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Introduction
The theoretical aspects of Food Technology involve a wide range of subject matter 
particularly in areas of applied science, technology and commerce, as well as an 
understanding of food in all respects. It is, therefore, essential that a particular aspect is 
addressed in an answer in an accurate manner. For example, question 7(a) on canning 
asked about the requirements to achieve sterility in a canned product, it did not ask for 
details of the canning process. As always candidates must, therefore, read the question 
carefully and not just react to key words like 'canned food product'. Similarly, it is essential 
to use the correct terminology, abbreviations and symbols. For example, the term for acidity 
'pH' is widely miss-represented as ph, Ph or PH. There are also a number of misconceptions 
of unknown origin. For example, many candidates think that in the canning process food is 
firstly sterilised by heating then sealed in a can. In reality, food is prepared, sealed in a can 
then heat sterilised. There are also a number of common terms that are not spelt correctly, 
e.g. xanthan gum often is spelt as 'xantham'. Successful candidates know these points and 
they are an indicator that the candidate knows what he or she is talking about. There were 
some good answers carefully addressing the specific aspects of the answer. Less successful 
candidates tended to generalise and react to the main key words. Candidates who did not 
perform well had little knowledge of technical aspects. As in previous years candidates who 
used extra sheets, or deliberately went outside the given space, gained few or no extra 
marks. Candidates should be advised that there is sufficient space given for each answer 
and not to write too large.
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   Question 1 (b) 

  This question is concerned with modern methods of food production and harvesting. 

 

 
  

 
 
 
    

This answer covers modern food production 
with the use of machinery and chemical pest 
control.

Examiner CommentsExaminer Comments
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 Question 1 (c) 

  Specifi c details are required on the wet cleaning process which relies on a difference in 
buoyancy between the food material and the contaminants such as soil. 

 

 
  

 

This candidate has accurately described the 
process of fl otation cleaning. The answer 
deserves full marks, although buoyancy has not 
been mentioned.

Examiner Comments

This candidate has accurately described the 

Examiner Comments

This is an example of a question which must be 
read carefully as it requires a specifi c response.
This is an example of a question which must be 

Examiner Tip
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     Question 2 (b) 

  There are two main tests for reducing sugars, Fehlings and Benedicts. Both require heating 
with sugar to produce a brick red precipitate. The fact that reducing sugars are involved in 
browning reactions is not a test for a reducing sugar. 

 

 

  

 

This answer omits one crucial part in that the 
sugar must be heated with the solution and so 
loses one mark.

Examiner Comments

This answer omits one crucial part in that the 

Examiner Comments
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     Question 2 (c) 

  Caramelisation involves heating sugars above their melting points. It occurs in the absence 
of protein material and therefore is not the Maillard reaction or involving enzymes. 

 

 
  

 
    
 
 

      

This answer has the basic information of heating to 
high temperatures and brown compounds formed.

Examiner Comments

This answer has the basic information of heating to 

Examiner Comments
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Question 3 (a) 

  This question was well answered and it has many answers from general topics like gums to 
specifi c substances such as xanthan gum. 

 

   Question 3 (b) 

  It was surprising that many candidates did not know the basics of jam-making, particularly 
commenting on the amount of pectin and sugar and the right pH range. 

  

  

 
 
     

This is a good answer quoting the correct pH 
and sugar level. It also goes further in correctly 
stating that high molecular weight pectin is 
required.

Examiner Comments

This is a good answer quoting the correct pH 

Examiner Comments

It pays to give as much technical detail 
as possible in a question like this.

Examiner Tip
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 Question 3 (c) 

  Xanthan gum has many properties. Candidates tended to know about the thixotropic nature 
of the gum in sauces, but were less sure about its use in canned food. 

  

  

 

The main aspects are covered, and rarely the 
candidate mentions the better heat penetration 
in canning.

