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General Marking Instructions

Introduction
The main purpose of the mark scheme is to ensure that examinations are marked accurately, 
consistently and fairly. The mark scheme provides examiners with an indication of the nature and range 
of candidates’ responses likely to be worthy of credit. It also sets out the criteria which they should apply 
in allocating marks to candidates’ responses.

Assessment objectives
Below are the assessment objectives for Home Economics: Food and Nutrition.

Candidates should be able to:

AO1 Recall, select and communicate their knowledge and understanding of a range of contexts.

AO2 Apply skills, knowledge and understanding in a variety of contexts and in planning and carrying 
out investigations and tasks.

AO3 Analyse and evaluate information, sources and evidence, make reasoned judgements and 
present conclusions.

Quality of candidates’ responses
In marking the examination papers, examiners should be looking for a quality of response refl ecting 
the level of maturity that may reasonably be expected of a 16-year-old, the age at which the majority of 
candidates sit their GCSE examinations.

Flexibility in marking
Mark schemes are not intended to be totally prescriptive. No mark scheme can cover all the responses 
which candidates may produce. In the event of unanticipated answers, examiners are expected to use 
their professional judgement to assess the validity of answers. If an answer is particularly problematic, 
then examiners should seek the guidance of the Supervising Examiner.

Positive marking
Examiners are encouraged to be positive in their marking, giving appropriate credit for what candidates 
know, understand and can do rather than penalising candidates for errors or omissions. Examiners 
should make use of the whole of the available mark range for any particular question and be prepared 
to award full marks for a response which is as good as might reasonably be expected of a 16-year-old 
GCSE candidate.

Awarding zero marks
Marks should only be awarded for valid responses and no marks should be awarded for an answer 
which is completely incorrect or inappropriate and not worthy of credit.

Types of mark schemes
Mark schemes for tasks or questions which require candidates to respond in extended written form are 
marked on the basis of levels of response which take account of the quality of written communication.

Other questions which require only short answers are marked on a point for point basis with marks 
awarded for each valid piece of information provided.
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Levels of response
In deciding which level of response to award, examiners should look for the ‘best fi t’ bearing in mind that 
weaknesses in one area may be compensated for by strength in another. In deciding which mark within a 
particular level to award to any response, examiners are expected to use their professional judgement.

The following guidance is provided to assist examiners:

• Threshold performance: Response which just merits inclusion in the level and should be awarded 
a mark at or near the bottom of the range.

• Intermediate performance: Response which clearly merits inclusion in the level and should be 
awarded a mark at or near the middle of the range.

• High performance: Response which fully satisfi es the level description and should be awarded a 
mark at or near the top of the range.

Quality of written communication
Quality of written communication is taken into account in assessing candidates’ responses to all tasks 
and questions that require them to respond in extended written form. These tasks and questions are 
marked on the basis of levels of response. The description for each level of response includes reference 
to the quality of written communication.

For conciseness, quality of written communication is distinguished within levels of response as follows:

Level 1: Quality of written communication is basic.
Level 2: Quality of written communication is competent.
Level 3: Quality of written communication is highly competent.

In interpreting these level descriptions, examiners should refer to the more detailed guidance provided 
below:

Level 1 (Basic): The candidate makes only a limited selection and use of an appropriate form and style 
of writing. The organisation of material may lack clarity and coherence. There is little use of specialist 
vocabulary. Presentation, spelling, punctuation and grammar may be such that intended meaning is not 
clear.

Level 2 (Competent): The candidate makes a reasonable selection and use of an appropriate form 
and style of writing. Relevant material is organised with some clarity and coherence. There is some use 
of appropriate specialist vocabulary. Presentation, spelling, punctuation and grammar are suffi  ciently 
competent to make meaning evident.

Level 3 (Highly competent): The candidate successfully selects and uses the most appropriate form 
and style of writing. Relevant material is organised with a high degree of clarity and coherence. There is 
extensive and accurate use of appropriate specialist vocabulary. Presentation, spelling, punctuation and 
grammar are of a high standard and ensure that meaning is clear.

