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Foreword
CCEA has developed new specifications which comply with criteria for GCSE qualifications.  
The specimen assessment materials accompanying new specifications are provided to give 
centres guidance on the structure and character of the planned assessments in advance of 
the first assessment.  It is intended that the specimen assessment materials contained in 
this booklet will help teachers and students to understand, as fully as possible, the markers’ 
expectations of candidates’ responses to the types of tasks and questions set at GCSE level.  
These specimen assessment materials should be used in conjunction with CCEA’s GCSE 
Home Economics: Food and Nutrition specification.
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INSTRUCTIONS TO CANDIDATES
Write your Centre Number and Candidate Number in the spaces 
provided at the top of this page.
Write your answers in the spaces provided in this question paper.
Answer all twelve questions.

INFORMATION FOR CANDIDATES
The total mark for this paper is 120.
Figures in brackets printed down the right-hand side of pages
indicate the marks awarded to each question or part question.
Quality of written communication will be assessed in questions 10, 11 
and 12.
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This is a multiple choice section.  You are advised to spend no more than 5 
minutes on this section.

Read the following statements and tick the box beside each correct answer. 
Tick only one box for each statement.

1 (a) Which one of the following foods is not suitable for a vegetarian?

  A baked beans 

  B oranges  

  C bacon  

  D boiled rice  [1]

 (b)  Select the correct meaning of PAL in relation to an individual’s energy 
requirements:

  A Patient Advice Leaflet 

  B Pupil Accelerated Learning 

  C Physical Action Limit 

  D Physical Activity Level  [1]

 (c) Identify the type of food additive used in food production to prevent 
ingredients from separating:

  A preservatives 

  B colourings 

  C emulsifiers 

  D flavourings  [1]
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 (d) Which one of the following statements best describes the meaning of 
this quality mark:

  A value for money 

  B an import from China 

  C organic  

  D produced to a defined set of standards  [1]

 (e) Which one of the following statements is the correct guideline for 
adult salt intake?

  A no more than 2g per day 

  B no more than 6g per day 

  C no more than 4g per week 

  D no more than 8g per week  [1]

 (f) Which one of the following combinations may lead to dental decay?

  A plaque, water and protein 

  B bacteria, sugar and acid 

  C water, fat and sugar 

  D bacteria, milk and salt  [1]

LMCNI ©2016
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2 (a) Underline two foods which should not be eaten by a person with an 
allergy to eggs.

  
chicken curry omelette

bread fruit salad

mayonnaise vegetable soup

 [2]

 (b) For each of the following explain one piece of advice for a person 
with a nut allergy:

  dietary advice  

   [2]

  lifestyle advice  

   [2]
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3 (a) Describe two barriers that may prevent an older couple from being 
effective consumers.

 1

   [2]

 2

   [2]

 (b) Some people choose to buy food from a farm shop. Justify this 
decision.

   [3]
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4 (a) Food is either grown, reared or caught.  

  Complete the table below with an example of one food for each 
source.

 
Grown Reared Caught

[3]

 (b) Explain what is meant by ‘primary processing’ in food production.

   [2]

 (c) Wheat is used to produce bread.  

  Place the following stages of production in the correct order to result 
in a final bread product for sale in a supermarket.

Milling Farming Retailing Baking

Bread production

Stage 1

Stage 2

Stage 3

Stage 4

 [4]

 (d) Identify one food additive used in the production of bread.

   [1]
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5 Fast food is a popular meal choice.

Meal 
(Per portion)

Fish and 
chips

Pizza with 
cheese

Sweet 
and sour 
chicken 
with rice

Chicken 
tikka 
masala 
with rice

Energy (kcal) 660 612 445 528

Fat (g) 35 21 2.5 14.9

Salt (g) 8 3.8 2.1 1.7

 (a) Comparing the information in the table, select the fast food meal 
which provides the best nutritional value for an individual.

  Give reasons to justify your choice.

   [6]
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 (b) A contactless debit card may be used to pay for a fast food meal. 
  
  Evaluate this method of payment.

   [6]
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6 In this recipe for Caribbean Pasta Bake three ingredients have been 
changed.

Caribbean Pasta Bake
 

Original recipe Modified recipe

200g pasta

200g streaky bacon 200g chicken

50g cheddar cheese

2 tbsp mango chutney 125g sweetcorn

½ tsp salt pinch of black pepper

40g butter

40g plain flour

575ml whole milk

 (a) Justify why the modifications to this recipe would be useful to 
someone concerned about cardiovascular disease. 

   [6]
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 (b)  (i) Chicken is a high-risk food.  

   Discuss how food poisoning from campylobacter can be 
prevented when handling raw chicken.

   [6]

  (ii) Complete the table below by selecting the correct temperature 
range for each statement.

