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Edexcel and BTEC Qualifications 
 
Edexcel and BTEC qualifications come from Pearson, the world’s leading 
learning company. We provide a wide range of qualifications including 
academic, vocational, occupational and specific programmes for employers. 
For further information visit our qualifications website at 
http://qualifications.pearson.com/en/home.html for our BTEC qualifications. 
 
Alternatively, you can get in touch with us using the details on our contact us 
page at http://qualifications.pearson.com/en/contact-us.html 
 
If you have any subject specific questions about this specification that 
require the help of a subject specialist, you can speak directly to the subject 
team at Pearson. Their contact details can be found on this link:  
http://qualifications.pearson.com/en/support/support-for-
you/teachers.html 
 
You can also use our online Ask the Expert service at 
https://www.edexcelonline.com 
You will need an Edexcel Online username and password to access this 
service. 
 
Pearson: helping people progress, everywhere 
 
Our aim is to help everyone progress in their lives through education. We 
believe in every kind of learning, for all kinds of people, wherever they are in 
the world. We’ve been involved in education for over 150 years, and by 
working across 70 countries, in 100 languages, we have built an international 
reputation for our commitment to high standards and raising achievement 
through innovation in education. Find out more about how we can help you 
and your learners at: www.pearson.com/uk 
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Grade Boundaries 
 
What is a grade boundary?  
A grade boundary is where we set the level of achievement required to obtain 
a certain grade for the externally assessed unit. We set grade boundaries for 
each grade, at Distinction, Merit and Pass.  
 

Setting grade boundaries  
When we set grade boundaries, we look at the performance of every learner 
who took the external assessment. When we can see the full picture of 
performance, our experts are then able to decide where best to place the 
grade boundaries – this means that they decide what the lowest possible 
mark is for a particular grade.  
 
When our experts set the grade boundaries, they make sure that learners 
receive grades which reflect their ability. Awarding grade boundaries is 
conducted to ensure learners achieve the grade they deserve to achieve, 
irrespective of variation in the external assessment.  
 

Variations in external assessments  
Each external assessment we set asks different questions and may assess 
different parts of the unit content outlined in the specification. It would be 
unfair to learners if we set the same grade boundaries for each assessment, 
because then it would not take accessibility into account. 
 
Grade boundaries for this, and all other papers, are on the website via this 
link: 
http://qualifications.pearson.com/en/support/support-topics/results-
certification/grade-boundaries.html 
 
Awarding BTEC qualifications in 2022  
Ofqual has set out their plans for awarding qualifications in 2022 and intend 
to return to a normal, pre-pandemic, approach to grading standards over 
by 2023.  They have confirmed that 2022 will be a transition year, to reflect 
that we are in a pandemic recovery period and students’ education has 
been disrupted.  
  
Our guiding principle and approach to awarding BTEC qualification 
results in 2022 will be to ensure parity in relation to the approach 
being taken for GCSE and A level learners. BTEC courses have a different 
structure and design to academic qualifications - BTECs are modular 
qualifications (with assessments taking place throughout the course) 

http://qualifications.pearson.com/en/support/support-topics/results-certification/grade-boundaries.html
http://qualifications.pearson.com/en/support/support-topics/results-certification/grade-boundaries.html
https://ofqual.blog.gov.uk/2021/09/30/exams-and-assessments-2022-fairness-and-clarity/
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compared to GCSEs and A levels which are linear (assessed and awarded at 
the same time at the end of the year), and therefore our approach needs to 
be different. 
  
In 2022 we will return to the usual method of calculating BTEC qualification 
results, however adaptations including, U-TAGs and reduced internal 
assessment, are in place to provide a comprehensive package of support 
for students.  
  
The basis of our awarding approach to BTECs this year is to ensure it is as 
fair as possible for all learners. We will use a range of evidence to set grade 
boundaries for the external units. Part of this evidence will be to closely 
monitor learner performance in all assessments that contribute to learners’ 
final qualification grade, to ensure parity with A level and GCSEs.   
  
Further information can be found on our website and via our Social Media 
channels. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

https://qualifications.pearson.com/en/campaigns/vq-assessment-hub/teaching-learning-and-assessment-2021-2022.html
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Introduction 
 
This LE Report should be considered with the live external assessment and 
corresponding mark scheme. 
The format of this assessment followed that of previous test series in 
relation to the questions, client nutritional programme and client details.  
 

Introduction to the Overall Performance of the Unit 
 
As the paper had no pre-release materials and research notes were not 
permitted in the summative assessment, a nutritional principles booklet 
was provided. This booklet provided information on the food group for 
some foods in the nutritional programme that learners may not be 
familiar with. In addition, the kcals for 1 g of each macronutrient were 
provided, the Harris Benedict equation for BMR And activity factor levels.  
Lastly, the BMI calculation was provided. This was to support learners so 
that they did not have to recall specific information to support them with 
mathematical related interpretations of the nutritional programme and 
client details.  This also allows for foods included in the nutritional 
programme to have variety over each series without disadvantaging 
learners that are not familiar with all of the foods in the programme.  
 