COVID-19 Context
Given the unprecedented circumstances presented by the COVID-19 public health crisis, senior 
examiners, under the instruction of CCEA awarding organisation, are required to train assistant 
examiners to apply the mark scheme in case of disrupted learning and lost teaching time. The 
interpretation and intended application of the mark scheme for this examination series will be 
communicated through the standardising meeting by the Chief or Principal Examiner and will be 
monitored through the supervision period. This paragraph will apply to examination series in 2021–2022 
only. 
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1 Read the following statements and tick the box beside each correct answer. 
Tick only one box for each statement. (AO1)

 (a) Which one of the following nutrients is a macronutrient? 
   

  A carbohydrate 
  (1 × [1]) [1]

 (b) Which one of the following foods is an example of a food that has undergone 
primary processing? 

  
  C fl our 
  (1 × [1]) [1]

 (c) Which one of the following foods is a good source of protein? 

  B milk
  (1 × [1]) [1]

 (d) Which one of the following temperature ranges represents the ‘danger zone’ 
at which bacteria multiply rapidly? 
   

  D 5 – 63 °C 
  (1 × [1]) [1]

 (e) Which one of the following health issues is caused by a defi ciency of 
calcium? 
    

  A osteoporosis
  (1 × [1]) [1]

 (f) Which one of the following foods is not covered under the Northern Ireland 
Beef and Lamb Farm Quality Assurance Scheme (NIBL FQAS)? 
  

  C cod
  (1 × [1]) [1]
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2 (a) Write the following foods onto the correct section of the Eatwell Guide 
above. (AO1)

  Answers should refl ect the following:

• broccoli: Fruit and vegetables
• lentils: Beans, pulses, fi sh, eggs, meat and other proteins 
• couscous: Potatoes, bread, rice, bread, pasta and other starchy 

carbohydrates
• single cream: Dairy and alternatives

  All other valid responses will be given credit.
  (4 × [1]) [4]

 (b) One of the “8 tips for eating well” is to eat less salt. 

  (i) Write down three ways to reduce the amount of salt in the diet. (AO1)

   Answers may address the following:

• avoid processed food with high salt content
• don’t set salt out at the table
• check food labels for salt content
• replace salt with salt substitutes
• replace salt in cooking with herbs and spices
• don’t add salt when cooking before tasting

   All other valid responses will be given credit.
   (3 × [1]) [3]

  (ii) Discuss why it is important to reduce the amount of salt in the diet.
   (AO1, AO2)

   Answers may address the following:

• too much salt increases the risk of high blood pressure
• high blood pressure is a risk factor for cardiovascular disease 

(CVD) and stroke 
• high salt intake puts strain on kidneys, increasing the risk of kidney 

disease 
   All other valid points will be given credit

   [1] simple statement
   [2] accurate discussion with limited reasoning for importance
   [3] accurate discussion with developed reasoning for importance
   (1 × [3]) [3]
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 (c) Another one of the “8 tips for eating well” is to eat lots of fruit and vegetables. 
Explain why this is important to health. (AO1, AO2)

  Answers may address the following: 

• fruit and vegetables are low in fat – lower risk of becoming overweight 
or obese if consumed as snacks 

• have a high water content – contribute to keeping the body hydrated 
• are high in fi bre – assist with digestion and are fi lling, helping to prevent 

unnecessary snacking 
• are a good source of vitamin C – used to form connective tissue and 

assists with iron absorption 
• provide antioxidant vitamins – protect cells from free radical damage, 

lowering the risk of cancer and cardiovascular disease (CVD) 
  All other valid points will be given credit

  [1] simple statement
  [2] accurate explanation with limited reasoning for importance
  [3] accurate explanation with developed reasoning for importance
  (1 × [3]) [3]
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3 (a) The food supply chain has several stages. Place the following sectors of the 
food supply chain in the correct order. (AO1) 

  Answers should refl ect the following order: 

  

agricultural
sector

manufacturing
sector

distribution
sector

  (3 × [1]) [3]

 (b) Explain two health benefi ts of including fi sh in the diet. (AO1, AO2)

  Answers may address the following: 

• oily fi sh provide omega 3 fatty acids - may help to prevent 
cardiovascular disease (CVD)

