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All Candidates' performance across questions

Question Title N Mean S D Max Mark F F Attempt %
1 870 4.5 1.5 6 75.6 100
2 870 1.2 0.5 2 62.3 100
3 869 1.8 1.2 4 46.1 99.9
4 869 1.5 1.3 4 37.5 99.9
5 870 1.6 0.6 2 79.7 100
6 869 0.5 0.8 4 11.5 99.9
7 869 3 1.8 6 49.8 99.9
8 869 2.3 1.3 8 28.9 99.9
9 869 3.2 1.4 6 53.4 99.9

10 868 3.3 1.6 8 41 99.8
11 869 6.7 2.6 14 47.9 99.9
12 868 4.4 1.8 10 43.8 99.8
13 868 3.5 1.2 6 57.9 99.8
14 865 4.9 2.5 10 48.6 99.4

75.6 
62.3 

46.1 
37.5 

79.7 
11.5 

49.8 
28.9 

53.4 
41 

47.9 
43.8 

57.9 
48.6 

0 10 20 30 40 50 60 70 80 90 100

1
2
3
4
5
6
7
8
9

10
11
12
13
14

Facility Factor % 

Q
ue

st
io

n 

Level 3 in Food Science 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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 Answer Marks 


3.(a) Name one good food source of Retinol.  
 


Award 1 mark for: 
 


Any one source from the following; 
 


 Liver 


 Oily fish 


 Egg yolk 


 Fortified low fat spreads 


 Dairy products; milk butter yoghurt cheese 
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 (b) Name one good food source of Beta Carotene 
 


Award 1 mark for: 
 


Any one source from the following: 
 


 Yellow and red and green (leafy) vegetables: cabbage, kale, spinach, 
carrots, sweet potatoes, tomatoes, red peppers 


 Yellow fruit: mango, papaya, apricots, plantain bananas 
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 (c) (i) Explain why pregnant women need to include some Vitamin A in the diet but 
are advised not to exceed recommended amounts. 
 


Award 1 mark for why it's needed. 
 


 Helping the immune system to work as it should against infections  


 Helping mothers vision in dim light  


 Keeping skin and the linings of some parts of the body, such as the nose, 
healthy  


 Ensuring babies vision develops correctly 


 To prevent night blindness 


 To keep mucus membranes  


 To develops vision purple 
 


Award 1 mark for risks associated with excess.  
 


 Can cause birth defects  


 Can limit growth in children 


 Can be toxic  


 Cause harm to the foetus  
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Sticky Note

Correct specific good food source of Beta Carotene named.



Sticky Note

Correct specific good food source of Retinol named.



Sticky Note

This is an example of a  good balanced answer in which the candidate has shown excellent application of their knowledge to both parts of the question. The command word has been addressed with correct specific points made supported with clear explanation. 








Sticky Note

Function of Vitamin A helping pregnant womens vision in dim light has been correctly identified. Mark has been awarded as candidate specifically mentioned vision in relation to dim light.



Sticky Note

The second part of the question has not been answered. The candidate has just written the question in a different way. In order to be awarded a mark an explanation as to the issues related to this excess needed to be have explained. e.g. an excess can cause birth defects.



Sticky Note

No marks have been awarded. To gain the mark available for this question the candidate needed to show knowledge of  which specific vegetable is a good food source of Beta Carotene; e.g. carrots; sweet potatoes; Kale.



Sticky Note

No marks have been awarded as meat is not a good source of Retinol








Sticky Note

Candidate has addressed both parts of the question but the answer given is generalised. In order to gain full marks explanations need to be more specific. e.g. to help in the development of visual purple. 
Care needs to be taken with terminology whilst in the womb the term foetus should be applied.



Sticky Note

Mark awarded as carrots correctly identified as being a good source of Beta Carotene. 



Sticky Note

Mark awarded as milk is a correct example of a dairy product. Dairy products are a good source of Retinol.
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3.	 (a)	 Name one good food source of Retinol.	 [1]


	


	 (b)	 Name one good food source of Beta Carotene.	 [1]


	


	 (c)	 Explain why pregnant women need to include some Vitamin A in the diet but are advised 
not to exceed recommended amounts.	 [2]


	


	


	


	


4.	 Explain the meaning of the following terms. 	 [4]


	 (i)	 BMR (basal metabolic rate)


	


	


	


	


	 (ii)	 GI (glycemic index)


	


	


	


	


5.	 Outline two diet related causes of obesity.	 [2]


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


	


	 (ii)	 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
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 Answer Marks 


 
 
1. (a) 


Section B 
 


Describe the functions of lipids in the diet. 
 
Award 0 marks for a response that is not credit worthy or not attempted. 
 
