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Cholesterol is a waxy, fatty substance that can be found naturally in blood and 
body cells. It is also found in all animal foods. A diet high in trans and saturated 
fats can cause bad cholesterol to gradually build up in the inner walls of arteries. 
This can lead to cardiovascular heart disease. 
 
Saturated fats contain bad cholesterol  
(LDL cholesterol) that builds up in the blood vessels 
over the years. The waxy layer that forms in the 
blood vessels is called plaque. When blood vessels 
that carry oxygen-rich blood to the heart become 
clogged, the heart does not get enough oxygen 
which can lead to a heart attack. 
 
Unsaturated fats contain good cholesterol (HDL cholesterol) which lowers  
the bad cholesterol in the blood by reducing the plaque build-up in the blood 
vessels. 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
           
Water 
  Although water does not provide energy and does not build or repair body 

tissues, it is classified as a nutrient as it is essential for life. 

 The water balance in the body is constantly monitored to ensure that the body 
does not lose or ingest too much or too little water. 

 The human body consists of 55% – 60% water. 

Functions Sources Result of 
deficiency 

Result of  
excess 

 Main component 
of blood plasma 

 Needed for all 
chemical reactions 
in the body 

 Solvent for mineral 
salts, gases  
(e.g. oxygen and 
carbon dioxide), 
nutrients, vitamins 
and waste 
products 

 Vehicle for 
digestive juices 
and digested 
nutrients as well 
as waste products 
excreted in urine 
and faeces 

 Lubricant to 
facilitate the 
chewing and 
swallowing 
process and 
prevents friction in 
joints and eyeballs 

 Regulates body 
temperature 
through sweat that 
evaporates from 
the skin surface 
and cools the body 

 fruit juices 
 cooldrink 
 soup 
 tea 
 coffee 
 milk 
 clean water 

 Dehydration 
leading to:  

 - light-
headedness 

 - headache 
 - nausea 
 - heart failure 
 Constipation 
 Concentrated 

urine 

 Electrolyte 
depletion 
because 
calcium, 
magnesium, 
potassium and 
sodium are 
washed out of 
the body 
 Kidney strain 

 

 

 

 
 
 

LDL cholesterol 
builds up in the 
blood vessels 
and constricts/ 

clogs them 

LDL HDL 

H L 

HDL cholesterol 
absorbs bad 

cholesterol and 
takes it to the 
liver, which 

removes it from 
the body 

The body cannot survive if it loses  
more than 20% to 22% of water. 

NOTE 

Energy supply from macronutrients  
 1 gram of protein provides 17 kJ of energy 
 1 gram of carbohydrates provides 17 kJ of energy 
 1 gram of fat provides 38 kJ of energy 
  Water provides no energy kJ = kilojoule 

SUMMARY 
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Texture 
 Texture refers to the properties of an object’s surface; 

what the surface looks like or how it feels when you 
touch it. 

 Texture makes the design visually striking.  

 In a design, one texture should dominate  
and other textures can be added to make  
it interesting. 

 Texture can be imitated by producing materials  
or objects with textures that resemble those of nature, 
e.g. artificial fur. 

 Smooth textures can appear sophisticated,  
formal and sometimes clinical. Rough textures  
give a more casual look. 

 Texture is affected by light. Smooth textures reflect 
light and are eye-catching. Rough textures absorb light 
and make objects less striking. 

 There are two types of textures, i.e.:  
 

Tactile texture 
  It describes how the surface of an object feels, e.g. hard, soft, smooth or 

rough. 
 
 

 

 

 
 

Visual texture 
  It describes what the surface of an object looks like. 
  Sometimes the texture of an 

object looks different from 
what it feels like in reality. 
Colour and design can be 
used to make smooth 
surfaces look textured.  
A tile can be made to look like marble, fur or wood, but when you touch it,  
it feels smooth. 

Colour Covered already – see Notes in the Unit 1. 
 

DESIGN PRINCIPLES 
Design principles are guidelines for combining design elements in a way that 
ensures a good design.  
 

Proportion 
 Proportion refers to the size of the parts an object consists of in relation to 

other parts of the same object. 

 The different parts of a design must therefore be in proportion to each other as 
well as to the whole.  

 When an area is divided, the ratio between the parts must look good. 