• oily fi sh is a good source of vitamin D - assists with the absorption of 
calcium and so contributes to bone density 

• some fi sh contain bones that you can eat – act as a source of calcium 
• white fi sh is low in fat – contain less saturated fat than red or processed 

meat 
• source of HBV protein – needed for growth and repair of body tissues

  All other valid points will be given credit

  [1] simple statement
  [2] accurate explanation with good reasoning with clear focus on health 

benefi ts
  (2 × [2]) [4]

 (c) Explain why sustainable fi shing is important. (AO1, AO2)

  Answers may address the following:

• sustainable fi shing aims to protect the economy and the environment 
• sustainable fi shing practices maintain fi sh stocks 
• establishes healthy marine ecosystem for the future 
• avoids the use of intensive fi sh farming

  All other valid points will be given credit

  [1] simple statement
  [2] accurate explanation with limited reasoning for importance
  [3] accurate explanation with developed reasoning for importance
  (1 × [3]) [3]
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4 (a) Discuss the possible consequences of a defi ciency of folate. (AO1, AO2)

  Answers may address the following:

• can increase risk of anaemia 
• may lead to neural tube defects developing in the foetus during 

pregnancy, e.g. spina bifi da 
• may aff ect development of the foetal brain and nervous system 
• can cause premature birth
• can aff ect growth of the baby which may result in low birth weight

  [1] simple statement
  [2] adequate response with limited reference to consequences
  [3] competent response with clear consequences discussed
  (1 × [3]) [3]

 (b) Explain why food manufacturers choose to fortify foods during food 
production. (AO1, AO2) 

  Answers may address the following:

• to enhance the value of food products for those on special diets, e.g. 
formula milk is fortifi ed with iron and vitamin D 

• to add key nutrients into staple foods, e.g. vitamin A and D are added to 
margarine by law 

• to replace nutrients lost during processing, e.g. B group vitamins are 
added back in to brown and white fl our 

• to improve nutrient intakes of specifi c groups of people, e.g. breakfast 
cereals are fortifi ed to support the diets of children 

• to prevent nutrient defi ciencies which increase the risk of dietary 
disorders, e.g. calcium is added to soya products to help prevent 
osteoporosis 

• to make food more marketable, e.g. omega 3 added to eggs 
  All other valid responses will be given credit

  [1] simple statement
  [2] adequate explanation with limited reference to the benefi ts of fortifi cation 
  [3] competent explanation with some reference to the benefi ts of fortifi cation 
  [4] highly competent explanation with clear reference to the benefi ts of 

fortifi cation 
  (1 × [4]) [4]
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5 (a) Explain three factors that infl uence individual energy requirements. (AO1, 
AO2)

  Answers may address the following:

• basal metabolic rate (BMR) – young children have a proportionately 
high BMR for their size to facilitate growth and development; men 
usually have a higher BMR than women due to greater muscle mass; 
older adults usually have a lower BMR as muscle mass decreases

• physical activity levels (PAL) – individuals who are more physically 
active will require more energy in comparison to individuals who are 
largely sedentary 

• age – energy requirements reduce with age as growth stops and 
physical activity levels decline 

• gender – adolescent and adult males often have more muscle mass and 
require more energy to move than females 

• pregnancy and lactation – energy needs increase during pregnancy and 
continue to be high for females who breastfeed 

  All other valid responses will be given credit

  [1] simple statement
  [2] accurate explanation 
  (3 × [2])  [6]
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 (b) Discuss the role of fat in the diet. (AO2, AO3)

  Answers may address the following:

• provides a concentrated source of energy 
• insulates the body 
• protects organs and bones from damage 
• is a source of fat soluble vitamins 
• is a source of essential fatty acids 
• adds fl avour to food 
• excess fat will be converted to adipose tissue and stored in the body as 

an energy reserve
• unsaturated fat in place of saturated fat can reduce risk of 

cardiovascular disease (CVD) as it lowers blood cholesterol
  All other valid responses will be given credit

