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4 61 0.2 0.4 1 24.6 66.3
5 87 1.1 0.9 3 37.9 94.6
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7 90 1.9 1.3 4 48.3 97.8
1 92 4.3 2 8 53.5 100
2 89 2.8 2.2 7 40.1 96.7
3 74 1.1 1.2 6 18.5 80.4
4 89 3 2 8 37.1 96.7
1 92 7.8 3.4 14 55.8 100
2 91 4.6 1.6 8 57.8 98.9
3 88 3.7 1.2 6 61.4 95.7
4 85 5.9 2.4 10 58.6 92.4
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LEVEL 3 FOOD SCIENCE AND NUTRITION 
 


UNIT 1: MEETING NUTRITIONAL NEEDS OF SPECIFIC GROUPS 
 


SUMMER 2022 MARK SCHEME 
 


Section A 
 


 Answer Marks 


1.  State three Food Hygiene regulations that relate to wearing a chef’s uniform.  
 
Award 1 mark for each correct regulation stated from the following (maximum 
3 marks) 
 
Answers could include: 


• Uniform should be changed into, at place of work. 


• Uniform must not be worn in public places.  


• Jacket, apron and necktie should be changed at least once a day/be clean every 
day hat and trousers as soon as they become dirty. 


• Uniform should be washed before being worn again. 


• Jewellery (accept a plain wedding ring) must not be worn in the kitchen. 


• Heavy make-up, nail varnish and false nails should not be worn in the kitchen.  


• Strong scents should not be worn. 


• A hair net or beard net/snood should be worn/hair should not be sticking out of the 
net if hair is longer than the collar line or if chef has full beard. 
 


Credit any other valid response that relates to hygiene not safety. 
 


[3] 


2.(a) Give two effects of micro-organisms on food. 
 
Award 1 mark for each correct effect stated from the following (maximum 2 marks) 
 
Answers could include: 


• Food poisoning 


• Food Spoilage 


• Fermentation  
Also accept specific signs  
E.g. Mould, aroma, colour, slimy, unpalatable, change in taste / flavour  
 
And positive effects eg. Yeast in bread, bacteria in yoghurt  
 


[4] 
 


(2) 


(b) Name a microorganism responsible for each effect given above. 
 
Award 1 mark for each correct microorganism responsible for each stated effect from 
the following (maximum 2 marks) 
 
Food poisoning 


• Salmonella 


• Clostridium Perfringens 


• Staphylococcus aureus  


• Bacillus cereus 


• Campylobacter 


• E. coli 


• Listeria 


• Shigella 


• Viruses 


(2) 
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(i) Mark has been awarded for a correct response


(ii) Mark has been awarded for a correct response


(iii) no mark has been awarded as gloves 
are not considered to be part of a chefs 
uniform.
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The mark awarded was for the response given in 1.
(i) in which the Candidate states a correct 
regulation relating to the cleanliness of a chefs 
uniform.
1(ii) no mark awarded as  no regulation related to 
quality of stitching.
1.(iii) no mark awarded as statement relates to 
safety as opposed to hygiene.
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(4563UB0-1)


Examiner
only


Answer all questions.


Section A


1.	 State three food hygiene regulations that relate to wearing a chef’s uniform.	 [3]


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


	


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


	


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


	


2.	 (a)	 Give two effects of micro-organisms on food.	 [2]


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


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


	 (b)	 Name one micro-organism responsible for each effect given above.	 [2]


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


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


3.	 Define the meaning of the term “due diligence” and give an example.	 [2]


	


	


	


	


	 Example: . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
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3 I 
i-------------------------------,Examine, 


4. (a) Name one good food source of riboflavin.


..... _ .... n.o.:Y<R.o., ..... �0£.'I \ ...... -.... -..................... ............... .. ....... _ ............... . 


(b) State two functions of riboflavin in the body.


[1] 


[2] 
(i) ...... �O..�.� ........... U:O�n.2 ...... ��S� ........ ............... ... ........ -. .. ............ _ .......... .. 