   5–63ºC      70–75ºC      -18ºC or below      1–4ºC

Statement Temperature range

Dangerous for bacterial growth

Recommended fridge 
temperature

Core temperature of cooked 
food

Recommended freezer 
temperature

 
    [4]
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 (c) Describe how an environmental health practitioner protects the 
consumer in keeping food safe. 

   [3]
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7 (a) Describe the functions of the following nutrients during pregnancy:

  folate

   [2]

  protein

   [2]

  iron

 

   [2]

 (b) Explain why the following foods should be not be eaten during 
pregnancy:

  liver 

   [2]

  unwashed fruit and vegetables 

   [2]
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8 (a) Explain two factors that may contribute to the increasing trend in 
childhood obesity.

 1

   [2]

 2

   [2]

 (b) Discuss one health concern that may develop in later life due to 
childhood obesity.

   [2]

 (c) Explain two reasons why it is important for a school child to eat more 
fish.

 1

   [2]

 2

   [2]
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9 (a) Using the information on this yoghurt label answer the questions 
below:

  
  (i)  Identify two pieces of mandatory information.

    

   Identify two pieces of voluntary information.

   [4]

  (ii) Explain why eating this yoghurt could contribute to dental caries.

   [2]

Country Foods’ low fat yogurt is made with biocultures
Lactobacillus acidophilus and Bifidobacterium lactis.

Image: © delmonte1977 / iStock / Thinkstock
Text: © Crown Copyright Contains public sector information licensed under the 

Open Government Licence v3.0.
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 (b) Explain why percentage values are included for some of the listed 
added ingredients.

   [2]

 (c) Explain the nutritional benefit of including yoghurt in the diet of a 
female who is concerned about her bone health.

   [2]
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The quality of your written communication will be assessed in this question.

10 ‘‘Food waste costs the average Northern Ireland household approximately 
£60 a month”.

 © WRAP 2016

 Analyse this statement and suggest strategies families can use to reduce 
food waste.

  [9]
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The quality of your written communication will be assessed in this question.

11 Assess a range of financial incentives used by food retailers to influence 
consumer food choice.

  [9]
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The quality of your written communication will be assessed in this question.

12 Using the Eatwell Guide suggest and justify a packed lunch to meet the 
nutritional needs of a 25 year old male who works on a building site.

© Crown Copyright 2016
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  [12]
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General Certificate of Secondary Education
2019

INSTRUCTIONS FOR THE CONTROLLED ASSESSMENT TASK 
You must:
Complete parts A, B, C, D, and E of the task.
Acknowledge and reference any sources used within the text.
Include a detailed bibliography.
Observe the word limits for each section.
Present your work in an A4 soft-backed folder.

INFORMATION FOR CANDIDATES
This unit carries a weighting of 50%.
The total mark for this unit is 120.

Home Economics:                                      
Food and Nutrition

Controlled Assessment Task
Practical Food and Nutrition
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SPECIMEN PAPER
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Specimen Controlled Assessment Task for Component 2:  Practical Food and Nutrition

Below is the controlled assessment task for Component 2:  Practical Food and Nutrition.  
Candidates must complete parts A – E.

Task

Cardiovascular disease (CVD) is the leading cause of death in the UK 
(British Heart Foundation).  A healthy diet can help reduce the risk of 
developing CVD.  Plan and prepare a range of dishes that reflect the 
dietary advice given to an individual at risk of CVD.

Word Limit

Part A Research and viewpoints 800 words

Part B  Justification of choice 1500 words

Part C Planning

Part D Practical activity

Part E Evaluation 1200 words

Total marks available : 120
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General Certificate of Secondary Education

GENERAL MARKING 
INSTRUCTIONS

Home Economics:                                      
Food and Nutrition
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General Marking Instructions

Introduction 
The main purpose of the mark scheme is to ensure that examinations are marked accurately, 
consistently and fairly.  The mark scheme provides examiners with an indication of the nature 
and range of candidates’ responses likely to be worthy of credit.  It also sets out the criteria 
which they should apply in allocating marks to candidates’ responses. 

Assessment objectives 
Below are the assessment objectives for Home Economics:  Food and Nutrition. 

Candidates should be able to: 

AO1 Recall, select and communicate their knowledge and understanding of a range of 
contexts.

AO2 Apply skills, knowledge and understanding in a variety of contexts and in planning and 
carrying out investigations and tasks.

AO3 Analyse and evaluate information, sources and evidence, make reasoned judgements 
and present conclusions. 

Quality of candidates’ responses 
In marking the examination papers, examiners should be looking for a quality of response 
reflecting the level of maturity that may reasonably be expected of a 16-year-old, the age at 
which the majority of candidates sit their GCSE examinations. 