 The following guidelines can be used to assess proportion:  

  equal area distribution is less satisfactory than uneven distribution  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
               

Good proportion 

Poor proportion 

Equal parts are boring 

When distribution is too 
uneven, the design is poor 

An example of good proportion in a room 
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4 QUESTION 2 
Identify and name the construction method in A – E below. Tabulate your answer 
as follows:  

 CONSTRUCTION METHOD 
A  
B  
C  
D  
E  

 
 
 
 
 
 
 
 
 
QUESTION 3 
Match the fabric finish in Column B with the explanation of the purpose or effect of 
the technique in Column A. Write only the letter of your choice (A – H) next to the 
corresponding question number (3.1 – 3.6). 
 

COLUMN A COLUMN B 

Purpose/effect of the technique Fabric finish 

3.1 This finish reduces garments’ cling effect. A. napping 

B. mercerising 

C. antistatic finish 

D. waterproof finish 

E. crease-resistant 

F. embossing 

G. antibacterial finish 

H. calendering 

3.2 Fibres are treated with an alkali that enables 
the fabric to lose its creases when folded or 
pressed. 

3.3 This finish makes cotton more shrink-
resistant and absorbent. 

3.4 Hot rollers give the fabric an even surface 
and a nice shine. 

3.5 The fabric passes through two engraved 
rollers that print a raised pattern on a flat 
surface. 

3.6 The fibre tips are brushed causing the 
surface of the fabric to become soft and 
fluffy. 

QUESTION 4 
Study the examples A – D and answer the questions that follow. 
 
 
 
 
 
 
 
 
 
 
 
4.1 Identify the weaving techniques in figures A – D above.  
 
4.2 Name ONE property that is unique to each weaving technique. 
 
4.3 Provide an example of where it is used. 
 
 Tabulate your answer as follows: 
 

   4.1  Technique 4.2 Property 4.3 Use 

A    

B    

C    

D    
 
QUESTION 5 
5.1 Demi wants to buy herself a new pair of jeans. 
 
 5.1.1 Suggest a suitable fabric. 
 
 5.1.2 (a) Identify the weaving technique used to 

make this fabric. 
 
  (b) Briefly explain this technique. 
 
  (c) Name a characteristic feature of this 

type of weaving method. 
 
 5.1.3 Name any TWO fabric properties that Demi's 

jeans should have. 

B A 

C D E 

 

A B C D 
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 CHOICE OF FURNITURE 
   
 
The type of material as well as the construction methods used in manufacturing furniture, determine the quality and durability of the furniture. 
 

WOOD FURNITURE PROPERTIES USES 

Different types of wood can be used, i.e.: 

 hardwood – comes from deciduous trees such 
as maple, oak and cherry trees 

 softwood – comes from evergreen trees such 
as cedar and pine trees 

 solid wood – items are cut from solid blocks of 
wood  

 laminated/plywood – these are thin layers of 
wood that are glued together and it is cheaper 
than solid wood 

 veneer wood – these are thin sheets of wood 
peeled from wood stumps and glued to solid 
plywood or hardboard 

 Beautiful, rich appearance  

 Durable and strong 

 

 

 

 

 Can be shaped easily – it does not break when 
bent 

 Versatile medium – different finishes can be 
applied to it 

 Recyclable  

 Certain types of wood can withstand bad 
weather conditions – these are used for outdoor 
furniture 

 Can burn easily 

 Can rot if not treated properly 

 Can be damaged by insects and wood beetles 

 May shrink and warp when exposed to liquids 

 Furniture, e.g. bookshelves, desks, tables, 
tabletops, wardrobes, cabinets and chairs 

 Some types of durable wood are used for 
outdoor furniture, e.g. patio sets 
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Durable: it is strong and wear-
resistant and therefore lasts long 
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FACTORS AFFECTING PRODUCTION COST  

Material costs (raw materials) and natural resources 
 
The cost of raw materials varies from time to time. 
 
Buying in bulk can be cheaper, but then all the ingredients must be used and 
there must be sufficient storage space. 
 
The price of raw materials depends on the availability of a product (how scarce or 
plentiful it is). The cost of natural resources, e.g. maize, will rise if the country 
experiences a drought. The production cost of a wool jacket can be reduced by 
mixing the wool with synthetic fibres during the production process. 
 