Award 1-2 marks 
Credit any responses from list plus any other appropriate responses. 
 
Answers could include: 
 


 Concentrated source of energy/energy  


 Insulation/warmth  


 Formation of cell walls  


 To provide essential fatty acids  


 To provide fat soluble vitamins (A, D, E and K)  


 Protection/protect internal organs such as kidneys 
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 (b) Explain the difference between saturated and polyunsaturated fatty acids. 
 
Award 0 marks  
For a response that is not credit worthy or not attempted. 
 
Award 1 marks  
Answer may be basic and information superficial. A limited number of points 
included and may have no reference to the differences.  
 
Award 2-3 marks  
A range of points made which demonstrate a satisfactory understanding of fatty 
acids. However, some explanations may be inaccurate. May have 
concentrated on either saturated or polyunsaturated fatty acids.  
 
Award 4  marks  
Response must refer to carbon and hydrogen atoms to get in top band.  
High level response about both fatty acids, demonstrating a detailed 
understanding of the difference between saturated and polyunsaturated fatty 
acids.  Candidate needs to demonstrate a clear understanding of the difference 
between saturated and polyunsaturated fatty acids. 
 
Learners are expected to have an understanding of the chemical composition 
of saturated and polyunsaturated fatty acids. Any relevant point and 
appropriate use of terms, names and technical language will be rewarded. 
 
Written responses can be supported with diagrams. 
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Sticky Note

A range of differences between the structure of saturated and polyunstaurated fats have been explained and supported by specific examples. In order to access the top mark band candidates were required to make reference to carbon and hydrogen bonds demonstrating a clear understanding of the chemical composition of both saturated and polyunsaturated fats. This candidate has only made mention of carbon bonding.



Sticky Note

Candidate has shown understanding that Lipids is a general term given to fats.
This answer illustrates a very detailed understanding of the range of functions of lipids in the diet. Description is detailed in relation to  to specified functions leading to the awarding of full marks.








Sticky Note

No marks have been awarded for this sentence as this is a generalised statement.



Sticky Note

A correct difference related to the  structure between the two types of fatty acids has been given.

 In order to move into a higher mark band an explanation is required showing understanding of the structure  mentioned e.g. the names of the atoms which make up the bonds; how this difference in bonds affects the structure/stability of the fats. 



Sticky Note

Candidate has shown understanding that Lipids is a general term given to fats.
One correct function of lipids described leading to the awarding of one mark.
In order to gain the two marks available more than one example is required.








Sticky Note

No marks have been awarded to this section of the candidates response as comments being made are of a very general nature. The answer requires an explanation as to why this may be the case.



Sticky Note

Second different function precisely described.



Sticky Note

Clear description of function which addresses the command word



Sticky Note

Understanding of the fact the term Lipids is a general term given to fats. 



Sticky Note

 Candidate is attempting  to recall knowledge about the chemical structure of saturated fats but needed to state that saturated fats  only have single bonds in which all the carbon atoms are fully loaded (saturated) with hydrogen atoms. Candidate needed to use the term single bonds rather than less to be awarded the mark.   
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Section B


1.	 (a)	 Describe the functions of lipids in the diet.	 [2]


	


	


	


	


	


	


	 (b)	 Explain the differences between saturated and polyunsaturated fatty acids.	 [4]
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 Answer Marks 


3. Examine the menu below: 
 
 
 
 
 
 
 
Describe how you could adapt the menu to suit each of the following diets. 
Give reasons for each adaptation. 
 


 Coeliac 


 Vegan 
 


Award 0 marks  
For a response that is not credit worthy or not attempted. 
 
Award 1 mark for just one named adaptation with basic explanation. 
Award 2 marks at least one named adaptation with explanation.  
Award 3 marks for at least two adaptations with detailed explanation.  
 
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. 
 
Answers may include reference to: 
 
Coeliac 


 Any mention of removing or substituting wheat flour which contains gluten, 
such as thickening in the soup and gravy; biscuits used in the cheesecake 
base 


 Substitute foods or creative adaptations to the recipe or menu 


 Allow one mark maximum when candidates talk about using ‘gluten free’ 
flour etc. They must give a specific example or substitute 


 Do not serve soup with croutons/bread roll/only serve soup with gluten free 
bread etc.  


 
Vegan 


 Removing or substituting animal products such as milk or cream in the 
soup; meat in the Shepherds’ pie; animal cooking fats; cheese, milk or 
butter in the mashed potato; butter as a glaze; whey powder as a stabiliser 
or egg lecithin as an emulsifier in the cheesecake possibly; cream or 
cheese in the cheesecakes, etc. 