Flexibility in marking 
Mark schemes are not intended to be totally prescriptive.  No mark scheme can cover all the 
responses which candidates may produce.  In the event of unanticipated answers, examiners 
are expected to use their professional judgement to assess the validity of answers.  If an 
answer is particularly problematic, then examiners should seek the guidance of the Supervising 
Examiner. 

Positive marking 
Examiners are encouraged to be positive in their marking, giving appropriate credit for what 
candidates know, understand and can do rather than penalising candidates for errors or 
omissions.  Examiners should make use of the whole of the available mark range for any 
particular question and be prepared to award full marks for a response which is as good as 
might reasonably be expected of a 16-year-old GCSE candidate. 

Awarding zero marks 
Marks should only be awarded for valid responses and no marks should be awarded for an 
answer which is completely incorrect or inappropriate and not worthy of credit. 

Types of mark schemes 
Mark schemes for tasks or questions which require candidates to respond in extended written 
form are marked on the basis of levels of response which take account of the quality of written 
communication. 

Other questions which require only short answers are marked on a point for point basis with 
marks awarded for each valid piece of information provided.
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Levels of response
In deciding which level of response to award, examiners should look for the ‘best fit’ bearing in 
mind that weaknesses in one area may be compensated for by strength in another.  In deciding 
which mark within a particular level to award to any response, examiners are expected to use 
their professional judgement. 

The following guidance is provided to assist examiners:

• Threshold performance: Response which just merits inclusion in the level and should be 
awarded a mark at or near the bottom of the range.

• Intermediate performance: Response which clearly merits inclusion in the level and 
should be awarded a mark at or near the middle of the range.

• High performance: Response which fully satisfies the level description and should be 
awarded a mark at or near the top of the range.

Quality of written communication
Quality of written communication is taken into account in assessing candidates’ responses to 
all tasks and questions that require them to respond in extended written form.  These tasks 
and questions are marked on the basis of levels of response.  The description for each level of 
response includes reference to the quality of written communication.

For conciseness, quality of written communication is distinguished within levels of response as 
follows:

Level 1: Quality of written communication is basic.
Level 2: Quality of written communication is competent.
Level 3: Quality of written communication is highly competent.

In interpreting these level descriptions, examiners should refer to the more detailed guidance 
provided below:

Level 1 (Basic):  The candidate makes only a limited selection and use of an appropriate form 
and style of writing.  The organisation of material may lack clarity and coherence.  There is little 
use of specialist vocabulary.  Presentation, spelling, punctuation and grammar may be such that 
intended meaning is not clear.

Level 2 (Competent):  The candidate makes a reasonable selection and use of an appropriate 
form and style of writing.  Relevant material is organised with some clarity and coherence.  
There is some use of appropriate specialist vocabulary.  Presentation, spelling, punctuation and 
grammar are sufficiently competent to make meaning evident.

Level 3 (Highly competent):  The candidate successfully selects and uses the most 
appropriate form and style of writing.  Relevant material is organised with a high degree of 
clarity and coherence.  There is extensive and accurate use of appropriate specialist vocabulary. 
Presentation, spelling, punctuation and grammar are of a high standard and ensure that 
meaning is clear.
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1 Read the following statements and tick the box beside each correct 
answer.  Tick only one box for each statement.  (AO1, AO2, AO3)

 (a) Which one of the following foods is not suitable for a vegetarian?
  C bacon

 (b) Select the correct meaning of PAL in relation to an individual’s energy 
requirements:

  D Physical Activity Level

 (c) Identify the type of food additive used in food production to prevent 
ingredients from separating:

  C emulsifiers

 (d) Which one of the following statements best describes the meaning of 
this quality mark:

  D produced to a defined set of standards

 (e) Which one of the following statements is the correct guideline for 
adult salt intake?

  B no more than 6g per day

 (f) Which one of the following combinations may lead to dental decay?
  B bacteria, sugar and acid

 (6 × [1])  [6] 6
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2 (a) Underline two foods which should not be eaten by a person with an 
allergy to eggs.  (AO1)

  Answers must include the following:
  • omelette
  • mayonnaise

  (2 × [1]) [2]

 (b) For each of the following explain one piece of advice for a person 
with a nut allergy.  (AO1, AO2)

  Answers should address one point from each section:
  Dietary
  • check the label of any pre-packed food or drinks to ensure nuts 

are not included in the ingredients list or in a warning statement
  • avoid foods that may be derived from nuts or contain traces 

of nuts through preparation or production or may not have an 
obvious association with nuts or traces of nuts e.g. sesame oils, 
breakfast cereals, biscuits, confectionery, etc.