If the cost of any of these items increase, the production cost will also increase. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Labour costs 
 
Labour costs can vary 
depending on employees’ skill 
levels (skilled/semi-skilled/ 
unskilled). 
 
Trade unions insist on 
increased wages from  
time-to-time and workers  
will go on strike if their  
demands are not met. 
 
 
 

Transport costs / fuel price 
 
When the fuel price rises, transport  
costs increase and ingredients therefore  
become more expensive. Production costs  
also increase as a result. 
 
Fuel price increases also imply that  
delivery costs must be adjusted. 
 
 
 
Electricity price 
 
If a product is manufactured by using electrical equipment, e.g. a stove, the 
electricity costs will be higher and the production costs will increase. 
 
 
 
The cost of faulty or damaged products 
 
Faulty and/or damaged products affect production costs. Sometimes there are 
faulty and/or damaged products in a batch. If, for example,12 milk tarts are baked 
but 3 have failed, the production cost is calculated and paid for 12 but only 9 are 
sold. It is important to keep these costs to a minimum. 
 
 
 
Losses during production 
 
When producing food, losses can occur  
during the preparation and cooking processes.  
About 5% must be added to raw food expenses  
to cover these costs. 
 
 
 
SETTING THE SELLING PRICE 
The selling price is the price at which the product will be sold to cover production 
costs as well as a percentage profit/profit margin. 
 
The profit margin may differ depending on the context in which the entrepreneur 
operates. 
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The profit margin is an amount or a percentage that is added to the production 
cost when setting the selling price. 
 
 
Calculations to set the selling price 
The accurate calculation of the selling price is very important in ensuring that the 
business is sustainably profitable.  
 If the selling price is too high, consumers will not buy the product, which will 

result in no sales and no profit. 

 If the selling price is too low, the business will not be able to cover all the 
expenses and therefore will not make enough profit. 

 
Sometimes the entrepreneur is expected to determine the actual cost of an 
ingredient/component. The following formula is used to calculate the actual cost 
of an ingredient/component used:  
 
 
 
 
 
Example 
A recipe requires 10 g of baking powder. However, 500 g of baking powder is 
purchased at R28,99. What is the actual cost of the 10 g baking powder? 
 
     

  Actual cost per item = Quantity used
Quantity purchased

   Purchase price per item 

   = 10 g
500 g

   R28,99 

   = 0,5798 
   = R0,58 or 58c 
 
   10 g baking powder therefore costs R0,58 or 58c 

Three ways to calculate the selling price: 
 Selling price calculated with profit margin as an amount  
 
 E.g. the production cost is R23,00 and the entrepreneur wants to add R7,00 

profit:  
 
 Selling price = Production cost + Profit amount 
  = R23,00 + R7,00  
  = R30,00 
 
 Selling price calculated with profit margin as a percentage  
 

E.g. the production cost is R23,00 and the entrepreneur wants to add 20% 
profit:  

 
 Selling price = Production cost + Profit % 
  = R23,00 + 20% (of R23,00) 
  = R23,00 + R4,60 
  = R27,60 
 
 Selling price calculated in terms of competitors’ product 
 
 E.g. the production cost of the entrepreneur’s product is R23,00. Competitors’ 

selling price for a similar product is R25,00. Therefore, if the entrepreneur 
wants to be competitive and sells his/her product at a selling price of R25,00 
as well, his/her profit will be: 

 
 Profit = Selling price – Production cost 
  = R25,00 – R23,00 
  =  R2,00 
 
 
  
Unit price 
To calculate the unit price of a product, the total selling price must be divided by 
the number of products manufactured. It is calculated as follows: 
 
 
 
  
If the selling price for 12 cupcakes is R156,00, the unit price (price for 1) is 
calculated as follow:  
 Unit price = R156,00 ÷ 12  
  = R13,00 per cupcake  
 
(NB: The R (rand value) MUST be shown in all calculations.) 

Quantity used
Quantity bought    Purchase price  =  Actual cost 

Unit price = Total selling price
Quantity manufactured   

Selling price   =   Production cost  +  Profit margin 

Direct material 
costs 

Direct labour 
costs 

 

Running costs + + 

R2,00 profit on R23,00 production 
cost means a profit of only 8,7%. 

 
 
 

R2,00 ×100 = 8,7%R23,00   

NOTE 
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