to purchase via SCOPAY. 

Week 
Beginning 
date 

Topic list weblinks CGP  
page 
ref 

29th April Food provenance 
Food waste 
Food miles 

What is the real meaning of food provenance? (foodsconnected.com) 
 
Food provenance - Food provenance – CCEA - GCSE Home Economics: Food and 
Nutrition (CCEA) Revision - BBC Bitesize 

55 
59 
61 

6th May Macronutrients 
Protein 
Fat 
Carbohydrates 

Macronutrients – CCEA - GCSE Home Economics: Food and Nutrition (CCEA) - 
Video - BBC Bitesize 

1 
3 
5 
 

13th May Micronutrients 
Vitamins 
Minerals 

Vitamin A - Micronutrients – CCEA - GCSE Home Economics: Food and Nutrition 
(CCEA) Revision - BBC Bitesize 

8 
9 

20th May Food Science 
Dextrinisation 
Enzymic Browning 
Gelatinisation 
Caramelisation 

https://www.ifst.org/lovefoodlovescience/resources/carbohydrates-dextrinization 
https://resource.download.wjec.co.uk/vtc/2015-16/15-
16_09/eng/pdf/veg/enzymic_browning_background_notes.pdf 
Carbohydrates: gelatinisation | Institute of Food Science and Technology (ifst.org) 
 

29 
35 
29 
73 

3rd June Food Allergies 
Food intolerances' 
Dietary deficiencies  

Food allergy and intolerance | Food Standards Agency 
https://www.everydayhealth.com/hs/guide-to-essential-nutrients/common-nutrient-
deficiencies/ 

45 
67 
20 
14 
15 

10th June Genetically modified food 
Organic Food 
Milk – Pasteurized, sterilised, UHT 

https://www.food.gov.uk/safety-hygiene/genetically-modified-foods 
https://www.bbcgoodfood.com/howto/guide/organic 
https://www.safefoodfactory.com/en/knowledge/25-pasteuriseren-steriliseren-uht-
en/ 

56,63 
45,58, 
55, 64 

 

https://blog.foodsconnected.com/what-is-food-provenance
https://www.bbc.co.uk/bitesize/guides/zks8jty/revision/2
https://www.bbc.co.uk/bitesize/guides/zks8jty/revision/2
https://www.bbc.co.uk/bitesize/guides/znnqqhv/video
https://www.bbc.co.uk/bitesize/guides/znnqqhv/video
https://www.bbc.co.uk/bitesize/guides/zpt33k7/revision/1
https://www.bbc.co.uk/bitesize/guides/zpt33k7/revision/1
https://www.ifst.org/lovefoodlovescience/resources/carbohydrates-dextrinization
https://resource.download.wjec.co.uk/vtc/2015-16/15-16_09/eng/pdf/veg/enzymic_browning_background_notes.pdf
https://resource.download.wjec.co.uk/vtc/2015-16/15-16_09/eng/pdf/veg/enzymic_browning_background_notes.pdf
https://www.ifst.org/lovefoodlovescience/resources/carbohydrates-gelatinisation
https://www.food.gov.uk/safety-hygiene/food-allergy-and-intolerance
https://www.everydayhealth.com/hs/guide-to-essential-nutrients/common-nutrient-deficiencies/
https://www.everydayhealth.com/hs/guide-to-essential-nutrients/common-nutrient-deficiencies/
https://www.food.gov.uk/safety-hygiene/genetically-modified-foods
https://www.bbcgoodfood.com/howto/guide/organic
https://www.safefoodfactory.com/en/knowledge/25-pasteuriseren-steriliseren-uht-en/
https://www.safefoodfactory.com/en/knowledge/25-pasteuriseren-steriliseren-uht-en/