Most learners were able to provide detailed interpretations of the 
nutritional programme, and most were able to work out the percentage 
of calorie intake for each macronutrient which provides a more accurate 
analysis of nutritional intake as opposed to using grams of intake as a 
form of comparison. Very few learners now relied on quantities related 
to the eat well plate which does not provide sufficient evidence for a 
detailed interpretation of nutritional intake.  
There was a wide spread of marks, learners were able to achieve marks 
across all grade bands with some learners achieving full marks in this 
series. 
The scripts showed that learners could organise their time to complete 
the initial analysis of the nutritional programme and carry out further 
related calculations and then go on to answer each question. 
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Individual Sub Tasks/Questions  
 
Activity 1 

In this activity learners had to interpret the nutritional programme for Jackie in 
relation to her health and wellbeing.  

Good responses provided nutritional analysis of the percentage of macro 
nutrients consumed on a daily basis and compare these to recommended 
amounts. 

The table below shows the type of analysis learners could have carried out to 
inform their analysis of the nutritional intake. 

Day Total 
Cals 

CHO  
% 

CHO  
g 

Fat  
% 

Fat 
g 

Protein 
% 

Protein 
g 

Monday 1965 61% 300 30% 65 9% 45 

Tuesday 2056 62% 320 28% 64 10% 50 

Wednesday 2044 64% 325 28% 64 8% 42 

Thursday 1812 61% 275 30% 60 9% 43 

Friday 1828 61% 280 30% 60 9% 42 

Saturday 1898 61% 290 29% 62 9% 45 

Sunday 1940 62% 300 28% 60 10% 50 

 
This analysis shows that protein intake is too low, carbohydrate intake is slightly 
too high and fat intake is appropriate. 

In most learner responses, there were some links to health and wellbeing which 
is the focus for the first question. Where learners did relate this to health and 
wellbeing it was usually related to eating simple carbohydrates and a link to 
diabetes.   

Many learners were able to comment on the no snacks throughout the day and 
timing of food intake  

Some learners were also able to make the link between brown bread and having 
a high fibre content which reduces the potential for suffering from constipation 
or the long-term impact of helping to prevent bowel cancer. There was very 
limited reference to the low fruit and vegetable intake and the impact on low 
levels of vitamin and minerals.   



   
 
  BTEC LE Report 2206 

Owner: VQ Assessment Page 7 of 29 Version 1.0  
                                                                                                                         Issue 1    
                                                                                                                         DCL1     

Many learners mistakenly referred to jam and orange juice which are simple 
carbohydrates as being high fat followed by the impact of a high fat diet on 
health and wellbeing which is incorrect. It’s important that learners understand 
the impact of eating high levels of simple carbohydrates and relate this to insulin 
to return blood sugar levels to normal as this does appear to be a 
misunderstood area of the specification. 

It is expected that further interpretation of the client information should be 
included in the interpretation of the food intake including:  

• Body Mass index which was 17.9 rounded up to 18 and therefore classed 
as in the underweight category. 

• BIA was at 15% which is classed as very low for a female. 
 

Basal metabolic rate could then be worked out using the Harris Benedict 
equation to work out the calorie intake for the person based on their specific 
details:  
 
BMR = 1467.96kcal   
 
BMR with activity levels = 1467.96 x 1.9 = 2789 kcals    
 
Responses that were rounded up or down were credited. 
 
From this information, learners should have been able to interpret that energy 
intake is below BMR plus activity levels so the person would lose body weight if 
they continued to follow this nutritional programme and were in a negative 
energy balance.  
 
Fluid intake was referred to by many learners in relation to recommended daily 
amounts and types of fluids consumed, many learners stated that the client was 
drinking just enough water and could relate this to the RDA for water intake. 
 
Lastly, the factors affecting digestion and absorption of nutrients and fluids 
should have been commented on in relation to the nutritional programme for 
the individual with some reference to the types of foods consumed such as 
simple carbohydrates and complex carbohydrates and timings of food intake. 
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Activity 1 - This response was awarded 20 marks out of 20. 
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The learner was able to provide a full analysis of the BMI and BIA. BMR and BMR 
with activity levels were provided for this client and a confirmation that the client 
was not eating sufficient calories for their activity levels. 
The learner was able to provide an analysis of the nutritional programme in relation 
to:   

• Each macronutrient in terms of percentage intake 
• Function of each macronutrient 
• RDA percentage for each macronutrient  
• then give an analysis on how the clients intake was or was not in line with 

these RDAs.  
• Link to health and wellbeing for some of the macronutrients  
• Links to health and wellbeing for named micronutrients in foods in the clients 

diet  
 
Links to any modifications or sporting performance are not credited in this activity 
as this is all assessed in Activity 2.  
 