-····· ···-·· ··· ·· · ······ '"'·-··- · ······· ·· . . . . . . .......... + <  · · · ·················•·•······ ·· ···· ······ ····-· ····- ··· ·· · ··· · ... · ·· ···· ··· ··- ···· ·· ···· · ·-·· ·· · ··· ·· ···-


(ii) ... 'QQ.9..\.� .... . �.��dJL� ............... _ .............. -.............................. ,-................................... . 


c�'c.'s 
5. (a) Give two reasons why lipids are important in the diet. (2) 


(i) .t'"p., c, .. '21 ....... a...c.:e.. ..... u:ri.v).ctt..cu.\\ .. _ ..... \...o. ... .. .  e..o S.u f.'.{ ... -tb o.k:. . . .. .. 
...... � .. .. ��6.·�···�·s ..✓..a. .. .cm .... _ .. -.. ....... ........ ................ . .


(ii) ... l., .. o\.d.s ......... o.� .. �.?. .. ��.� .... �� .. .... u:::> ......................... ..


... - ... .... cX'Jl._ ... x:i.a.�.... ..... ._ ....... .... .. . .......... . .. ........ . . . . ........ .. .. .... . ... . · 


(b) Describe the difference between sources of "visible" and "invisible" fats and oils. (3)


··········-·"··-···•·••·••· ·••·•··············-····.,··• .. , ........................ ·••·· ····- ··········••· -·························••e,•• • ....... . ... . ......... , .•...••••.•.•.•...... 


.... +-0..\..)\ �•Lb..\.t_ ...... � ◊.,k.� ... � . .  lli� .. -.. th.0-.X.... �D.\J.......................... . . . .


CCv.::\:O.Ql.� ......... � .. J?P. ... , ... (fcx .. � .. 0..-::A()\..o .. , .... � ....... �oo.�� .•.. N.�o. ... \-;c 


� .... D.U.Cr:'.\c,._t:,. . 9e ... � .. Q�...✓.e.c ) "0.\.3.).Y.2¼ ........ (' .. � � ....... . 


... \::h.C!.>e.... ili .. Q.k ...... J.o."-"··· ..... �cx.o ...... � . .,. ... s-u.tli . ..... a. . .s.. \a.u� .. �


.. .  o u... /.,0£)..Q. .. tru:::d. .. -...... ...... ... . ..... ·-......... ..... -.... .. .. .... .... .... ...... . ....... .... ......... . .... .. 
··--··•-•-•········ ......... ___ ,,,_,, ______ ,,, .... ·••····-·····-·············· ................... _.............. ··-························ .. ·····-············-····-····••· 


······••··········· ♦-············ · · . . • •• ·
·


·· ··- · ·· · ···· · ·· ········· ·····-···-· ·· ·· ······ .,,,, ,,.,, ___ ··· ····· ···- ··• ·••···· ··· .. ···-···········- .. .. .. .... ...... .. .... .. ... . 


···········-······· ········ ... ·••.....•..................... · •·••··••·-···-··························--···········- ·•• ··••·••···················-·····••,o···-·
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Answer Marks 


5. (a) Give two reasons why lipids are important in the diet. 


Award 1 mark per correct response. (maximum 2 marks) 


Answers could include: 


• Essential for normal growth and development of infants


• Good source of ADEK


• Assist in the absorption of fat-soluble vitamins (ADEK) in the small intestine


• Good source of essential fatty acids (Omega 3) which are essential for the
development of the brain, retina and cell membranes.


• Insulation and warmth / Adipose tissue


• Protection of vital organs


• Concentrated source of energy


• Provides an energy store


Accept any other correct response. 


[2]


Describe the difference between sources of “visible” and “invisible” fats and oils. 


Award 1 mark for a basic description of the difference between sources of 
“visible” and “invisible” fats and oils. 


Award 2 marks for a good description of the difference between sources of 
“visible” and “invisible” fats and oils. Response will include at least one example 


Award 3 marks for a detailed description of the difference between sources of 
“visible” and “invisible” fats and oils. Response will include examples of both 
types.  


