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All Candidates' performance across questions

Question Title N Mean S D Max Mark F F Attempt %
1 1076 2.8 1.5 6 47.2 99.7
2 1072 1.1 0.7 2 55.6 99.3
3 1079 1.8 0.5 2 89.9 100
4 1074 2.5 1 4 63.1 99.5
5 1062 1.9 1 4 46.3 98.4
6 1069 2.5 1.1 4 62.5 99.1
7 1077 3.9 1.7 8 48.2 99.8
8 1073 3.4 1.5 6 57.4 99.4
9 994 1.7 1.6 6 28.8 92.1

10 1062 3.8 2 8 46.9 98.4
11 1072 6.8 3.1 14 48.6 99.3
12 1039 2.5 1.7 8 31.5 96.3
13 1038 3.4 1.7 8 42.9 96.2
14 999 4.3 2.3 10 43.1 92.6
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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 response has been credited in the Mark Band 7-8 marksThere is an evaluation of the lifestyle choices identifying key issues. Judgments and assessments are valid with clear detailed applied reasoning.(relating to her need for physical fitness as an athlete).



Sticky Note

The focus for the final section of the response has moved to future ensuring a balanced response has been given.



Sticky Note

A valid point is being made in relation to any reduction in exercise and as a consequence the amount of calories required. Reasoning could be more explicit.



Sticky Note

An assessment about the importance of correct procedures being followed pre and post exercise is being made with knowledge being shown of the affects athletic lifestyle choices can potentially have on the body in the future. 












Sticky Note

An awareness that the sugar content of foods to be consumed should be low is being shown in this piece of advice.



Sticky Note

Specific examples of processed foods to be avoided has now been given to support the advice about foods requiring a low sugar content.



Sticky Note

 Credit has been given for advice about  avoiding fat in the opening of the paragraph. Knowledge about the impact of saturated fats is being shown and explained in relation to the question which is being asked. As the question is asking about advice in relation to choice of food a more detailed response would include specific examples of foods containing unsaturated and saturated fats.



Sticky Note

A further piece of advice in relation to what should be avoided is being given in this case sodium. Knowledge of specific foods has not been included.



Sticky Note

Advice is now being given on foods which should be consumed with a basic explanation.
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Q. Answer Marks 
3. Discuss the effect of food processing on micro-nutrients. Make reference to 


specific food products in your answer. 
 
Award 0 marks  
For a response that is not credit worthy or not attempted. 
 
Award 1-2 marks  
Micro nutrients will be mentioned superficially and little/no reference made to 
specific examples. State water soluble vitamins.  
 
Award 3-4 marks  
A clearer understanding; two to three named processing, methods micro nutrients 
must be mentioned by name. Discussed In relation to food products. 
 
Award 5-6 marks  
An in-depth understanding of range of processing methods with clear reference to 
named micro nutrients. Specific examples of the micro nutrients must be given, 
along with food products. 
 
Answers may include reference to: 
 
• Fat soluble vitamins ADEK are more stable than water soluble vitamins B&C 


during food processing. 
• During preparation and cooking it is likely that some vitamins will be lost this 


is usually due to foods being exposed to heat, light, the air or long storage. 
• Once exposed to air, fruits and veg start losing Vitamin C, so these should 


be prepared just before use. 
• Chopping into small pieces exposes more of the surface to air and water 


increasing loss of water soluble Vitamins B&C. 
• Standing fruit and veg in water results in water soluble Vitamins B&C 


dissolving into the water. 
• The longer you cook using a water based method, the more water soluble 


vitamins (B&C) are transferred from the food to the water. Steaming or 
microwaving reduce loss. 


• When white flour is milled B1 Thiamin; B3 Niacin; iron and calcium are lost 
by law these then have to be added back in (fortified). 


• Sterilisation of milk: Water soluble vitamins B&C are lost. 
• Jam making destroys Vitamin C in fruit. 
• Canning//bottling rely on heat sterilisation - heat sensitive vitamins Thiamine 


and vitamin C are destroyed to a large extent.  
• Drying removes water soluble vitamins. 
• The vitamin content of frozen fruit and vegetables is often higher than that 


compared to fresh products. This is due to them being processed and frozen 
within hours of picking. 