  [0] is awarded for a response not worthy of credit

  Level 1 ([1]–[2])
  Overall impression: basic

• shows limited knowledge and understanding of the role of fat in the diet
• identifi es and comments on a few obvious points relevant to the 

question
• a limited discussion applied in simple terms to the question

  Level 2 ([3]–[4])
  Overall impression: competent

• shows good knowledge and understanding of the role of fat in the diet
• identifi es and comments on some key points relevant to the question
• a competent discussion applied accurately to the question

  Level 3 ([5]–[6])
  Overall impression: highly competent

• shows excellent knowledge and understanding of the role of fat in the 
diet

• identifi es and comments on a range of key points relevant to the 
question

• a highly competent discussion applied accurately within the context of 
the question

  (1 × [6]) [6]
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6 (a) Identify the two date marks that consumers should look for when purchasing 
food. (AO1)

  Answers should include the following: 

• best before date
• use by date 

  NB: Do not accept ‘Display Until’ 
  (2 × [1]) [2]

 (b) Identify three symptoms of listeria food poisoning. (AO1) 

  Answers can include any of the following: 

• mild fl u-like symptoms 
• nausea 
• diarrhoea 
• convulsions 
• blood poisoning 
• meningitis 

  All other valid points will be given credit

  (3 × [1]) [3]
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 (c) Analyse how good personal hygiene can promote food safety in the home. 
(AO2, AO3)

  Answers may address the following:

• wash hands regularly – to reduce the risk of cross contamination 
• cover cuts with a clean blue plaster – to prevent bacteria from the 

wound touching food 
• wear a clean apron–- to ensure bacteria present on clothing does not 

contaminate food 
• remove jewellery – bacteria could be carried on jewellery and may come 

into contact with food if jewellery is not removed 
• avoid touching hair and tie long hair back – to prevent direct cross 

contamination
• avoid handling food for 48 hours after a case of food poisoning – to 

ensure food poisoning bacteria does not spread to food, causing others 
to become ill 

  All other valid responses will be given credit

  [0] is awarded for a response not worthy of credit

  Level 1 ([1]–[2])
  Overall impression: basic

• shows limited knowledge and understanding of personal hygiene 
strategies

• identifi es and comments on a few obvious points relevant to the 
question

• a limited analysis applied in simple terms to the question

  Level 2 ([3]–[4])
  Overall impression: competent

• shows good knowledge and understanding of personal hygiene 
strategies

• identifi es and comments on some key points relevant to the question
• a competent analysis applied accurately to the question

  Level 3 ([5]–[6])
  Overall impression: highly competent

• shows excellent knowledge and understanding of personal hygiene 
strategies

• identifi es and comments on a range of key points relevant to the 
question

• a highly competent analysis applied accurately within the context of the 
question

  (1 × [6]) [6]
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7  Evaluate the use of a debit card when paying for a meal in a restaurant. (AO2, 
AO3)

 Answers may address the following:

 Positive:
• is a quick and effi  cient method of payment when out for a meal
• can easily track spending and stay within budget if you check your bank 

account online
• is practical for a one-off  payment such as buying dinner 
• convenient if wanting to add a tip for good service

 Negative:
• security issues, e.g. fraud
• can lead to an embarrassing social situation if the payment is declined
• not as convenient if splitting the cost of the meal with other individuals
• can only cover the cost of the meal with the money present in the account

 All other valid responses will be given credit

 Answer must relate to paying for food in a restaurant and must include both 
positive and negative points to access full marks

 [1] basic evaluation
 [2] adequate evaluation
 [3] competent evaluation
 [4] highly competent evaluation
 (1 × [4])  [4]
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8 (a) Explain how the following factors can aff ect an individual’s ability to be an 
eff ective consumer when shopping for food. (AO1, AO2)

  Answers may address the following:

  Access to transport   
• consumers who do not have access to a car may be unable to access 

larger, out-of-town supermarkets and may have to rely on local 
independent grocery stores 

• lack of access to transport may aff ect ability to shop around for food, as 
travelling between diff erent stores becomes more diffi  cult 

• may aff ect the volume of food items that can be purchased if relying on 
public transport 

• availability of free parking spaces may aff ect the type of store chosen by 
certain groups, e.g. families, consumers with a disability 

