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All Candidates' performance across questions

Question Title N Mean S D Max Mark F F Attempt %
1 2060 5.1 2.3 12 42.9 99.6
2 2066 3.6 1.2 6 59.6 99.9
3 1816 1.6 2 8 19.7 87.8
4 2055 2.8 1.6 8 35.5 99.4
5 1862 2 1.8 9 21.8 90
6 2039 5.6 2.9 13 42.7 98.6
7 1964 3.1 2.5 14 22.3 95
8 1895 3.5 2 10 35.3 91.6
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Food and Nutrition

Sticky Note
Usually the question number

Sticky Note
The number of candidates attempting that question

Sticky Note
The mean score is calculated by adding up the individual candidate scores and dividing by the total number of candidates. If all candidates perform well on a particular item, the mean score will be close to the maximum mark. Conversely, if candidates as a whole perform poorly on the item there will be a large difference between the mean score and the maximum mark. A simple comparison of the mean marks will identify those items that contribute significantly to the overall performance of the candidates.However, because the maximum mark may not be the same for each item, a comparison of the means provides only a partial indication of candidate performance. Equal means does not necessarily imply equal performance. For questions with different maximum marks, the facility factor should be used to compare performance.

Sticky Note
The standard deviation measures the spread of the data about the mean score. The larger the standard deviation is, the more dispersed (or less consistent) the candidate performances are for that item. An increase in the standard deviation points to increased diversity amongst candidates, or to a more discriminating paper, as the marks are more dispersed about the centre. By contrast a decrease in the standard deviation would suggest more homogeneity amongst the candidates, or a less discriminating paper, as candidate marks are more clustered about the centre.

Sticky Note
This is the maximum mark for a particular question

Sticky Note
The facility factor for an item expresses the mean mark as a percentage of the maximum mark (Max. Mark) and is a measure of the accessibility of the item. If the mean mark obtained by candidates is close to the maximum mark, the facility factor will be close to 100 per cent and the item would be considered to be very accessible. If on the other hand the mean mark is low when compared with the maximum score, the facility factor will be small and the item considered less accessible to candidates.

Sticky Note
For each item the table shows the number (N) and percentage of candidates who attempted the question. When comparing items on this measure it is important to consider the order in which the items appear on the paper. If the total time available for a paper is limited, there is the possibility of some candidates running out of time. This may result in those items towards the end of the paper having a deflated figure on this measure. If the time allocated to the paper is not considered to be a significant factor, a low percentage may indicate issues of accessibility. Where candidates have a choice of question the statistics evidence candidate preferences, but will also be influenced by the teaching policy within centres.
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Sticky Note

This is an excellent response that demonstrates good understanding of the chemical changes that take place to protein during cooking.Agreed mark awarded- 4



Sticky Note

The response is clearly demonstrating effective knowledge of the unraveling and denaturing of protein strands. There is also reference to further technical terminology of coagulation. 



Sticky Note

The response continue to show knowledge of the physical changes with reference to tightening of meat from loss of water. 












Sticky Note

The response shows excellent knowledge of the value of pasta in the diet. The candidate discusses the value of carbohydrates from pasta in detail. 



Sticky Note

The candidate fully discusses the value of carbohydrate in the diet. 



Sticky Note

The candidates also makes reference to the filling capacity and qualifies the response. The candidate has also included reference to GI.The candidate has made a comprehensive account on the value of pasta in the diet and all points have been clearly reasoned. Agreed mark - 5
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Q Answer Mark AO1 AO2 AO4 Total 
4. (a) Award 1 mark for each correct response. 


 
• Sales are steadily increasing  
• There was a dip in 2017 
• Highest sales in 2018 
• Lowest sales in 2015 
• Rapid increase after 2017 


 


2 2   2 


(b) Award up to 6 marks. 
 
Indicative content: 
 
Answers could refer to:  
 


• Healthy eating options – Slimming World 
• Vegetarian options/vegan  
• Use of smart starches in food technology 
• Special dietary needs e.g. vegetarian 
• Ethical/moral/religion needs  
• Longer shelf life 
• Added colours/preservatives  
• Free from additives/preservatives 
• Toddler and children’s meals 
• Smaller portion sizes 
• Various price range luxury-inexpensive/cheap 
• Dine in special offers 
• International range/different cuisines 
• Free from range  
• Organic range 
• Allergy 
• Wider ranges available frozen and 


refrigerated  
• Can be microwaved 


 
Credit any other acceptable response. 
 


3 3  3 6 


 


Band AO1 
Maximum 3 marks 


AO4 
Maximum 3 marks 


3 


Award 3 marks for an excellent response 
that clearly demonstrates knowledge and 
understanding of the range of ready meals 2-
3 examples from the indicative content have 
been explained with some reasoning. 


Award 3 marks for an excellent response 
that clearly analyses and evaluates the use 
of ready meals. 


2 


Award 2 marks for a good response which 
shows some knowledge and understanding 
of the range of. ready meals 1-2 examples 
from the indicative content have been 
explained with some reasoning. 


Award 2 marks for a good response that 
analyses and evaluates the use of ready 
meals. 


1 
Award 1 mark for a basic response that 
includes little evidence of understanding.  


Award 1 mark for a response that shows 
some attempt to evaluate the use of ready 
meals. 


0 Award 0 marks not credit worthy or not 
attempted. 


Award 0 marks not credit worthy or not 
attempted. 












Sticky Note

This response shows a very good description with some explanation of the chemical changes that occur to protein. The response demonstrates understanding of muscle fibre softening, make reference to denaturing and the changes in colour.Mark Awarded - 3



Davies

Sticky Note

None set by Davies



Sticky Note

Here the response use technical terminology, however the candidate is stating. To award further marks from Band 3 the candidate could explain the denaturing of protein. 












