GEOGRAPHY TERM 2 TEST MEMO — 2020 — 40 Marks
QUESTION 1 — 1 mark each = 5 marks)

11 TRUE

1.2 FALSE, SOME OF THESE NATURAL RESOURCES ARE DIAMONDS, IRON ORE AND GOLD
13 FALSE, PEOPLE TRADE TWO MAIN TYPES OF GOODS

14 TRUE

15 FALSE, AN EXAMPLE OF EXPLOITATION IS LOW WAGES.

QUESTION 2 ( 1 mark each = 10)

2.1 C 2.2 | 2.3 G 2.4 H 2.5 A
2.6 B 2.7 F 2.8 D 2.9 J 210 E
QUESTION 3

3.1 ITIS WHEN THE SMALL CRUSHED ROCK THAT CONTAINS ORE IS CRUSHED INTO FINE PIECES. IT IS THEN
MIXED WITH A SOLUTION OF SODIUM CYANIDE TO REMOVE THE GOLD. THEREAFTER IT IS MIXED WITH ZINC
TO SEPARATE THE METAL FROM THE CYANIDE AND SULPHURIC ACID IS USED TO REMOVE THE ZINC.  (3)

3.2 THEY ARE DESPERATE TO WORK/THEY NEED MONEY TO SURVIVE (ANY ONE) (1)

3.3

FAIRTRADE

2 marks =1 for shape, 1 for colour x 2, FAIRTRADE label =1

TOTAL=5

3.4.1 NO (1)

3.4.2  PEOPLE ARE BEING PAID LESS JUST BECAUSE THEY ARE IN ANOTHER COUNTRY ABD THEY ARE ALL WORKING
HARD. (1)

3.4.3 EARNINGS DEPEND ON WHAT PEOPLE OR COUNTRIES ARE ABLE TO PRODUCE, MANUFACTURE AND TRADE.
(2)


https://www.google.co.za/url?sa=i&url=https://www.historyhit.com/1988-first-fair-trade-label/&psig=AOvVaw2TkHi0VBcDguj4Ri8Q_jdt&ust=1590600695032000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMjQpKaA0-kCFQAAAAAdAAAAABAN

3.5 LOOK AT DIAGRAM BELOW (GIVEN IN TASK, LEARNERS MUST HAVE ALL LABELS IN THE RIGHT ORDER -1
MARK EACH FOR LABELS.
(10)

It’s crafty at the chocolate factory

From bean to bar, how does chocolate make its way to your belly?

ﬁ
s

1. Harvesting 2. Roasting 3. Winnowing
Cocoa beansare harvested at countriesaround To bring out flavour the cocoa beans areroasted, Thismachine takes away the shell of the beans
the equator, taken to the factory and cleaned. with longer roasting allowing more subtle flavours. and justleaves the meaty interiors, the nibs.

7. Conching 6. Refining 5. Pressing 4. Milling

The pasteis kneaded for up to seven days, After flavourings have beenadded, Pressing producesa hard layoff, that can Nibs are ground into chocolate liquor, a
between heavyrollers. rollers flatten the mixinto a paste. be used as cocoa powder elsewhere. solid cocoa and cocoa butter liquid.

8. Tempering 9. Moulding 10. Cooling
The chocolate mixture is heated, cooled and reheated again, a process The chocolate paste can now be moulded into almost The chocolateis cooled, packaged
that makes the chocolate breakable and glossywhen it is moulded. anyshape, while anyfillingisalsoadded here. andsentonitsway.

3.6 LOW WAGES, LONG WORKING HOURS, UNHEALTHY OR DANGEROUS PLACE OF WORK, CHILD WORKERS, NO
SICK LEAVE (ANY 2)