  Literacy skills   
• poor literacy skills can aff ect consumer confi dence in relation to asking 

for help or complaining about food
• those with competent literacy skills will be able to complain eff ectively in 

writing 
• may aff ect ability to read receipts or interpret food labels accurately
• may aff ect ability to interpret and act upon written nutritional or dietary 

advice 
  All other valid responses will be given credit

  [1] simple statement
  [2] adequate explanation with limited reference to being an eff ective 

consumer 
  [3] competent explanation with clear reference to being an eff ective 

consumer
  (2 × [3]) [6]
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 (b) Outline the protection off ered to consumers by the following legislation. 
(AO1, AO2)

  Answers may address the following:

  Food Safety (NI) Order 1991
• protects consumers from poor standards of food hygiene and the risk of 

food poisoning 
• makes it an off ence to produce, treat or alter food in any way that could 

endanger health 
• makes it an off ence to sell food that is:

   – unfi t for human consumption 
   – declared injurious to health 
   – so contaminated that it would be unreasonable to expect 
    consumers to eat it 
   – not of the nature, substance or quality demanded by the consumer 
   – is falsely or misleadingly labelled or presented 

  Food Hygiene Regulations (NI) 2006
• assumes that all food sold to consumers has been produced, processed 

or distributed in accordance with hygiene regulations and is fi t for 
human consumption 

• sets specifi c regulations concerning:
   – hot and cold holding requirements 
   – restrictions in the sale of raw milk 
   – requirements for HACCP procedures to be in place in food
    businesses 
  All other valid responses will be given credit

  [1] simple statement
  [2] adequate outline with some reference to protection off ered to consumers
  [3] competent outline with clear reference to protection off ered to consumers 
  (2 × [3]) [6]
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9 (a) Write down three sources of vitamin B12 in the diet of a vegetarian. (AO1)

  Answers may include the following:
  

• fortifi ed cereals
• dairy products
• eggs
• soya products

  All other valid responses will be given credit

  (3 × [1]) [3]

 (b) Explain why an individual may choose to adopt a vegetarian diet. (AO1, 
AO2)

  Answers may address the following: 

• ethical factors – concerned over the welfare, e.g. battery hens 
• personal factors – may not like the taste or texture of meat 
• health factors – may have been advised to reduce saturated fat content 

of their diet 
• religious factors – the Sikh and Buddhist faiths encourage followers to 

avoid eating meat 
• environmental factors – growing consumer fear that animal farming 

raises CO2 levels in the atmosphere 
  All other valid points will be given credit

  [1] simple statement
  [2] accurate explanation with adequate reasoning for choice
  [3] accurate explanation with competent reasoning for choice 

  (1 × [3]) [3]

 (c) Explain how the interaction between iron and vitamin C can be useful for a 
vegetarian. (AO1, AO2)

  Answers may address the following: 

• vegetarian diets will be lacking in haem iron from animal sources
• vitamin C promotes absorption of non-haem iron from plant sources
• plant sources of non-haem iron include dried fruit, cereals, green leafy 

vegetables 
  All other valid points will be given credit

  [1] simple statement
  [2] accurate explanation with limited knowledge of interaction
  [3] accurate explanation with developed knowledge of interaction
  (1 × [3]) [3]
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 (d) Below is a recipe for Spaghetti Bolognese:

  100 g spaghetti
  150 g minced beef
  1 diced onion
  2 carrots
  240 g can chopped tomatoes
  1 beef stock cube
  100 g cheese
  20 g plain fl our

  Suggest and justify modifi cations to this recipe that would make it suitable for 
someone who follows a vegetarian diet. (AO2, AO3) 

  Justifi cation should relate to vegetarian diet
• substitute minced beef for an alternative such as Quorn mince – Quorn 

will provide protein in the vegetarian diet and replicates the texture of 
mince 

• reduce the quantity of mince used to 75 g of Quorn mince and add 
in 75 g lentils – the lentils are a source of LBV protein which will 
complement the LBV protein in the spaghetti 

• omit the cheese – this makes the meal suitable for ovo-vegetarians and 
vegans 

• replace cheese with vegetarian alternative
• substitute the beef stock cube for a vegetable stock cube – the beef 

stock cube will have been produced using animal bones and so is not 
suitable for vegetarians 

