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GCSE Food Preparation and Nutrition 

All Candidates' performance across questions

Question Title N Mean S D Max Mark F F Attempt %
1 16027 9.2 3.2 15 61 100
2 16019 7.8 2.6 13 59.7 99.9
3 15916 3.9 2 8 48.3 99.3
4 15923 3.7 2.5 12 30.5 99.3
5 15928 4.9 2.1 8 61.3 99.4
6 15818 4.2 2.9 11 38 98.7
7 15806 5.2 3.3 13 40.2 98.6
8 15364 4.8 2.4 10 48.4 95.8
9 14576 3.9 2.8 10 38.6 90.9
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GCSE Food Preparation 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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9. Assess how consumers can show environmental awareness when shopping for food. [10]
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SECTION B 
 


Question  Answer Mark AO1 AO2 AO4 Total 


2(a) Award 1 mark for the correct response. 
 


 Red meat (accept just RED) 


1 1   1 


(b) Award 1 mark for any one of the correct response. 
 


 Sodium  


 Iron 


 Zinc 


 Magnesium 


 Calcium  
 
(can credit any correct responses not evident on 
chart). 


1 1   1 


(c)(i) Award 1 mark for any one of the correct responses. 
 


 Chicken 


 Poultry 


 Turkey 


 Veal 


1 1   1 


(c)(ii) Award 1 mark for any one of the correct responses. 
 


 Beef  


 Lamb 


 Pork 


 Mutton 


 Game 


 Venison 
 
Do not accept cuts of meat.  
 
Accept non- traditional meats available in the UK e.g. 
Goat. 
 
 


1 1   1 
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Question Answer Mark AO1 AO2 AO4 Total 


(d) Protein Quality. 
 


Award 1 mark for each correct response and 1 mark 
for the explanation.  
 


Foods containing all the essential amino acids (1) 
have a high biological value (1).   
 


HBV protein foods and this means that the quality of 
protein is very good and contributes to the functional 
properties of protein: growth, repair and maintenance/ 
energy (1). 


2  2  2 


(e) Award 1 mark for each correct response. 
 


 Extrusion/Sausage making 


 Mince 


 Moulding (balls, patties, burgers)  


 Dice/Cube  


 Slice  


 Batting/pounding  


 Tying/rolling  


 Boning  


 Cutting  


 Chop/Cleave  


 Filleting  


 Butterflying  


3 3   3 


(f) Award 1 mark per point (up to a maximum of 2) with 
additional 2 marks for some description of each 
correctly identified change.  


 


Indicative content. 
 


Answers could refer to dry or moist cooking and 
include: 


 


 Protein coagulates (i) sets/becomes firm  


 Meat muscle shrinks  


 Moisture is lost 


 Connective tissue softens/meat is made more 
tender 


 Fat melts 


 Colour changes depending on method of cooking  


 red to brown (maillard reaction) pink to 
white/caramelisation  


 Vitamin B loss in moist methods of cooking 


 flavour is developed 


 Bacteria is killed (above when 72-75C)/prevents 
food poisoning 


 Good aroma is released  
 
These points may interlink to allow for the extra mark 
to be awarded.  
 
4 bullets points only stating a change would give 
2 marks.  


4  4  4 


 Total marks for question 2  7 6  13 


 
  












2a: 1


2b: 1


2c: 1


2d: 0


1


1


1



Sticky Note

All candidates attempted the question with most candidates gaining one mark for sodium, iron or calcium. 



Sticky Note

Accurate answer stating chicken as a white meat. Other answers could have included turkey.



A surprising number of candidates inaccurately identified cuts of meat (steak, burgers, sausages) as named red meats. 



Sticky Note

Explaining protein quality proved to be a challenging question, with many candidates unable to reference the functional use of protein (growth, repair , maintenance) or having some difficulty when linking to biological value and essential amino acid content. In this instance, the candidate has used the data but has been unable to provide an accurate explanation about the protein values found in meat.



Sticky Note

Good, accurate answer from data analysis.







2e: 2


2f : 4


2


1


1


1


1



Sticky Note

Slice and dice accurately named as techniques used to shape and form meat. Alternatives could have included deboning, pounding, chop or cut.



Sticky Note

The candidate has accurately identified that denaturing occurs during cooking meat, with loss of water. To gain the additional two marks, the description should have focused on how these changes affected the meat referencing sensory or structural properties.  Towards the end of the candidate answer, there is reference to fat solidifying, which was inaccurate and needed some discussion around melting, dryness and texture changes.  












2a: 1


2b: 1


2c: 2


2d: 2


1


1


2


1


1



Sticky Note

The candidate has displayed an excellent understanding of food and nutrition throughout Q2, dropping only one mark in Q2e. The Q1 data analysis answers show good interpretation and recall. Q2d is an excellent answer, with specific reference to HBV, amino acids and functional use of protein in the body. Q2e Flattering /flattening is inaccurate. Pounding wold have been acceptable.Q2f An excellent descriptive response that focuses on sensory and structural changes during the decay of fruit. Well chosen descriptors aid the response considerably and show a good subject knowledge.