Answers could refer to: 


Visible 


[3] 
(b) 


• Sources of animal and plant fats and oils which are mostly visible to the naked
eye are referred to as visible sources e.g. fat on bacon or chops, milk, butter,
cheese, vegetable oils,


Invisible 


• Where animal and or plant fats and oils have been incorporated into the
ingredients of a food product and become less visible to the naked eye are
then termed as invisible. e.g. Crisps, biscuits, pies, donuts, cheesecake,
mayonnaise, ice-cream, cake












2


Two marks have been awarded for part (a) as two very good reasons have been given in candidate response.


unsaturated fats 
can also be 
visible


Invisible fats 
such as 
butter in a 
cake can 
also be 
saturated


In the last paragraph the candidate is discussing differences in 
chemical structure of fats rather than the difference between 
sources of visible fats & oils.


Sunflower oil 
would actually 
be an example 
of a visible fat 
as you can see 
it with the 
naked eye.


The mark which has been awarded is for identifying butter & lard as visible fats. 


1












2


Two marks 
were awarded 
as two correct 
reasons have 
been given


1


This response had the potential to be awarded two marks but candidate does not demonstrate  clear 
understanding between the fact that visible fats are those which can be seen with the naked eye and 
that invisible fats are those which cannot be seen with the naked eye.
Good examples of what would be classed as visible fats have been given, along with the first example 
of invisible fat, accounting for one mark being awarded. The fat on  a piece of steak would be classed 
as visible fat as it can clearly be seen.


Not all 
visible fats 
are added 
some are 
already 
visible within 
the product 
(marbling in 
meat) or on 
the product 
(fat on the 
edge of 
bacon)
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5. 
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(a) Name one good food source of riboflavin. [1]


.. . .... \::).0-.cv.(Q.,O:-. .  �OD \ .... ·-···· .. ......................................... ...... ................... .......................... ........... . .. .


(b) State two functions of riboflavin in the body. [2]


(i) ...... �o .. �.d.. ........... u::n�os ........ �Y:r�·� ..... .................. ...... ..... ................................. . . 
.. ...... .... - ............ .... ,-.... ............................. . .. . ....... ....... , ... ............... ... . ........... .............. .................. . ...... ............. .


(ii) .� 9. ... �.� ....... vn \)..�c .. �JL�.A ..... ....................................................................... ............................. ..


,,,_,,.,,.. • .,,,,,,,.,.,,.,,, o '" ''"'''''''' ' "' •••••-•••••�·••• I• ••• ••••••••••••• .. , '"'''-••••••••••• Ill o •••••••••••••••OM ••••••••••••••••••• 001,u •••••••• 


C\'0-c.� 
(a) Give two reasons why lipids are important in the diet. [2]


(i) .l;.p ,.C:.� ....... o...r.:-e ....... U'f\.q..cf-t .. Co.\\ .... ...... l .. C.L ... e..o S:.u.f-7.{ ..... k:h.ok. ............ ..


...... � ..... .. � 0)6. . . � ..... �S L--,.).0u. .. CD ....... .......... .... . . ... .............................. ..


(ii) ... \\.o�, .. d\.s ......... n.ruv.-; .. � � ..... <?:::f.\B£.�.� ..... D.Q.Q.�.�······\.D ......................... .


............. c� ... X2 a.�
,.
............ . .. ��� .. �?.�.���� .. �.��.�?.�.�--ha_�e .. ?.�.�� .. �i�:� ............. .


(b) Describe the difference between sources of "visible" and "invisible" fats and oils. [3)


...................... ............................ .. . .............. ................... -.... 


.... .\-,O.u,�· kl\.t .. ... �.c�.'.S. .... � .. ... lli.� ...... �h..w-. .. \j.c.u. ................... ......... ..
. Ccu::\:O C}.\-....... � ..T' f. C< � .. 0..--n().\.D ... , .... �.. ...�OD.�.�- ... N.�.Q.. \--a


�--- ':a.U.CC\o.A .. �.e .. ., .. ':o. .. Q�.u.e.r , u,.s\.)?¼ ........ � ... � � .... ..


... �.C..SR . .  \:::b.Q.k ...... j.o.'-.,)._ .... ... S::� .. . � .. :r ... S .. .. CXl ...... a..S, \o. :� ... ; ... .