• replace the beef stock cube with herbs and spices – this maintains the 
fl avour while complying with a vegetarian diet

  All other valid responses will be given credit

  [0] is awarded for a response not worthy of credit

  Level 1 ([1]–[2])
  Overall impression: basic

• shows limited knowledge and understanding of modifi cations for a 
vegetarian

• identifi es and comments on a few obvious points relevant to the 
question

• a limited justifi cation applied in simple terms to the question

  Level 2 ([3]–[4])
  Overall impression: competent

• shows good knowledge and understanding of modifi cations for a 
vegetarian

• identifi es and comments on some key points relevant to the question
• a competent justifi cation applied accurately to the question

  Level 3 ([5]–[6])
  Overall impression: highly competent

• shows excellent knowledge and understanding of modifi cations for a 
vegetarian

• identifi es and comments on a range of key points relevant to the 
question

• a highly competent justifi cation applied accurately within the context of 
the question

  (1 × [6]) [6]



1812956.01 F

AVAILABLE 
MARKS

9

AVAILABLE 
MARKS

The quality of your written communication will be assessed in this question.

10 Discuss how the layout of a supermarket can infl uence consumer food choice. 
(AO1, AO2, AO3)

 Answers may address the following: 

• the front entrance is often clear with warm air blowing – this makes 
consumers feel welcome so they stay longer, thus buying more food

• best off ers are placed to the right of the front entrance as consumers tend to 
look to the right when entering the store

• fruit and vegetables are placed near front of store - associated with 
freshness which leads to a positive opinion of the shop 

• luxuries are placed at eye-level where they are more likely to be seen. Lower 
priced products placed on lower shelves.

• expensive food placed on the right side of a shelf as people tend to look from 
left to right

• sweets are placed beside tills to encourage impulse purchases and pester 
power

• essentials are placed at the back of the store so consumers have to walk 
past more items and may buy them

• special off ers and impulse purchases are placed at the end of aisles or on 
a separate stand in the middle of the fl oor to encourage consumers to slow 
down – this increases the chances of purchase

• linked products are grouped together in aisles to encourage consumers to 
buy, e.g. strawberries and cream 

• seasonal items are placed close to the entrance to encourage impulse 
purchases

 All other valid points will be given credit

 Answers must refer to the infl uence on food purchase to access Level 3

 [0] is awarded for a response not worthy of credit

 Level 1 ([1]–[3])
 Overall impression: basic

• shows limited knowledge and understanding of supermarket layout 
• identifi es and comments on a few obvious points relevant to the question
• a limited discussion applied in simple terms to the question
• quality of written communication is basic

 Level 2 ([4]–[6])
 Overall impression: competent

• shows good knowledge and understanding of supermarket layout
• identifi es and comments on some key points relevant to the question
• a competent discussion applied accurately to the question
• quality of written communication is competent

 Level 3 ([7]–[9])
 Overall impression: highly competent

• shows excellent knowledge and understanding of supermarket layout
• identifi es and comments on a range of key points relevant to the question
• a highly competent discussion applied accurately within the context of the 

question
• quality of written communication is highly competent

 (1 × [9])  [9]
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The quality of your written communication will be assessed in this question.

11 Evaluate online shopping as a method of food shopping for individuals on a low 
income. (AO1, AO2, AO3)

 Answers may address the following:

 Positives 
• food products on special off er are often highlighted, making it easier to 

identify reduced items
• the consumer receives a notifi cation at the online checkout when they are 

missing out on off ers, so it is more likely that savings will be made
• speeds up the price comparison process, as food prices can be compared 

on diff erent online shops using several browsers
• online accounts are linked to loyalty cards, so the consumer can accumulate 

money off  vouchers for future food purchases
• use of the online shopping list can reduce the risk of impulse purchases, as 

consumers on a low income can limit browsing to the items they need
• total cost is visible as each item is added to the basket, so it is easier for 

individuals on a low income to see if they are overspending 
• if food is being delivered, it is easier to buy in bulk, therefore saving money 

through bulk purchases 

 Negatives
• delivery charges can increase the overall cost
• many supermarkets have a minimum basket charge, e.g. £4 charge if the 

basket total is less that £25. This can become more expensive for individuals 
on a low income who live alone

