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1 AS1 and AS2 are parts of a plant grown to be eaten.

For
Examiner's

(@) (i) Make a labelled drawing of AS1 and AS2 to show their external features. Use

AS1 external features

(2]

AS2 external features

(2]
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(ii) Carefully cut AS1 and AS2 in half, with a sharp knife or scalpel.

F
Exam%er’s

Make a labelled drawing to show the internal features of AS1 and AS2. Use
AS1 internal features

(2]
AS2 internal features

(2]
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(b) You will now test the food crops, AS1 and AS2, for the presence of the main food

4

types.

(ii)

© UCLES 2009

Chop up one half of the food AS1 into small pieces in a petri dish.

Crush and mix the pieces.

Label the dish AS1.

From one half of the food AS2 cut off a piece 2 cm square.
Chop it up into small pieces in a petri dish.

Label the dish AS2.

Follow the instructions below.

Place a small amount of AS1 into a clean, dry test-tube.

Add 3 cm depth of Benedict’s solution.

Warm the mixture carefully for at least 5 minutes in a water bath.
Record your result and conclusion in the table below.

Repeat the procedure with AS2.

sample result conclusion

AS1

AS2

Follow the instructions below.

Place a small amount of AS1 onto a white tile.

Use a pipette to add a few drops of iodine solution.
Record your result and conclusion in the table below.
Repeat the procedure using AS2.

sample result conclusion
AS1
AS2
5038/03/M/J/09
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(iii) Follow the instructions below. For

Examiner's

e Place a small amount of AS1 into a clean, dry test-tube. Use

e Add 3 cm depth of copper sulfate solution and then 3 cm depth of sodium
hydroxide solution.

e Record your result and conclusion in the table below.

e Repeat the procedure using AS2.

sample result conclusion
AS1
AS2
[2]
(c) Why were the foods chopped and broken up before carrying out food tests?
.......................................................................................................................................... [2]
(d) What three precautions should be taken when carrying out these tests
et e st ee e st b s s s AR seRR AR AR R R SRR SRR RR RS [1]
2 eeetieeeeeeee s s s eSS AR R AR S AR R RS R R AR AR R AR R AR [1]
3 (1]

[Total: 19]
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2 You are provided with two soil samples AS3 and AS4.

For
Examiner's

e Place 1 cm depth of AS3 into a test tube, label it AS3. Use
e Add 0.5 cm of barium sulfate to the soil.

Add 2 cm depth of deionised water or distilled water and mark the level with a marker
pen.

Add 1 cm depth of soil indicator.

Place a cork or bung in the tube and shake the test-tube.

Allow the contents to settle.

Use a colour test card to identify the pH of the soil.

Repeat the procedure using soil AS4.

(a) Record your results on the table below.

sample colour after settling pH of sample

AS3

AS4
[4]

(b) Which soil sample would be best for growing a lime-hating plant?
Give a reason for your answer.
SOISAMPIE ||| oeeeeeeeeeeeseeessseess s sesssss s s sssssas s ss s ss s s sa s s st sasssssasensssanes
reason -----------------------------------------------------------------------------------------------------------------------------------
.......................................................................................................................................... [1]
[Total: 5]
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3 The table shows wet tests for ammonium ions and sulfate ions. For

Examiner's
Use

ion test test results

. ammonia produced on
add aqueous sodium

ammonium . warming which turns damp
hydroxide warm carefully )
litmus paper blue
sulfate acidify with dilute nitric acid white precipitate forms

add aqueous barium nitrate

AS5 and AS6 are samples of well water.

(@) Test the well water, AS5 and AS6 for ammonium and sulfate ions.
Record your results in the table below.

sample presence.of ammonium ions presence of sulfate ions in
in sample sample
AS5
AS6
[4]
(b) Which sample is most suitable for human consumption?
SAMDIE oo eeeeeseeeeeeesss s ss s sss s sss s ss s s s ss s s s ss s s s s s e e se e sraes
OXPIAIN YOUI ANSWET ||| eeeeeeeeesseeesssesessssssssssssssss s ssess s ssss s sssssssessssssessssssessssanes
.......................................................................................................................................... (2]
[Total: 6]
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SUPERVISOR’S REPORT
*The Supervisor or Teacher responsible for the subject is asked to answer the following questions.

1 Name the type AS1 provided.

2 Please state the soil pH of

3 Please record the results for the samples AS5 and AS6 in the table below

sample presence of ammonium | presence of sulfate ions
ions in sample in sample

AS5

AS6

Please outline any problems encountered in obtaining these results.

Declaration to be signed by the Principal, and completed on the top script from the Centre.

The preparation of the Practical Test has been carried out so as to fully maintain the security of
the examination.

*Information that applies to all candidates need only be given once.

Permission to reproduce items where third-party owned material protected by copyright is included has been sought and cleared where possible. Every
reasonable effort has been made by the publisher (UCLES) to trace copyright holders, but if any items requiring clearance have unwittingly been included, the
publisher will be pleased to make amends at the earliest possible opportunity.

University of Cambridge International Examinations is part of the Cambridge Assessment Group. Cambridge Assessment is the brand name of University of
Cambridge Local Examinations Syndicate (UCLES), which is itself a department of the University of Cambridge.
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