
Examiners’ Report
June 2015

GCE Design and Technology 5FT02 01



2 GCE Design and Technology 5FT02 01

Edexcel and BTEC Qualifications

Edexcel and BTEC qualifications come from Pearson, the UK’s largest awarding body. We 
provide a wide range of qualifications including academic, vocational, occupational and 
specific programmes for employers. For further information visit our qualifications websites 
at www.edexcel.com or www.btec.co.uk. 

Alternatively, you can get in touch with us using the details on our contact us page at 
www.edexcel.com/contactus.

Giving you insight to inform next steps 

ResultsPlus is Pearson’s free online service giving instant and detailed analysis of your 
students’ exam results.

• See students’ scores for every exam question.
• Understand how your students’ performance compares with class and national averages.
• Identify potential topics, skills and types of question where students may need to 

develop their learning further.

For more information on ResultsPlus, or to log in, visit www.edexcel.com/resultsplus.  
Your exams officer will be able to set up your ResultsPlus account in minutes via Edexcel Online.

Pearson: helping people progress, everywhere

Pearson aspires to be the world’s leading learning company. 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 students at: 
www.pearson.com/uk.

June 2015

Publications Code UG041225

All the material in this publication is copyright 
© Pearson Education Ltd 2015



GCE Design and Technology 5FT02 01 3

Introduction
The format and structure of this question paper is now well established. It is clear that 
teachers and candidates are familiar with the layout and have used past papers and 
previous examiners' reports during preparations for this examination.

On the whole candidate performance is improving on the two questions that assess QWC 
(Quality of Written Communication) by providing answers that have more structure. Candidates' 
level of response to the describe and explain type questions is showing improvement.

Centres are asked to remind candidates the space made available for giving the answer has 
been specifically designed for how much writing is needed to gain maximum marks.

Centres are continuing to make good progress with their teaching and learning activities in 
Food Technology. The delivery of knowledge, understanding and skills for a wide range of 
ingredients, components, materials and processes in the Food Technology course continues 
to show improvements in student outcomes in all areas of the specification. This is through 
the use of primary and secondary foods in food preparation, processing and preservation, 
nutrition and health issues, product analysis and product manufacture topics in both 
domestic and industrial areas of study. 

There were a range of levels of outcome for candidates, as to be expected. This paper 
contained a broad and varied distribution of marks across the paper, which achieved a good 
balance of recall, selection, application and communication of knowledge and understanding 
in Food Technology, as well as product analysis and evaluation, through short and extended 
writing activities and communication of ideas through the design question.

Candidates are reminded to keep their answers within designated areas and use concise 
sentences or bullet points where appropriate.

'Explain' style questions continue to cause problems for some candidates and teachers are 
advised to prepare candidates in the use of the following command words:

• Give, State, Name (1 mark) - These type of questions will usually appear at the 
beginning of the paper or question part and are designed to ease candidates into the 
question with a single statement or short phrase for one mark.

• Describe, Outline (2+ marks) - These types of questions are straight forward. They 
require candidates to describe something in detail. Some questions may also ask 
candidates to use notes and sketches, therefore, marks can be gained with the use of a 
clearly labelled sketch.

• Explain, Justify (2+ marks) - These types of questions require candidates to respond in 
a little more detail - single statements will not achieve full marks. A valid point should be 
made and then justified.

• Evaluate, Discuss, Compare (4+ marks) - These type of questions are designed to 
'stretch and challenge' candidates. These questions require candidates to make a well 
balanced argument, usually involving both advantages and disadvantages.

The coverage of the subject content was thorough and varied, effectively testing the 
candidate's technical knowledge and understanding of Food Technology. The 'ramped' nature 
of the exam paper and variety of question styles and command words promoted accessibility 
to students of all ability levels. Progression and application of knowledge and understanding 
within the subject area was evident, promoting stretch and challenge opportunities for 
higher ability candidates.

