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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. 
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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 

 
Unit 1: Introducing the Hospitality Industry 

Grade Unclassified 
Level 1 

Pass 

Level 2 

Pass Merit Distinction 

Boundary 

Mark 
0 12 21 30 40 

  

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
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Introduction  

 

This report has been written by the Lead Examiner for the BTEC unit 9: How the 

Hospitality Industry Contributes to Healthy Lifestyles. 

 

It is designed to help you understand how learners performed overall in the exam. 

For each question, there is a brief analysis of learner responses. You will also find 

example learner responses to the questions both well and poorly answered. These 

should help to provide additional guidance as to indicative responses.  

 

We hope this will help you to prepare your learners for future examination series.  

 

 

 

Introduction to the Overall Performance of the Unit 

 

This is the 12th paper taken by students for this unit. Students generally responded 

well to the range of questions in the paper. Teachers are becoming more used to the 

types of questions used and are overall, preparing students.  

 

Across a range of papers seen, there are still elements of the specification that have not 

been covered well or the knowledge retained by some students. In particular, ethical 

issues and trends, the support offered by other businesses, business ownership and 

the labour market, respectively.  Teachers are reminded that the entire specification is 

in the range for this examination, so all learning aims must be taught. Students need to 

have studied each aspect of the unit before taking this paper.   

 

There was a distinct difference between the students who were able to respond to the 

higher demand questions through identifying points and then linking their answer to 

the context of the question and those who could not.   

 

It was noted that some students did not comprehend the information in the question. 

Their answers were a repeat of the question or previous questions, and this could not 

be credited. This was evident in part B of a question of the question paper with many 

students giving the same response for all questions. The students also misinterpreted 
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the words used in questions and did not respond correctly due to this. An example was 

“casual staff” and students interpreted this not needing to wear a uniform or being 

friendly with the customers. This was as seen with the words “ethical issues” and 

students understanding this as “ ethnicity ” , and many wrong responses were 

observed.   

 

Students still need to improve how they write responses to the active verb in questions. 

This could be seen in the answers given by students when they have been asked to 

explain but have only listed the point. This is particularly important for students to be 

able to do when questions ask for an expansion point. Two or three marks have been 

lost in some questions by students as they have listed and not explained their answers. 

Centres should be encouraging students to give two different responses if required in 

a question and expand on both responses to gain full marks at the higher demand 

questions. Across a range of papers, there was a mixed level of performance seen at 

pass and merit.  

 

The extended answer question at the end of the paper was not answered well by 

students. Many students listed a response and did not expand on this demonstrating 

their lack of knowledge and understanding of the unit content being assessed. These 

students could only be awarded from the lower band level in the level-based grid.  

Teachers should encourage students to look at the level-based grid in the mark scheme 

in preparation for these extension questions. 

 

The best performance came from students who had both breadth and depth of the 

subject within the unit. These students were able to bring together their understanding 

of the hospitality industry and apply their knowledge to complex contexts involving 

small case studies. They were able to draw on their knowledge of the social, 

environmental and ethical issues and trends that impact on hospitality. They were also 

able to make valid judgements of positive and negative impacts based on the analysis 

of given information.   

  

Students who had been prepared well for writing the long answer questions (giving 

precise and detailed answers covering all sides of the argument or scenario) tended to 

perform well on this paper. They evaluated the factors within the hospitality businesses 

and how they respond to trends and issues drawing on appropriate concepts showing 

the depth of knowledge and development of understanding. 
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Individual Questions 

Q1                   Targeted Specification Area: A1 – Products 

Which one of these is a product offered by the hospitality industry? 

 

This item was a multiple-choice question that required the students to Identify a type 

of product offered by the hospitality industry. This required the same level of demand 

as previous multiple-choice items (requiring the students to simply recall a part of the 

specification). In this case, one response was required with most students giving the 

correct answer. The correct response was C Food. This part of the specification has 

been tested before as a short written response and as a multiple-choice question. 

 

Q 2                  Targeted Specification Area: A3 – Banks 

Give one type of service offered by banks to support the hospitality industry. 

 

This item was a short response question that asked students to give one type of service 

offered by banks to support the hospitality industry. It had a good response from 

students the most correct answers being loans and financial services.  