  • care should be taken around eating food prepared outside the 
home e.g. prepared by a third party/attending meetings/events/
parties where food is being served

  Lifestyle
  • the sufferer should always have medication wherever they go as 

this will ensure prompt and appropriate treatment is given
  • a food allergy bracelet should be worn as this will inform medical 

staff in an emergency
  • work colleagues/and school should be informed of the allergy 

and an emergency action plan should be in place in case of 
accidental exposure

  • when eating out restaurant staff should be informed.  The 
Food Standards Agency (FSA) offers chef cards which provide 
additional information on catering for those with the allergy.

  • younger children may easily forget about their food allergy and 
accept food that they shouldn’t have when visiting other children 
therefore it is important that all carers are aware of the allergy 
and the steps to take in an emergency

• educate the child by giving clear, simple instructions about what 
foods to avoid and what they should do if they accidentally eat 
them

  All other valid responses will be given credit 

  [1] simple statement
  [2] accurate with explanation of the advice
  (2 × [2]) [4] 6
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3 (a) Describe two barriers that may prevent an older couple from being 
effective consumers.  (AO1, AO2)

  Answers may address the following points:
  • disability:  a physical disability which affects mobility may prevent 

an older couple from accessing some shops and failing eyesight 
due to age may be a barrier to accessing food labels

• age:  older consumers may have limited knowledge of current 
consumer legislation and their consumer rights, they might not 
have access to this information

  All other valid responses will be given credit

  [1] simple statement
  [2] accurate with description of the barrier relating to an older couple
  (2 × [2]) [4]

 (b) Some people choose to buy food from a farm shop.  Justify this 
decision.  (AO1, AO2, AO3)

  Answers may address the following points:
  • personal service:  consumer may prefer the friendly and personal 

customer service provided, assistance is provided by staff who 
have specific knowledge of the farm products on sale

  • buying locally:  consumer is supporting the local agricultural 
community and the economy, as well as protecting the 
environment as less car travel required

  All other valid responses will be given credit 

  [1] simple statement 
  [2] accurate with limited reasoning for the decision
  [3] accurate with developed reasoning for the decision
  (1 × [3]) [3] 7
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4 (a) Food is either grown, reared or caught.  Complete the table below 
with an example of one food for each source. (AO1)

  Answers may address any of the following foods:
Grown Reared Caught
vegetables 
fruit 
cereals 
herbs

poultry - chicken, 
turkey, duck etc
beef 
pork 
lamb 
venison

fish 
seafood 
rabbit

  All other valid responses will be given credit 

  (3 × [1]) [3]

 (b) Explain what is meant by ‘primary processing’ in food production 
(AO1, AO2)

  Answers may address any of the following points:
• changing or converting raw foods into foods that can be eaten 

immediately e.g. washing salad leaves, chopping/slicing 
vegetables and squeezing fruit

• changing or converting raw foods into ingredients that can be 
used to produce other products (secondary processing) e.g. 
pasteurisation of milk

  All other valid responses will be given credit 

  [1] simple statement 
  [2] accurate explanation with clear reference to food production.
  (1 × [2])  [2]

 (c) Wheat is used to produce bread.  Place the following stages of 
production in the correct order to result in a final bread product for 
sale in a supermarket.  (AO2)

  Answers must be in the following order:
  Stage 1 : farming
  Stage 2 : milling
  Stage 3 : baking
  Stage 4 : retailing

  (4 × [1]) [4]
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 (d) Identify one food additive used in the production of bread.  (AO1)

  Answer may include one of the following: 
  • raising agents 
  • calcium 
  • iron
  • B group vitamins
  All other valid responses will be given credit 

  (1 × [1])  [1]

5 Fast food is a popular meal choice.
 

Meal 
(per portion)

Fish and 
chips

Pizza with 
cheese

Sweet 
and sour 
chicken 
with rice

Chicken 
tikka 

masala 
with rice

Energy (kcal) 660 612 445 528

Fat (g) 35 21 2.5 14.9

Salt (g) 8 3.8 2.1 1.7

 (a) Comparing the information in the table, select the fast food meal 
which provides the best nutritional value for an individual.  Give 
reasons to justify your choice.  (AO3)

 
  Answers should address the following points:
  • information relating to calories, fat and salt
  • comparative comments with the other choices
  • reference to figures from the table

  Fish and chips
• highest calorie content (660kcal) – increased risk of weight gain
• highest fat content (35g) – increased risk of CVD
• highest salt content (8g) – increased risk of hypertension, though 

this could be reduced if low salt products were used
• fish is a source of HBV protein needed for growth and repair
• potato in chips is a source of vitamin C needed to maintain 

connective tissue

  Pizza with cheese
• base of pizza will provide carbohydrate as a source of energy, 

although is has a high calorie content (612kcal) – increased risk 
of weight gain

• second highest fat content (21g) – increased risk of CVD, though 
this could be reduced if low fat products were used

10
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• second highest salt content (3.8g) – increased risk of 
hypertension, though this could be reduced if low salt products 
were used