Many centres made use of scribes or readers and the number of scripts that were illegible 
was greatly reduced this year. However, handwriting continues to be variable, with some 
answers illegible as a result. Some candidates lost marks through carelessness or lack of 
thought and effort. It is essential that candidates are made aware of the necessity to write 
neatly with a clear and legible black (hand writing) pen.

5FT02 paper requires candidates to answer 14 questions in 90 minutes.
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Question 11 (a) (1)

Question 11 (a) (2)

This is a good introductory question and it was 
answered well by most candidates, identifying 
correctly industrial mixer. There were quite a few 
candidate's who incorrectly labelled 'mixer' and were 
unable to secure a mark for this simplistic statement.

Examiner Comments

Many candidates achieved one mark for correctly 
identifying the correct use of fire blanket with 
the most popular answers focussing on putting 
the fire out. Comments about using with a fire 
were too vague and did not achieve a mark.

Examiner Comments
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Question 11 (a) (3)

There was a disappointing set of answers for this question, with many candidates incorrectly 
naming the equipment as a stirrer or paddle.

 
Question 11 (a) (4)

This answer gained the mark
Examiner Comments

Many of the candidate answers correctly 
named the use of this item for protecting 
clothes and/or food. References to preventing 
cross contamination were also relevant.

Examiner Comments
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Question 11 (c)

There were mixed responses to the classification of fish with the majority knowing about 
white and oily fish, but were definitely confused in identifying shellfish and crustaceans.

Question 11 (d)

The vast majority of candidates only achieved 1 mark for this question. They had a good 
knowledge of local produce/fairtrade/ethical farming/waste, but when asked to quantify their 
answer,they could not or did not know how to. The most common responses were to do with 
fairtrade, local produce and recycling of packaging. However there was significant confusion 
across the cohort that buying from the local supermarket meant that this supported local 
business or fairtrade, despite the fact that the fruit had been flown into the UK from the 
other side of the world.

This is an example of a correct answer to this question.
Examiner Comments

This is a good answer, stating what to look out for.
Examiner Comments
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Question 11 (e)

Hygiene and safety underpins the specification and has obvious links to this subject content. 
These questions were generally well answered and the candidates know about hygiene and 
handling high risk foods.

Hygiene and safety underpins the specification and has 
obvious links to this subject content. These questions 
were generally well answered and the candidates know 
about hygiene and handling high risk foods.

Examiner Comments
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Question 11 (f)

This question required the candidates to describe two modifications to the fish pie product 
that would make it suitable for a consumer who is on a lactose free diet, and also to use 
their product analysis and evaluation skills. Many candidates offered sound modifications 
to the product, focussing on removing the milk content or any ingredients derived from 
milk. There were many imaginative variations to the recipe, but candidates often struggled 
to describe how these modifications were making it suitable for the special dietary need. 
There were some vague statements about changing the milk content to water from some 
candidates, which would have made the product taste inedible.

Knowledge by the candidates about a lactose free diet was strong, however some suggested 
other products like water, almond or coconut milk in the sauce without giving a meaningful 
solution to the question.

This question offered stretch and 
challenge opportunities, and this was 
a successful outcome for this student.

Examiner Comments
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Question 12
This was a popular question, and the majority of candidates responded fully. Some of the 
designs were very good and were fully annotated and sketched well.

The second design was often not as detailed, possibly due to time contsraints and exam 
pressure.

It is clear that centres are improving the teaching of this question as many candidates 
showed good subject knowledge and good exam technique. Repeating of an answer for the 
specification from design 1 to design 2 was still common, but less so than in previous years. 
There were less candidates than usual who just drew a sketch. Popular designs included 
quiche, pasties, pies, plaits, vol au vents, samosas and spring rolls.

The design question produced some excellent responses from candidates with excellent 
sketching and annotation from candidates across the ability range. The link between 
coursework activities in the design task was most apparent, with some innovative food 
product design work. A wide range of savoury salad products were presented with most 
candidates managing to illustrate and label two different ideas.

