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YEAR 10 GCSE FOOD PREPARATION AND NUTRITION:  TERM 3

PROVENANCE AND PROCESSING WHEAT

Wheat is milled to make flour and is 
and example of primary processing

After the wheat grain is milled to make flour, 
it can then be processed for a second time.  

This is called secondary processing.

Secondary processing makes a range 
of food products such as biscuits, 
cakes sauces, bread, pasta, pizza 
bases, pies and breakfast cereals

Provenance
• Wheat is one of the main cereal crops grown in the UK..
• It is sown in the Autumn and usually harvested in the 

Summer.
• When the wheat crop is ready to be harvested, this is 

done by using a combine harvester

Processing wheat

Wheat bran Biscuits; muffins; bread; 
breakfast cereals

Puffed 
wheat

Breakfast cereals; 
breakfast bars

Semolina Pasta; cakes

Couscous Served with mains and 
salads

Bulgar 
wheat

Soups; burgers; casseroles

Wheat is also processed 
to make the following 
different types of cereal. 

KEY WORD DEFINITION

EDIBLE Fit or suitable to be eaten.

STAPLE FOOD Food that forms a large part of the diet, 
usually from starchy foods.

FOOD SOURCE The types of foods where certain nutrients are 
found.

CROP/ CROPS A crop is a plant or animal product that can be 
grown and harvested.

MILLED/MILLING The process of making wheat into flour.

PRIMARY 
PROCESSING

The conversion of raw materials into food 
commodities eg. milling of wheat grain into 
flour

SECONDARY 
PROCESSING

Converting primary processed food products 
for example flour into biscuits

SECTION B

SECTION C

WHAT ARE CEREALS?

• A cereal is referred to as a starchy edible grass or seed
• A cereal is used as food and the edible part is the grain
• The main part of the grain is endosperm – a starch and 

protein supply
• Cereals are a popular food source and, often are the main 

source of food in a diet.  This makes them a staple food
• Cereals are processed into other raw ingredients or foods 

before we eat or use them.
• Wheat is a common cereal used in many popular foods such 

as bread and breakfast cereals eg Weetabix
• Other popular cereals are rice, oats, maise and barley. 

SECTION A

Wheat grain

COMMON CEREALS



SECTION AND TOPIC Year 10 FOOD PREPARATION AND NUTRITION 

SECTION A
What are cereals?

1. What is a cereal referred to?
2. Which part of the cereal is edible?
3. Where is endosperm? What does it supply?
4. What role does cereal play in our diet?
5. Name three common cereals

SECTION B
Key words

Define the following key words:
a) Staple food
b) Food source
c) Milling
d) Primary processing
e) Secondary processing

SECTION C
Provenance and processing wheat

1. What does provenance mean
2. Where is wheat grown?
3. When is wheat sown and harvested?
4. What process is used to make flour?
5. Give examples of foods made from secondary processing
6. List food examples of the following types of cereal:

a) Puffed wheat
b) Semolina
c) Couscous



COOKING CEREALS

Cereals need to be cooked
• When cooked in a liquid they will soften
• A gel will be created and thicken the liquid eg. cheese sauce, stews
• When cereal products are cooked in a dry heat they will create golden 

brown dextrins on the surface of the food eg. bread and pastry

NUTRITION AND DIET
• Cereals contain lots of starchy 

carbohydrate, B vitamins and low 
levels of protein.

• Wholegrains (100%grain with nothing 
removed) have higher nutritional 
values than processed cereals and 
contain some healthy fats.  

• Eating wholegrains may help to 
reduce the risk of heart disease and 
type 2 diabetes.  It also helps to 
control blood cholesterol levels. 

How can cereal products be stored safely?
• Dried cereal products have long shelf lives if kept airtight.
• ‘Wet’ cooked cereal products such as sauces, gravies, rice puddings, rice 

and pasta salads must be treated as high-risk foods.  
The food poisoning bacteria called bacillus cereus is found in these foods 
How can we prevent food poisoning from cereal food products?
• ‘Wet’ cooked cereal food products must be stored at 5°C.
• ‘Wet’ cooked cereal products  must be reheated to above 75°C
• They must be eaten within a day or two of making. 
• Bake cereal products such as bread, cakes, biscuits and pastry go mouldy 

quickly so need to be stored in containers
• Keep harvested cereals dry ad cool to prevent bacteria, yeasts, moulds and 

fungi from growing
• Storage areas must be clean and free from pests such as beetles, birds, rats 

and mice to avoid contaminating the cereals with Salmonella and listeria. 

SAFE STORAGE OF CEREAL PRODUCTS AND FOOD POISONING IN CREREALS

• DEXTRINISATION occurs 
when starch is broken 
down into dextrin by dry 
heat (for example, baking, 
grilling or toasting)

• Dextrin adds a sweet taste 
to baked products

SCIENCE OF CEREALS DURING COOKING 
Cereals undergo a physical change when heated

Heat causes the 
wheat proteins to 
coagulate which help 
to set a product. Moist heat gelatinises the starch in flour

Dry heat creates dextrin 
in baked wheat products

Browning on the 
surface of bread is 
DEXTRINISATION

BREAKFAST 
CEREALS

Many cereals are processed and 
made into breakfast cereals.  Most 

common:  wheat, maize (corn), 
oats and rice

Frequently breakfast 
cereals are fortified 
with vitamins and 
minerals to add to 
nutritional value

Some cereals have 
sugar and salt added to 

them, which makes 
them less healthy.

Breakfast cereals are 
often mixed with other 
ingredients (nuts, dried 

fruit or honey) to 
improve their flavour for 

nutritional value

The cereals are 
processed in different 
ways, including puffed, 
shredded, flaked and 

rolled

Starchy 
carbohydrate

KEY WORD DEFINITION

BACILLEUS 
CEREUS

A type of pathogenic bacteria that produces 
toxins, linked with poor hygiene, in cooked rice.

WHOEGRAINS 100% of the grains, nothing has been removed.

STARCHY 
CARBOHYDRATE

A polysaccharide or complex carbohydrate eg.
bread, pasta, potatoes and beans

SECTION E

SECTION D

SECTION F

SECTION G
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SECTION D
Safe storage and food poisoning - cereals

1. How can dried cereal products have long shelf lives?
2. Give examples of cereal products that are known as high risk foods
3. What is the storage temperature for ‘wet’ cooked cereal products?
4. At what temperature should ‘wet’ cooked cereal products be reheated?
5. Why is it important to keep harvested cereals dry?

SECTION E
Cooking and science of cereals during cooking

1. What type of heat is gelatinisation in cereals?
2. Which part of flour causes it to gelatinise?
3. Describe dextrinization?
4. What type of heat causes dextrinization?
5. What happens to cereal when it is cooked in a liquid?

SECTION F
Nutrition and diet and breakfast cereals

1. Which three nutrients are found in large amounts in cereals?
2. What are wholegrains?
3. Suggest how eating wholegrains might reduce health risks.
4. List the different ways cereals are processed.
5. What are breakfast cereals often mixed with to improve flavour for 

nutritional value?
6. Explain why breakfast cereals are fortifies with vitamins and minerals. 

SECTION G
Key words

Define the following key words:
a) Baceillius cereus
b) Wholegrains
c) Starchy carbohydrate


