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Introduction
Unit 3 now includes Food Commodities, Nutrition and Product Development. For the first time
there is a significant amount of nutrition which has been welcomed by many centres. However,
although many centres are well experienced on aspects of Food Commodities responses on
Nutrition varied from very good to poor. Interpretation of the specification caused some
problems, for example, although encapsulation is in the same section as biotechnology it is a
separate subject and should not be used in answering a question on biotechnology.
Summary of candidate responses:
Q1a – most gave the correct answers.
1b – very few gained maximum marks. Question often misinterpreted. Structure of meat was
often given rather than the behaviour of live muscle during contraction.
1c – many knew this well and were able to gain full marks. Some strayed from the question and
discussed the factors that affect glycogen levels.
Q2 – GENERAL COMMENT – digestion is new to syllabus. Some candidates showed little knowledge
of the topic, but in contrast otheres knew the topic thoroughly.
2a – many didn’t know these.
2b – very poorly answered. Rarely gave 2 marks. No one knew bile aided absorption of fat
soluble vitamins.
2c – many did know this. Common errors – many put peptase or peptin as an enzyme; some said
Amylase breaks down carbohydrate rather than specifying starch.
Q3a – Many gained full marks. Topic had been taught very well.
3b – many knew this very well too. However many candidates referred too much to bananas and
some mentioned storage in the home.
Q4a – difficult to gain 4 marks here as most could not provide enough detail on their chosen
example. Some gave more than one example (stated in question). Most common error was to
discuss modified starches.
4b – not all candidates realised this required reasons for and against so could only gain a
maximum of 3 marks. Key words in stem – “primary food production” sometimes were ignored.
Q5a – Some explained these terms very accurately. Others made “educated” guesses which often
gave them half marks. Common error was that RNI gave you the quantity of nutrients found in
foods rather than an indicator of the amounts people need. GDAs were better known but failing
to refer to the amounts needed for a “healthy diet” restricted the marks that could be given.
Candidates need to learn these terms better.
5b – surprising number of very basic mistakes made in this question. Many referred to Vitamin B,
without a suffix number, so gained no marks. Other basic mistake was to give minerals rather
than vitamins. In addition many candidates gave sources and deficiency consequences – not asked
for. However, some candidates have learned this very well and many gained all 6 marks.
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Q6a - many knew all 3. others gave casein and whey proteins.
6b – this was well answered by many who gained all 9 marks. Many started by explaining
how milk is pasteurised which was not relevant. Others became sidetracked and discussed
bacteriophages attacking the starter culture. Some discussed cheese production briefly and then
moved onto the addition of moulds or the different types of cheese.
Q7 - candidates often had high level knowledge of this topic but their responses could
have been better structured. Whilst it was fine that the chemical process were sometimes
integrated into the description of the processes the order of the response was often muddled
and incorrect. That said, many candidates scored very highly and showed excellent knowledge
of this topic. Many were able to explain the chemical processes that occurred in detail. Others
gave brief, muddled and inaccurate information such as that CO2 is added to the dough.
Relevant temperatures and times were seldom given. Many discussed the Chorleywood method or
compared this to the traditional method.

GENERAL OBSERVATIONS
Centres are covering commodities very well and probably benefiting from the number of previous
exam questions they have access to. The standard of knowledge of newer topics such as digestion
and nutrition was more variable. Many candidates used extra sheets which in many cases were
not needed and rarely gained further marks.

Question 1a
Only two proteins are acceptable, actin and myosin.

Question 1b
This question is about muscle contraction in live muscle, and not after death.

Question 1c
Question 1
(c) This question requested details of the changes which occur when meat is formed from
muscle. The answer requires mention of rigor mortis, conversion of glycogen to lactic acid and
consequential fall in pH. The final part is the action of enzymes breaking down the big protein
molecules. Unfortunately, many candidates confused this question with 1(b) which dealt only
with muscle contraction.
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Examiner Comments
The candidate has a good understanding of the topic and
only lost a mark due to omitting the action of enzymes

Examiner Tip
This is initially contraction of muscle but then
a fall in pH and rigor mortis setting in to be
followed by softening due to enzymes

Question 2a
Only two enzymes are asked for, rennin and pepsin.

Question 2b
The role of bile in digestion and its emulsification of fat is the basis of this question.

Question 2c
The enzyme systems operating in the small intestine and the substances on which they act is
requested in this question. Only enzymes included in the specification are included in the mark
scheme.

Question 3a
This question deals with physical and chemical changes which occur in fruit in general during the
ripening process.

Question 3b
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The aim of this question was a discussion of the factors and conditions which affect fruit during
storage, and should not include in the answer changes which during the fruit during storage e.g.
colour changes or softening. These changes were required for 3(a)

Examiner Comments
The candidate has mentioned the effect of gases and ethylene
but has not distinguished between climacteric and non-climacteric fruits. Therefore, the answer only meets about half the
points.

Examiner Tip
Ensure the right approach is taken in this type of
question, i.e. here the conditions in storage.
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Question 4a
This question requests the explanation of the role of all aspects of biotechnology in influencing
the development of new ingredients and products. It does not require details of the actual
biotechnology processes.

Question 4b
This is an evaluation question and therefore requires the case 'for' and 'against' the role of
genetic modification in primary food production. This refers, therefore, to the growing and
production of food, and again details of the actual process are not required.

Examiner Comments
The candidate gave a good answer 'for' Gm but nothing against,
and so only achieved half marks.

Examiner Tip
In an evaluate question ensure you include items
'for' and 'against'.
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Question 5a
This question on nutrition requires details of nutrient intake and guidelines. These must be
clearly distinguished.

Question 5b
Three vitamins were requested and details of their function in the body. Actual names or letters
of the vitamin were equally allowed e.g. ascorbic acid or vitamin C.

Question 6a
The three main proteins of milk were required. Although there are several caseins only one mark
was allowed, the other two being lactoglobulin and lactalbumin.

Question 6b
In describing the cheese process the basic process of a typical cheese such as cheddar would be
an ideal answer. Although, candidates are not penalised for having stages in the process in the
wrong order the best answers were from candidates who covered the logical flow of events to
produce a ripened finished cheese.
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Examiner Comments
The candidate understands a lot of the process but misses out
some essential details like use of starter cultures.

Examiner Tip
Try to work through a sequence of operations in
order to provide the maximum detail.

Question 7
This question is about making bread and the processes and chemical changes involved. It is not
about milling and preparing wheat to produce flour which is suitable for making flour. The mark
scheme is equally divided between the processes involved and details of the necessary chemical
changes.
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Examiner Comments
The candidate understands the basics but this is not in sufficient
detail, especially in chemical aspects to deserve a higher mark.
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Examiner Comments
Examiner Tip
This is a well detailed and accurate answer.
Again, try to work through a sequence of operations and
support details such as the chemical changes involved.
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Candidates, as always, must read the question and ensure they answer it in the intended way
and, at A2 level, do not digress into basic or not required detail. In longer questions, candidates
who gave a sequence or flow of invidual operations scored significantly better as they were able
to provide greater detail.

Grade Boundaries
Grade

Max. Mark

A*

A

B

C

D

E

N

U

Raw mark boundary
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30
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0

Uniform mark scale boundary

80
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64

56

48

40

32
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0
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