Examiner Comments

The main aspects are covered, and rarely the 

Examiner Comments
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     Question 4 (a) 

  This question covers those areas which infl uence the growth of micro-organisms and hence 
food spoilage. There was some confusion with the general handling and storage of food in 
the kitchen environment. 

  
  

 

     

This was awarded most marks, but the 
comment on high temperature was almost 
repeating the fi rst on poor storage conditions.

Examiner Comments

This was awarded most marks, but the 

Examiner Comments

Remember to consider the overall 
principles of food spoilage and not 
individual situations in the kitchen.

Remember to consider the overall 

Examiner Tip
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Question 4 (b) 

  This question was answered well and most candidates gave a good range of answers which 
included both preventing and retarding the growth of spoilage organisms. 

 
 

  

 

Good range included in this answer.

Examiner Comments

Good range included in this answer.

Examiner Comments
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     Question 5 

  Here is an example of a question which was not properly read by candidates and 
consequently misinterpreted. The question asked for general principles for producing food 
specifi cations and not deetails of what is normally included in a specifi cation. 

Always read the question carefully. 
The key words here are 'producing' 
and 'food product specifi cations'.

Always read the question carefully. 

Examiner Tip

This candidate only achieved two marks for the point 
about being 'achievable' and abiding by legal aspects.

Examiner Comments

This candidate only achieved two marks for the point 

Examiner Comments
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    Question 6 (a) 

  A question which was well answered. 

  

   

 
 
 

This candidate obtained full marks by producing 
an accurate diagram and also showing the 
free -OH group which was missed by many 
candidates.

Examiner Comments

This candidate obtained full marks by producing 

Examiner Comments

Use clear diagrams where possible or requested, 
in order to obtain good marks.

Examiner Tip
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     Question 6 (b) 

  Candidates sometimes put the answers the wrong way round, but many knew what was 
required. Details of the nutritional aspects of these were not required. 

  
  

 A clear answer. This is suffi cient to gain full 
marks, although the double bonds are in the 
wrong places.

Examiner Comments

A clear answer. This is suffi cient to gain full 

Examiner Comments
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     Question 6 (c) 

  This question was about essential fatty acids and, although there were some good answers, 
many candidates reacted to the word 'essential' and talked about 'essential amino acids' and 
not fatty acids. 

 

 
  

 

This candidate made a reasonable 
attempt gaining 4 marks for commenting: 
essential in the diet, and cannot be 
synthesised; development of cell membranes; 
hormones; and aiding blood clotting.

Examiner Comments

This candidate made a reasonable 

Examiner Comments

Candidates should check they are discussing 
the right 'essential' group of substances.

Examiner Tip
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     Question 7 (a) 

  The details of the canning process itself were not requred but the factors which are involved 
in achieving sterility were requested. Many students detailed the canning process and 
preliminary operations. 

  

  

   

This candidate achieved half marks by 
discussing temperatures and heat penetration 
to the centre of the can.

Examiner Comments

This candidate achieved half marks by 

Examiner Comments
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       Question 7 (b) 

  The differences between the two heat processes of pasteurisation and sterilisation were 
requested. Most candidates knew the differences but there were wide variations on actual 
details and temperatures and times involved. 

  

  

 

This candidate indicated the differences 
between the intensities of the processes and 
their effects on the bacterial population.

Examiner Comments

This candidate indicated the differences 

Examiner Comments
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Paper Summary
As always, candidates should read the questions carefully and not react to the main key 
words.  Successful candidates will produce technically accurate answers with the correct 
terminology. In revising for the exam candidates should not try to spot questions but 
obviously there will not be repeat questions from the previous year. Candidates should 
always write in the given area, and there is plenty of space for a correct answer. Candidates 
should always notice the mark allocation for each part of the question and spend an 
appropriate time in answering it.

Grade Boundaries
Grade boundaries for this, and all other papers, can be found on the website on this link:

http://www.edexcel.com/iwantto/Pages/grade-boundaries.aspx

http://www.edexcel.com/iwantto/Pages/grade-boundaries.aspx
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