 
 
 
 
 
 
 



   
 
  BTEC LE Report 2206 

Owner: VQ Assessment Page 12 of 29 Version 1.0  
                                                                                                                         Issue 1    
                                                                                                                         DCL1     

Activity 1 - This response was awarded 4 marks out of 20. 
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This response provdies a very generic knowldege of the clients nutritional 
programme and just provides overviews of food stating ‘lunch choices have a high 
glycemic index’ which gains no credit as the learner needs to state which foods in 
the nutritional programme have a high glycemic index and what this means in terms 
of digestion and absoprtion. Reference to Omega 3 in oily fish again gains no credit 
as the learner has to selec the foods in the diet that meet this criteira to show 
application of knowldege and understanding to the client and nutritional 
programme provided.  

Reference to not enough fluids again shows limited knowledge however, later on in 
the response they do make reference to the RDA for fluid intake which is required 
in order to be able to determine if the client is consuming sufficient fluids.  

BMR working out is correct however the learner does not add in the activity levels 
so does not make the link that the client is in a negative energy balance. 

The learner has picked out content in the nutritinal programe such as full fat cheese, 
chips and stated that they are fatty foods rathert than any analysis of the overall 
percentage of fat or indeed other macronutrient intake.  
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Activity 2  
 
Nutritional strategies are provided in the unit content in Learning Aim D. It is 
therefore expected that learners will select appropriate strategies for the client 
based on their event and their current nutritional intake.  
 
Many learners did not perform as well in this activity, compared to Activity 1. 
This could be due to the fact, greater application is required for this activity in 
relation to addressing the concerns identified in Activity 1 -  (how and why this 
diet can be modified and how this will be beneficial to improve sporting 
performance for the clients specific sport)  
 
For this activity, learners needed to focus on two main strategies: 

• Increase protein intake 
• Increase calorie intake   

 
The client takes part in a strength-based sport and as such a high protein diet is 
required to support muscle hypertrophy. 
 
Learners could gain credit from knowledge shown such as:  

• Examples of quantities of protein intake  
• Suggestions of foods to add in more protein 
• Knowledge of supplements to increase protein intake also gained credit 

such as:  
• Protein shakes 
• Protein bars  
• BCAA (leucine, isoleucine, valine) / derived from whey protein)  

 
They could follow this by providing justification of the benefits of the increased 
protein intake for a strength-based athlete such as repair muscle after training, 
hypertrophy, higher muscle mass increases force produced to throw the javelin, 
reduced risk of injury from muscle tear, BCAAs broken down most in weight 
training so benefits of supplementation with these. 
 
Increase calorie intake and/or weight gain could include Increase portion size, 
appropriate snacks and the benefits from this including reducing the use of 
protein as energy source so protein used for muscle repair/growth; more energy 
available for training; glucose/glycogen used for energy production in 
sport/training at high intensity. 
 
In addition, other modifications that could gain credit include  

• Reduce carbohydrate intake for a strength athlete, use of carbs and 
protein promotes an anabolic environment to increase protein synthesis 
to promote muscle development  

• Increase water or fluids intake for sport so greater than 2.5 Ll used for 
thermoregulation in sports performance (sweating)  
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• Supplements: Creatine, caffeine and the effects on sports performance 
including potential issues of supplements related to contamination 

• Micronutrients - Vitamin supplement or in diet – to gain credit here the 
learner would need to name the micronutrient and their effect on the 
body to improve sports performance   

 
Learners responses related to digestion and absorption gained credit for 
reference knowledge such as:  

• Spreading protein consumption across the day including meals and 
snacks to produce multiple spikes in Protein synthesis  

• Creatine uptake boosted by carbohydrate rich meal or snack 
• 30-35 g intake of protein optimal intake absorption – any more than that 

converted into fat/broken down and excreted through urine as urea  
• Excess protein intake can lead to digestive distress 
• Golden window post exercise to maximise protein synthesis  

 
Any justification of the modifications related to health and wellbeing were not 
credit worthy unless there were additional links to the effect on sporting 
performance.  
 
