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All Candidates' performance across questions

Question Title N Mean SD Max Mark FF Attempt %

1 55 5.5 1.5 8 69.1 98.2
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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 A
Answer three questions from this section.
This section is designed to demonstrate your breadth of knowledge in Food Technology.

Each question carries 8 marks.

4. Describe what you understand by the term ‘technology push’ and identify two such food products
and their innovative ‘technology push’ features. [8]

© WJEC CBAC Ltd. (1113-02)
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Sticky Note
There is only a very basic understanding of the concept expressed within the answer.  The response lacks focus.  It would have greatly helped this candidate if they had taken each element of the question in turn.
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Sticky Note
The candidate does not demonstrate a clear understanding of the term ‘technology push’ in their initial explanation.  They have provided very basic details on two appropriate foods, sufficient only to gain one mark for each.
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Sticky Note
The candidate states clearly what ‘technology push’ means.  They have identified two appropriate food products and have written about each in sufficient detail to gain 2 marks for each.  The candidate shows a basic knowledge and understanding of the two food products with limited use of technical terminology.



SECTION B
Answer three questions from this section.
This section is designed to demonstrate your breadth of knowledge in Food Technology.

Each question carries 8 marks.

9. Outline how the main features of Registered Design, as prescribed by the Intellectual Property
Office, benefit the creator of the design. [8]

© WJEC CBAC Ltd. (1113-02) Turn over.
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Sticky Note
The candidate has a basic understanding of the concept of Registered Design and has included an appropriate food example to illustrate their answer.  In order to gain more marks there needs to be more discussion of the benefits to the creator of the design.



SECTION C
Answer two questions from this section.
Your answers should be substantial and show the depth of your knowledge in Food Technology.

Each question carries 26 marks.

12. Describe in detail the properties and characteristics of two specific food materials used in any
named food product of your choice and explain the benefits of using each of these materials
within the food product. [26]

END OF PAPER
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Sticky Note
The candidate has a clear understanding of a number of properties and characteristics of two specific named food materials.  Their knowledge of eggs is more in depth than their knowledge of strong flour and they illustrate points clearly with appropriate examples of uses in particular food products.  Use of technical language is fairly good and the candidates’ points are generally clearly explained, though there are some spelling mistakes.  A good range of factors are covered, though some important properties and characteristics of strong flour are omitted.  A better depth of knowledge and understanding of flour would need to be demonstrated in order to achieve a higher mark.
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Q.4

Describe what you understand by the term ‘technology push’, identifying TWO
such food products and their innovative ‘technology push’ features. [8]

Technology push

Is where radical innovation is brought to bear on a food product through investing in
and exploiting scientific and technological advances. This leads to a radical
improvement of a product that has been driven by technology. Examples include
breakfast cereals, aerated chocolate bars, Smart materials such as modified
starches, quorn, GM foods and food products preserved using cryogenic freezing.
Candidates must describe the innovative features of two products e.g. modified
starches where product thickens lump-free without need of stirring or expanded
cereal product with light, airy texture.

© WJEC CBAC Ltd.
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Q.9 Outline how the main features of Registered Design, as prescribed by the
Intellectual Property Office, benefits the creator of the design. [8]

There are a number of benefits of registering a design. Some of these are listed
below.

Exclusive rights in a design

A Registered Design grants exclusive rights in the look and appearance of the
product. This can stop people making, offering, putting on the market, importing,
exporting, using or stocking for those purposes, a product to which a design is
applied.

Protects all aspects of a design

Design Registration protects the overall look of the whole or part of a design. The
designer can claim protection for the shape of the product, a two-dimensional surface
pattern or graphic design, or a combination of the two.

Long period of protection
Registered Designs can be renewed every 5 years up to a total of 25 years.

Easier to enforce
The existence of a registration may be enough to stop anyone infringing the design
irrespective of whether they copied it or came up with the design independently.

Make money from a design

A registered design allows the designer to sell the design and the intellectual
property (IP) rights to it; or license somebody else to use the design whilst the
designer retains the IP rights.

Deferred publication

The designer can choose to defer registration and publication of a design for up to 12
months. This allows the designer to establish a filing date and allows more time to
develop the product or apply for a patent before publicly disclosing the design on the
IP Register.

Public Benefit

Intellectual Property Registration aims to protect the creator but also to benefit the
public and publication of registration showcases developments in design and
stimulates further innovation.

© WJEC CBAC Ltd.
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Q.12 Describe in detail the properties and characteristics of two specific food
materials used in any named food product of your choice and explain the
benefits of using each of these materials within the food product. [26]

Candidates should fully describe the properties and characteristics, using
appropriate technical terminology. They may refer to nutritional and organoleptic
characteristics and properties as well as physical and aesthetic functions. They
should clearly explain the benefits of each material, based on these properties.

© WJEC CBAC Ltd.
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