• cheese is a good source of calcium for good bone health
• tomatoes and vegetables will provide vitamin C and calcium
• if toppings were added, ham, beef, chicken and pepperoni would 

provide HBV protein, needed for growth and repair

  Sweet and sour chicken with rice
• lowest calorie content (445kcal) – reduced risk of weight gain
• lowest fat content (2.5g) – reduced risk of CVD
• second lowest salt content (2.1g) – reduced risk of hypertension
• chicken provides HBV protein needed for growth and repair
• rice provides complex carbohydrates as a source of energy

  Chicken tikka masala with rice
• second lowest calorie content (528kcal) – reduced risk of weight 

gain
• second lowest fat content (14.9g) – reduced risk of CVD
• lowest salt content (1.7g) – reduced risk of hypertension
• chicken provides HBV protein needed for growth and repair
• rice provides complex carbohydrates as a source of energy

  All other valid responses will be given credit

  [0] is awarded for a response not worthy of credit

  Level 1 ([1]–[2]) 
  Overall impression:  basic 

• shows limited knowledge and understanding when justifying meal 
choice

• identifies and comments on a few obvious points relevant to the 
question 

• a limited justification applied in simple terms to the question 

  Level 2 ([3]–[4]) 
  Overall impression:  competent 

• shows good knowledge and understanding when justifying meal 
choice

• identifies and comments on some key points relevant to the 
question 

• a competent justification applied accurately to the question 

  Level 3 ([5]–[6]) 
  Overall impression:  highly competent 

• shows excellent knowledge and understanding when justifying 
meal choice

• identifies and comments on a range of key points relevant to the 
question 

• a highly competent justification applied accurately within the 
context of the question 

  (1 × [6])  [6]
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 (b) A contactless debit card may be used to pay for a fast food meal.  
Evaluate this method of payment.  (AO1, AO2, AO3)

  Answers may address some of the following points:
  Positive:
  • useful if consumer has no cash
  • hygienic as not handling notes/coins – important when eating
  • not necessary to carry around cash which may be lost or stolen
  • fast method of payment which suits fast food retailing

  Negative:
  • easy to lose track of spending
  • need to have funds in the account
  • can’t be used for amounts greater than £30
  • danger of card fraud
  • not all fast food businesses may have facility to accept 

contactless debit card
  All other valid responses will be given credit 

  [0] is awarded for a response not worthy of credit

  Level 1 ([1]–[2]) 
  Overall impression:  basic 

• shows limited knowledge and understanding of a contactless 
debit card as a method of payment

• identifies and comments on a few obvious points relevant to the 
question 

• a limited evaluation applied in simple terms to the question 

  Level 2 ([3]–[4]) 
  Overall impression:  competent 

• shows good knowledge and understanding of a contactless debit 
card as a method of payment

• identifies and comments on some key points relevant to the 
question 

• a competent evaluation applied accurately to the question 

  Level 3 ([5]–[6]) 
  Overall impression:  highly competent 

• shows excellent knowledge and understanding of a contactless 
debit card as a method of payment

• identifies and comments on a range of key points relevant to the 
question 

• a highly competent evaluation applied accurately within the 
context of the question 

  (1 × [6])  [6]
  

12



AVAILABLE 
MARKS

39

6 (a) Justify why the modifications to this recipe would be useful to 
someone concerned about cardiovascular disease.  (AO1, AO2, AO3)

  Answers may address some of the following points:
  Chicken 

• saturated fat is reduced by replacing bacon with chicken which is 
naturally lower in fat

• sodium is reduced by replacing bacon with chicken
• cholesterol is reduced by using chicken

  Sweetcorn
• fibre content is increased by using sweetcorn which lowers blood 

cholesterol and helps maintain a healthy digestive system
• if no ‘sugar/salt added’ tinned sweetcorn is used this will reduce 

the risk of hypertension

  Black pepper
• sodium is reduced by using black pepper instead of salt as 

this reduces the risk of hypertension which is a risk factor for 
cardiovascular disease (CVD)

  Response must be related to CVD for full marks to be awarded.
  All other valid responses will be given credit 

  [0] is awarded for a response not worthy of credit 

  Level 1 ([1]–[2]) 
  Overall impression:  basic 

• shows limited knowledge and understanding of foods/nutrients 
linked to cardiovascular disease

• identifies and comments on a few obvious points relevant to the 
question 

• a limited justification applied in simple terms to the question 

  Level 2 ([3]–[4]) 
  Overall impression:  competent 

• shows good knowledge and understanding of foods/nutrients 
linked to cardiovascular disease

• identifies and comments on some key points relevant to the 
question 

• a competent justification applied accurately to the question 

  Level 3 ([5]–[6]) 
  Overall impression:  highly competent 

• shows excellent knowledge and understanding of foods/nutrients 
linked to cardiovascular disease

