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All Candidates' performance across questions

Question Title N Mean SD Max Mark FF Attempt %
1 63 4.6 2.9 8 56.9 53.9
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Sticky Note
Usually the question number

Sticky Note
The number of candidates attempting that question


Sticky Note
The mean score is calculated by adding up the individual candidate scores and dividing by the total number of candidates. If all candidates perform well on a particular item, the mean score will be close to the maximum mark. Conversely, if candidates as a whole perform poorly on the item there will be a large difference between the mean score and the maximum mark. A simple comparison of the mean marks will identify those items that contribute significantly to the overall performance of the candidates.
However, because the maximum mark may not be the same for each item, a comparison of the means provides only a partial indication of candidate performance. Equal means does not necessarily imply equal performance. For questions with different maximum marks, the facility factor should be used to compare performance.


Sticky Note
The standard deviation measures the spread of the data about the mean score. The larger the standard deviation is, the more dispersed (or less consistent) the candidate performances are for that item. An increase in the standard deviation points to increased diversity amongst candidates, or to a more discriminating paper, as the marks are more dispersed about the centre. By contrast a decrease in the standard deviation would suggest more homogeneity amongst the candidates, or a less discriminating paper, as candidate marks are more clustered about the centre.


Sticky Note
This is the maximum mark for a particular question


Sticky Note
The facility factor for an item expresses the mean mark as a percentage of the maximum mark (Max. Mark) and is a measure of the accessibility of the item. If the mean mark obtained by candidates is close to the maximum mark, the facility factor will be close to 100 per cent and the item would be considered to be very accessible. If on the other hand the mean mark is low when compared with the maximum score, the facility factor will be small and the item considered less accessible to candidates.


Sticky Note
For each item the table shows the number (N) and percentage of candidates who attempted the question. When comparing items on this measure it is important to consider the order in which the items appear on the paper. If the total time available for a paper is limited, there is the possibility of some candidates running out of time. This may result in those items towards the end of the paper having a deflated figure on this measure. If the time allocated to the paper is not considered to be a significant factor, a low percentage may indicate issues of accessibility. Where candidates have a choice of question the statistics evidence candidate preferences, but will also be influenced by the teaching policy within centres.


SECTION B
Answer one question from this section.
Your answer should be substantial and show the depth of your knowledge in Food Technology.
Each question carries 30 marks.
11. Discuss how the use of modern food materials and modern manufacturing techniques has

influenced the production of new and innovative food products, both aesthetically and functionally.
[30]
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Sticky Note
The candidate writes quite confidently about a small range of modern food materials, showing good knowledge and understanding, though some irrelevant information is included.  Most detail focusses on functional aspects of the food materials, rather than aesthetics.  Very little has been included about modern manufacturing techniques.  Whilst the candidate has written well about the aspects covered, the essay has tended to focus mainly on one aspect of the question.  To balance the essay over the range of elements of the question would have helped to gain additional marks.  Language is clear and points well expressed.
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Sticky Note
The candidate shows an understanding of the topics associated with the question and considers several factors, though the range is not wide.  They have included information on both food materials and manufacturing techniques and have considered both aesthetic and functional aspects.  Knowledge and understanding of a range of innovative food materials is good with clear explanations and appropriate examples.  Knowledge of modern manufacturing techniques is much more limited: many of the statements are vague. In places, the candidate has attempted to evaluate the use of functional foods: for example trying to evaluate impact on health, not just describing uses.
Explanations are reasonably clear and show understanding, but lack depth in places.  To increase the mark the candidate could have included more depth in their explanations and more technical details.
The essay is reasonably well structured with a clear introduction leading into the topic and paragraphs dividing points up logically.  There is some use of technical language.
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Sticky Note
The candidate has introduced the essay with a list of modern food materials and manufacturing techniques, then gone on to write about some of them in more detail.  They have attempted to cover a range of factors but some of the material included is a little rambling and lacks focus in places.  The essay focusses almost exclusively on food materials rather than techniques and some of the information included is not specifically about modern food materials.  The candidate appears to have a little knowledge about a number of topics and more depth is generally needed.



	WJEC 2014 Online Exam Review
	GCE D&T: DT1 Food Technology 1111-02
	Item Level Data
	Facility factor graph
	Question 11
	Mark scheme
	Example 1
	Example 1 marked

	Example 2
	Example 2 marked

	Example 3
	Example 3 marked






Q.11 Discuss how the use of modern food materials and modern manufacturing
techniques has influenced the production of new and innovative food
products, both aesthetically and functionally. [30]

© WJEC CBAC Ltd.

Points discussed could include:

modified starches have enabled development of products which thicken
without need for stirring;

increased range of vegetarian foods such as quorn with added health
benefits of being low in fat etc;

widely increased range of e.g. confectionery products, cereal products
etc. which use new techniques;

new food products with more interesting textures;

novelty food products using encapsulation technology;

GM foods can produce foods with improved functional properties e.g.
tomatoes that can withstand cold conditions; foods with increased
nutritional properties;

fat replacers and sweeteners reduce calorie content of food products; fat
replacers could have health benefits e.g. reducing risk of heart disease;
foods with added health benefits e.g. cholesterol-lowering spreads,
probiotics, fortified eggs;

stabilisers to improve quality of a range of food products;

edible inks for images on food products;

encapsulation technology for new range of interesting food products;
techniques for puffing grains to produce range of breakfast cereals.
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