• the quality of fresh fruit and vegetables is not always high, so consumers 
may end up spending more money to return unsuitable items

• items can be delivered with a narrow use by date, so more money is spent 
replacing foods that go to waste

• require the use of a credit or debit card, those on low income may not 
possess a credit card or current account

• may not have access to the internet or personal devices, e.g. PC
 All other valid responses will be given credit

 Answers must refer to both positive and negative points in order to access 
Level 3. 

 [0] is awarded for a response not worthy of credit

 Level 1 ([1]–[3])
 Overall impression: basic

• shows limited knowledge and understanding of the suitability of online 
shopping for individuals on a low income

• identifi es and comments on a few obvious points relevant to the question
• a limited evaluation applied in simple terms to the question
• quality of written communication is basic

 Level 2 ([4]–[6])
 Overall impression: competent

• shows good knowledge and understanding of the suitability of online 
shopping for individuals on a low income
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• identifi es and comments on some key points relevant to the question
• a competent evaluation applied accurately to the question
• quality of written communication is competent

 Level 3 ([7]–[9])
 Overall impression: highly competent

• shows excellent knowledge and understanding of the suitability of online 
shopping for individuals on a low income

• identifi es and comments on a range of key points relevant to the question
• a highly competent evaluation applied accurately within the context of the 

question
• quality of written communication is highly competent

 (1 × [9])  [9]
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The quality of your written communication will be assessed in this question.

12 Analyse how dietary and lifestyle choices made in adulthood (19–64 years) can 
contribute to the development of cardiovascular disease (CVD). (AO1, AO2, AO3)  
   

 Answers may address the following:

 Dietary factors
• eating too much saturated fat increases blood cholesterol levels - high 

cholesterol levels increase the risk of cardiovascular disease (CVD)
• eating too much salt – extra water stored in the body raises blood pressure 

which damages blood vessels, making it harder for the heart to pump blood 
around the body

• eating too little fi bre – can increase blood cholesterol levels
• diets low in antioxidants – antioxidants help to prevent free radical damage 

to arteries, so low intake can have an impact on CVD risk 
• being overweight – increases risk of health issues such as high blood 

pressure and diabetes, which in turn increase risk of CVD 
• fat distribution – adults who carry extra weight around the waist have 

increased risk of CVD 

 Lifestyle factors
• too much alcohol – high intakes can damage the heart muscle, leading to 

raised blood pressure and abnormal heart rhythms 
• lack of physical activity – results in the heart muscle not being strengthened 

to support normal function
• smoking – increases risk of heart attack as it reduces the amount of oxygen 

reaching the heart and can damage the lining of the arteries 
• family history – increased risk if the health issue is prevalent in the family 
• diabetes – high blood sugar levels can aff ect artery walls and increase the 

risk of high cholesterol and blood pressure 
 All other valid responses will be given credit

 Answers must refer to both dietary and lifestyle choices made in adulthood to 
access Level 3

 [0] is awarded for a response not worthy of credit

 Level 1 ([1]–[4])
 Overall impression: basic

• shows limited knowledge and understanding of dietary and lifestyle choices 
contributing to cardiovascular disease (CVD)

• identifi es and comments on a few obvious points relevant to the question
• a limited analysis applied in simple terms to the question
• quality of written communication is basic

 Level 2 ([5]–[8])
 Overall impression: competent

• shows good knowledge and understanding of dietary and lifestyle choices 
contributing to cardiovascular disease (CVD)

• identifi es and comments on some key points relevant to the question
• a competent analysis applied accurately to the question
• quality of written communication is competent
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 Level 3 ([9]–[12])
 Overall impression: highly competent

• shows excellent knowledge and understanding of dietary and lifestyle 
choices contributing to cardiovascular disease (CVD)

• identifi es and comments on a range of key points relevant to the question
• a highly competent analysis applied accurately within the context of the 

question
• quality of written communication is highly competent

 (1 × [12])  [12]

Total



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