Centres continue to work hard to raise achievement in this section of the question paper. All 
examiners noted that there was a continued improvement in communication techniques and 
the ability of candidates to be creative, imaginative and at times quite inventive with their 
recipes.

Where candidates had read the question carefully and planned their answer methodically the 
sketches and annotations succeeded in showing how the design had met the specification 
points. The point that caused the greatest difficulty was the suitability for value for money. 
Responses needed to focus on ways this can be achieved. Therefore correct answers could 
have referenced that the food product contained products that were home grown, seasonal 
or batch produced to reduce manufacturing costs. Once again, candidates who planned their 
answers carefully were rewarded with high marks because they used the specification as a 
checklist to ensure they covered all of the points.



10 GCE Design and Technology 5FT02 01



GCE Design and Technology 5FT02 01 11

 

Question 13 (a)

This question requires the candidates to demonstrate their knowledge of the working 
characteristics of ingredients within product analysis. It was well answered by the majority 
of the candidates who knew that baking powder is used as a raising agent. Many answers 
included bicarbonate of soda as a response.

Question 13 (b)

This candidate gave a design of a beef 
pie and a chicken fajita, gaining 9 
marks in total, 6 for (a) and 3 for (b).

Examiner Comments

Use the specification as a checklist to ensure that 
each design is annotated differently and that each 
point is met for the design brief.

Examiner Tip

This was a good response giving the 
most common method to gain the mark.

Examiner Comments

This was a good response giving the 
most common method to gain the mark.

Examiner Comments
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Question 13 (c)

There were mixed responses to this question asking for reasons why glaze is used on fruit. 
The most common response was to do with appearance but this would only give you 1 mark 
as there was no explanation. Better responses focused on the link between sales and profit - 
if the appearance of the fruit was attractive it would sell better.

Question 13 (d)

Candidates had varying degrees of success with this question and depended on their 
interpretation of the command word 'explain'. Where candidates provided a linked 
explanation to their initial statement, they were rewarded with the full marks.

This was a good response 
which gained the two marks.

Examiner Comments

Always check how many marks for the question.
Examiner Tip

This is a good explanation, gaining the 2 marks.
Examiner Comments
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Question 13 (e)

Generally this question was answered well with references to moulding, cutting and dicing.

Generally this question was answered well with 
references to moulding, cutting and dicing.

Examiner Comments

Good use of terminology and reference 
to examples where appropriate.

Examiner Comments
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Question 13 (f) (i)

This question was answered well by most candidates with many gaining the full 2 marks. 
One mark was often gained for stating the packaging would be recyclable. The most popular 
correct response was 'using local fruit to reduce the food miles' or 'growing organically 
without the need for pesticides which can cause pollution'.

Question 13 (f) (ii)

This is a good example of what was just 
stated, and it gained the full marks.

Examiner Comments

The most popular response gaining two 
marks was 'glazing being used to improve 
the appearance'. This is a good example.

Examiner Comments
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Question 13 (g)

As an extended writing exercise linked to QWC, this question proved to be very challenging 
for many candidates. This question is marked using the level descriptors outlined in previous 
sample assessment materials. Candidates must demonstrate accurate technical vocabulary 
linked to food technology and a good understanding of the evaluation process. Where 
writing communicates answers effectively and with clarity and organisation, candidates 
were rewarded with high marks. It is possible to provide three to four well explained and 
evaluated points to achieve the high marks. Candidates could answer this question in either 
a bullet pointed list or in paragraphs, focussing on the main comparisons and similarities 
between the two recipes. To move the response from a weak or average answer to one that 
is worthy of full marks requires explanation of each comparison together with clear effective 
communication throughout the response.
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Evaluation and comparison in this answer is worthy 
of a high level response in the level descriptors.

Examiner Comments
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Question 14 (a) (i)

Generally there were many disappointing responses to this question, with many clearly 
guessing the answers. There were some serious misconceptions which will need to be 
addressed for the next academic year by centres. Toothpaste is not a food. Water and tea 
are the best sources of fluoride.