• MAP and vacuum  
• Bicarbonate of soda accept baking powder due to PH 
• Margarine is fortified with vitamins A and D  
• Addition of sodium e.g. ham, bacon, smoked salmon and ready meals 
• Sodium not salt 


 
Credit any other acceptable response. 
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Sticky Note

This response falls into mark band 1-3 as an accurate assessment of how the need for physical fitness has impacted on Abi`s lifestyle choices has been made by the candidate, however the focus of the response is only on one aspect; that of lack of time for anything other than training potentially  impacting on academic achievement.












Sticky Note

Food processing method as been established



Sticky Note

Specific food product has been included



Sticky Note

Named micro-nutrients have been included



Sticky Note

Technical term as to how the nutrients are affected has been included in the response.



Sticky Note

What happens to the nutrient if the cooking water is thrown away has  has been explained





















Sticky Note

No marks have been awarded for the opening paragraph as the information in regards to increasing fat;sugar & salt is incorrect.



Sticky Note

One mark has been awarded for this paragraph ;as one piece of advice which directly relates to food choices of packaged food for a teenager with type 2 diabetes has been given; with a basic explanation in relation to not requiring so much sugar.Had the candidate gone on to explain why less sugar is needed and in doing so demonstrated a clear understanding of the relationship between sugar and type 2 diabetes this piece of advice could then have been awarded a further mark.



Sticky Note

One mark has been awarded for this paragraph as a sound piece of generic advice has been offered in relation to choice around foods high in fat; sugar & salt; with a basic explanation in relation to the risk factors associated with coronary heart disease. In order for further marks to have been awarded specific food examples to be avoided need to have been included e.g processed meats (bacon) which are high in salt along with a detailed explanation of the risk factors associated with the sited example. 
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Q. Answer Marks 
2. Give advice to the following people on their choice of food: 


 
A teenager with type 2 diabetes. 
 
A middle aged sedentary worker with a high risk of coronary heart disease. 
 
Award a mark for each relevant and justified point made to a maximum 
of 3 marks per diet. 
Candidates should show some understanding of the particular needs. This 
may either be explained as an introduction to the response or might be 
evident through the explanations given as they work through the question. 
 
Award 0 marks  
For a response that is not credit worthy or not attempted. 
 
Award 1 mark  
For just one piece of advice with a basic explanation.  
 
Award 2 marks  
For at least one piece of advice with an explanation. 
 
Award 3 marks  
For at least two suggestions with detailed explanations. 
 
Answers may include reference to: 
 
(i) A teenager with type 2 diabetes: 


• Follow the eat well guide guidelines  
• A small amount of sugar can be eaten as part of a meal  
• Reduce sugar content of home-made cakes and biscuits  
• Limit dried fruits and concentrated fruit juices  
• Buy fruit canned in juice not syrup  
• Limit honey, jams and preserves  
• Eat more complex carbohydrates such as potatoes, yams, cassava, 


rice, bread and whole meal breakfast cereals  
• Control fat and salt intake (as more at risk of CHD)  
• Limit intake of salt  
• Read labels to check for different types of sugar/be aware of the 


ways sugar is labelled  
• Fresh fruit, yogurts, cheese and oatcakes are healthier choices for 


dessert  
• Increase intake of vegetables and fruits  
• ACE vitamins help prevent heart disease (Diabetics at higher risk)  
• Choose low fat dairy products  
• Use sweeteners rather than sugar to sweeten desserts etc.  
• Choose diet drinks rather than full sugar  
• Choose low GI foods  
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Q. Answer Marks 
 (ii) An adult male sedentary worker identified as having a high risk of 


coronary heart disease: 
 
• Eat a balanced diet following the eat well guide guidelines  
• Eat more fruit and vegetables - ACE vitamins  
• Eat more soluble fibre – fruit, vegetables, wholegrain cereals  
• Choose low fat foods such as skimmed milk, lean meat, white fish  
• Grill or bake rather than fry  
• Trim the fat off meat / eat less red meat  
• Reduce the amount of fat spread on bread and toast  
• Reduce salt intake  
• Cut down on snack foods, processed foods/ready meals and shop 


bought cakes and biscuits  
• Reduce Saturated fats – butter, animal fats etc. because they make 


cholesterol  
• Eat more polyunsaturated fatty acids – oily fish – salmon, mackerel, 


sardines, pilchards, herrings, olive oil etc. 
• HDL (good)/LDL (bad) if accurate accept 1 mark 


 
Do not accept responses not linked to food choice.  
 
