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Introduction
This paper deals with a full range of food materials, their characteristics and properties, 
and the way in which they are handled, stored and processed. In addition, the module 
includes a significant amount of nutrition. Food products are constantly being developed or 
modified, it is, therefore, appropriate that aspects of product development, food innovation, 
and relevant business activities are included. As many of these subject areas are large it is 
important, as always, that candidates read the questions carefully. Many candidates waste 
valuable time in producing answers, which may contain factually correct material, but are 
not relevant to the question asked. Candidates should not react to single 'key words' but 
read the whole question carefully. Food processing and the manufacture of finished products 
invariably involves a sequence of operations. Candidates who achieve good marks tend 
to reproduce these sequences in the correct order and by so doing do not miss out any 
relevant points. Candidates are not penalised for listing stages in the wrong order, neither is 
there any negative marking for giving wrong information, but they tend to miss points. Most 
of the questions deal with commercial systems producing food and using raw materials on a 
large scale, only occasionally the kitchen approach to food production will be relevant. The 
underlying principles may be similar and the candidate should adapt them to the question. 
As in all technical subjects accuracy will gain the best marks.
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    Question 1 (a) 

  This question is requesting knowledge of individual proteins in eggs. This was poorly 
answered and was apparently not covered by most candidates. 

    Question 1 (b) 

  This question deals with the functions of egg yolk, and not egg white or the egg as a whole. 

 

 

  

 

 Question 1b_223651_01.png 

 

 

     

This answer includes three acceptable 
responses; the most signifi cant property being 
that of the emulsifying capability of egg yolk.

Examiner Comments

This answer includes three acceptable 

Examiner Comments
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Question 1 (c) 

   Many candidates misunderstood this question and talked about the egg as a whole and the 
shell as a barrier. The response which would gain most marks included details of the high pH 
(alkaline) which is not liked by bacteria and the various anti-microbial systems in the egg 
white. In particular the action of the enzyme, lysozyme which splits bacterial cells. There is 
often confusion between bacteria and enzymes. 

     

 
  

 

 

 

 This answer is clear on the aspect of high pH, 
but more detail could have been given on anti-
microbial properties. A borderline mark was 
given for this. 

Examiner Comments

 This answer is clear on the aspect of high pH, 

Examiner Comments
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 Question 2 (a) 

   All candidates gave sugar beet and sugar cane as their answers, rarer sources such as sugar 
maple were not mentioned. 

     Question 2 (b) 

   Most candidates knew the origin of sugar in part 2a and there was a basic understanding 
of the process of obtaining sugar from sugar cane. In a number of cases very specifi c 
detail was given on sugar beet processing including details of individual stages such as 
purifi cation. Possibly this was a result of a candidate visit to a sugar beet factory. 

    

Try tom produce a sequence of operations so nothing then is left out.Try tom produce a sequence of operations so nothing then is left out.

Examiner Tip

Most aspects are included in this answer.

Examiner Comments

Most aspects are included in this answer.

Examiner Comments
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     Question 3 (a) 

  There are a considerable number of diet-related diseases. Candidates generally had no 
diffi culty with this, although there were some general health examples. 

   
 

     Question 3 (b) 

   In comparing the nature of two special diets most candidates knew the signifi cant aspects, 
e.g. a lactose-intolerant diet must be free of dairy products because of the lactose coming 
from milk. 

     

 Probably the most common answers given. A 
number of candidates actually indicated it was 
type 2 diabetes. 

Examiner Comments

 Probably the most common answers given. A 

Examiner Comments

 A typical response but commercial or 'trend' diets were not acceptable, e.g. Atkin's diet. 

Examiner Comments

 A typical response but commercial or 'trend' diets were not acceptable, e.g. Atkin's diet. 

Examiner Comments
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    Question 3 (c) 

   Candidates were well acquainted with the arguments surrounding the issue of food miles. A 
number tended to extend their discussion to 'fairtrade'. 

    
 

 
  

 

 

 

 

 A reasonable answer, but there is no mention of 
seasonal availability or to overseas producers, 
particularly in developing countries. 

Examiner Comments

 A reasonable answer, but there is no mention of 

Examiner Comments



GCE Design & Technology: Food 6FT03 01 9

Question 4 (a) 

  This question was very specifi c to the making of malt from barley as a preliminary process 
to beer-making. It did not ask for details of the actual beer process. 

   
 

 

As always make sure to answer the particular aspect 
required, here it is malting not beer-making.
As always make sure to answer the particular aspect 

Examiner Tip

This answer covers the main issues of malting, 
and is accurate in details. Full marks would 
have been awarded if fi nal details of the process 
such as drying and grinding had been included.

Examiner Comments

This answer covers the main issues of malting, 

Examiner Comments
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    Question 4 (b) 

   Most candidates understood the basics of making different wines, with a number giving 
actual names of grapes (although no marks were allowed for this). 

        
Most of the main points are included but more 
detail on the use of yeast starter cultures would 
have achieved full marks.

Examiner Comments

Most of the main points are included but more 

Examiner Comments
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     Question 5 (a) 

   This is the standard pattern for the life of a product. Some candidates included details of 
actual development and some used different names for the stages. 

    

A clear diagram where appropriate is an easy way to 
gain good marks.
A clear diagram where appropriate is an easy way to 

Examiner Tip

All aspects are covered.

Examiner Comments

All aspects are covered.

Examiner Comments
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 Question 5 (b) 

   There are many factors which can infl uence the development of new products. These 
factors range from technical aspects, to environmental issues, marketing and lifestyles. 
New technologies also lead to new products, but candidates should not be misled by 
concentrating on other innovations included in the same section of the specifi cation such as 
'encapsulation'. 

     Question 6 (a) 

   Pasteurisation was originally developed to eliminate the bacterium in milk (  Mycobacterium 
tuberculosis)  which causes TB. However, the heat process will also kill other organisms (but 
not all) and so reduces spoilage and extends shelf-life. Good answers clearly indicated these 
aspects. 

This answer is rather basic, although TB 
is mentioned it does confuse it with food 
poisoning. There is no mention of shelf-life.

Examiner Comments

This answer is rather basic, although TB 

Examiner Comments
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     Question 6 (b) 

  A surprising number of candidates were confused with cheese-making in part or completely. 
Many used the term whey instead of buttermilk. 

    Question 6 (c) 

  Skimmed milk is made by centrifuging whole milk to separate the cream, which is lighter 
than the water phase. Special separators are used for this. Many candidates mentioned 
a preliminary process of homogenisation which breaks down the fat in cream into small 
stable particles which are then very resistant to separation, so this is the opposite of what 
is required in producing skimmed milk. Allowing to stand is too slow and commercially not 
viable. 

Here is an example of homogenisation 
incorrectly included, centrifugation is correct. 

Examiner Comments

Here is an example of homogenisation 

Examiner Comments
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Question 7

This question was about the macro-nutrients; carbohydrates, fats and proteins. A number 
of candidates were confused with micro-nutrients such as calcium or iron, and some 
mentioned water. However, most candidates gained most marks but with few gaining total 
marks.
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The fi rst and last part of this answer were good. 
However, although there is a lot of correct 
information in part two on carbohydrates it is 
not relevant.

Examiner Comments

The fi rst and last part of this answer were good. 

Examiner Comments
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Paper Summary
Candidates are advised to always read the question carefully and not to react to single key 
words. Ensure as much technical accuracy as possible but avoid irrelevant detail. For food 
processes, remember to describe equipment or processes in sufficient detail,  'invented' 
processes will not be of any value. Try to produce a sequence of operations, which will aid 
the memory, in order to obtain the top marks.
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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
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