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Sec�on A Ques�on 1 


Marks can only be awarded for an explicit response, where the Candidate demonstrates knowledge 
and understanding of the ques�on. 


Example 1 


 


 No marks could be awarded to this response as no degree symbol has been added, three numbers 
have been recorded not temperatures. 


 


 


Example 2 


 


No marks could be awarded for this response, although the degree symbol has been added so the 
numbers read as temperatures, the response does not explicitly answer the ques�on, for marks to be 
awarded the food safety aspect/descriptor that the temperatures relate to is required.  For example, 
75C- Core temperature to which food needs to be cooked. 
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Marks can only be awarded for an explicit response, where the Candidate demonstrates knowledge 
and understanding of the ques�on. 
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have been recorded not temperatures. 


 


 


Example 2 


 


No marks could be awarded for this response, although the degree symbol has been added so the 
numbers read as temperatures, the response does not explicitly answer the ques�on, for marks to be 
awarded the food safety aspect/descriptor that the temperatures relate to is required.  For example, 
75C- Core temperature to which food needs to be cooked. 


 


 


 


 












Example 5 


 


Full marks (3) could be awarded because three correct food safety temperatures have been stated, 
knowledge has been demonstrated as each temperature has correct food safety aspect/ descriptor 
next to it showing understanding of the ques�on. 
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LEVEL 3 FOOD SCIENCE AND NUTRITION 
 


UNIT 1: MEETING NUTRITIONAL NEEDS OF SPECIFIC GROUPS 
 


SUMMER 2023 MARK SCHEME 
 
 


Section A 
 


Question Answer Marks 


1.  State three key food safety temperatures. 
 
Award 1 mark for each correct temperature stated from the following 
(maximum 3 marks) 
 
Answers could include: 


• Danger Zone (5ºC-63ºC) 


• Hot Holding (above 63ºC) 


• Cold holding (0ºC-5ºC) accept 0-4, 1-4,1-5 


• Core temperature for cooking food from raw (72ºC for 2 minutes OR 75ºC) 


• Chilled storage/Fridge (0ºC-5ºC) 


• Frozen/Freezer ((-18ºC- 22ºC 


• Re-heating cooked foods (70ºC at its core for at least 2 minutes) (82ºC in 
Scotland) 


Fridge 5ºC 
Do not credit if no descriptor – it’s only numbers  
 
Must state the name of the range - not just a temperature, can credit any 
temperature within the range apart from danger zone – that must be 5-63 Oc 
 


[3] 


2. Name two high risk foods 
 
Award 1 mark for each correct food stated from the following (maximum 2 
marks) 
 
Answers could include: 


• Meat  


• Meat products – pate’s, pies etc.  


• Poultry  


• Fish  


• Seafood / shellfish  


• Eggs 


• Dairy products – Milk, Cream Soft cheese- cheesecake  


• Gravy, stocks and sauces  


• Cooked Rice (salads)  


• Cooked pasta (salads, dishes including cooked rice or pasta)  


• Mayonnaise  
 
Accept any other acceptable response  
or named commodity e.g. pork, but only accept one commodity once  
 
Do not accept – pasta rice, stock cubes in dried form as then they are not high 
risk 
 


[2] 












Sec�on A Ques�on 1 


Marks can only be awarded for an explicit response, where the Candidate demonstrates knowledge 
and understanding of the ques�on. 
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Sticky Note

No marks could be awarded to this response as no degree symbol has been added, three numbers have been recorded not temperatures. 
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Example 5 


 


Full marks (3) could be awarded because three correct food safety temperatures have been stated, 
knowledge has been demonstrated as each temperature has correct food safety aspect/ descriptor 
next to it showing understanding of the ques�on. 


 


 



Sticky Note

Full marks (3) could be awarded because three correct food safety temperatures have been stated, knowledge has been demonstrated as each temperature has correct food safety aspect/ descriptor next to it showing understanding of the question. 
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Answer all questions.


Section A


1. State three key food safety temperatures. [3]


 (i) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .


 (ii) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .


 (iii) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .


2. Name two high risk foods.   [2] 


 (i) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .


 (ii) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .


3. Describe two ways in which food can become contaminated. [4]


 (i) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .


 


 


 


 (ii) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .


 


 


 


4. Name the two groups of simple carbohydrates.  [2] 


 (i) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .


 (ii) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .


5. State two good food sources of complex carbohydrates. [2] 


 (i) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .


 (ii) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .












Sec�on A Ques�on 6b 


Example 1 


Lowest Mark Band: 1 mark 


This is an example of a basic outline showing limited knowledge & understanding as response is of a 
very general nature. 


Holis�cally 1 mark awarded for reference being made to boos�ng the immune system/blood flow.


To progress to the next mark band, more specific detail is needed, for example that it is required for 
normal healthy red blood cell forma�on, rather than using the word boosts sta�ng that it is required 
for the normal func�on of the immune system. 


Example 2 


Middle Mark Band: 2 Marks


This is an example of a more detailed response although refence to immune system is basic, accurate 
reference has been made to the role of folate during pregnancy in the preven�on of birth defects 
supported with example: Spina Bifida. 


To secure this mark band Candidate could have referred to pre- concep�on/early pregnancy. That it is 
reduc�on in risk rather than preven�on. 


6.Section A












Sec�on A Ques�on 6b 


Example 1 


Lowest Mark Band: 1 mark 
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Top Mark Band: 3 Marks 


This is an example of a detailed outline showing very good understanding of its role in the body for 
both men and women and then specifically during pregnancy. 


The first point made correctly iden�fies its role in the produc�on of healthy red blood cells then 
supports this further by showing understanding of the importance these play in the transporta�on of 
oxygen. 


Knowledge of role in rela�on to normal growth shown the second point. The terms embryo/foetus 
infer early pregnancy, response could be strengthened here by sta�ng pre- concep�on/early 
pregnancy. 


Final point shows understanding of role in preven�on of spinal defects, this could be strengthened 
with the inclusion of Spina Bifida as an example/ understanding that it reduces the risk. 


6.Section A












© WJEC CBAC Ltd. 4 


Question Answer Marks 


6. (a) Identify one factor which may increase a person’s requirement for folate. 


Award 1 mark for:  


• Pre–conceptual care  


• Pregnancy 


[1] 


(b) Outline the role of folate in the body. 


Award 1 mark   
A basic outline showing limited knowledge and understanding: basic 
reference has been made to at least one function. 


Award 2 marks  
A more detailed outline showing good knowledge and understanding in which 
accurate reference has been made to one / two functions.  


Award 3 marks  
A detailed outline showing very good knowledge and understanding in which 
accurate reference has been made to two or more functions or an in-depth 
answer referring to one function with examples of foods 
Foods  
Green leafy vegetables, yeast extract, peas, chickpeas, asparagus, 
wholegrain rice, fruit, added to some breads and breakfast cereals  


Answers could include:  


A daily supply of folate is required; 


• Essential for normal growth


• Essential for the formation of healthy red blood cells (erythrocytes)


• Helps Prevents anaemia


• Required for the release of energy from foods especially amino acids


• Important for the production of the nucleic acids RNA and DNA (especially
important in the development of the embryo in the first eight weeks of
human pregnancy)


• Important during pregnancy development of the foetus, prevention of
neural tube defects


• Helps to reduce the risk of the foetus developing central nervous system
defects such as spina bifida.


• R repairing DNA


• Needed for metabolic reactions


Can still award 3 marks even if all reference is to pre-conception and or 
pregnancy. 


[3]6.












Sec�on A Ques�on 6 (b) 


Lowest Mark Band: 1 mark 


This is an example of a basic outline showing limited knowledge & understanding as response is of a 
very general nature. 


Holis�cally 1 mark awarded for reference being made to boos�ng the immune system/blood flow. 