2e: 2


2f : 4


2


1


1


1


1












2a: 1


2b: 0


2c: 1


2d: 1


1


1


1



Sticky Note

Q2a and Q2c show good data analysis and recall.  Q2b data responses could have included sodium, iron or calcium. Water was inaccurate. Q2d Functional protein use linked to  growth and repair in the body scored 1 mark when linked to protein quality. This needed further clarification by the candidate and linked to biological value to secure the full two marks. Q2e three marks for three accurate shaping and forming techniques.Q2f scored two marks with a simplistic  description of the changes occurring when meat is cooked. This could have been further enhanced with a linked response and more technical language (denaturation, coagulation) to secure the additional two marks.







2e: 3


2f : 2


1


1


1


1


1
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Section B 


Answer all questions


2. The graphs below compare the nutritional values of red and white meat.
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 (a) Identify the meat with the highest fat content. [1]


 


 (b) State one mineral found in meat. [1]


 


 (c) Name one: [2]


 (i) white meat 


 


 (ii) red meat                                                            


 


 (d) Explain the protein values found in meat.  [2]
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 (e)  Raw meat can be processed in many ways. 
  Name three techniques used to shape and form meat. [3]


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


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


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


 (f) Describe the changes that occur when meat is cooked. [4]
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Question Answer Mark AO1 AO2 AO4 Total 


5(a) Award 1 mark for each a simple response. 
 
Award 1 mark for the description. 
 


 Accept cannot eat cows milk/goats milk/dairy 
products (1). People with lactose intolerance don't 
produce enough lactase (1). 


 Therefore, cannot break down (1) lactose into 
glucose and galactose/monosaccharides (1). 


 Lactose stays in the digestive system where it is 
fermented by bacteria (1). 


 Leads to the production of various gases (1). 
 Symptoms include diarrhoea, fatigue, stomach pain, 


weight loss (1). 
 Milk is present on the known allergen list – so 


can be accepted  
 


2 2   2 


(b) Award 1 mark per correct identification of ingredient/s 
that needs to be changed to meet the dietary need. 
 
Award 1 mark per alternative ingredient with or 
without the explanation to justify the change in relation 
to the dietary need. 
 
Answers could include:  
 


 Remove the milk (1) and replace with lactose free 
milk, dairy free milk, almond milk soya milk (1) as 
it does not contain lactose  


 Replace milk (1) with juice to create smoothie (1). 


 Replace milk with fruit with a high water 
content (1) and blend until smooth to create a 
smoothie (1). 


 
Goats milk contains lactose but in a form that some 
people can tolerate, hence this can also be accepted.  


 


2 1 1  2 


(c) Award 1 mark for each correct statement in relation to 
changes. 
 


 Climacteric: rapid ripening and deterioration after 
harvesting associated with increased ethylene 
production and a rise in cellular respiration. Apples, 
bananas, melons, apricots, tomatoes banana, 
mango, pear are climacteric. 


 Non climacteric: slow ripening and deterioration 
after harvesting (citrus fruit, apples, kiwi, 
pineapple, grapes). 


 Fruit continues to respire and ripen.   


 Change colour. 


 Texture/Structural changes. 


 Fruits shrink, become soft, limp, with leathery and 
wrinkled skins caused by enzymic action. 


4  4  4 
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Question Answer Mark AO1 AO2 AO4 Total 


  Mould due to naturally occurring spores that use 
sugar released during ripening and ultimate 
breakdown of cells over time and an ambient 
temperature.  


 Aroma changes. 


 Food rots/becomes inedible goes fizzy/ferments. 


 Fully decomposes. 


     


 Total marks for question 6  3 5  8 


  












5a: 1


5b: 2


5c: 4


1


2


Tick


Tick


Tick


Tick



Sticky Note

Marks awarded for the comment linked to inability to digest lactose and its source.



Sticky Note

Good answer that shows a suitable modification with linked reasoning.



Sticky Note

A very good answer that focuses on the rapid deterioration of fruit under bacterial attack, linked to named structural changes and good textural and colour descriptions that accurately reflect an appropriate understanding of natural decay.












5a: 2


5b: 2


5c: 3


1


1


2


1


1


1



Sticky Note

Full marks throughout Q5a and 5b with evidence of secure subject knowledge linked to special diets (lactose intolerance) and relevant description and modifications to aid recipe development. Q5c secures 3 marks with an accurate that focuses on enzymic browning and its effect on the natural decay of fruit.












5a: 1


5b: 2


5c: 2


1


2


Tick


Tick



Sticky Note

Q5a secures one mark for named food (dairy) and its relevance to lactose intolerance.



Sticky Note

Good recipe modification and linked response secures two marks with a named replacement of  almond milk as an alternative to cows milk.



Sticky Note

Q5c includes some useful descriptors (shrivel due to loss of moisture and soft texture) however, this is the extent of the description and requires some addition technical knowledge to secure the full marks. This could include how and why the natural decay occurs. 
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5  (a) Describe what is meant by lactose intolerance. [2]


 


 


 


 


 (b) The following recipe was used to produce a prototype drink product.