Credit any other acceptable response. 
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3. Discuss the effect of food processing on micronutrients. Make reference to specific food products 
in your answer. [6]


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 












Sticky Note

This candidate has established that in their response they need to discuss  vitamins and minerals but lead in is rather a long.



Sticky Note

Credit has been given for this point as both the processing method ( boiling) and specific food products (carrots/potatoes) have been mentioned along with the named vitamin (vitamin C) which will be affected



Sticky Note

In this paragraph the candidates response shows a more detailed understanding of the point made in the previous paragraph. The fact that Vitamins B&C are water soluble has been established, technical term leaching has been used.



Sticky Note

The main focus for discussion in this response has been around the boiling of vegetables. In order to progress to the next Mark Band knowledge of one or two more named processing methods needs to have been discussed.



Sticky Note

The preparation of vegetables has been touched upon but a more detailed explanation is required.







































Sticky Note

Knowledge and understanding is being shown in the first piece of advice being given. Technical terminology is being used along with a clear explanation. It could have been supported by specific food examples.



Sticky Note

A relevant second point in relation to foods to be avoided is being made along with a basic explanation.



Sticky Note

Advice in relation to what should be consumed is being offered, supported by an explanation. The inclusion of  specific food sources would further support the response. 



Sticky Note

In this response credit has been given as the candidate has offered multiple relevant  pieces of advice to a teenager with type 2 diabetes in relation to making appropriate food choices.












Sticky Note

An accurate assessment has been made on how the amount of exercise undertaken impacts on free-time.



Sticky Note

In this paragraph credit is being given for an assessment in relation to the amount of sleep which is possible and the impact which this could have on potential academic achievement is being made.



Sticky Note

The point made previously  about no free time is being expanded upon, with an assessment about its impact on her socially; along with her mental health.



Sticky Note

An assessment is being made in regards to interpersonal skills.



Sticky Note

This response meets the criteria for mark band 4-6 as there is reference to how Abi`s lifestyle choices are determined by her occupation/training needs; along with the most significant impact which they have. The assessments which have been made are valid.
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Section C


Read the case study and answer all questions on the pages that follow.


Abi is a year 13 student planning to go to University. Whilst at University Abi is looking to obtain a sport 
scholarship in conjunction with British Triathlon. Abi has limited spare time due to her strict schedule 
of training and competing. Abi’s training involves at least 9 sessions a week to include swimming, 
cycling, running, strength and conditioning. Abi tries to eat meals made from fresh ingredients and 
avoids eating processed foods.


Name Abi 


Age 17


Weight 53 kg


Height 164 cm 


Occupation Student


Diary of a typical 
day


Time Activity


5:00
5:30
7:00
7:45
9:00-11:00
11:00
11:20-12:20 
12:20-13:05 
13:05-15:05
15:05 
16:00
17:30
18:30
19:00 
21:00-21:30


get up 
morning swim
breakfast 
bus to school 
lessons 
morning break 
lessons 
lunch  
lessons 
bus home  
independent study, or cycle ride/ work out
evening meal 
travel to track running session
track running session 
go to bed


Example of daily 
diet


Breakfast: porridge made with milk served with banana and 
honey. Cup of tea. 


Mid-morning: homemade flapjack made with seeds and dried 
fruit.  


Lunch: salmon & watercress wholemeal bread sandwich, 
cereal bar, apple and a bottle of still water.   


Evening meal: spaghetti bolognese with broccoli and carrots.  


1. Analyse Abi’s profile to determine her current and future nutritional needs.  [14]


2. Assess how the need for physical fitness impacts on Abi’s current and future lifestyle choices.  
 [8]


3. Produce a dietary program for Abi to take into account the changes which need to be made: 
 • pre event
 • post-race recovery. [8]


4. Justify your chosen dietary program in relation to fitness for purpose. [10]
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Q. Answer Marks 
2. Assess how the need for physical fitness impacts on Abi`s current and future 


lifestyle choices.  
 
Responses should relate to the lifestyle choices that have been made and 
how the need for physical fitness has impacted on these. 
 
Award 0 marks  
For a response that is not credit worthy or not attempted. 
 