Good responses provided appropriate modifications which were supported with 
reasoning for each modification related to the clients sporting event. 
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Activity 2 This response was awarded 20 out of 20 marks 

 

 

 



   
 
  BTEC LE Report 2206 

Owner: VQ Assessment Page 17 of 29 Version 1.0  
                                                                                                                         Issue 1    
                                                                                                                         DCL1     

 

 



   
 
  BTEC LE Report 2206 

Owner: VQ Assessment Page 18 of 29 Version 1.0  
                                                                                                                         Issue 1    
                                                                                                                         DCL1     

 

 

 



   
 
  BTEC LE Report 2206 

Owner: VQ Assessment Page 19 of 29 Version 1.0  
                                                                                                                         Issue 1    
                                                                                                                         DCL1     

 
 
 

 
 



   
 
  BTEC LE Report 2206 

Owner: VQ Assessment Page 20 of 29 Version 1.0  
                                                                                                                         Issue 1    
                                                                                                                         DCL1     

In this response, the strategies provided are realistic and specific to the client’s 
diet. The learner has identified increasing protein intake required with reference 
to the RDA. Justification as to the issues related to a low protein intake are 
provided and modifications to the diet with methods to increase protein intake 
are given. 
Reference to timing of food intake to optimise protein synthesis is also provided. 
Knowledge of BCAAs in a protein shake and reasons why these are taken is 
provided. An understanding of glycogen stores, there use in training and how to 
replete these together with knowledge of the golden window to maximise 
glycogen repletion also gains credit.   
Knowledge of micronutrients is demonstrated, milk containing calcium reducing 
the risk of bone fracture when competing and B vitamins and energy release 
gains credit.  
Methods to increase calorie intake are also provided as well as identification and 
justification related to sports performance of increasing fluid intake. 
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Activity 2 This response was awarded 4 out of 20 marks 
 

 
 



   
 
  BTEC LE Report 2206 

Owner: VQ Assessment Page 22 of 29 Version 1.0  
                                                                                                                         Issue 1    
                                                                                                                         DCL1     

 
 



   
 
  BTEC LE Report 2206 

Owner: VQ Assessment Page 23 of 29 Version 1.0  
                                                                                                                         Issue 1    
                                                                                                                         DCL1     

 
 
In this response the learner has identified the client should have a protein shake 
and linked this to repairing muscle tissue which gains credit. The recommendation 
to have a fish is a high protein food so also gains credit. 
No credit is given to the part of the response related to carbohydrate loading as this 
is not relevant for this clients sport. 
Reference to tapering is confused and incorrect and gains no credit.  
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Activity 3 
 
The learner’s response should focus on the following key areas: 

• protein to help with muscle repair from damage in competition 
• replace depleted glycogen stores used in competition/restore blood glucose 

levels  
• replace fluids lost through sweating in the competition  

 
Factors affecting digestion and absorption of foods and fluids are also important in the 
different phases of the event and as such the learner’s response could have covered 
areas such as: 
 
Protein  

• Golden hour – first hour after exercise to maximise muscle repair  
• BCAA – increase rate of protein synthesis compared to other proteins 

 
Glycogen resynthesis 

• First two hours post event body is able to convert carbohydrate into glycogen at 
a very fast rate – (golden window). 

• high or moderate GI carbohydrates (50-75g) in first 15 mins  
• 50-75 g of carbohydrate every 2 hours 

 
Fluid replacement  

• Isotonic drinks contain electrolytes to increase rate of rehydration, sodium to 
replace sodium/Potassium lost through sweat   

• Cold drinks and carbonated drinks take longer to absorb fluid into the blood 
stream 

 
Many learners mistakenly referred to the client consuming glycogen and did not seem to 
know that carbohydrates are converted to glycogen with links to the golden window 
optimising this conversion time. 
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Activity 3 This response was awarded 10 out of 10 marks 
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This response covers the key areas of focus for the post event phase of a 
strength-based sports event. 
Reference to fluids, quantities and types of fluids are provided, together with 
knowledge that electrolytes increase rate of rehydration.  
Types of carbohydrates and reference to the golden window linked to convert 
carbohydrates to glycogen in the fasted time gains credit.  
Types of protein and reason for consuming protein post event are given 
together with knowledge related to digestion and absorption. 
 
Activity 3 This response was awarded 3 out of 10 marks 
 

 
 
 
This response is very limited; however, it does include knowledge of energy gels 
and the fact they are broken down quickly as well as knowledge related to the 
requirement for fluid intake to restore fluid levels which gains credit.  
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Summary 
Learners are encouraged to:  
 

• Read and analyse the nutritional programme in relation to macro 
nutrient content.  Percentage intake for each macronutrient should be 
assessed in relation to RDAs. 

• Expect to carry out calculations in relation to BMI and BMR of the client 
and use this information in the activities to justify the interpretation of 
nutritional programme and modifications.  

• When answering questions refer to the nutritional programme and 
individual as much as possible and make sure that the content you refer 
to is actually in the case study. 

• In question 2, justification for nutritional modifications is related to the 
client’s sport and help to improve sports performance.  

• Ensure only the correct phase of the event is discussed in question 3, 
any other phases that are covered that are not asked about in the 
question will not gain credit.  

• Use the assessment criteria in the mark scheme for each activity to guide 
them and ensure they cover all the content needed for each activity.  
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