• identifies and comments on a range of key points relevant to the 
question 

• a highly competent justification applied accurately within the 
context of the question 

  (1 × [6])  [6]
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 (b) (i) Chicken is a high-risk food.  Discuss how food poisoning from 
campylobacter can be prevented when handling raw chicken.  
(AO1, AO2)

   Answer may address some of the following points:
• cover and chill raw chicken – cover raw chicken and store 

at the bottom of the fridge so juices cannot drip on to other 
foods and contaminate them with campylobacter bacteria

• don’t wash raw chicken – washing chicken can spread 
bacteria by splashing

• wash used utensils – thoroughly wash and clean all utensils, 
chopping boards and surfaces used to prepare raw chicken

• wash hands thoroughly with soap and warm water, after 
handling raw chicken.  This helps stop the spread of 
campylobacter by avoiding cross contamination

   All other valid responses will be given credit

   [0] is awarded for a response not worthy of credit
 
   Level 1 ([1]–[2]) 
   Overall impression:  basic 

• shows limited knowledge and understanding of 
campylobacter food poisoning 

• identifies and comments on a few obvious points relevant to 
the question 

• a limited discussion applied in simple terms to the question 

   Level 2 ([3]–[4]) 
   Overall impression:  competent 

• shows good knowledge and understanding of campylobacter 
food poisoning 

• identifies and comments on some key points relevant to the 
task 

• a competent discussion applied accurately to the question 

   Level 3 ([5]–[6]) 
   Overall impression:  highly competent 

• shows excellent knowledge and understanding of 
campylobacter food poisoning 

• identifies and comments on a range of key points relevant to 
the question 

• a highly competent discussion applied accurately within the 
context of the question 

   (1 × [6])  [6]
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  (ii) Complete the table below by selecting the correct temperature 
range for each statement. (AO2)

Statement Temperature range
Dangerous for bacterial growth 5–63°C
Recommended fridge 
temperature

1–4°C

Core temperature of cooked 
food

70–75°C

Recommended freezer 
temperature

-18°C or below

   (4 × [1]) [4]

 (c) Describe how an environmental health practitioner protects the 
consumer in keeping food safe.  (AO1, AO2)

  Answers may address some of the following points:
  • enforce food safety legislation – the environmental health 

practitioner is authorised by the relevant council to enforce food 
legislation to keep food safe

  • food premise inspections – the environmental health practitioner 
has the power to assess and rate the standards of hygiene in 
food premises, they implement a Food Hygiene Rating Scheme 
which informs the public of their inspection findings thereby 
protecting the consumer

   All other valid responses will be given credit

   [1] simple statement
   [2] accurate with description
  [3] accurate with description and clear reference to keeping food safe
  (1 × [3]) [3]

7 (a) Describe the functions of the following nutrients during pregnancy. 
(AO1, AO2)

  Answers may address any of the following points:
  folate
  • required for the development of the brain and nervous system in 

the fetus as a lack of folate may lead to spina bifida, miscarriage, 
premature birth or slow growth

  protein
  • protein is needed for growth and repair of the fetus, and repair 

and maintenance of the mother’s body tissue during and after 
pregnancy

  iron
• the body needs extra iron to ensure the baby has sufficient blood 

supply to receive necessary oxygen and nutrients to prevent iron 
deficiency anaemia which is common in pregnancy

  All other valid responses will be given credit 
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  [1] simple statement
  [2] accurate with description of nutrient function during pregnancy
  (3 × [2]) [6]

 
 (b) Explain why the following foods should be not be eaten during 

pregnancy.  (AO1, AO2)

  Answers may address any of the following points:
   liver:
  • contains high levels of vitamin A which can be toxic in excess and 

may cause birth defects

  unwashed fruit and vegetables:
  • these foods may infect the body with toxoplasmosis which may 

damage the nervous system and eyes of the fetus 
  All other valid responses will be given credit 

  [1] simple statement
  [2] accurate explanation with clear reference to pregnancy
  (2 × [2]) [4]

8 (a) Explain two factors that may contribute to the increasing trend in 
childhood obesity.  (AO1, AO2)

  Answers may address any two of the following points:
• poor diet – regularly eating large amounts of high energy foods 

in childhood leads to greater energy intake than output so excess 
energy is stored in the body as fat

• poor eating habits developed from an early age – frequent 
snacking on high energy foods or drinks between meals, leads to 
weight gain as excess energy is stored in the body as fat

• eating larger portions than needed – parents/carers may offer too 
much on the plate and encourage children to eat it all – this may 
be more than they need to balance their energy levels

• lack of physical activity – increasingly more time is spent by 
children watching TV or playing computer games instead of 
playing outside so energy provided by food eaten is not used but 
is stored in the body as fat