To progress to the next mark band, more specific detail is needed, for example that it is required for 
normal healthy red blood cell forma�on, rather than using the word boosts sta�ng that it is required 
for the normal func�on of the immune system. 
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Section A Question 6 (b) 


Middle Mark Band: 2 Marks 


This is an example of a more detailed response although refence to immune system is basic, accurate 
reference has been made to the role of folate during pregnancy in the preven�on of birth defects 
supported with example: Spina Bifida.  


To secure this mark band Candidate could have referred to pre- concep�on/early pregnancy. That it is 
reduc�on in risk rather than preven�on.  












Section A Question 6 (b)


Top Mark Band: 3 Marks 


This is an example of a detailed outline showing very good understanding of its role in the body for 
both men and women and then specifically during pregnancy. 


The first point made correctly iden�fies its role in the produc�on of healthy red blood cells then 
supports this further by showing understanding of the importance these play in the transporta�on of 
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6. (a) Identify one factor which may increase a person’s requirement for folate. [1]


(b) Outline the role of folate in the body. [3]


7. Explain the meaning of the term macronutrients. [2]


8. Describe the difference between ‘nutrient density’ and ‘energy density’ of food. [4]


23


6.


Section A












Sec�on B Ques�on 2(b) 


Example 1 


Example of: Award 0 marks for a response that is not credit worthy. 


The Candidate has understood the ques�on; however, no marks could be awarded as the 
informa�on included in the response is too general, no specific example /explana�on have been 
given to support the sugges�on made in the first paragraph. 


Ice cream is men�oned in the second paragraph, but Candidate has made no specific reference to
the ingredients in it which could be/ are considered high in fat, no example of what lower fat 
alterna�ves could be used. 


When responding to this type of ques�on once a point has been made, it needs to be supported with 
a specific example and explana�on/reason to demonstrate knowledge and understanding. 


2.
Section B












Example 2 


Example of: Mark Band Award 3-4 marks


3 Marks awarded. 


A clear response in which at least 2 relevant points, which are mostly reasoned have been given. 


The Candidate has understood the ques�on as the response is sugges�ng the 
replacement/subs�tu�on of ingredients high in fat with lower fat alterna�ves. Knowledge & 
understanding has been demonstrated in the inclusion of named ingredients. 


To strengthen the response Candidate could have related the ingredients to a specific product. 


To secure 4 marks or move to the next mark band a range of methods needs to be included, both
points made in this response are very similar. 


2.Section B












This response meets the criteria for Mark Band 5. The command word is asking for sugges�ons, and 
the response does that by sugges�ng at least three relevant ways that manufacturers could adapt 
products which are high in fat. knowledge and understanding are shown as a range of methods have 
been considered and in doing so response covers the ques�on thoroughly.


1. A valid sugges�on rela�ng to alterna�ve ingredients, this could be improved by giving
example of ingredient/product.


2. This is a good second sugges�on rela�ng to a reduc�on in the amount /type of fat which has
been supported by an example and explana�on as to why it would then appeal to health-
conscious consumer.


3. Three sugges�ons are being made in this paragraph which relate to produc�on /choice of
ingredients when making products. The first is supported with an example, the second shows
knowledge of reduced fat mince beef but could be strengthened by naming a product in
which it could use e.g., cotage pie. Similarly with the chicken, by including a named product
in which it could be used.


4. The final sugges�on relates to cooking method, giving examples of how fat content of a
product can be reduced by using alterna�ve cooking methods. This could be strengthened
with an example e.g., crisps.


1.2.Section B
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Question Answer Marks 


Despite having a double bond (only 1 double bond) – they act as saturated fat 
in the body, which is why it is not good for the body. 


(b) 
Suggest ways that manufacturers could adapt products which are high in fat 
to make them more acceptable to the health-conscious consumer.  


Award 0 marks for a response that is not credit worthy or not attempted. 


Award 1-2 marks 
A basic response showing limited knowledge and understanding of ways that 
manufacturers could adapt products which are high in fat. Response gives at 
least 1 relevant point which could have been developed further.   