Some incorrect responses seen related to advertising and food banks showing a 

misunderstanding of words in the question.  

 

This response was awarded 1 mark 

 

 

This response was awarded 0 marks 
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Q 3                  Targeted Specification Area: A1 - Accommodation 

A hotel is an example of a hospitality business that offers accommodation for paying guests. 

Give one other type of business that offers accommodation within the hospitality industry. 

 

This item was a short response question that asked students to give an example of a 

hospitality business that offers accommodation. It had a good response from students 

the most correct answers being bed and breakfast and hostels.  

Some incorrect responses seen related to general hospitality businesses or brand 

names which could not be awarded. 

 

This response was awarded 1 mark 

 

 

This response was awarded 0 mark 
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Q 4                  Targeted Specification Area: A3 - Travel agencies 

Give one type of service offered by travel agents to support the hospitality industry. 

 

This item was a short response question that asked students to give one type of service offered 

by travel agents.  It had a mixed response from students the most incorrect answers were 

linked to the job performed by travel agents and not linked to support offered. This question 

has been asked before in previous papers in various formats. 

This response was awarded 1 mark 

 

 

This response was awarded 0 marks 

 

 

 

 

Q 5                Targeted Specification Area: A1 - Membership clubs 

Which one of these is a type of membership club. 

 

This item was a multiple-choice question that required the students to identify a type 

of membership club. This required the same level of demand as previous multiple-

choice items (requiring the students to simply recall a part of the specification). This 

question did not perform as well as expected with mixed responses being seen.  

This part of the specification has been tested before as a short written response and as 

a multiple-choice question. 

The correct response was A Politically affiliated. 
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Q 6             Targeted Specification Area: A1 - Events  

Give two examples of events offered by the hospitality industry. 

 

This question was answered as well as expected with students being asked to give two 

examples of events. There was a good response seen with most students gaining two 

marks. The responses awarded were for, weddings, parties music events and 

conferences. Some responses seen showed little or no understanding of the question. 

This question has been asked in almost all previous exams and is performing well.  

 

This response was awarded 2 mark 

 

This response was awarded 1 mark 

 

 

 

This response was awarded 0 marks 
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Q 7             Targeted Specification Area: B1 – Disciplinary 

Give one way a hospitality business can make sure new staff follow company 

procedures.  

 

This question was a short response question which was answered as expected. The 

most common response seen was monitor them and give them a book to follow. This 

question has been asked in almost all previous exams and is performing well.  

 

This response was awarded 1 mark 

 

This response was awarded 0 marks 

 

 

Q 8a               Targeted Specification Area: A2 - Types of business ownership 

Give one other type of business ownership. 

 

This item was a short response question that asked students to give one type of 

business ownership. This question did not perform as well as expected. The incorrect 

responses seen showed little or no understanding of the question. This question has 

been asked in previous papers in the same format.  The most common correct answers 

seen were sole trader and franchise.  
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This response was awarded 1 mark 

 

 

 

 

This response was awarded 0 marks. 

 

 

Q 8b                 Targeted Specification Area: A2 - Advantages of a partnership  

Explain one advantage of owning a business as a partnership. 

 

This item was a short response question that asked students to explain one advantage 

of owning a business as a partnership. It was written to follow on from 8a. This question 

has been asked in previous papers in a similar format. 

 

This response was awarded 2 marks. 

 

 

 

 

 



 

12                

Version 1 

Lead Examiner Report 1906 Unit 1: Introducing the Hospitality Industry 

This response was awarded 1 mark. 

 

This response was awarded 0 marks. 

 

 

Q 9              Targeted Specification Area: B1 - Documents used in the purchasing 

cycle - invoice  

Name the document that informs customers how much they need to pay for products 

they have received. 

 

This item was a short response question that asked students to name a specific 

document from the purchasing cycle. The question is a straightforward recall form the 

specification Students did not respond well to the question and gave an answer that 

could be awarded.  This question has been asked in previous papers in a similar format 

and did not perform as well. 

 

This response was awarded 1 mark 
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This response was awarded 0 marks. 

 

 

Q 10                  Targeted Specification Area: B1 - Managing costs - Factors that 

impact on gross profit - portion control 

Explain one way portion control can help to maintain profits. 