Question 14 (a) (ii)
Most candidates could accurately name a food rich in iron, with red meat, egg yolk and 
spinach being the most popular, although there were some very dubious spelling mistakes. 
Many candidates left the answer for the deficiency disease of iron blank. There were a few 
incorrect references to skin and eyes.

This candidate gained the mark.
Examiner Comments

This is a good example.
Examiner Comments
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Question 14 (a) (iii)
Vitamin A answers tended to focus on improving night vision or creating the substance 
'visual purple' to aid sight in dim light. References to generally improving eye sight, either 
long or short sightedness, were incorrect.

Question 14 (a) (iv)
The answers for sodium sources were good, with many candidates referencing salt, 
processed foods, crisps, cheese. This was the lowest scoring question on the paper. The 
question was for the effect of deficiency of salt. This was either left blank with no response, 
or were incorrect responses referring to dehydration-excess salt intake. Muscle cramps were 
the desired accurate answer, but this was omitted by most candidates.

Question 14 (b)

This question was poorly answered and showed some misunderstanding. There were mixed 
responses for the GM foods with most candidates gaining only one mark. The most common 
answers were 'lack of knowledge of the long term effects' and 'how safe are they for the 
consumer'.

This candidate gained the two marks.
Examiner Comments

This was a well thought out answer.
Examiner Comments
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Question 14 (c)

There was a wide range of answers seen for this question with some displaying good use of 
terminology and linked responses with examples.

Question 14 (d)

There were wild guesses for many candidates in this question. There were also some 
grave inaccuracies. Many just left their answer blank. Nutraceuticals have specific health 
promoting or disease preventing properties beyond the basic function of supplying 
nutrients.

A good example.
Examiner Comments

It is always good practice to underline 
important parts of the question

Examiner Tip

This was the desired answer which was 
seldom given.

Examiner Comments
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Question 14 (e)
This question was a challenging A/A* question and was answered with varying degrees of 
success. The question this year was split into three areas for six marks. Weaker candidates 
generally focused on colour change, with little discussion about the effects. Texture, flavour, 
aroma and colour changes with specific links to coagulation, dextrinisation, temperature 
ranges for food safety, caramelisation and loss of vitamins (B & C) in vegetables provided 
our A/A* candidates real opportunity to demonstrate their excellent food science knowledge. 
In these cases, the answers were a pleasure to read and this is clearly an area of the 
specification that offers real scope for stretch and challenge for most able candidates. 
Technical understanding, good use of vocabulary and terminology linked to food technology 
as well as excellent application of knowledge and understanding were demonstrated, and 
often the B grade candidate achieved 3/6 marks with much credible discussion on the effects 
of cooking on the named foods.

This question was also left blank by several weaker candidates. Others who gained 0 marks 
did so by just re-writing out the question without making any valid points. As with question 
13e, the full range of marks was given for this question. Weaker candidates getting 3 marks 
or so made different valid points with little discussion. Handwriting was again a major 
problem. Some centres had clearly taught this question well with many centres giving 
'textbook' answers obviously learned verbatim. Many candidates only focused on labelling 
information in their response and it is clear that they had learned this from last year's paper. 
The strongest candidates structured their responses and had clearly made notes about the 
content of their answer before attempting it. This should be encouraged by centres as it 
usually led to the highest marks being awarded.
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Despite the inaccurate use of dextrinisation in the answer, this candidate was able to achieve 
the full allocation of marks due to the excellent discussion and description available for 
each of the three foods.

This candidate achieved no marks due to misreading 
the question and focussing on food handling.

Examiner Comments
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Despite the inaccurate use of dextrinisation in the 
answer, this candidate was able to achieve the full 
allocation of marks due to the excellent discussion 
and description available for each of the three foods.

Examiner Comments
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Paper Summary
Based on their performance on this paper, candidates should:

• Keep their answers within the designated areas asked

• Use concise sentences or bullet points where these are appropriate

• Quantify their answers where appropriate

• Avoid making vague statements

• Ensure designs are annotated or labelled clearly

• Ensure their handwriting is clear

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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