• genetic traits – if a child is born into a family of overweight 
people, he/she may be genetically predisposed to the condition, 
and over-eating may be more likely

  All other valid responses will be given credit 

  [1] simple statement
  [2] accurate explanation with clear reference to childhood obesity
  (2 × [2]) [4]
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 (b) Discuss one health concern that may develop in later life due to 
childhood obesity.  (AO1, AO2)

  Answers may address any one of the following points:
  • cardiovascular disease – begins in childhood with plaque forming 

in the arteries.  These plaques hinder blood flow to the heart.
  • type 2 diabetes – obese children are more likely to stay obese 

into adulthood.  The presence of more fat cells reduces the 
effectiveness of insulin.

  All other valid responses will be given credit 

  [1] simple statement
  [2] accurate with discussion relating to later life
  (1 × [2]) [2]

 (c) Explain two reasons why it is important for a school child to eat more 
fish.  (AO1, AO2)

  Answers may address any two of the following points:
  • white fish is low in calories – avoids excess weight gain in the 

child, reducing the risk of childhood obesity
  • calcium – good for child’s bone health – found in fish where the 

bones are eaten, e.g. sardines, tinned salmon
  • provides essential fatty acids omega 3 and 6 – helps brain 

development and concentration in the schoolchild
  All other valid responses will be given credit 

  [1] simple statement
  [2] accurate explanation with clear reference to school children
  (2 × [2]) [4]

9 (a) Using the information on this yoghurt label answer the questions 
below.  (AO1, AO2)

  (i) Identify two pieces of mandatory information:
• name of product
• name and address of manufacturer

   Identify two pieces of voluntary information:
• nutrition information
• recycling symbol

   All other valid responses will be given credit 

   (1 × [4]) [4]
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  (ii) Explain why eating this yoghurt could contribute to dental caries.
   Answers may address any of the following points:  (AO1, AO2)

• the yoghurt contains added sugar in the form of raw cane 
sugar and also naturally occurring sugars, present in the 
fruit and milk which contribute to dental caries as bacteria in 
the mouth reacts with sugar to form acid which erodes tooth 
enamel

   All other valid responses will be given credit

   [1] simple statement
   [2] accurate explanation with clear reference to dental caries
   (1 3 [2]) [2]

 (b)  Explain why percentage values are included for some of the listed 
added ingredients.  (AO1, AO2)

  Answers may address any of the following points:
  • food labelling regulations require the percentage of ingredients to 

be stated as Quantitative Ingredient Declarations (QUID), if they 
are included in the name of the food (‘Strawberry and Banana 
Yoghurt’) to give the consumer more information on the actual 
composition of the food

  All other valid responses will be given credit 
  [1] simple statement
  [2] accurate explanation of percentage values in the listed added 

ingredients 
  (1 × [2]) [2]

 (c) Explain the nutritional benefit of including yoghurt in the diet of a 
female who is concerned about her bone health.  (AO1, AO2)

  Answers may address any of the following points:
  • yoghurt is a good source of calcium which is important in the 

maintenance of bone mass as it reduces the risk of osteoporosis 
developing later in life which is common in women after 
menopause

  All other valid responses will be given credit 

  [1] simple statement
  [2] accurate explanation of benefits to bone health 
  (1 × [2]) [2]

10 “Food waste costs the average Northern Ireland household approximately 
£60 a month”.

 (www.lovefoodhatewaste.com)

 Analyse this statement and suggest strategies families can use to reduce 
food waste.  (AO1, AO2, AO3)

 Answers may address any of the following points:

10
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 Analysis of statement
• much of food waste is avoidable
• the majority of food waste is perfectly edible
• £60 a month is a large proportion of a NI family’s income
• money spent on food that is wasted could have been allocated to 

essential family budget areas

 Strategies
• plan meals in advance
• write a shopping list and stick to it to avoid impulse purchases
• check expiry dates to ensure there is sufficient shelf life
• ensure fridge is operating at the correct temperature to keep food 

fresh for longer
• rotate stock in fridge or cupboard to ensure older food is used up first
• cover leftovers and store in fridge or freezer until needed
• use leftover food creatively e.g. leftover mashed potatoes used to 

make fish cakes
• gauge correct portion size or number of servings to avoid preparing 

more food than is required
• preserve a surplus of food e.g. fruit or vegetables by freezing

 All other valid responses will be given credit.
 [0] is awarded for a response not worthy of credit.