  Suggest one modification that would make the drink product suitable for a consumer who 
is lactose intolerant.  [2]


 


 


 (c) Fresh fruit is used in many food products.
  Describe the changes that take place during the natural decay of fruit. [4]


 


 


 


 


 


 


 


 


 


300ml milk
50g strawberries
15g sugar


08
















9: 4
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Question Answer Mark AO1 AO2 AO4 Total 


9. Award up to 10 marks.  
 
Indicative content.  
 
Answers could include reference to: 
 


 Buy locally. 


 Consider use of Fair trade produced food. 
This supports farmers, as well as ensuring 
that they receive fair terms of trade and better 
prices/reduces pollution/carbon emissions. 


 Use Farmers markets, these are run by 
farmers and food growers from the local area 
who have the chance to talk/inform/guide 
about the food to the people who have grown 
or produced it. Farmers markets are more 
profitable (fair trade effect) for the farmer 
because the food is being sold directly to the 
consumer without the need to involve a shop 
or supermarket. 


 Look for environmentally friendly food items: 
Organisations promoting environmental issues 
within the food industry, any named scheme such 
as The Marine Stewardship, Farm Assured 
Scheme, Red Tractor and Soil Association 
organisations raise our awareness and 
appreciation of managing our natural resources.  


 Buy line caught fish to reduce fish 
discard/over fishing/throw back of unlanded 
fish. 


 Look for recycled packaging materials to 
reduce landfill. 


 Make use of on line shopping and home 
delivery, where this is available, less individual 
cars on the road. 


 Cycle instead of driving. 


 Buy in bulk so shop less often. 


 Consider types of packaging food in 
purchased in, buy from outlets using paper 
bags. 


 Buy loose produce not pre-packed where ever 
possible. 


 Buy and cook in bulk. 


 Use “wonky” veg/ugly/imperfect shapes – 
avoiding waste. 


 Pesticides. 


 Avoid over waste by avoiding BOGOF. 


 Make use Farmers markets, people selling 
their own from allotments etc.  


 Controversy with  date marks – people 
throwing away when still useable. 


 Consider over packaging/plastic versus paper 
etc.  


Accept any other acceptable responses in relation to 
shopping.  
 


10 
 


 
 


 
 


10 
 


10 
 


 Total marks for question 9    10 10 
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Band AO4 


3 
 


Award 8-10 marks 
A well balanced excellent answer showing thorough knowledge and the ability to analyse, 
explain and assess how consumers can show environmental awareness when shopping for 
food and the ability to identify and explain realistic and achievable ways this can be achieved.  
Response demonstrates excellent application of knowledge related to a range of points (5-6) 
within the indicative content.  Technical terms are used with ease and accuracy.  
 


2 
 


Award 5-7 marks 
A fairly well balanced answer showing good knowledge and clear understanding of how 
consumers can show environmental awareness when shopping for food and give some 
explanation of realistic and achievable ways this can be achieved.  Response demonstrates 
good application of knowledge related to some points (3-4) included in the indicative content.  
Technical terms are used with some accuracy.  
 


1 
 


Award 1- 4 marks 
Some analysis and demonstration of knowledge with reference to the reasons for how 
consumers can show environmental awareness when shopping for food is evident, but 
assessments made lack accuracy.  Responses identify some ways of how this can be achieved 
as indicated in the indicative content but lacks exemplification.  Limited use of technical terms. 
 


0 
Award 0 marks 


Not credit worthy or not attempted. 
 


  












Sticky Note

This candidate displays a pleasing awareness and understanding of the environmental issues linked to shopping for food. Pertinent comments linked to recycling packaging to reduce landfill and its consequences  for agricultural use shows good consideration of the wider application. The candidate then focuses onto packaging materials and relevant choice linked to source, biodegradability and its long term effect.  This answer started well, and is a band 2 answer which includes some good discussion and application, within a limited range of answer.







9: 4












NR



Sticky Note

Q9 secures 4 marks with some pleasing comments linked to the farm quality assurance labelling and its impact on food choice for consumers, as well as the informed use and selection of packaging materials when shopping for food. Both answers show some good subject knowledge but required further evaluation linked to the impact on the environment over time. Alternatively, a wider range of issues could have been explored to access the full 10 marks, which could have included: buy local, farmers markets, over packaging, grow your own or controversial date marking. Candidates must support their answers with examples and linked responses in order to access the full marks. 












Sticky Note

This is a high level response, scoring 7/10 with good linked discussion and focus on a wide range of relevant and pertinent environmental issues linked to shopping for food. The candidate focuses initially on origin of food and the impact of sourcing food locally, reducing carbon footprint through packaging material choice at point of sale. Landfill, global warming issues and food miles are discussed with an understanding of the wider implications of food choice when shopping. Towards the end of the answer, the candidates starts to refocus on where shopping might take place and its environmental impact, which includes walking, driving and the locality of shops. This could have been developed further to consider internet shopping and food choice when shopping (organic, free range, less pesticides..) to achieve the full marks. 