 

This item was answered as well as expected. It was designed to test managing costs. 

There was a mixed response seen with most students gaining at least one mark. This 

question has been asked in a previous paper in a different format. 

 

This response was awarded 2 marks 

 

 

This response was awarded 1 mark 
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This response was awarded 0 marks. 

 

 

Q 11                   Targeted Specification Area: C1 - Trends and issues - healthy eating 

 

Give two other ways the pub can respond to healthy eating trends 

 

This item was responded to as expected by students with most students gaining one 

mark. The students were asked to give two ways healthy eating trends can be 

responded to. The students who gave incorrect responses showed little understanding 

of the question. Vegetarian and vegan were also popular incorrect responses seen. The 

question has been asked in previous papers in various forms. 

 

This response was awarded 2 marks 
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This response was awarded 1 mark 

 

 

This response was awarded 0 marks 

 

 

Q 12              Targeted Specification Area: B1 - Types of  suppliers - company 

nominated suppliers 

 

Give two advantages of using this type of supplier. 

This item performed as expected on the paper with most students gaining at least one 

mark. Most students attempted to answer this question showing a good understanding 

of the topic by students. Students were asked to give two advantages of using a 

nominated supplier. The students that gained no marks for this question showed no 

understanding of the subject being tested.  
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This response was awarded 2 marks 

 

This response was awarded 1 mark 

 

 

 

This response was awarded 0 marks 
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Q 13              Targeted Specification Area: C1 - Ethical issues - Equal opportunities 

Hospitality businesses must give equal opportunities to all staff. 

Give examples of how hospitality business can do this. 

 

This item responded as expected and has been tested in previous papers. It was 

designed to test students understanding of equal opportunities. There was a mixed 

response seen with most students gaining at least one mark. Most of the correct 

responses seen were equal pay. Some students’ responses reflected their learning 

environment with common incorrect responses being, every one has to take a turn to 

wash up.   

 

This response was awarded 2 marks 

 

 

This response was awarded 1 mark 
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This response was awarded 0 marks 

 

 

Q 14              Targeted Specification Area: A1 - Pubs and bars - free house 

 

Explain what is meant by the term free house. 

 

This item did not perform as expected on the paper. It was designed to test student’

s knowledge of types of pubs and bars. Student responses seen were mixed with some 

students showing little understanding of the question asked and being unable to 

develop their response as seen below awarded one mark.  

 

This response was awarded 2 marks 
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This response was awarded 1 mark 

 

This response was awarded 0 marks 

 

 

Q 15            Targeted Specification Area: C1 - Innovative marketing - use of social 

media to promote facilities to business customers. 

 

Explain two advantages for the hotel of using social media to attract customers.  

 

This item did not perform as well as expected. This style of question is thought to be 

assessible to students. The students were asked to explain two advantages of social 

media attracting customers for the hotel. Most responses seen were generic or 

repetitive and could not be awarded four marks.   
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This response was awarded 4 marks 

 

This response was awarded 3 marks 

 

 

 

 

 

 



 

21                

Version 1 

Lead Examiner Report 1906 Unit 1: Introducing the Hospitality Industry 

This response was awarded 2 marks 

 

This response was awarded 0 marks 

 

 

Q 16             Targeted Specification Area: B1 - Controlling staff - induction/health 

and safety 

Explain two ways workplace procedures for health and safety in the new staff induction 

handbook can help to reduce accidents.  
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This item is a four-mark question where students are asked to explain two ways the 

staff induction handbook can help to reduce accidents. In many responses seen 

students gave examples of accidents or repeated the question which could not be 

awarded. 

This response was awarded 4 marks 

 

 

This response was awarded 3 marks 
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This response was awarded 2 marks 

 

This response was awarded 0 marks 
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Q 17a             Targeted Specification Area: C1 - Labour market 

 

Give two advantages for the company of employing casual staff 

                

This item was the question first question in the second part of the paper, and the 

question is linked to the scenario. The students are asked to give two advantages of 

employing casual staff. In responses seen it was apparent some students did not 

understand the word “casual” as it is meant in the question. Common incorrect 

responses seen referred to not needing to ware a uniform and speaking friendly with 

guests.  