Award 3-4 marks 
A clear response showing good knowledge and understanding of ways that 
manufacturers could adapt products which are high in fat. The candidate has 
provided a range of possible methods with some clear explanation. Response 
gives at least 2 relevant points which are mostly reasoned.    


Award 5 marks 
An excellent response showing very good knowledge and understanding of 
ways that manufacturers could adapt products which are high in fat. The 
candidate covers the question thoroughly, suggesting at least 3 relevant 
points reasoned, with specific examples.  


Answers could include: 


• by changing the method of cooking, e.g. 'dry' frying, steaming, baking
instead of deep fat frying


• by using monounsaturated fats such as olive oil instead of saturated or
polyunsaturated fats


• by trimming off fat e.g. in meat


• by ensuring that animals for slaughter are allowed to exercise to prevent
large fat deposits building up by using other ingredients for flavour, colour
and texture – mimicking the organoleptic qualities of fat


• by using fat replacers, based upon starches


• by reducing the amount of fat used in products


• by developing more effective ways of draining off excess fat after frying
has taken place


• Use low fat dairy products as alternatives to full fat e. low fat coconut milk,
skimmed milk


• Replace fat rich products with plant products


Credit any other acceptable response. 


[5]
2.


Section B












Sec�on B Ques�on 2(b) 


Example of: Award 0 marks for a response that is not credit worthy. 


The Candidate has understood the ques�on; however, no marks could be awarded as the 
informa�on included in the response is too general, no specific example /explana�on have been 
given to support the sugges�on made in the first paragraph.  


Ice cream is men�oned in the second paragraph, but Candidate has made no specific reference to 
the ingredients in it which could be/ are considered high in fat, no example of what lower fat 
alterna�ves could be used. 


When responding to this type of ques�on once a point has been made, it needs to be supported with 
a specific example and explana�on/reason to demonstrate knowledge and understanding. 


An example of a specific product is 
needed here. This is where the 


Candidate could have men�oned Ice 
cream. 


Named ingredients required 
to show understanding by 
candidate of ingredients 


which have a high fat content 
e.g., Full fat milk.


Example of the swop is 
required: e.g.  skimmed 


milk instead of full fat 
milk going onto explain 
why, as skimmed milk 


has had the fat 
removed making it a 
low-fat alterna�ve.  












Section B Question 2 (b)


Example of: Mark Band Award 3-4 marks 


3 Marks awarded. 


A clear response in which at least 2 relevant points, which are mostly reasoned have been given. 


The Candidate has understood the ques�on as the response is sugges�ng the 
replacement/subs�tu�on of ingredients high in fat with lower fat alterna�ves. Knowledge & 
understanding has been demonstrated in the inclusion of named ingredients. 


To strengthen the response Candidate could have related the ingredients to a specific product. 


To secure 4 marks or move to the next mark band a range of methods needs to be included, both 
points made in this response are very similar. 












This response meets the criteria for Mark Band 5. The command word is asking for sugges�ons, and 
the response does that by sugges�ng at least three relevant ways that manufacturers could adapt 
products which are high in fat. knowledge and understanding are shown as a range of methods have 
been considered and in doing so response covers the ques�on thoroughly. 


1. A valid sugges�on rela�ng to alterna�ve ingredients, this could be improved by giving
example of ingredient/product.


2. This is a good second sugges�on rela�ng to a reduc�on in the amount /type of fat which has
been supported by an example and explana�on as to why it would then appeal to health-
conscious consumer.


3. Three sugges�ons are being made in this paragraph which relate to produc�on /choice of
ingredients when making products. The first is supported with an example, the second shows
knowledge of reduced fat mince beef but could be strengthened by naming a product in
which it could use e.g., cotage pie. Similarly with the chicken, by including a named product
in which it could be used.


4. The final sugges�on relates to cooking method, giving examples of how fat content of a
product can be reduced by using alterna�ve cooking methods. This could be strengthened
with an example e.g., crisps.
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(b) Suggest ways that manufacturers could adapt products which are high in fat to make
them more acceptable to the health-conscious consumer. [5]
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