Award 1-3 marks  
Identification is fairly accurate in determining how the need for physical fitness 
has impacted on lifestyle choices. Response makes some reference to how 
Abi’s lifestyle choices are determined by her occupation/training needs. There 
is reference to the most obvious impact on her current lifestyle.  
Evidence may contain some minor inaccuracies and have some descriptive 
elements.  
 
Award 4-6 marks  
Identification is more accurate in determining how the need for physical 
fitness has impacted on lifestyle choices. Response makes some reference to 
how Abi’s lifestyle choices are determined by her occupation/ training needs.   
There is reference to the most significant impact on her current lifestyle. 
All judgements and assessments are mainly valid with clear and mostly 
applied reasoning.  
 
Award 7-8 marks  
Identification is accurately in determining all of the implications of how the 
need for physical fitness has impacted on lifestyle choices for Abi. Response 
makes clear in-depth reference to how these implications are affected by her 
occupation/training needs. There is an evaluation of the lifestyle choices 
identifying key issues. All judgements and assessments are valid with clear, 
detailed and applied reasoning.  
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Q. Answer Marks 
 Responses may include reference to:  


 
• Maintain a healthy weight: Requirement for energy resulting from 


sporting activities/PAL. 
• Need to remain in peak of health to avoid sports injury/illness which 


could affect ability to compete/ future selection. 
• Limited social life as training takes over, however by keeping active 


Health benefits of physical activity include reducing risk of chronic 
disease, improved sleeping, stress management, helping with weight 
management and improving overall quality of life.  


• Limitation of ready meals/processed foods means salt intake should be 
in line with less than 6g a day. However, salt is required for prevention of 
muscle cramps/lost through sweat when training. Means requirement for 
meals to be prepared from scratch; pressure on limited time. 


• Her fruit and vegetable consumption has to be maintained Aiming for at 
least 5 portions of a variety of fruit and vegetables each day. 


• She has to ensure that her meals are based on high fibre and wholegrain 
foods like wholegrain breakfast cereals, whole wheat pasta, bread, 
brown rice. Include pulses unsalted nuts and seeds in diet. To satisfy 
need for slow release carbohydrate. 


• She has to monitor red and processed meat intake. Important that red 
meat is included to provide valuable source of iron; B Vitamins.  


• Has sacrificed intake of cakes biscuits pies to reduce intake of saturated 
fats.  


• Ensures she eats fish aiming for at least two portions of fish a week one 
of which should be oily. (salmon, fresh tuna, trout, mackerel.) (long chain 
omega 3 fatty acids help to prevent heart disease. Oily fish also good 
source of Vitamin D important for bone health. 


• Sleep busy training session means early nights to ensure at peak fitness 
sacrificing social life. 


• Liquid intake. 
• Swimmers need to snack before an early morning swim. 
• Lower GI foods to give slow release energy, GI foods for ready available 


energy. 
• High impact exercise can cause joint damage and increase risk of 


osteoarthritis in later life. 
 
Credit any other acceptable response. 
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2. Give advice to the following individuals on how to make appropriate food choices.     [6]


 (i) A teenager with type 2 diabetes.


 


 


 


 


 


 


 


 


 


 


 


 


 (ii) An adult male sedentary worker identified as having a high risk of coronary heart 
disease.


 


 


 


 


 


 


 


 


 


 


 


 












Sticky Note

A specific food product has been mentioned.



Sticky Note

The processing method has been identified



Sticky Note

Rather than just making generic reference to micro nutrients named nutrients which are affected by this method could be included.



Sticky Note

Knowledge of the affect of cooking (processing method) fruit and vegetables( food products) in the preparation of ready meals has on named micro nutrients ( Vitamins B&C)has been discussed. A more detailed response would have included named cooking processes. 



Sticky Note

A positive point is now being discussed demonstrating knowledge of how nutrients which may have been lost during processing ( of grain) are re introduced to named food products (cereals), this could have said breakfast cereals.



Sticky Note

An example of a named micro nutrient (Iron) which can be added during fortification has been included.



Sticky Note

Marks in the band 3-4 marks have been awarded as two to three named processing methods have been discussed with named nutrients in relation to specific food products.



Sticky Note

The focus for the start of the response is around the affect processing can have on decreasing nutritional value.