 

This response was awarded 2 marks 

 

 

This response was awarded 1 mark 
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This response was awarded 0 marks 

 

 

Q 17b              Targeted Specification Area: A1 - Recruitment agencies 

 

Explain one benefit to the company of using a recruitment agency. 

 

This item was designed to follow on from 15b asking students to explain one benefit of 

using a recruitment agency. Students responded as expected to this question. This 

subject has been tested in previous papers in similar ways. Most students gave one 

response and explained the answer. The most common correct responses seen were 

linked to taking pressure of the business.  

    

 

This response was awarded 2 marks 
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This response was awarded 1 mark 

 

This response was awarded 0 marks 

 

 

Q 18              Targeted Specification Area: C1 - Ethical issues and trends 

 

Explain two disadvantages for the company of sourcing the food locally 

This item was an explain question worth four marks and students had to explain two 

disadvantages for the company of sourcing local food. The question performed as well 

as expected with a mix of responses seen. Most students gained at least two marks 

either by listing two disadvantages or explaining one with reasons given. This subject 

has been tested in many previous papers.  
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This response was awarded 4 marks 

 

 

This response was awarded 3 marks 

 

 

 

 

 

 



 

28                

Version 1 

Lead Examiner Report 1906 Unit 1: Introducing the Hospitality Industry 

This response was awarded 2 marks  

 

This response was awarded 1 mark  
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This response was awarded 0 marks 

  

 

Q 19                  Targeted Specification Area: C1 - Ethical issues and trends - use of 

disposable packaging 

 

Explain two disadvantages for the company of using disposable items 

This item asked students to explain disadvantages of using disposable items. It is a very 

topical subject and students expected to respond well to this question. Responses seen 

were mixed with most students gaining two marks. This area of the specification has 

been tested before in previous papers in different formats. The most common 

response seen was linked to waste.  
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This response was awarded 4 marks 

 

This response was awarded 3 marks 
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This response was awarded 2 marks 

 

This response was awarded 0 marks 
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Q 20                  Targeted Specification Area: C1 - Trends and issues - 

environment/ethical issues 

Discuss what ideas the hotel chain could consider to improving its ethical and 

environmental practices.  

This item was the extended writing question the last question on the paper, and this 

question did not perform as expected. Most students wrote an extended response to 

the question. Few students listed answers with some student ’ s discussing the 

question. Fewer blank responses were seen in this paper than in previous years 

showing the work undertaken by Centers to prepare students for exams. The students 

had to discuss ways ethical and environmental practices could be improved. Some 

students’ mis-interpreted the word ethical for ethnicity and discussed different 

restaurant concepts and menus e.g. Indian and Italian foods. The responses seen that 

were awarded one mark needed to expand on their identified points to be credited 

more marks.  
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These responses were awarded 6 marks 
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These responses were awarded 5 marks  
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These responses were awarded 4 marks 
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This response was awarded 2 marks 
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These responses were awarded 1 mark 
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Summary of performance on the paper  
 

In preparing for this external assessment, the following should be noted. 

Students should:  

 

• Be aware that the whole specification for this unit can be covered by this exam. All learning aims and 

unit content need to be taught. 

 

• Understand the command verb and know by the marks allocated that the word “explain” and

“discuss” means the answer must be expanded in some detail with justifications given for points 

identified. 

 

• Read the question carefully and do not repeat the question in the response as marks cannot be 

awarded for this. 

 

• Understand the focus of the question and answer according to the context i.e. should it be answered 

from a staff point of view or the business, is it a negative response that is required or a positive 

response. 

 

• Students should be encouraged to respond to the extended answer questions and note down the 

information they know, even if they cannot construct an extended writing answer. This could be given 

in the form of a list if extended writing is not feasible. 

 

• This paper is allocated 15 minutes’  additional time for reading the questions, scenarios and 

contexts thoroughly before attempting to answer questions. Effective time management and the use 

of practice papers under exam conditions will support students to improve exam technique. 

 

• Students should be encouraged to write within the correct area for each question to ensure the 

examiner fully has access to the responses and the context they are written. Students should 

encouraged to ask for extra paper if required to write their responses fully. 
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