 Substitute foods or creative adaptations to the recipe or menu 


 Allow one mark maximum when candidates talk about using ‘animal 
product free’ etc. They must give a specific example or substitute 


 Honey – Vegans don’t eat honey as a rule, due to bee exploitation  


 Use egg free Quorn (do not accept  Quorn without clarification)  
 
Accept any suitable adaptations.  
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Cream of tomato soup 
Shepherd’s pie with mashed potatoes, honey glazed carrots, buttered 
cabbage and beef gravy 
Summer fruits cheesecake 


 








Sticky Note

Having identified that flour contains gluten a named gluten free alternative to thicken the gravy has been given.




Sticky Note

Understanding has been applied to the adaption of the gravy.



Sticky Note

Named suitable adaption to the use of butter has been given



Sticky Note

Full marks have been awarded for this answer as a range of adapt ions have been suggested, these have been supported by specific examples along with a clear detailed understanding of the requirements of a vegan being shown in the candidates reasoning.



Sticky Note

Understanding has been applied to the removal of the honey



Sticky Note

The adaption to the soup has been followed by a short precise reason in which the candidate shows a clear understanding of the dietary requirements of a vegan. 



Sticky Note

Candidate has stated a correct modification which could be made to the soup



Sticky Note

In this section of the answer the candidate has focused  on recording what they know about gluten intolerance rather than applying their knowledge to the adaption of the menu. 



Sticky Note

At this point further application of knowledge to the question could have been shown by linking this to the base of the cheesecake and discussing suitable adaptations/alternatives.



Sticky Note

Candidate has then gone on to address the second requirement of the question and given reasons for the suggested adaption showing detailed understanding of the dietary requirements of a Coeliac.



Sticky Note

Source of gluten identified



Sticky Note

Main course identified as potential source of gluten








Sticky Note

No marks have been awarded for this answer.
Neither of the suggested adaptions relate to the dietary requirements of a Coeliac.
Candidate appears to be unsure about the term Coeliac.



Jill

Sticky Note

Again a suitable suggestion and alternative way of thickening the soup but candidate has implied knowledge of the function of the cream in thickening the soup rather than actually stating it.



Sticky Note

This is an example of an answer where the candidate has addressed how the menu could be adapted to suit the requirements of a vegan giving named examples. To move into the top mark band candidate needed to support these adaptations with a detailed explanation in order to show knowledge of the term vegan and  precise understanding of their specific dietary requirements. 



Sticky Note

A correct adaption has been stated but neither of these suggestions have been supported with reasoning



Sticky Note

A correct adaption has been stated.



Sticky Note

Candidate has identified that the cheesecake will contain dairy products. A suitable alternative has been suggested. Reasoning has been given but it lacks explanation as to why dairy products are not suitable for a vegan. 












Sticky Note

An awareness of the need to make the menu gluten free has been shown in the answer given. However the candidate has not offered any reasoning as to why the gluten needs to be removed.



Sticky Note

No marks have been awarded for the final paragraph as it is just a generalised statement showing no knowledge of which ingredients in the soup may have been a source of gluten. 



Sticky Note

Alternative has been suggested. Specific example showing knowledge of ingredients used which makes them gluten free e.g. using rice flour would have shown the depth required to move into the next mark band. 



Sticky Note

Understanding shown that biscuits are a source of gluten.



Sticky Note

Candidate has shown understanding that the main course needs to be gluten free but has not stated how the use of plain gravy rather than beef would achieve this.



Sticky Note

The soup has correctly been identified as something which would need to be modified recognising that it contains an animal product. Candidate needed to go on an identify the cream as the animal product. 



Sticky Note

Candidate has recognised that along with removing the meat that when preparing meals for a vegan all traces of animal products need to be removed. In order to access the top mark band for this answer a clear understanding of why needed to be included.

Candidate has identified that the cheesecake that the cheese cake will contain animal products and has offered an alternative but has not clearly stated how the ingredients in the fruit crumble would be more suitable.



Sticky Note

Candidate has recogonised the need to remove the meat



Sticky Note

The inclusion of examples of the vegetables to be used would add detail to this valid point. e.g. a mixture of pulse vegetables.
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Cream of tomato soup
Shepherd’s pie with mashed potatoes, honey glazed carrots, buttered 
cabbage and beef gravy
Summer fruits cheesecake


	 Describe how you could adapt the menu to suit each of the following dietary needs.
	 Give reasons for each adaptation.
	 •	 Coeliac
	 •	 Vegan	 [6]


	 (i)	 Coeliac


	


	


	


	


	


	


	


	


	


	


	 (ii)	 Vegan


	


	


	


	


	


	


	


	


	


	