Sticky Note

The response clearly describes many changes evident from the graph.Agreed mark - 2



Sticky Note

This response demonstrates excellent knowledge of the range of ready meals available. The candidate includes many examples and qualifies the response with a reason.Agreed mark - 6












 



Davies

Sticky Note

None set by Davies












Sticky Note

The response demonstrates good knowledge of the nutritional value of pasta in the diet of a young adult.The response makes reference to carbohydrates.There is also reference of wholegrain varieties.



Sticky Note

The response continues to show further knowledge of protein found in pasta.



Sticky Note

Here the response shows further benefits of pasta in the diet of a young person making reference to cost, staple foods and simplicity to cook. This is a comprehensive response.Agreed mark - 5
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Q Section A Answer Mark AO1 AO2 AO4 Total 
(e) Award up to 5 marks.  


 
Indicative content. 
 
Answers could include: 
 


• High in starchy carbohydrate/wheat (Low 
GI) 


• Good source of protein  
• Good source of B Vitamins 
• Wholemeal pasta good source of dietary 


fibre 
• Low fat 
• Slow energy release for active people 
• Excess carbohydrate stored as glucose 


turn into fat 
• Carbohydrate loading before activity e.g. 


race 
• Quick and easy to cook 
• Widely available 
• Filling – satiety, adds bulk   
• Staple food  
• Not expensive  
• Can be eaten on the “go” 


 
Credit any other acceptable response. 
 
As question does not say nutritional value – 
other relevant responses may be credited.  
 


5  5  5 


Band AO2 


3 


Award 4-5 marks for an excellent response with specific clear detailed application of 
knowledge and understanding of the nutritional value and other benefits of including pasta in 
the diet. Response will contain at least 4 factors within the indicative content. All points are 
clearly reasoned, relevant to the target group – active young adult, and there is appropriate 
use of terminology. 


2 
Award 2-3 marks for a good response with some application of knowledge and explanation 
of the nutrients and benefits of pasta. 2-3 nutrients have been identified and there is some 
evidence of reasoning. The candidate has attempted to use technical terminology. 


1 Award 1 mark for a basic response which provides little understanding of nutrients in pasta. 
Very little terminology included. Perhaps 1 point listed from the indicative list.  


0 0 marks not credit worthy or not attempted. 
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 (a) Describe the changes to the sales of ready meals as shown in the graph above.  [2]


 


 


 (b) Discuss and evaluate how food manufacturers have expanded the range of ready meals 
in order to meet consumer needs. [6]
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Sticky Note

The response clearly describes many changes evident from the graph.Agreed mark - 2



Sticky Note

Here the response begins to discuss the range of ready meals available. There is a range of options discussed including vegetarian and vegan; gluten free varieties as well as healthy options. Marks awarded from Band 2. The candidate has good knowledge of the range available and has shown some attempt to evaluate. Further marks could be achieved by including a wider range and including evaluative comments.Agreed mark - 3












 












 












 












Sticky Note

The response begins with strong knowledge of nutrition, making reference to the value of carbohydrate. 



Sticky Note

The candidate makes reference to the young adult and further confirms the importance of energy giving foods such as pasta. 



Sticky Note

The response demonstrates good knowledge and reasoning. Mark band 2. In order to achieve mark Band 3 the response could include further detail from the mark scheme. Agreed mark - 3












 



Sticky Note

The candidate further explains the change is irreversible,showing good knowledge. 



Sticky Note

A good response that indicates good knowledge of protein. this response demonstrates understanding of protein denaturing and there is reference to some of the changes that occur.Agreed mark awarded - 2
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5. (a) Explain the chemical changes that occur to the protein in meat during cooking. [4]


 


 


 


 


 


 


 


 


 (b) Food Provenance is one factor that needs to be considered when choosing and buying 
meat. Identify and discuss traceability issues within meat farming.  [5]
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Q Answer Mark AO1 AO2 AO4 Total 


5. (a) Award up to 4 marks. 
 
Indicative content: 
 
Answers could include:  
 


• Protein denatures (unravels) at 60°C 
• Protein coagulates 
• Structure of protein in meat is irreversibly 


changed by heat resulting in shrinking, firming, 
loss of moisture 


• Protein fibres become firmer 
• Maillard reaction occurs when dry heat applied 


to protein (chemical reaction between the 
amino acids) 


• Causes the meat to change colour – if 
qualified  


• Physical change - the chemical change is the 
loss or squeezing out of liquid protein and the 
Maillard browning and the of crust cooking 
leading of flavor in most cooking 


• Fibres soften (moist methods) and makes food 
easier to digest  


 
Credit any other acceptable response. 
 


4 4   4 


 
Band AO1 


3 
Award 3-4 marks for an excellent description of 3 or more points from the indicative 
content explaining the chemical changes that take place during cooking of protein. 
Excellent use of technical terminology. 


2 Award 2 marks for a good description of at least 2 factors from the indicative content. A 
good attempt to use some of the technical terminology. 


1 Award 1 mark for a basic response possibly just one change is identified.  


0 Award 0 marks not credit worthy or not attempted. 
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(e) Discuss the value of pasta in the diet for an active young adult. [5]1.












Sticky Note

The response clearly describes many changes evident from the graph.Agreed mark - 2



Sticky Note

A wide range of ready meals are discussed. The candidate discusses vegetarian and vegan options. Gluten free and also low fat ready meal options.The response was awarded marks from Band 2. To access marks from Band 3 the response needs to include further evaluative  commentary. Agreed mark awarded - 4