. o \.)... J .. 0-()..Q. .... \.etr..tl .. -..... ...... ... ... . ..................... , ... ......................... , ...................................................


A·clear distfnctkm between visi-ble·aAd· in•visible.f-ats. f:las been rnade ... Good .examples. haYe ..
been given in support of visible fats. In order to have been awarded three marks examples o


.... ··invis+ble·fats needed·to·heve•been•ifld-udeo. ..... .................................. ..... .... ... . ............. .. 


......... ••• •• .... ....... .............. ....... ..... ...................... ...... •• • , ......................... ............ u ............... . , ... . . . .... .... ............. ..... ········-


1 11111\ 1111111111 111 
03 C WJEC CBAC Lid (4S63UB!>-I) Turn over. 
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only
4.	 (a)	 Name one good food source of riboflavin.	 [1]


	


	 (b)	 State two functions of riboflavin in the body.	 [2]


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


	


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


	


5.	 (a)	 Give two reasons why lipids are important in the diet.	 [2]


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


	


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


	


	 (b)	 Describe the difference between sources of “visible” and “invisible” fats and oils.	 [3]
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Answer Marks 


3. Discuss the types and function of dietary iron. 


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


Award 1-2 marks  
Responses will show basic knowledge and understanding of the function of iron. 
The explanation lacks detail and discussion and may make no reference to 
different types of dietary iron. 


Award 3-4marks  
A clear discussion which shows good knowledge and understanding of the types 
forms of dietary iron and its function or refers to different sources of iron.  
There may be inaccuracies or details missing in the response. At least 2 justified 
points or 3 plus mentioned superficially.  
N.B. different sources could be classed as types e.g. animal and plant   


Award 5-6 marks  
A full and well explained discussion which shows excellent knowledge and 
understanding of the two types of dietary iron and its function.   
Response covers the question thoroughly.  


At least 3 justified points or 5 plus mentioned superficially. 


Answers may include reference to: 


Types 


• Iron is a mineral
• Dietary iron is found in two basic forms; either as haem iron from (animal


sources red meat, eggs, fish, liver) or non-haem iron (from plant sources
cereals, vegetables, pulses, beans, nuts, dark green leafy vegetables, dried
fruit and iron fortified foods e.g. breakfast cereals and bread.).


• Haem iron is the form of iron that the body can utilise most as it is easily
absorbed in the small intestine.


• The predominant form of iron in most diets is non-haem.
• Vitamin C helps the body absorb iron from plant sources (non- haem)
• Absorption of non-haem iron is affected by phytates in (cereals and pulses),


dietary fibre tannins (in tea and coffee) and calcium which can bind onto non-
haem iron and reduce its absorption.


Function 


• Iron is an essential constituent of the blood pigment, haemoglobin


• Needed for the transportation of oxygen in red blood cells


• The utilisation of oxygen in cells


• Functioning of enzyme systems especially those involved with respiration and
oxidation.


Credit any other valid responses. 


[6]


Sample B












6


The full six marks have been awarded for this response as it clearly meets the criteria for the top band:
It is a balanced response demonstrating excellent knowledge and understanding covering the question 
thoroughly.
Correct technical terminology has been used to distinguish between the two types of dietary iron.
Good examples of food sources have been included to support knowledge of the different types/sources. 
Clear understanding shown in regard to the fact haem iron is more easily absorbed & the role of vitamin C 
in the absorption of non- haem iron.
Technical terminology is well used in discussion related to the function of dietary iron, in which 
understanding is clearly demonstrated.


First paragraph covers types of dietary iron


Second paragrapgh relates to function of dietary iron


Use of correct technical terminology to 
distinguish between types.


Different types 
supported with 
named examples
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Candidate makes reference to different sources of iron moving response into the middle band. Good 
examples of animal sources are included.
Function is also discussed in simplistic terms.


Discussion of types


Discussion of function


This part of the paragraph is correct.
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3. Discuss the types and function of dietary iron. [6] 
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3. Discuss the types and function of dietary iron. [6]
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