 Level 1 ([1]–[3])
 Overall impression:  basic

• shows limited knowledge and understanding of strategies to reduce 
food waste

 • identifies and comments on a few obvious points relevant to the 
question 

• a limited analysis applied in simple terms to the question 
• quality of written communication is basic

 Level 2 ([4]–[6])
 Overall impression:  competent

• shows good knowledge and understanding of strategies to reduce 
food waste

 • identifies and comments on some key points relevant to the question
 • a competent analysis applied accurately to the question
 • quality of written communication is competent

 Level 3 ([7]–[9])
 Overall impression:  highly competent

• shows excellent knowledge and understanding of strategies to reduce 
food waste

 • identifies and comments on a range of key points relevant to the 
question

 • a highly competent analysis applied accurately within the context of 
the question

 • quality of written communication is highly competent

 (1 × [9])  [9] 9
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11 Assess a range of financial incentives used by food retailers to influence 
consumer food choice.  (AO1, AO2, AO3)

 Answers may address any of the following points:
• Price promotions e.g. ‘buy one get one free’, ‘three for two’

 – better value for money
 – reduced cost per unit
 – may lead to waste as consumers buy more than needed
 – less useful for a single person household

• Loss leaders
 – allows consumers to save money on essential food items
 – may lead to impulse purchases resulting in the consumer 

spending more than planned

• Loyalty cards
 – allow consumers to accumulate points to save money on future 

purchases
 – money off vouchers are personalised to consumer spending 

habits so they are more likely to be used
 – consumer information may be passed on to third parties
 – keeping loyal to one retailer may result in missing out on better 

deals elsewhere
 All other valid responses will be given credit.

 [0] is awarded for a response not worthy of credit

 Level 1 ([1]–[3])
 Overall impression:  basic

• shows limited knowledge of how financial incentives influence 
consumer food choice

 • identifies and comments on a few obvious points relevant to the 
question

 • a limited assessment applied in simple terms to the question
 • quality of written communication is basic

 Level 2 ([4]–[6])
 Overall impression:  competent

• shows good knowledge of how financial incentives influence 
consumer food choice

 • identifies and comments on some key points relevant to the question
 • a competent assessment applied accurately to the question
 • quality of written communication is competent

 Level 3 ([7]–[9])
 Overall impression:  highly competent

• shows excellent knowledge of how financial incentives influence 
consumer food choice

 • identifies and comments on a range of key points relevant to the 
question

 • a highly competent assessment applied accurately within the context 
of the question

 • quality of written communication is highly competent

 (1 × [9])  [9] 9
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12 Using the Eatwell Guide suggest and justify a packed lunch to meet the 
nutritional needs of a 25 year old male who works on a building site.

 (AO2, AO3)

 Suitability of packed lunch
• include food items from each section
• appropriate combination of ingredients
• include a suitable drink
• reflect energy requirements of a 25 year old male builder

 Justification
• energy – from bread, pasta or other starchy carbohydrates and 

when possible wholegrain varieties, will help meet higher energy 
requirements due to increased energy expenditure, as the 
recommended 2500kcal per day may be insufficient for his needs

• protein – from meat, fish, eggs, cheese or beans for repair of tissues 
and maintenance of muscle

• fats – good fats are essential for heart health; use unsaturated 
spreads for sandwiches or oils for salad dressings in small amounts 
and choose low fat food options e.g. low fat cheese or yoghurt

• iron – required for production of haemoglobin to transport oxygen to 
muscles to boost energy and avoid muscle fatigue

• calcium – required to assist with muscle function e.g. fortified white 
bread, nuts, low fat dairy foods

• sodium – to maintain fluid balance; requirements may be higher due 
to sweat loss due to physical exertion and hot weather

• B vitamins – required for release of energy from food
• Vitamin C – for absorption of non – haem iron and to act as an 

antioxidant, aim for at least 5 portions of a variety of fruit and 
vegetables each day

• fluids – to prevent dehydration as a result of sweat loss; use water, 
low fat milk, sugar free drinks, tea or coffee

 All other valid responses will be given credit.

 [0] is awarded for a response not worthy of credit

 Level 1 ([1]–[4])
 Overall impression:  basic

• shows limited knowledge and understanding of the Eatwell Guide and 
nutritional needs

 • identifies and comments on a few obvious points relevant to the 
question

 • a limited justification applied in simple terms to the question
 • quality of written communication is basic

 Level 2 ([5]–[8])
 Overall impression:  competent

• shows good knowledge and understanding of the Eatwell Guide and 
nutritional needs

 • identifies and comments on a good range of key points relevant to the 
question

 • a competent justification applied accurately to the question
 • quality of written communication is competent
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 Level 3 ([9]–[12])
 Overall impression:  highly competent

• shows excellent knowledge and understanding of the Eatwell Guide 
and nutritional needs

 • identifies and comments on an excellent range of key points relevant 
to the question

 • a highly competent justification applied accurately within the context 
of the question

 • quality of written communication is highly competent

 (1 × [12])  [12]

  Total

12

120
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